. Timothg’s ] averne
(Carriage House Reception
g P

Tl'ic Carriagc House Rcccption is clesignccl to be a four-hour event with a
minimum of 40 guests. A room chargc of $250.00 per hour will applg for
rcccPtions that run longcr. T entative guest counts are rcquircd i weekin
advance; final counts and payment 2 clays in advance. | here is no dance floorin
the room.

Frices include tax and service.

Hors d’ oeuvres

An arrangement of domestic and imPortccl cheeses, fresh fruit,

cured meats, fresh vegetables with dips and two Passed hot items.

Appetizer
(Choose one of the {:o”owing)
French Onion Soup au (Gratin
New E_ngland Clam Chowder

Cheddar and Ale SOUP
FPenne Pasta with Marinara

Farfalle with Pesto Cream

Salacl

(Choose one of the {:o”owing)

Caesar Halad
T averne T ossed Salad w/house drcssing

Spinach Salad w/walnuts and honcg mustard

E_ntrces
(Choose up to two of the Fo”owing)

[ ntrees are served with fresh vcgctablc and chefs potato orrice.

Roast Prime Rib of Bee)c Au Jus

$62.95

Sliced Roast T enderloin of Beef, Mushroom Fort Sauce
$62.95

Baked Stuffed SHrimP, Seafood Stuﬁ:ing
$62.95
Chicken Francais
$57.95
Filet of Salmon, Dill Sauce
$58.95
Stuﬂzed Breast of Chicken, Herbed Bread Stuﬂzing
$57.95
Roast Pork | _oin, Garlic Mustard Demi

$58.95

Stuﬁ:ed Sole ]mPcrial, Crab & Koastccl FcPPer, Mornag
$60.95

Chicken T oscana, Proscuitto, Fresh Mozzarella

$59.95

ChamPagnc Toast  Wine with Dinner Coffee & Tea
T hree-Hour Premium Bar Service  Chefs Choice Dessert

A $500.00 non-refundable clcposit is rcquirccl to secure your room. Balancc is
due two clags in advance 133 either cash or check.




