


The Roots of Our Success

We believe that ingredients grown and harvested close to home &
guided by the rhythms of the seasons and cultivated through
responsible,  sustainable practices Jdoffer not only exceptional flavor,
but a deeper connection to the land, the sea, and our community . Each
dish is an expression of place, shaped by the care of those who
steward it. In this spirit, and in alignment with the commitments  of

Relais & Chateaux to  preserve culinary traditions, protect
biodiversity, and support local economies, we are proud to partner
with  producers who share our values of integrity, quality, and
environmental respect . We gratefully acknowledge the artisans and

growers  whose dedication bring these menu to life :

Captain Marden's Seafood, Westwood, Joyberry  Farm, Mason, NH
Little Leaf Farms, Shirley, MA
The Grey Barn and Farm, Chilmark, MA
Wilson Farm, Lexington, MA
Wul f s Fi sh, Boston, MA
Atomic Roastery Coffee, Peabody, MA
J 0 e n WwiaayCompany, Boston, MA G\’@
D
RELAIS &
CHATEAUX

Executive Chef Cory Williams
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Breakfast Buffet

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 Atomic Roastery Coffee Roasters Coffee
Assorted J 0 e n wieag

$35 per person

RELAIS &
CHATEAUX

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



Breakfast Buffet Enhancements

Johnny Cakes Chef ds Seasonal
Marsh Hen Mill Corn, Blueberry Compote, $20 per person
Rum Whipped Cream
$20 per person Steel -Cut Irish Oatmeal
Dried Fruit -Maple Compote
Farm Fresh Eggs Any Style Toasted Pumpkin Seeds
Choice of North Country Bacon, $15 per person
Breakfast Sausage, or Ham
$20 per person Bagels and Lox
Capers, Red Onions, Lemon
Red Flannel Hash Assorted Cream Cheeses
Corned Beef, Potatoes, Roasted Beets, $30 per person
Sunny -Side Up Eggs
$20 per person Avocado Toast

Sunny -Side Up Egg, Radish, Sourdough
$20 per person

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

Qui che
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Plated Breakfast

Appetizer i Pre -Select ONE
Yogurt Parfait
Labneh, House -smade Granola, Seasonal Berries

Fresh Seasonal Fruit Plate

Main Course i Pre -Selecttwo
Joyberry  Farm Mushrooms, Goat Cheese Omelette
Breakfast Potatoes

Johnny Cakes
Marsh Hen Mill Corn, Blueberry Compote,
Rum Whipped Cream

Red Flannel Hash
Corned Beef, Potatoes, Roasted Beets,
Sunny -Side Up Eggs

$40 per person
$10.00 Upcharge per Additional Course or Choice

Includes Orange, Cranberry, and Grapefruit Juices, Freshly
Brewed Atomic Roastery Coffee, and Assorted J 6 e n wieas

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

RELAIS &
CHATEAUX
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Brunch

$110 per person
$10.00 Upcharge per Additional Main Course Choice

Buffet Plated Main Course Selections
(all are included) Pre -Select Two
Sliced Fruits and Berries Farm Fresh Scrambled Eggs

North Country Bacon
Local Cheese

Johnny Cakes
Chilled Shrimp with Cocktail Sauce and Lemon Marsh Hen Mill Corn, Blueberry Compote, Rum Whipped Cream
Freshly Baked Breakfast Pastries Smoked Salmon Benedict

English Muffin, Hollandaise, Breakfast Potatoes
Yogurt Parfait
Labneh, House -smade Granola, Berries Avocado Toast
Sunny Side Up Egg, Radish, Sourdough

Chef s Choice Seasonal sal d
Red Flannel Hash
Chef 6s Choice Petite Desserts Potatoes, Roasted Beets, Sunny Side Up Eggs
Orange and Grapefruit Juices Arctic Char
Freshly Brewed Atomic Roastery Coffee Roasted Asparagus, Breakfast Potatoes, Citrus Butter

Assorted J 0 e n Weag
Croque Madame

North Country Ham, Gruyere, Brioche, Sunny Side Up Egg

RELAIS &
CHATEAUX

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






High Tea

High Tea Receptions include 6 Assorted J 6 e nweag
$98 per person

Tea Towers Tea Enhancements
(All Included) enhancements served family style
(All Included)
Sweet
Served with Clotted Cream and Lemon Curd Chef s Choice Seasonal Qui che
Lemon Poppy Scone with Chef 6s Choice Seasonal sal ad

Strawberry Matcha Petit Four
Mango Coconut Entremet
Blueberry Mint Tartlet
Chocolate Malted Layer Cake

Savory
Deviled Egg
Cucumber Butter
Coronation Chicken
Smoked Salmon and Cream Cheese
Turkey with Rosemary Truffle Aioli

RELAIS &
CHATEAUX

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






Business Lunch Buffet

$90 per person
Selections include kettle chips, pickles , and house -baked cookies
$10.00 Upcharge per Additional Course or Choice

