We can accomodate private parties of 17 to 70 people*

* Paid minimum of 30 people on Friday + Saturday nights

Please call 508-533-8171 or inquire within for more information on

planning your special occasion.
Bridal Showers | Baby Showers | Rehersal Dinners | Birthday Parties | Anniversary Dinners
Retirement Celebrations | Work Gatherings | Holiday Celebrations | And More. ..

Looking to host a gathering at your home, office or another location?  Check out our catering menu!

let us cook for your next event while you sit back & enjoy.
Ask for our offsite catering menu or visit our website www.4 5resfaurant.com

EAT LOCAL. DRINK LOCAL. PARTY LOCAL.
[} ,@?(qzﬂ lo www. 4 Srestaurant.com ¢ é@g”\/;o
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Available lunch or dinner. 25 adults paid minimum with the exception of Friday + Saturday nights (after 3pm) when the paid minimum is 30 adults
If less than 25 people you must order off Plated Function Menu (with the exception of Friday + Saturday nights when Plated Menu is not available)
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ALL BUFFETS INCLUDE J

'White Table Cloths | Garden Salad with Housemade Balsamic Vinaigrette | ltalian Bread & Butter | 3 Enfrees & 1 Side from Menu Below
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Coffee & Tea | Vanilla Ice Cream (you may bring your own cake or pastries) |

(Alcoholic beverages, Soda, Mockiails & Juices are not included)

)

Chovae 1 Saltad

Garden Salad
Caesar Salad (+$1 per person)
Mesclun Salad (+$1 per person)
Cold Pasta Salad Choice: Broccoli + Shells | Penne
Primavera | Spinach Feta Twist
Fruit Salad (avail. Sat/Sun only) (+$3 per person)

Chooae 7 Scde %&mﬂ

Mashed Potatoes + Fresh Vegefables
Rice Pilaf + Fresh Vegetables
Roasted Potatoes + Fresh Vegetables (+$1 per person)
Penne with Marinara Sauce
Penne Richard (+$1 per person)

Choose Ghree Optiond

Chicken Parmesan

b}r}eoded boneless chicken breast | marinara sauce | mozzarella
cheese

Chicken + Broccoli

sautéed chicken fillets | broccoli | olive oil | garlic | parmesan
cheese | crushed red pepper | penne

Chicken + Broccoli Alfredo

sautéed chicken fillets | broccoli | homemade alfredo sauce
penne

Chicken Marsala

sautéed chicken fillets | mushrooms | marsala wine butter sauce
Chicken Piccata

sautéed chicken fillets | mushrooms | capers | artichoke hearts |
lemon butter sauce

Chicken Blue Eyes

sautéed boneless breast of chicken | white wine sauce | breaded
eggplant | sharp provolone cheese | mushrooms | dollop of
marinara sauce

Baked Haddock
baked fresh haddock | seasoned Ritz cracker crumbs
Penne Primavera

medley of fresh vegetables | penne | olive ail | garlic | parmesan
cheese

Eggplant Parmesan

lightly breaded eggplant | marinara sauce | mozzarella |
parmesan cheese

Penne Richard

stewed tomatoes | fresh basil | parmesan cheese | olive oil | garlic
penne

lasagna

choice: cheese | meat | vegetable

Gourmet Pizza Assortment
Assorted Sandwich Platter

turkey club | ranchero wrap | buffalo chicken wrap

Mini Meatballs + Sausages
Sausage, Peppers + Onions

Scrambled Eggs + Bacon
only available on Saturday + Sunday
Baked Stuffed French Toast (+$2 per person)

cinnamon French foast stuffed | strawberries | bananas (Only
available on Saturday + Sunday)

Steak Tips (+$2 per person)

marinated charbroiled steak tips | sautéed mushrooms | onions
| marsala wine butter sauce

Salmon (+$2 per person)
baked Atlantic salmon | garlic butter sauce
Salmon Alex (+$2 per person)

baked Atlantic salmon | orange ginger glaze | roasted
matchsfick vegetables | toasted sesame seeds

