
 
 
 
 
 
 
 
 

Taverne Buffet 
$28.95 (per person) 

Choose two entrees from Group #1 -   $3.00 per additional item. 
Group #1 
Baked Ham 

Roasted Chicken 
Penne with Vodka Cream 

Baked Scrod 
Meatloaf 

Lasagne – Meat or Vegetarian 
Penne with Meatballs or Sausage 

Stuffed Flounder Florentine 
Sliced Stuffed Breast of Chicken 

Beef Tips – Teriyaki  Stir Fry or Marsala Mushroom 

New England Buffet 
$32.95 (per person) 

Choose two entr p #1 and one from group # 2. ees from grou
Additional Item is $4.00 

Group #2 
Colonial Style Pot Roast 

Marinated Flank Steak 
Roast Porkloin 

Chicken Francaise 
Swordf e Blanc ish with Lemon Beurr

Salmon with Creamy Dill Sauce 
Prime Rib (add $4.00) 

Sl (add $4.00) iced Roast Tenderloin of Beef 
 

With Your Cocktails
See our Hors d’ oeuvre Menu for more offerings. 

Vegetable Platter (serves 25) $45.00 
Fresh Fruit Platter (serves 25) $50.00 
Bucket of Wings (35 pieces) $50.00 

Antipasto (serves 25) $55.00 
25 Piece Shrimp Bowl $80.00 

  Desserts (choose one)
Chocolate or Strawberry Mousse Ice Cream with Chocolate Sauce 

Chocolate Cake Blueberry Bread Pudding 

  Premium Desserts
Warm Apple Crisp $1.75 Chocolate Truffle  $3.00 

                      Cheesecake $3.50 
Chocolate Peanut Butter Pie $3.00

with Raspberry or Chocolate Sauce $4.00 
Chocolate Hurricane $3.00

Pricing Includes Tax and Service Charges 
J. Timothy’s Taverne Buffet Menu

Our Buffets include: 
Cheese & Cracker tray, served tossed salad with house dressing (Caesar or Spinach Salad add $1.50) 

 bread and honey butter, fresh vegetable, rice or potato, hot coffee or tea and a served dessert. 
For Private Bar Service in the Gathering Room, Please Add $50.00 

Buffets require a minimum of 25 adults.  
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