
Catering Guide

A ssorted Muffins + Danish
Individual  Fresh Fruit  Cups 
Scrambled Eggs 
Brioche French Toast m a p l e  s yru p

One (1)  Main
Roasted Breakfast Potatoes 
Choice of  Bacon or Maple Sausage  B ot h  +$4pp

Coffee + Tea 

BRUNCH BUFFET   |   46 per person with one main

I n c l u d e s :

O p t i o n a l  E n h a n c e m e n t s :
Juice  +3pp
orange ,  cranberr y,  grapefruit

Mixed Greens Salad   +$5pp
tomato,  cucumber,  onion,  balsamic  v inaigrette 

Caesar Salad  +$5pp
romaine ,  parmesan,  croutons,  caesar  dressing

Vegetable Medley   +$5pp
zu cchini ,  summer squash,  carrot ,  red pepper,  brussels  sprou ts 

Yogurt Parfaits  +$4pp
yo gurt ,  granola,  f resh berr ies

MAINS
Chicken + Broccoli 
pe nne ,  gar l ic  cream sauce ,  par me san 
Chicken Piccata 
cape rs,  le mo n,  white  wine  sauce
New England Baked Haddock 
butte re d Ritz ®  cr umb,  le mo n 
Pan-Seared Salmon   
he ir lo o m to mato,  c i tr us  butte r

GLUTEN FRIENDLY*

*MANY OTHER ITEMS MAY BE SPECIALLY PREPARED OR MODIFIED TO BE GLUTEN FREE.  ASK YOUR SALES MANAGER FOR DETAILS.

Spinach + Cheddar Souffle  +$7pp

Quiche Lorraine  +$7pp
caram e l ize d onion,  bacon,  gr u ye re

Smoked Salmon Board  +$250 se r ve s  2 5  g u e sts
ch oppe d egg,  cape rs ,  re d onion,  cu cu m be r,  tom ato,  di l l  l emon , 
w h ippe d cream  ch e e s e ,  m iniatu re  bage ls

Waffle Station +$12pp
straw be r r y,  blu e be r r y,  banana,  He rs h e y ’s  ch ocolate  syrup, 
w h ippe d bu tte r,  Ve r m ont  m aple  s y r u p,  bacon cr u mbl es,  whipped 
ch anti l ly  cream   a dd Buttermilk Fried Chicken  + $ 6pp

BRUNCH BEVERAGE STATIONS   priced per person

ICED COFFEE BAR  |  7
i ced cold  bre w coffee,  m i l k ,  crea m,  s weeteners
Garni sh es:  whipped cream,  cold  foam,  caramel ,  Hershe y’s 
cho co late  syrup,  chocolate  chips,  maraschino cherr ies ,  s ea  s alt , 
c innamo n,  cocoa powder,  oreo cookie  crumbles
Boozy  E nhancements:  vani l la  vodka,  jameson,  kahlua,  f range l ico, 
mo l ly ’s  i r ish  cream  alcohol  charged on consumption 

BLOODY MARY BAR  |  7  plus  alcohol  charged on consumpti on 
house bloody mar y  mix 
Garni sh es:  celer y,  cucumber,  cornichon,  pepperoncini , 
le mo n,  l ime,  bleu cheese -stuffed ol ives,  bacon,  horseradis h , 
wo rce ste rshire  sauce,  tabasco® 
Spi r i ts :  deep eddy vodka,  patron s i lver  tequi la 
alcoh ol  charged on consumption 

BUBBLE BAR  |  7  plu s  a lcoh ol  ch a rg e d on consumpt ion 
m inim u m  fou r  (4)  bott le s 
J ui ce s  +  Pure e s:  orange  ju ice ,  cranbe r r y  ju ice ,  r u by red g rapefruit 
ju ice ,  peach  pu re e ,  ras pbe r r y  pu re e 
Ga rni sh e s:  f re s h  straw be r r ie s ,  f re s h  ras pbe r r ie s ,  f resh bl ueberr ies 
Wi ne  +  Sp i r i t s :  ch loe  pros e cco charged by the bottle on consumption
Sp ri t z  i t  Up :  add ape rol ,  st .  ge r m ain,  l im once l lo  charged on 
consumption



One (1)  Starter
Two (2)  or  Three (3)  Mains
Two (2)  Sides

STARTERS
Caesar Salad 
romaine,  parmesan,  crou tons ,  crea m y ca es a r  d res sing