Baked Stuffed Haddock (+$2 per person)

baked fresh haddock | homemade seafood stuffing | garlic
utter sauce

Baked Stuffed Shrimp (+$2 per person)

shrimp | homemade seafood stuffing | garlic butter sauce  (limit
2 shrimp per person)

Chicken Loretta (+$2 per person)

boneless chicken cutlet | ricotta + spinach filling | mushrooms |
mozzarella cheese | white wine demi-glace

Penne Carbonara (+$1 per person)

sautéed chicken fillefs | bacon | mushrooms | peas | alfredo
sauce | penne

Before placing your order, please inform your server if anyone in your party has a food allergy. Menu alterations, substitutions or additions are subject fo an upcharge.
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$100 Non-refundable Room Fee | LUNCH Plated Menu $29 | DINNER Plated Menu $34
per person plus 7% tax and 20% gratuity

Lunch Plated Menu Available Tues-Sat until 3pm. NOT AVAILABLE ON SUNDAYS
Dinner Plated Menu Available all day Sunday and Tuesday - Thursday. NOT AVAILABLE FRIDAY & SATURDAY NIGHTS (Buffet only Friday & Saturday Nights)

17 adults paid minimum | 30 person maximum | If greater than 30 people you must order off the Buffet Menu

Choode 3 Sutreed

All Entrees come with a Garden Salad with Housemade Balsamic Vinaigrette | ltalian Bread & Butter | Coffee & Tea | Vanilla Ice Cream
You may replace the Garden Salad with our Signature Mesclun Salad or a Caesar Salad for $1.50 up-charge per person

[Alcoholic beverages, Soda, Mockiails & Juices are not included)

Your guests will receive a menu of your three choices on the day of the event for them to order off of.
Items that have an upcharge associated with it will only be charged for each person that orders that ifem.

Baked Haddock

baked fresh haddock | seasoned Ritz cracker crumbs |
mashed potatoes | mixed vegetables

Chicken Parmesan

breaded boneless chicken breast | marinara sauce |
mozzarella cheese | penne

Chicken + Broccoli

Sautéed chicken fillets | braccoli | olive oil | garlic |
parmesan cheese | crushed red pepper | penne

Chicken Marsala

sautéed boneless chicken breast | mushrooms | marsala
wine butfer sauce | penne or mashed potatoes and mixed
vegefables

Chicken Piccata

sautéed boneless chicken breast | mushrooms | capers |
artichoke hearts | lemon butfer sauce | penne or mashe
potafoes and mixed vegetables

Chicken Blue Eyes

sautéed boneless breast of chicken | white wine saquce |
breaded eggplant | sharp provolone cheese | mushrooms

dollop of marinara sauce | penne or mashed potatoes
and mixed vegetables

Penne Carbonara

sautéed chicken fillets | bacon | mushrooms | peas |
alfredo sauce | penne

Penne Richard

Penne | stewed tomatoes | fresh basil | parmesan cheese
| olive ail | garlic

Penne Primavera

medley of fresh vegetables | olive ail | garlic | parmesan
cheese | penne

Eggplant Parmesan ~if a-ifebfe if fir/.

lightly breaded eggplant | marinara sauce | mozzarella |
parmesan cheese ?penne

Chicken + Broccoli Alfredo
sautéed chicken fillets | broccoli | alfredo sauce | penne
Shrimp Scampi

sauteed shrimp | diced tomatoes | scallions | classic
scampi butter | linguine

Baked Stuffed Shrimp

baked shrimp | homemade seafood stuffing | garlic
butfer sauce | penne or mashed potatoes and mixed
vegetables

Salmon Alex (+$2 per person) i aifebfe if firc.

baked Atlantic salmon fillet | orange ginger glaze |
roasted matchstick vegetables | toasted sesame seeds |
mashed potatoes | mixed vegetables

