(Minimum of 75 people)
Includes All Wedding Features
Fresh Baked Rolls & Butter, and Regular & Decaf Coffee and Tea
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Antipasto Platter
Grilled, roasted and marinated vegetables with Italian cheeses and meats, a medley of pesto and fresh Italian bread
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Classic Caesar Salad
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Grilled Seasonal Vegetables ¢ Italian Roasted Potatoes ¢ Chef’s Risotto
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Petite Veal Osso Buco ¢ Four Cheese Lasagna 4 Chicken Valdostada 4 Seafood Marinara

Cannolis ¢ Tiramisu
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Vegetable Crudité & Cheese Spreads
Local New England Farm Vegetables and Cheeses with Assorted Cracker and Breads
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New England Clam Chowder or Mixed Greens Salad
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Seasonal Medley ¢ Herb Roasted Potatoes ¢ Citrus Herb Basmati
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Baked Stuffed Schrod 4 Fig & Apricot Stuffed Maple Pork 4 Seafood Ravioli ¢ Yankee Pot Roast
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Strawberry Almond Shortcake ¢ Apple Crisp

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

Chocksett Inn ¢ ®.0. Box 828 4 59 Laurelwood Rpad ¢ Sterling, MA 01564 ¢ Ph: 978-422-3355 & Fax; 978-422-3187 ¢ Website: www.chocksettinn.com
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