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Choice of Two Entrees 

 Chocksett House Salad with Balsamic Vinaigrette 
Fresh Baked Rolls and Butter 

 Coffee and Tea 
Dessert Choice of Caramel Apple Walnut Bread Pudding, Crème Brulee  

or Chocolate Layer Cake 
 

Pan Seared Sea Scallops                              
Sea Scallops with Chive Beurre Blanc  
and Spring Vegetables 
 

Shrimp Julia                                               
Jumbo Shrimp Sautéed with Cremini 
Mushrooms and Scallions in Lemon and 
White Wine, Finished with Butter and  
Served Over Linguini 
 

Pan Seared Pork Tenderloin                       
Fresh Pork Tenderloins Lightly Smoked  
with Pecan Wood, Pan Seared and Topped  
with Peach Salsa and Drizzled with Cilantro  
P
  

esto Aiolo 

Grilled Top Butt Steak               $49.50 
A Flavorful 8oz. Sirloin Steak Marinated, 
Grilled and Topped with a Roasted Sweet  
Pepper Salad 
 

Asian BBQ Salmon            $28.50 
Fresh Atlantic Salmon Grilled and Glazed with  
a Zesty Asian BBQ Sauce and Topped with 
Grilled Red Onion “Steaks” 
 

Stuffed Statler Chicken                                   
Statler Chicken Breast Stuffed with Sundried  
Tomatoes, Spinach and Pancetta with a Porcini 
Mushroom Sauce  
 
Baked New England Stuffed Scrod              
Fresh Native Scrod Stuffed with  
Traditional Sherried Seafood Stuffing,  
Baked to Perfection and Laced with a  
Light Lemon Parsley Beurre Blanc 
 
Filet Mignon                                                   
Served with a Wild Mushroom Ragout 
 
Chicken Valdostana                                        
Boneless Skinless Chicken Breast Wrapped  
with Prosciutto and Braised in a Tomato  
and Sage Infused Roasted Chicken Stock 
 
Surf and Turf                                                  
Tournedos of Beef Tenderloin with Pinot  
Noir Demi with Homemade Snow Crab Cakes  
with Zesty Citrus Mango Chutney 
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(Choice of One) 

Oven Roasted Potatoes 
Cheddar Bacon Mashers 

Herbed Basmati Pilaf 
Apple Cranberry Wild Rice 

Baked Potato 
Long Grain Wild Rice
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(Choice of One) 

Grilled Seasonal Vegetable Medley 
Honey-Fennel Glazed Baby Carrots 
Roasted Asparagus & Chevre Gratin 

Sautéed Haricot Vert with Hazelnut Butter 
Poached Aspiration Broccolini

An additional $3.00 per meal will be added for a choice of three Entrees. 
 

All Food and Beverage Prices are per person and are subject to a 5% MA State Tax, 18% Administrative Fee

Chocksett Inn ♦ P.O. Box 828 ♦ 59 Laurelwood Road ♦ Sterling, MA 01564 ♦ Ph: 978-422-3355 ♦ Fax: 978-422-3187 ♦ Website: www.chocksettinn.com