Mixed Greens Salad   
tomato,  cucumber,  onion,  ba l s a mic  v ina ig rette

SIDES
Vegetable Medley   
zucchini ,  summer squas h ,  ca rrot ,  red  p ep p er, 
brussels  sprouts

Gril led A sparagus 

Roasted Potatoes 

Mashed Potato 

Herbed Long Grain Rice

‘THE RANGE’  BUFFET    46 per person with two mains  |   50 per person with three mains

I n c l u d e s :

MAINS
Chicken + Broccoli 
pe nne ,  gar l ic  cream sauce ,  par me san

Chicken Piccata 
cape rs,  le mo n,  white  wine  sauce

Pasta Primavera 
cavatappi ,  white  wine  sauce ,  gar l ic ,  roaste d tomato

New England Baked Haddock 
butte re d Ritz ®  cr umb,  le mo n

Pan-Seared Salmon   
he ir lo o m to mato,  c i tr us  butte r

Sliced Sirloin   
roaste d mushro o m,  pe ppe rco r n co gnac sauce

Herb-Rubbed Turkey Breast 
sage  gravy,  cranbe r r y  sauce

Slow Roasted Prime Rib   +$10pp
au jus,  ho rse radish cre ma 

Garlic-Rubbed Beef Tenderloin   +$12pp
re d wine  sauce 

*Many ‘MAINS’ can be modified or prepared gluten free upon request. 
Ask your sales manager for more information.

Choice of  Mixed Greens or Caesar Salad
Caesar 
romaine,  parmesan,  crou tons ,  crea my ca es a r  d ressing

Mixed Greens  
tomato,  cucumber,  onion,  ba l s a m ic  v ina ig rette 

LIGHT LUNCHEON   |   36 per person |  gluten-free wrap option available +3pp

I n c l u d e s :

O p t i o n a l  E n h a n c e m e n t :

New England Clam Chowder  oyster  cra ckers  +6pp

WRAPS + SANDWICHES
Turkey Wrap 
apple wood-smoked bacon,  l ett u ce,  tom ato,  a vocado, 
pesto  mayo

Vegetable Wrap 
roasted vegetables,  mixed  g reens ,  ba l s a mic  red u ct io n

Caprese Sandwich 
f resh mozzarel la ,  v ine - r ip ened  tomato,  a ru g u l a , 
nut- free  pesto,  extra  v irg in  ol ive  oi l ,  ba l s a m ic,  focaccia 
ad d  prosciutto  +$2pp

Choice of  Three (3)  Wraps or Sandwiches
Choice of  Pasta Salad or Potato Salad
House Potato Chips 
Coffee + Tea

Italian Sandwich
sl ice d I tal ian meats,  mozzare l la ,  hot  pe ppe rs,  lettuce, 
to mato,  o nio n,  baguette

Chicken Salad Wrap
cranbe r r y,  pe can,  lettuce

Tuna Salad Wrap
ce le r y,  lettuce

Lobster Salad Sliders +$12pp
mayo,  lettuce ,  hawai ian bun



One (1)  Stationar y Display
Five (5)  Passed Hors d’Oeuvres
One (1)  Food Station

COCKTAIL-STYLE  PARTY    50 per person

I n c l u d e s :

Chicken Bites
plain  or  buffalo

Coconut Chicken
sweet  chi l i

Mini  Bacon Cheeseburgers
american,  bacon, 
special  sauce
ad d  french fr y  cone +$2pp

Teriyaki  Beef

Mini  Crab Cakes
citrus  a iol i 

Shrimp Cocktail  
house cocktai l  sauce

Caprese Skewers   
basi l  o i l ,  aged balsamic

Mini  Brie en Croûte
raspberr y

Chicken + Lemongrass 
Pot Sticker
ponzu

Steak + Cheese 
Spring Rolls
t ru f f l e  a iol i 

Vegetable Spring Rolls
s weet  +  s ou r  s a u ce

Bacon-Wrapped 
Scallops  
ma p l e  g l a ze

Coconut Shrimp
s weet  ch i l i

Risotto Fritter
s a n ma rza no tomato sauce

Truffle Fr y Cone  
ga r l ic  a iol i

Bruschetta
tomato,  parmesan,  basi l , 
extra virgin ol ive oi l , 
balsamic

Chicken Quesadilla
s a l s a  verd e

STATIONARY DISPLAYS select  one

Mezze Board  					            
carrot ,  cucumber,  grape tom atoes ,  a s s orted  g r i l l ed 
vegetables,  o l ives,  marinated  m oz za rel l a  p ea rl s ,  feta, 
hummus,  tzatz ik i ,  gr i l led  na a n

