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HARVARD L
20 person minimum

%J;ﬁ a@ﬁm& (with Assorted Breads and Rolls)
%M %fwn (Please Select Three)

Mixed Seasonal Greens with Assorted Dressings

Mediterranean Grilled Vegetables

Marinated Vegetable Salad

Sliced Caprese Salad with Tomato, Fresh Mozzarella & Vidalia Onion
Lentil Bean Salad

Tri-Colored Tortellini Salad

@m (Please Select Two)

*Roast Pork Loin with Herb Crust, Mustard ¢ Cider Sauce (Carved to Order)
Sesame Ginger Chicken Breast
Baked New England Cod with Roasted Corn Sauce
*Rosemary Roasted Sirloin of Beef with a Sauce of Mushrooms, Tomatoes
& Fresh Marjoram (Carved to Order)
Atlantic Salmon Filet, Lemon Beurre Blanc

Crab Cakes

% (Please Select One)

Wild Mushroom Ravioli with Pesto Cream
Cheese Tortellini Tossed with Sundried Tomatoes, Roasted Red Peppers,
Asiago Cheese, I Fresh Tomato Basil Sauce
Wild Mushroom Risotto with Seasonal Vegetables I Tarragon Truffle Vinaigrette
Vegetarian Lasagna Layered with Zucchini, Summer Squash, Eggplant ¢ Carrots

L%W%WZWZ& (Please Select Two)

Seasonal Rice Mashed Potatoes
Couscous Seasonal Vegetables
Gratin Potato

@M « o » Chef’s Dessert Creations with Coffee, Decaffeinated Coffee I Assorted Tea

*Carving Station is served by a Culinary Attendant & requires a Carving Fee

All food and beverage is subject to 18% gratuity, a 6% taxable administrative fee, and 7% Massachusetts meal tax



