
PRIVATE DINING MENU



BREAKFAST



Continental Breakfast

Yogurt Parfait

with Labneh, House-made Granola, and Berries

Cabot Clothbound Cheddar 

Selection of Sliced Seasonal Fruits and Berries

Freshly Baked Breakfast Pastries

Orange, Cranberry, Grapefruit Juices

Freshly Brewed Broadsheet Coffee Roasters Coffee

Assorted J’enwey Teas

$34 per person 

Breakfast Buffet

7% tax and 20% taxable service charge are applied to all Food & Beverage charges



Continental Breakfast Buffet Enhancements 

Breakfast Buffet

Chef’s Seasonal Quiche 

$19 per person 

Steel-Cut Irish Oatmeal 

Dried Fruit-Maple Compote

Toasted Pumpkin Seeds

$14 per person 

Bagels and Lox

Capers, Red Onions, Lemon

Assorted Cream Cheeses

$24 per person

Assorted Mini Donuts

$14 per person

French Toast

Brioche Bread, Apple-Cinnamon Jam

Vermont Maple Syrup 

$18 per person 

Farm Fresh Eggs Any Style

Choice of North Country Bacon, 

Breakfast Sausage, or Ham

$20 per person 

Assorted Breakfast Smoothies

$16 per person

7% tax and 20% taxable service charge are applied to all Food & Beverage charges



Appetizer – Pre-Select ONE

Yogurt Parfait 

Labneh, House-made Granola, Seasonal Berries 

Fresh Seasonal Fruit Plate 

Main Course – Pre-Select ONE 

Chef’s Choice Omelette

Breakfast Potatoes, North Country bacon

French Toast

Brioche Cread, Apple-Cinnamon Jam, Vermont Maple Syrup

Seasonal Hash

Potatoes, Sunny-Side Up Eggs

Plated Breakfast

7% tax and 20% taxable service charge are applied to all Food & Beverage charges

$42 per person

$10.00 Upcharge per Additional Course or Choice

Includes Orange, Cranberry, and Grapefruit Juices, Freshly 

Brewed Broadsheet Coffee Roasters Coffee, and Assorted J’enwey Teas

 



BRUNCH



Buffet

(all are included)

Sliced Fruits and Berries

Local Cheese 

Chilled Shrimp with Cocktail Sauce and Lemon

 Freshly Baked Breakfast Pastries

Yogurt Parfait

Labneh, House-made Granola, Berries

Pear Salad

Kale, Feta Cheese, Pomegranate Vinaigrette

Chef’s Choice Petite Desserts

Orange and Grapefruit Juices

Freshly Brewed Broadsheet Coffee Roasters Coffee

Assorted J’enwey Teas

Brunch

Plated Main Course Selections 

Pre-Select Two

Farm Fresh Scrambled Eggs 

North Country Bacon, Toast

French Toast

Brioche Bread, Apple-Cinnamon Jam, Vermont Maple Syrup

Smoked Salmon Toast

Avocado, Scrambled Eggs, Za’atar

Egg Sandwich

Avocado, Tomato, Smoky Ranch Dressing

Corned Beef Hash

House-made Corned Beef, Potatoes, Sunny-Side Up Eggs

Arctic Char 

Roasted Asparagus, Breakfast Potatoes, Citrus Butter

Shakshuka

Tomato Sauce, Potatoes, Sunny-Side up Eggs

$105 per person

$10.00 Upcharge per Additional Main Course Choice

 

7% tax and 20% taxable service charge are applied to all Food & Beverage charges



HIGH TEA



Tea Towers

(All Included)

Sweet 

Pear & Fig Pavlova

Pumpkin Madeleine

Earl Gray Scone

Seasonal Fruit Tart

 Dark Chocolate Mousse

Savory

Deviled Egg

Cucumber-Butter

Coronation Chicken

Smoked Salmon and Cream Cheese

Turkey with Rosemary Truffle Aioli

High Tea
High Tea Receptions include 6 Assorted J’enwey Teas

$95 per person

7% tax and 20% taxable service charge are applied to all Food & Beverage charges

Tea Enhancements

enhancements served family-style

(All Included)