Cheese
chef ’s  select ion gourmet  ch ees es ,  f ig  ja m,  h one y, 
red grapes,  crackers,  crost ini

Range Raw Bar +$15pp
oysters  on the hal f  shel l ,  s h r imp  cockta i l ,  h ou s e cocktai l 
sauce,  mignonette,  ho rs era d is h

‘The Concession Stand’ 

I n c l u d e s :

Cheeseburger Sliders 
ame r ican,  lettuce ,  p ick le ,
spe cial  sauce 		                

All  Beef Nathan’s Famous® 
Hot Dogs
dice d o nio n,  re l ish,  mustard,
br io che  ro l l

Add f re nch f r ie s  +$5pp
tr uff le  par me san fr ie s  +$10pp

‘Taco Stand’
I n c l u d e s :

Ground Beef		               Soft  Flour Tortil las		

Pulled Chicken 	              Crunchy Corn Shells

Accompaniments:  mo nte re y  jack ,  lettuce ,  tomato, 
guacamo le ,  so ur  cream,  pick le d ja lape ño,  corn salsa, 
p ico  de  gal lo,  hot  sauce

*A gluten free preparation of tacos available upon request. 
Ask your sales manager for more information.

‘Pasta Station’
I n c l u d e s :

Caesar Salad

Cheese Tortell ini  		
to mato,  par me san cream 	
sauce 				  

Penne san marzano  		
to mato  	sauce ,  par me san,  	
extra  v irg in  o l ive  o i l 			 

Mezza Rigatoni
bro cco l ini ,  gar l ic  o i l

Parmesan Cheese

Focaccia

add Meatballs  +$6pp
add Chicken Parmesan  +$10pp

HORS D’OEUVRES select  f ive

FOOD STATIONS select  one

‘Pizza Station’   g lute n fre e  caul i f lowe r  crust
I n c l u d e s :

Classic Cheese 
ho use  mar inara,  mozzare l la

Pepperoni 
ho use  mar inara,  mozzare l la , 
pe ppe ro ni ,  hot  ho ne y
			 

Roasted Vegetable 
pe sto,  mozzarel la

Sausage 
pe ppe rs,  o nions,  house 
mar inara,  mozzarel la

Meatball  Sliders	
mar inara,  parmesan, 	   
gar l ic  toast 	    

Chicken Wings or Tenders       
cho ice  o f  plain  or  buffalo            

Fried Mozzarella Bites 
ho use  mar inara



Mezze Board   |  12
carrot ,  c ucumber,  grape tomatoes,  assorted gr i l led vegetable s , 
o l ive s,  marinated mozzarel la  pearls ,  feta,  hummus,  tzatz ik i ,
gr i l le d  naan

Range Raw Bar   |  20
oyste rs  on the hal f  shel l ,  shr imp cocktai l ,  house cocktai l  s au ce , 
migno nette,  horseradish

STATIONARY DISPLAYS   |   price per person |  minimum 20 guests

Chicken Bites  |  4
plain  or  buffalo

Coconut Chicken  |  4
sweet  chi l i

Mini  Bacon 
Cheeseburgers  |  5
american,  bacon, 
special  sauce
ad d  french fr y  cone +$2pp

Coconut Shrimp  |  4 .5
sweet  chi l i

HORS D’OEUVRES   |   price per piece |  minimum 25 pieces per selection

Bacon-Wrapped 
Scallops   |  5
m a p l e  g l a ze

Chicken Quesadilla  |  4
s a l s a  verd e

Steak + Cheese 
Spring Rolls  |  4
t ru f f l e  a iol i 

Vegetable Spring 
Rolls  |  3.5
s weet  +  s ou r  s a u ce

Teriyaki  Beef |  4 

Mini  Crab Cakes  |  4 .5
citr us  a io l i 

Shrimp Cocktail   |  4
ho use  co cktai l  sauce

Caprese Skewers   |  3 .5
basi l  o i l ,  age d balsamic

Mini  Brie en Croûte  |  3 .5
raspbe r r y

FOOD STATIONS   |   price per person |  minimum 25 guests

‘TACO STAND’  |  18

I n c l u d e s :

Ground Beef		             Soft  Flour Tortil las		

Pulled Chicken 	            Crunchy Corn Shells

Accompaniments:  m onte re y  jack ,  lettu ce ,  tom ato,  g uacamol e, 
s ou r  cream ,  pick le d ja lape ño,  cor n s als a,  p ico de  gal l o,  hot  sauce

*A gluten free preparation of tacos available upon request. 
Ask your sales manager for more information.

