Menu I
First Course
choice of

Hemenway’s Clam Chowder
Lobster Bisque
Green Salad
vegetables, artichoke hearts, preserved lemon vinaigrette

Caesar Salad
focaccia croutons, grana padano

Hemenway’s Wedge Salad
smoked bacon, grape tomatoes, boiled egg, blue cheese

Entree
choice of
Pan Roasted Salmon
roasted baby root vegetables, kaffir lime-herb emulsion, watermelon radish, arugula
New York Sirloin Steak and Frites
parmesan truffle fries and topped with bordelaise

Grilled Swordfish
winter vegetable couscous, basil, capers, sorrel, romesco sauce

Baffoni Farm Chicken
statler chicken, white parmesan and herb polenta, broccoli rabe, and lemon au jus

Dessert
choice of

Creme Brulee
vanilla bean

Flourless Chocolate Cake
white and dark chocolate mousse, raspberry puree

$59 per person
plus beverages, 2% administration fee, 8% tax

Menu II
Appetizer
served family style

Assorted Seafood Platter
fried RI calamari, scallops and bacon, clams casino

First Course
choice of

Hemenway’s Clam Chowder
Lobster Bisque
Green Salad
vegetables, artichoke hearts, preserved lemon vinaigrette

Caesar Salad
focaccia croutons, grana padano

Hemenway’s Wedge Salad
smoked bacon, grape tomatoes, boiled egg, blue cheese

entree
choice of

Filet Mignon
Yukon mashed potatoes, grilled asparagus, red-wine demi glaze

Pan Seared Georges Bank Sea Scallops
roasted spaghetti squash, baby greens, currants, pumpkin puree

Pan Roasted Salmon
roasted baby root vegetables, kaffir lime-herb emulsion, watermelon radish, arugula
Grilled Swordfish
winter vegetable couscous, basil, capers, sorrel, romesco sauce
Baffoni Farm Chicken
statler chicken, white parmesan and herb polenta, broccoli rabe, and lemon au jus

Dessert
choice of

Creme Brulee
vanilla bean

Flourless Chocolate Cake
white and dark chocolate mousse, raspberry puree

$69 per person
plus beverages, 2% administration fee, 8% tax

Menu III
Appetizer
served family style

Shellfish Platter
shrimp cocktail, oysters, littlenecks

First Course
choice of

Hemenway’s Clam Chowder
Lobster Bisque
Green Salad
vegetables, artichoke hearts, preserved lemon vinaigrette

Caesar Salad
focaccia croutons, grana padano

Hemenway’s Wedge Salad
smoked bacon, grape tomatoes, boiled egg, blue cheese

Entree
choice of

Baked Stuffed Lobster
seasonal vegetable

Filet Mignon & Baked Stuffed Shrimp
Yukon mashed potatoes, grilled asparagus, red-wine demi glaze

Pan Seared Georges Bank Sea Scallops
roasted spaghetti squash, baby greens, currants, pumpkin puree
Certified Angus New York strip
parmesan-truffle fries, sautéed spinach, bordelaise

Pan Roasted Salmon
roasted baby root vegetables, kaffir lime-herb emulsion, watermelon radish, arugula

Dessert
choice of

Creme Brulee
vanilla bean

Flourless chocolate Cake
white and dark chocolate mousse, raspberry puree

$85 per person
plus beverages, 2% administration fee, 8% tax