Chicken Loretta (+$2 per person) »f -l i fnclo

boneless chicken cutlef | ricotta + spinach filling |
mushrooms | mozzarella cheese | white wine
demi-glace

Zio's Chicken (+$2 per person)

parmesan encrusted boneless breast of chicken | potato
nocchi | tomato cream sauce | lightly dressed arugula
?crisp\/ prosciutto | shaved parmesan

Steak Tips (+$2 per person)

marinated charbroiled steak tips | rice pilaf | sautéed
mushrooms | onions | marsala wine butter sauce

NY Sirloin (+$3 per person] /i\ rif wifebfe if furc-

grilled 10 oz. choice New York sirloin | penne or
mashed potatoes and mixed vegetables

Veal Parmesan (+$3 per person)

tender breaded veal cutlet | marinara sauce |
mozzarella cheese | penne

Veal Marsala (+$3 per person) rf el i furcls

sautéed veal scallopinis | mushrooms | marsala wine
utter sauce | penne or mashed potatoes and mixe
vegetables

Before placing your order, please inform your server if anyone in your party has a food allergy.  Menu alterations, substitutions or additions are subject fo an upcharge.

Consuming raw or undercooked meat, pouliry, seafood, shellfish or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions!
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All ypgrades listed below are IN ADDITION fo per person Function Menu Packages (Buffet or Plated)

ADD-ON APPETIZER MENU

The ltems listed are to be added in addlition to a
Function Menu (per pan unless nofed).

Buffalo Chicken Tenders - $55
Barbecue Chicken Tenders - $55
40 pcs. Shrimp Cocktail - $100 Cookie Brownie Tray - $45
Artichoke + Spinach Dip - $60 Individual Slice of Carrot Cake - $6 per person

DESSERTS

All Functions come with Vanilla lce Cream. You may bring
in your own cake or pastries. Your server will cut and
serve your cake with vanilla lce Cream for you at no
additional cost.

Plain Calamari or Calamari 45 - $65

Stuffed Mushrooms - $70
Mini Mac + Cheese Balls - $65 COLORED NAPKINS

Cheese + Crackers - $3 (per person) Flevate your Function with a personlized touch and
Vegetable Crudité - $3 (per person) pop of color. $.50 per guest.
BAR & BEVERAGE OPTIONS ; ‘ A

CHAMPAGNE SEAFOAM DRESDEN BLUE VIOLET PINK

FOREST GREEN CADET BLUE PURPLE RED

Open Bar
Host pays for all alcohol & Non-Alcohol based on consumption

Limited Bar
You may choose fo limit what you pay for. For example, beer
and wine only, non-alcoholic only, a set dollar limit or for a set
amount of time (for example, cockiail hour only)

LEMON YELLOW NAVY BURGUNDY RUST

Cash Bar
Your guests are responsible for all alcoholic or non alcoholic z
beverages they order (with the exception of tap water, coffee . Fekin SO — e
& ftea which comes with your function package. Please note: Color selection is for napkins only.
Bottomless Soda Package Rent some of our decorations. Set up not included.
$1.50 per person for unlimited Fountain Soda only .
regardless of if each guest consumes Soda or not. Wood Centerpieces for Tables - $20
(11-13 inches) - use of up to 12 rounds

175 nch thick
Beverage Dispensers @

2 gallon dispenser (1,2 dispenser available) éTG” 59und GSO|d| V\('/)“Yes or $20 o
Red Sangria - $250 ear Vintage oStyle Votives - :

Blueberry Pear Sangria - $375 Zah‘er)}[/ O’Oem;ild Caﬁd/es.
Mimosa - $250 se of up fo votives

Non-Alcoholic Punch - $100 Easel - No Extra Charge

Bud Vases - $20 «BUNIE &
Flowers not included. Use of up to 24 vases ///g/n‘

‘ @ ( B “;/10
> w pink, light blue, olive green, gold,/amber)

Before placing your order, please inform your server if anyone in your party has a food allergy.
Menu alterations, substitutions or additions are subject to an upcharge.