Chef’s Choice Seasonal Quiche

Fig Salad

Arugula, Pomegranate, Goat Cheese, Maple Vinaigrette



LUNCH



Business Lunch Buffet

Appetizer – Pre-Select ONE

New England Clam Chowder

Bluefish Pâté

Cucumbers, Crostini

Traditional Caesar Salad

Parmesan, Croutons, Anchovies, Caesar Dressing

Fig Salad

Arugula Figs, Pomegranate, Goat Cheese, Maple Vinaigrette

Mixed Greens Salad

Tomato, Cucumber, Red Onion, Balsamic Vinaigrette

Main Course – Pre-Select THREE 

Chicken Caesar Wrap 

Roasted Garlic and Herb Marinated Chicken,

Romaine Lettuce, Caesar Dressing

Hastings Turkey Sandwich

Cheddar, Lettuce, Onion, Smoky Ranch

Avocado BLT Club

Applewood Smoked Bacon, Lettuce, Tomato 

Caprese Sandwich

Local Mozzarella, Marinated Tomato, 

Basil, Balsamic Vinaigrette

Portobello Sandwich

Roasted Red Pepper, Hummus, Red Onion, Kale

$85 per person

Selections include Cape Cod kettle chips, pickles, and house-baked cookies

7% tax and 20% taxable service charge are applied to all Food & Beverage charges



Appetizer – Pre-Select One

New England Clam Chowder

Bluefish Pâté

Cucumbers, Crostini

Traditional Caesar Salad

Parmesan, Croutons, Anchovies, Caesar Dressing

Fig Salad

Arugula Figs, Pomegranate, Goat Cheese, Maple Vinaigrette

 

Main Course – Pre-Select One or Two

Hastings Grain Bowl

Quinoa, Kale, Apple, cranberries, 

butternut squash pistachios.

Balsamic dressing.

Arctic Char

Seasonal Accompaniments

Roasted Chicken Breast

Seasonal Accompaniments

Scallop Roll

Jalapeño Aioli, French Fries

Plated Luncheon
All lunches include house-baked parker house rolls and local sweet cream butter

Desserts – Pre-Select One

Ultimate chocolate cake 

     Dark chocolate crémeux & sauce, 

hazelnut  Crunch & buttercream 

Caramelized honey Basque cheesecake 

      Kumquat marmalade, orange gel, lemongrass Chantilly 

Crispy bourbon bread pudding 

      Chai spiced anglaise, vanilla Chantilly,

shortbread crumble 

Banana Biscoff profiteroles 

     Crispy choux pastry, malted caramel, 

vanilla Chantilly, cherries

$95.00 per person with ONE entrée choice 

$105.00 per person with TWO entrée choices

$10.00 Upcharge per Additional Course or Choice

7% tax and 20% taxable service charge are applied to all Food & Beverage charges



MEETING BREAKS



Bake Shop 

Assorted Freshly Baked Cookies, 

Brownies, Bars

$30 per person

Health Break 

Fresh Fruit Skewers, Granola Bars,

Crudités with Hummus

$35 per person

New England Farmhouse

 Cheese, Charcuterie 

Assorted Crackers, Crisps, Condiments

$40 per person

Tour of Boston Station

Mini Fenway Franks, Cracker Jacks

Chinatown Shumai, Stir-Fry Noodles

North End Cannoli

$50 per person (10 person minimum)

Meeting Breaks

7% tax and 20% taxable service charge are applied to all Food & Beverage charges

Coffee Service

Freshly Brewed Broadsheet Coffee Roasters Coffee, 

Assorted J’enwey Teas

with Milk, Cream, Almond or Oat milk, 

Assorted Sweeteners

$20 per person

Upgraded Beverage Service

Complete Coffee Service

Coca-Cola, Spindrift Products

$25 per person

Fruit-Infused Water Station

$50

The Apple Orchard Station

 Sumac lemonade, Apple Cider, 

Cider doughnuts, Cheese Straws

$35 per person (10 person minimum)



