
 

 

Daily Breakfast Buffet 

Assorted Chilled Juices to Include OJ, Apple & Cranberry 
Sliced Fresh Seasonal Fruit 
Farm Fresh Scrambled Eggs 

Choice of: French Toast, Pancakes or Waffles (with Vermont Maple Syrup) 
Crisp Bacon Strips and Sausage 

Home Fried Potatoes 
Assorted Breakfast Bakeries and Pastries 
Sweet Butter, Preserves and Marmalade 

Freshly Brewed Regular Coffee, Decaffeinated Coffee and a Selection of Herbal Teas 
 
 

LUNCHES 
 

Framingham Deli Buffet 
 

Tossed Salad Bar (Mixed Field Greens, 6 Assorted Toppings & a Selection of Dressings) 
German Potato Salad 

Rotini Pasta Salad with Roasted Vegetables 
Displays of Roast Beef, Virginia Ham, Roasted Turkey, Tuna Salad, & Assorted Cheeses 

Lettuce, Tomatoes, Onions and Pickles with Appropriate Condiments 
Freshly Baked Breads and Rolls 

Individual Bags of Assorted Potato Chips 
Freshly Baked Cookies and Brownies 

Fresh Fruit 
 
 

Chef's Gourmet Sandwiches Buffet 
 

Soup of the Day 
Tossed Salad Bar (Mixed Field Greens, 6 Assorted Toppings & a Selection of Dressings) 

Roma Tomato and Buffalo Mozzarella Salad with Roasted Garlic and Balsamic Vinaigrette  
Smoked Turkey Club Croissant with Applewood Smoked Bacon 
Marinated Roast Beef and Garlic Herb Spread on French Bread 

Chicken Salad on a Kaiser Roll 
Tuna Salad Wrap with Beef Steak Tomatoes and Sprouts 

Grilled Vegetables in a Spinach Wrap 
Individual Bags of Potato Chips 

Chef's Selection of Desserts 
Fresh Fruit 

  



 
 
 

South of the Border Buffet 
Chicken Corn Chowder 

Mixed Baby Greens with Roasted Corn and Pepper Relish, Fried Tortilla Strips, and New Mexico Buttermilk Dressing 
Black Bean and Cilantro Salad in a Chipotle Aioli 

Tri-color Tortilla Chips with Salsa Verde, Sour Cream, Shredded Lettuce, Diced Tomato, Cheddar and Pepper Jack Cheese, 
and Black Olive 

Warm Grilled Sliced Beef 
Marinated Strips of Chicken Breast 

Toasty Flour Tortilla 
Four Cheese Grilled Vegetable Quesadillas 

Refried Bean and Queso Fresco 
Spanish Rice 

Tres Leches Cake & Churros 
Sliced Fresh Fruit Display 

 
The North End Buffet 

 
Italian Wedding Soup 

Tossed Salad Bar (Mixed Field Greens, 6 Assorted Toppings, & a Selection of Dressings) 
Classic Caesar Salad with Parmesan and Croutons 

Roma Tomato and Buffalo Mozzarella Salad with Roasted Garlic and Balsamic Vinaigrette 
Three Cheese Tortellini with a Pesto Cream Sauce 
Chicken Parmesan with Tomato Oregano Sauce 

Sausage with Peppers and Onions  
Seasonal Vegetables 

Basket Display of Sliced Garlic Bread and Bread Sticks 
Assorted Desserts 

Fresh Fruit 
 
 

DINNERS 
 

The Castle Dinner Buffet 
 

Tomato Basil Bisque 
Tossed Salad Bar (Mixed Field Greens, 6 Assorted Toppings, a selection of dressings) 

Mediterranean Orzo Salad with Roasted Red Peppers, Kalamata Olives, Artichoke Hearts and Feta  
Chicken Scaloppini 

Medallions of Beef with Demi-Glace’ Peppercorn Sauce  
Baked Native Cod with Cracker Crumb Topping Vegetable Risotto 

Roasted Butternut Squash, Broccoli, Carrots, Onions and Red Pepper 
Warm Dinner Rolls and Butter 

Chef's Selection of Seasonal Desserts 
Fresh Fruit 

  



 
 

New England Dinner Buffet 
 

New England Clam Chowder 
Tossed Salad with Mixed Field Greens, Assorted Toppings, and a Selection of Dressings 

Cole Slaw 
Cape Cod Chicken with Cranberries 

New England Style Pot Roast 
Boston Baked Haddock 

Wild Rice 
Maple Glazed Carrots 

Corn Bread Muffins and New England Biscuits 
Boston Cream Pie  

Homemade Apple Pie 
Fresh Fruit 

 
 

Plated Turkey Dinner 
 

Choice of Soup or Salad 
Roasted Turkey Breast 

Chef’s Choice of Starch and Vegetables  
Warm Rolls with Butter 
Chef’s Choice of Dessert 

Fresh Fruit 
 
 
 

NOTE:   
 

If you chose a Diabetic, Vegetarian or Gluten-Free meal plan at the time of registration, items appropriate to that meal 
plan are available for you. 

 