‘PASTA STATION’  |  16

S e l e c t  T h r e e  ( 3 ) :

Penne 
san marzano  to mato  sauce , 
parmesan, extra virgin olive oil

Penne Alla Vodka
san marzano  to mato  sauce , 
cream,  vo dka,  calabr ian 
chi le s ,  i ta l ian parsle y, 
e vo o,  ro mano

Risotto Fritter  |  3 .5
san marzano  tomato sauce

Truffle Fr y Cone   |  4
gar l ic  a io l i

Bruschetta  |  3 .5
tomato,  parmesan,  basi l , 
extra virgin ol ive oi l ,  balsamic

Chicken + Lemongrass 
Pot Sticker  |  4
po nzu

Cheese Tortell ini  		
to mato,  par mesan cream 	
sauce

Mezza Rigatoni
bro cco l ini ,  gar l ic  o i l 	

Add Meatbal ls  +$6pp
C h icke n Par m e san  +$10pp

Cheese  |  11
ch e f ’s  s e le ct ion gou r m et  ch e e s e s ,  f ig  jam ,  h one y,  red g rapes, 
cracke rs ,  crost ini

E n h a n c e  w i t h :

Charcuterie Board   che f ’s  se le ct io n I tal ian meats  +$150
se r ve s  2 5  g u e sts

‘PIZZA STATION’  |  18
gluten free  caul i f lower  cru st
I n c l u d e s :

Classic Cheese 
house marinara,  mozza rel l a

Pepperoni 
house marinara,  mozza rel l a , 
pepperoni ,  hot  hone y
			 

Roasted Vegetable 
p esto,  m oz za rel l a

Sausage 
p ep p ers ,  onions ,  h ouse 
ma rina ra ,  moz za rel la

‘The Concession Stand’   |  20

I n c l u d e s :

Cheeseburger Sliders 
american,  lettuce,  p ickl e,
special  sauce		                

All  Beef Nathan’s Famous® 
Hot Dogs
diced onion,  re l ish,  mu sta rd ,
br ioche rol l

Add f re nch fr ies  +$5pp
Truf f le  Parmesan Fr ies  +$10pp

Meatball  Sliders	
ma rina ra ,  pa rmes a n, 	   
ga r l ic  toa st 	    

Chicken Wings or Tenders       
ch oice  of  p l a in  or  buffalo            

Fried Mozzarella Bites 
h ou s e ma rina ra

Accompaniments:  cae s ar  s alad,  par m e s an ch e e s e ,  focaccia



Coffee + Tea Station  |  3

Gourmet Miniature Cupcakes  |  10
select four (4) flavors:

Vanilla		     Salted Caramel	 Oreo Cookie
Lemon		     Red Velvet		  Peanut Butter Cup
Chocolate	    Carrot Cake 		  Strawberry Shortcake	
						             

Outs id e  Dessert  Fee +$2pp

ser vice,  utensils,  plate + napkins provided by The Range Bar & Gri l le

DESSERT DISPLAYS   |   price per person |  minimum 20 guests

A ssorted Cookies + Brownies  |  6
A ssorted European Miniature Pastries  |  10 	
A ssorted Gluten Free Miniature Pastries  |  12.5
Dessert  Table  |  16
cake  po ps,  asso r te d mini  de sse r t  cups,  mini  cannol i , 
cho co late  cove re d strawbe r r ie s ,  mini  bo sto n cream pie, 
mini  che e se cake s

Glu ten-f r i end ly,  vegan  an d  vegetar ian  opt ion s  are  avai lable  upon request .  Modif icat ions  and addit ional  charges  may apply.

Ro o m fees  an d  m in im um s ap p ly.  P r ic in g is  subject  to  a  7% state  and local  tax ,  20% gratuity  and 6% administrat ive  fee.