RECEPTIONS



Cold Selections 

Deviled Eggs $8 per piece | add Caviar for $11 per piece

Shrimp with Cocktail Sauce, Lemon $10 per piece 

Beet Tartare on Cucumber Round $8 per piece

Oysters on the Half Shell with Mignonette $11 per piece

Salmon Tartare Cornet with Crème Fraîche $11 per piece

Dates Stuffed with Goat Cheese, Pistachio, Cardamom, Rose Petal $8 per piece

Warm Selections 

Clam Chowder $8 per piece

Maine Crab Cake with Red Pepper Remoulade $11 per piece 

Baked Brie Tartlets with Dried cranberry, Pistachio, Rosemary, Honey $8 per piece

Scallop Fritters with  Garlic Confit Tarter Sauce $12 per piece 

Korean Fried Chicken with Gochujang Mayonnaise $9 per piece

Lamb Meatballs with Spicy Tomato Sauce $9 per piece 

Blue Cheese Steak Crostini $10 per piece 

Serrano Ham and Manchego Cheese Croquettes with Truffle Honey $11 per piece

Passed Hors D’Oeuvres 
All receptions are required to order a minimum of your total guest count for  each type of offering selected

7% tax and 20% taxable service charge are applied to all Food & Beverage charges



Vegetable Mezze 

Crudités, Hummus, Green Goddess Dressing

$30 per person

New England Farmhouse 

Cheese, Charcuterie, 

Assorted Crackers, Crisps, Condiments

$ 40 per person

Raw Bar 

Jumbo Shrimp, Local Oysters

Add Lobster Tail MP 

Cocktail Sauce, Lemon, Shallot Mignonette 

$58 per person

Caviar Bar 

Blinis, Crème Fraiche, Red Onion, Chives 

Hard-Boiled Eggs

MP

Signature Reception Stations
All receptions are required to order a minimum of your total guest count for  each type of offering selected

 

7% tax and 20% taxable service charge are applied to all Food & Beverage charges

Home-Made Popcorn Bar

Classic Butter, Truffle, Caramel

$20 per person

Pretzel Bar

Cheddar Ale, Smoky Ranch, 

Cinnamon-Sugar Cream Cheese, 

Assorted Mustards

$25 per person

Slider Bar

Cheddar, Mushrooms, Swiss 

Blue Cheese, Bacon

Fried Chicken Slider

Choice of one $36 | Choice of two $40 

Choice of three $45



Mini Desserts 

$8 per piece

Seasonal Fruit Tarts 

Chocolate Cupcakes 

Assorted French Macarons 

Assorted Truffles 

White Chocolate Lavender Madeleines

Take-Away Gift Boxes

Elegant Candy Boxes with a Ribbon 

and a Custom Logo or Message.

Chocolate Truffles $25 per person

French Macarons $35 per person

Desserts
All receptions are required to order a minimum of your total guest count for  each type of offering selected

 

*$175 Chef Fee will be applied to all Action Stations

7% tax and 20% taxable service charge are applied to all Food & Beverage charges

Stationary

S’more Station

Classic and Chocolate Graham Crackers, 

Milk Chocolate, Cookies and Cream, 

House-made Bourbon Marshmallows

$30 per person

*Ice Cream Bar

Assorted Rancatore’s Ice Cream 

Sprinkles, Chocolate and Caramel Sauce, 

Chantilly Cream, Maraschino Cherries, Nuts

$35 per person (20 person minimum)

