BEACON

Dinner Packages

All entrees include your choice of roasted vegetables or mixed seasonal vegetables plus mashed potatoes, au gratin potatoes,

or coconut ginger rice, along with dinner rolls. All packages also include coffee or tea.

BURLINGTON
34.% per person

SOUP OR SALAD
Beacon Mixed Green Salad ¥
Soup of the Day

ENTREE SELECTIONS (select two)
Oven Roasted Chicken pan jus
Baked Haddock I.emon Beurre Blanc
Mediterranean Strudel, Saffron Sauce ¥
Pork Tenderloin Plum Ginger Glaze

DESSERT
Cranberry Bourbon Bread Pudding
Seasonal Cheesecake

WINCHESTER
49.% per person

APPETIZER (sclect one)
Asparagus Fritti (V]
Bruschetta %

SOUP OR SALAD
Classic Clam Chowder
Mediterranean Salad %
Caesar Salad

ENTREE SELECTIONS (sclect three)
11oz. Filet Mignon Blackberry Port Reduction
Grilled Swordfish Tomato and Onion Relish
Potato Wrapped Sea Scallops
New York Sirloin Steak
Vegetarian Wellington Red Pepper Coulis (%

DESSERT
New York Style Cheesecake
Five Layer Chocolate Cake
Cranberry Bourbon Bread Pudding
Seasonal Berries and Cream
Gourmet Ice Cream

READING
39.% per person

SOUP OR SALAD
Beacon Mixed Green Salad Y
Caesar or Spinach Salad
Soup of the Day

ENTREE SELECTIONS (select two)
Grilled Salmon with Sweet Chili Ginger Glaze
6 oz. Filet Mignon
Chicken Francaise
Mediterranean Strudel, Saffron Sauce U

DESSERT
Gourmet Ice Cream
Cranberry Bourbon Bread Pudding
Seasonal Cheesecake

TANNER PRIDE
59.% per person

APPETIZER (sclect one)
Shrimp Cocktail
Lobster Cake
Roasted Butternut Ravioli

SOUP OR SALAD
Lobster Bisque
Soup of the Day
Beacon Mixed Greens (Y
Spinach Salad

ENTREE SELECTIONS (select three)
2 1b. Steamed or Baked Stuffed Lobster
Herb-Crusted Cod Mussels and Clams
20 oz. “Prime” Poterhouse Steak
Vegetarian Wellington Red Pepper Coulis 9
11 oz. Filet Mignon Compound Mushroom Butter
Roasted Vegetable Stuffed Free Range Chicken

DESSERT
Chef’s Dessert Sampler Three Mini Desserts
New York Style Cheesecake
Five Layer Chocolate Cake
Cranberry Bourbon Bread Pudding
Gourmet Ice Cream

All prices are subject 18% gratuity and sales tax. All menu prices and item availability are subject to change without notice.

Be sure to notify event coordinator and server of any food allergies.
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