Brook Buffet Menu

Minimum of 25 Guests

Buffet Includes: Garden or Caesar Salad, Dinner Rolls, Fresh Brewed Coffee or Tea

Entrée Selections

Choice of Two Entrees

Lasagna 3 Cheese Loaded Mac n’ Cheese
Chicken Cutlet Parmesan Meatloaf

Sausage, Peppers & Onions Chicken Marsala
Chicken, Broccoli, Alfredo Roasted Turkey

Steak Tips (add $5.00 pp)

Additional Entrée Choice $4.00 per person

Choice of Two Sides

Mashed Potato Roasted Potato
Green Beans Pasta & Sauce
Mac n’ Cheese House Slaw

Additional Side Choice $3.00 per person

Chicken Piccata
Rosemary Chicken

Baked Haddock

Jasmine Rice
Sautéed Broccoli

Glazed Carrots

Lunch Buffet Everyday 12pm — 4pm - $26.00 per person > Dinner Buffet 4pm to 10pm - $30.00

per person

Children under 10 $14.00 per person

Prices subject to MA Meals Tax and 20% Gratuity

REMAINING FOOD ITEMS CANNOT BE PACKAGED TO GO.

Before placing your order, please inform your server if a person in your party has a food allergy.

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase the risk of foodborne illness.



Add on to any Buffet: Trays of 25 Pieces

(**With the purchase of the buffet items above**)

Chicken Quesadilla $75 Mozzarella Sticks $60 Potato Skins $70
Boneless Wings $75 Cheeseburger Sliders $100 Meatballs $80
Bone-In Wings $85 Steak & Cheese Eggrolls $110 Coconut Shrimp $85

Stuffed Mushrooms $65 Chicken Teriyaki Skewers $75

Additional Add-On’s

Assorted Cheese & Cracker Tray with Pepperoni & Fresh Fruit $125
Assorted Fresh Cut Vegetables & Dip $100
Tri Color Corn Chips, salsa & sour cream $40
Clam Chowder, oyster crackers $100
Homemade Chili, tortilla chips, nacho cheese $125

Garden or Caesar Salad $35/570

REMAINING FOOD ITEMS CANNOT BE PACKAGED TO GO.

Before placing your order, please inform your server if a person in your party has a food allergy.

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase the risk of foodborne illness.



Appetizer Buffet

Choose 4 $26 per person

Chicken Quesadilla Mozzarella Sticks Potato Skins
Boneless Wings Cheeseburger Sliders Meatballs
Bone-In Wings Steak & Cheese Eggrolls Coconut Shrimp
Stuffed Mushrooms Chicken Teriyaki Skewers Assorted Pizzas

Additional Add-On’s

Assorted Cheese & Cracker Tray with Pepperoni & Fresh Fruit $125
Assorted Fresh Cut Vegetables & Dip $100
Tri Color Corn Chips, salsa & sour cream $40
Clam Chowder, oyster crackers $100

Homemade Chili, tortilla chips, nacho cheese $125

REMAINING FOOD ITEMS CANNOT BE PACKAGED TO GO.

Before placing your order, please inform your server if a person in your party has a food allergy.

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase the risk of foodborne illness.



Casual Luncheon Buffet

Available from 12pm —4pm

Minimum of 25 Guests

$25.00 per person
Choice of Garden or Caesar Salad

Served with Potato Chips & House Slaw

Choice of Three

Southwest steak & Cheese Wrap Chicken Parm Grinder Sausage & Pepper Sub

Roasted Turkey Club Chicken Caesar Wrap Tuna Wrap

Cranberry, Chicken Salad Wrap Crispy Chicken Wrap Buffalo Chicken Wrap

Turkey Gobbler Wrap California Chicken Wrap

Additional Choice $4.00 per person

REMAINING FOOD ITEMS.CANNOT BE‘PACKAGED TO GO.

Before placing your order, please inform your server if a person in your party has a food allergy.

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase the risk of foodborne illness.



Breakfast Buffet
Minimum of 25 Guests

$20.00 per person
Make it a Brunch by adding the choice of a Garden or Caesar Salad,
One Entrée and one side. Comes with Dinner Rolls, Coffee & Tea
$26.00 per person
All Breakfast Includes:
Fresh Fruit Platter
Assorted Breakfast Pastries
Assorted Muffins
Scrambled Eggs
French toast
Applewood Smoked Bacon

Maple Sausage

Home Fries, bell peppers, onions

REMAINING FOOD ITEMS CANNOT BE PACKAGED TO GO.

Before placing your order, please inform your server if a person in your party has a food allergy.

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase the risk of foodborne illness.