Assorted Mini Cheesecakes

Chocolate, Caramel, Fruit Cheesecakes

$25 per person

North End Dessert Bar 

Tiramisu, Cannoli, Cream Puffs

$30 per person



DINNER



Appetizers – Pre-Select One

Seasonal Soup

Fig Salad

Arugula Figs, Pomegranate, Goat Cheese, Maple Vinaigrette

Bluefish Pâté

Cucumbers, Crostini

Steak Tartare

Cornichon, Caper, Mustard, Toast Points

Additional $12 per person

Main Courses – Pre-Select One or Two

Artic Char

Seasonal Accompaniments

Pan Seared Scallop upgrade for $14 per person

 Hanger Steak

Seasonal Accompaniments

Filet of Beef upgrade for $14 per person

Ribeye upgrade for $18 per person

Braised Pork Shank

Seasonal Accompaniments

Risotto

Seasonal Vegetables, Butter, Parmesan

Roasted Chicken Breast

Seasonal Accompaniments

Plated Dinner
All Dinners include House-Baked Parker House Rolls and Local Sweet Cream Butter

Dessert  - Pre-Select One 

Ultimate chocolate cake 

     Dark chocolate crémeux & sauce, 

hazelnut  Crunch & buttercream 

Caramelized honey Basque cheesecake 

      Kumquat marmalade, orange gel, lemongrass Chantilly 

Crispy bourbon bread pudding 

      Chai spiced anglaise, vanilla Chantilly,

shortbread crumble 

Banana Biscoff profiteroles 

     Crispy choux pastry, malted caramel, 

vanilla Chantilly, cherries

$100.00 per person with ONE entrée choice 

$125.00 per person with TWO entrée choices

$15.00 Upcharge per Additional Course or Choice

7% tax and 20% taxable service charge are applied to all Food & Beverage charges



Appetizers

(all Included)

Pear Salad

Kale, Feta Cheese, Pomegranate Vinaigrette

Seasonal Soup

Local Cheese 

Chilled Shrimp with Cocktail Sauce and Lemon

House-Baked Parker House Rolls 

and Local Sweet Cream Butter

Entrées – Pre-Select Two

Sumac Roasted Chicken 

Pan-Seared Arctic Char with Lemon Mustard Sauce

Flank Steak with Salsa Verde

Risotto

Seasonal Vegetables, Butter, Parmesan

Dinner Buffet
Based on 90 minutes of service. Additional $15 per person for events of 25 guests or less

7% tax and 20% taxable service charge are applied to all Food & Beverage charges

Sides – Pre-Select Two

 Red Bliss Mashed Potatoes

Lemon Parmesan Asparagus with Aleppo Pepper

Sesame Maple Glazed Sweet Potatoes 

Green Beans with Bacon Shallot Vinaigrette

Za’atar Roasted Carrots with Tahini Yogurt

Saffron Couscous with Raisins and Almonds

Ginger Sesame Soy Bok Choy

Chef’s Choice Petite Desserts

$135.00 per person with two entrées

$150.00 per person with Three entrées

$15.00 Upcharge per Additional Entrée or Side



PLANT-BASED



Appetizer – Pre-Select one

Chef’s Seasonal Soup 

Pear Salad

Kale, Vegan Feta Cheese, Pomegranate Vinaigrette

Main Course – Pre-Select One or Two

 Stuffed Acorn Squash

Wild Rice, Mushrooms, Pickled Cranberries

 Sesame and Miso Glazed Eggplant

 Ginger Bok Choy, Cauliflower Purée

Pearl Barley Risotto  

Mushrooms, Vegan Cheese, Gremolata

Vegan Menu
All offerings are prepared in a kitchen that processes animal products 

Dessert  - Pre-Select One 

Chocolate Cake 

Cheesecake

 Mango or Raspberry Sorbet

$90.00 per person with ONE entrée choice 

$100.00 per person with TWO entrée choices

$10.00 per Additional Course or Choice

7% tax and 20% taxable service charge are applied to all Food & Beverage charges



BEVERAGES



Bar Packages

All groups of 20 or more guests are required to select a beverage package to match their guest count.