Appetizer i Pre -Select ONE Main Course 1 Pre -Select THREE

Roasted Garlic and Herb Marinated Chicken Wrap, Romaine Lettuce,
New England Clam Chowder Caesar Dressing

Bluefish Paté Hastings Turkey Sandwich, Cheddar, Lettuce, Onion, Smoky Ranch

Cucumbers, Crostini Avocado BLT Club, Applewood Smoked Bacon, Lettuce, Tomato
Traditional Caesar Salad Caprese Sandwich, Local Mozzarella, Marinated Tomato, Basil,
Parmesan, Croutons, Anchovies, Caesar Dressing Balsamic Vinaigrette

. Portobello Sandwich, Roasted Red Pepper, Hummus, Red Onion, Kale
Heirloom Beet Salad PP

goat cheese panna cotta, hazelnut tuile Prime Shaved Ribeye, Caramelized Onions, Radicchio, Aged Provolone,
Horseradish Cream
Mixed Greens Salad

Tomato, Cucumber, Red Onion, Balsamic Vinaigrette Grilled Marinated Vegetable Spinach Wrap, Goat Cheese, Red Watercress,

Sundried Tomato Pesto
Mortadella and Ricotta, Arugula, Pistachio Pesto

Herb Roasted Chicken Salad, Garlic Confit Mayo, Sultanas, Toasted Almonds,
Baby Green Leaf

Black Forest Ham, Vermont Cheddar, Alfalfa Sprouts, Maple Dijon
RELAIS &

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



Plated Luncheon

All lunches include house

Appetizer T Pre -Select One
New England Clam Chowder

Cheese Board

roasted grapes, honey, house fmade jam, crackers

Traditional Caesar Salad
Parmesan, Croutons, Anchovies, Caesar Dressing

Chicory Salad
treviso , endive, blood orange, green tahini, ricotta salata , champagne vinaigrette

Main Course 1 Pre -Select One or Two
Hastings Grain Bowl
Tofu, Red Quinoa Pilaf, Black Lentils, Beets, Cucumber, Pomegranate, Baby Kale,
Meyer Lemon Vinaigrette

Seasonal Quiche
Side Salad, Lemon Vinaigrette

Arctic Char
Beluga Lentils, Fennel Soubise, Braised Greens, Kumquat Gastrique

Hastings Burger
Cheddar, Lettuce, Tomato, Onion, Pickles, French Fries

Scallop Roll
Fried Maine Scallops, Side Salad, Jalapefio Tartar Sauce

baked parker house rolls and local sweet cream butter

Desserts 1 Pre -Select One

Rhubarb Panna Cotta
Buttermilk Custard, Orange Blossom Gel, Honeycomb

Caramelized honey Basque cheesecake
Kumquat marmalade, orange gel, lemongrass Chantilly

SOmor es
Dark Chocolate Cremeux , Salted Graham Cracker,
Toasted Vanilla Meringue

Berries & Cream
Lemon Poundcake, Elderflower Cream, Citrus Curd,
Fresh Berries

$100.00 per person with ONE entrée choice
$110.00 per person with TWO entrée choices
$10.00 Upcharge per Additional Course or Choice

RELAIS &
CHATEAUX

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






Meeting Breaks

Coffee Service
Freshly Brewed Atomic Roastery Coffee,
Assorted J 6 e n wieag
with Milk, Cream, Almond or Oat milk,
Assorted Sweeteners
$25 per person

Upgraded Beverage Service
Nespresso Lattissima Self -Serve Custom Coffee,
Tea Service, Assorted Creamers and Sweeteners,
Coca -Cola, Spindrift Products
$35 per person

Fruit 4dnfused Water Station
$50

The Apple Orchard Station
Sumac lemonade, Apple Cider,
Cider doughnuts, Cheese Straws
$35 per person (10 person minimum)

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 +ry Noodles,
North End Cannoli
$50 per person (10 person minimum)

RELAIS &
CHATEAUX

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

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

Live Oyster Shucking
$40 per person

Caviar Concierge
Traveling server with Blinis,
Creme Fraiche and caviar
MP

Pasta Station
Parmesan Wheel, Spaghetti, Truffle Alfredo
and Bolognese Pomodoro
$40 per person

Grazing Bar
Make your -own Cheese, Charcuterie
and assorted accoutrements cone
in a customed styled cart
$45 per person

Carving Station
Rib Roast, Caramelized Onions, Blue Cheese crumbles,
Parker House Rolls and Horseradish cream

$65 per person

Ice Cream Cart
Assorted Rancat o tce@eam
Sprinkles, Chocolate and Caramel Sauce,
Chantilly Cream, Maraschino Cherries, Nuts
In a customed styled cart
$35 per person

Tea Blending Bar
Tea Master from J 6 e n wreaywill guide you through the art,
history, and benefits of tea to create your unique blend
In a customed styled mixing station
$70 per person

RELAIS &

*$175 Chef Fee will be applied to all Action Stations CHATEAUX
7% tax and 20% taxable service charge are applied to all Food & Beverage charges



SIGNATURE OFFERINGS