Prohibitionist Package

 Package includes Assorted Soft Drinks, Spindrift Products, Juices, and Coffee and Tea Service

$30 per person

Upgrade with a Signature Mocktail for $5 per person

Wine & Beer Package

 All Packages includes Red, White, and Sparkling Wines, Local Craft Beers 

as well as Coffee and Tea Service and Assorted Soft Drinks

1 hour  $35 per person

2 hour  $45 per person

3 hour  $55 per person

4 hour  $65 per person

5 hour $75 per person

7% tax and 20% taxable service charge are applied to all Food & Beverage charges



Bar Packages

All groups of 20 or more guests are required to select a beverage package to match their guest count.

All Packages include Soft Drinks, Local Craft Beer, and House Red, White, Sparkling Wines, 

Cordials, and Coffee and Tea Service

Select Bar

Tito’s, Beefeater, Bacardi, Dewar’s 12, Four Roses, Luna Azul 

1 hour  $40 per person

2 hour  $55 per person

3 hour $65 per person

4 hour  $75 per person

5 hour $85 per person

Premium Bar

Grey Goose, Hendricks, Rumson's, Johnny Walker Black, Maker’s Mark, Don Julio

1 hour $45 per person

2 hour $65 per person

3 hour $75 per person

4 hour $85 per person

5 hour $95 per person

Upgrade your package with a Signature Cocktail for $10 per person

7% tax and 20% taxable service charge are applied to all Food & Beverage charges



Novelty Bar Packages

All Packages include Coffee and Tea Service.

Aperol Spritz Bar

1 hour  $32 per person

2 hour  $46 per person

3  hour $58 per person

4 hour  $70 per person

Mimosa and Bloody Mary Bar 

1 hour $35 per person

2 hour $48 per person

3 hour $60 per person

4 hour $72 per person

Espresso Martini Bar

1 hour $26 per person

7% tax and 20% taxable service charge are applied to all Food & Beverage charges



ENTERTAINMENT



Event Enhancements

Upgrade your next event with unique and memorable experiences for your guests

7% tax and 20% taxable service charge are applied to all Food & Beverage charges

Tea Blending Bar

Tea Master from J’enwey Tea will guide you through the art, history, 

and benefits of tea to create your unique blend 

$70 per person (minimum of 10 people)

Supper Club

Interactive dinner party cooking class, dinner and wine pairing 

hosted by Inn at Hastings Park Owner and Chef Trisha Perez Kennealy

$250 per person

Lord Hobo Brewery Tour

Brewing facility tour from conception to completion of the beer 

process, including a history of the company, a basic breakdown of the 

brewing process, and tasting of four seasonal beverages

$85 per person (minimum of 7 people)

Master Wine Class

Learn the fundamentals of winemaking, varietals, tasting, etiquette, 

and even saber a bottle of bubbly with an industry wine expert

$110 per person

Yoga Class

Experience Relaxation and practice meditation

 with a private Yoga experience

$500 per 1 hour class 

Art Experienced

Add a Creative Touch to your event with 

Group Art Classes and Custom Artistic Design.

Group Art Class $130 per person

Bonfire Experience

Cozy up by the fire pits in the garden and enjoy artisanal sweet or 

savory  s’more kits and a Bully Boy Distillers Signature cocktail

$75 per person

Historian and/or Fife & Drum Performance

Listen to a Minuteman Historian tell the story of America’s 

Beginnings, recounting the Battle of Lexington and the birth of 

the American Revolution.  

Minuteman Historian $400

Fife and Drum Musicians in Costume $800

Liberty Ride Tour

Take a Trolley and see Lexington and Concord’s 

iconic historical landmarks, followed by a live musket 

demonstration and a private tour of Buckman Tavern 

including refreshments, beer tasting and light bites.

Experience offered only in the Summer and Fall

$550 per person (minimum of 10 people)



CONTACT US



Shiobanne Karampekios

Director of Sales and Marketing

Quotes, Contracts, and Billing

skarampekios@innathastingspark.com

781.698.1462

Darlene DeRosas

Meetings and Special Events Assistant Manager

Event Planning

dderosas@innathastingspark.com

781.766.9502
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