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BURNHAM’S TRADITIONAL BUFFET 

 

Roast Prime Rib of Beef 
(Carved in the presence of your guests) 

Chicken Marsala 
Baked New England Style Haddock 
Medley of Fresh Seasonal Vegetables 

Oven Roasted Red Bliss Potatoes or Rice Pilaf 
Mixed Green Salad or Caesar Salad 

Rolls & Butter 
Chefs Choice Dessert 

Coffee Station

$78.99 per person 
Price based on a minimum of 50 guests 

Includes china, linen rollup & buffet service. Please add 7% meals tax & 20% service fee. 
 

CARVING STATION SUBSTITUTIONS 
Roasted Turkey Breast 

Honey Glazed Ham 
Roast Top Sirloin 

Roasted Center Cut Pork Loin 
Tenderloin of Beef (Additional $4.00 per person) 

 
CHICKEN SUBSTITUTIONS 

Chicken Piccata 
Baked Stuffed Chicken 

Chicken Cordon Bleu (Additional $1.00 per person) 

 
SEAFOOD SUBSTITUTIONS 

Seafood Casserole (Shrimp, Haddock & Scallops topped w/ cracker crumb stuffing) 
Mariner's Casserole (Our Seafood Casserole topped w/ white sauce & light crumbs) 
Haddock Imperial (Baked Haddock topped w/ crab meat stuffing & white sauce –  

Additional $2.00 per person) 
Fettuccine Alfredo w/ Shrimp & Broccoli (Additional $2.00 per person) 
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COCKTAIL PARTY MENU 
 

ASSORTED CHEESE & FRESH FRUIT DISPLAY 
Seasonal Fresh Fruit & Assorted Cheese Served with an Assortment of Crackers 

 

PLEASE CHOOSE TWO STATIONARY ITEMS: 
Thai Chicken Tossed in a Sweet Chili Sauce 
Smoked Kielbasa in a Chipotle BBQ Glaze 

Chicken Fingers Served Buffalo Style with Bleu Cheese Dipping Sauce 
Cocktail Meatballs (Served Italian, Sweet-n-Sour or Au Poivre Style) 

 
PLEASE CHOOSE THREE PASSED ITEMS: 

Scallops Wrapped in Bacon (Plain or Cajun) 
Jerk Chicken Kabobs with Charred Pineapple Chutney 

Beef Teriyaki Kabobs with Honey Soy Ginger Glaze 
Bite Sized Mushrooms with Crabmeat Stuffing 
Mini Crab Cakes with Roasted Red Pepper Aioli 

Assorted Seafood Canapes (Chef’s Choice) 
Baked Brie & Raspberry in Mini Phyllo Cups 

Shrimp Cocktail 
Spanakopita 

Pineapple Wrapped in Bacon 
Vegetable Quesadilla 
Chicken Quesadilla 

Bruschetta 
 

$49.99 per person 
 

Price is based on a minimum of 50 guests. Please add 7% meals tax & 20% service fee. 
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CATERING MENU ADDITONS 
(Pricing Upon Request) 

 

APPETIZERS & PLATTERS 
 

Assorted Cheese & Fruit w/ Crackers ~ Crudité w/ Hummus & Pita Bread ~ Smoked Salmon Board 
Antipasto Platter ~ Charcuterie Board ~ Steamed Mussels White Wine & Garlic Butter 

Quesadillas (Chicken or Vegetable) ~ Shrimp Cocktail ~ Stuffed Mushrooms ~ Scallops Wrapped in Bacon 
Spanakopita ~ Goat Cheese Bruschetta ~ Meatballs (Marinara or Sweet & Sour) 

Raw Bar (minimum of 50) 2 Shrimp Cocktail, 2 oysters & 2 Littlenecks ~ Fried Clams (minimum of 50) 
 

ENTREES 
 

Lobster Rolls ~ Lobster Mac & Cheese ~ Grilled Lobster Tails in Lemon Butter ~ Grilled Shrimp Kabobs 
Lobster Asparagus Ziti Alfredo ~ Chicken Broccoli Ziti Alfredo ~ Baked Haddock ~ Hamburgers & Hotdogs 

Veggie Burgers ~ Italian Sausage Peppers & Onions ~ Sliders (Pulled Pork or Burger) 
Baked Beans & Kielbasa ~ Assorted Finger Sandwiches 

 

SIDES 
 

Grilled or Steamed Vegetables ~ Boiled Red Potatoes ~ Rice Pilaf ~ Macaroni & Cheese ~ Corn on the Cob 
Baked Beans ~ Mediterranean Pasta Salad ~ Corn Bread ~ Dinner Rolls 

 

SALADS 
 

Caesar Salad ~ Garden Salad with Italian ~ Blueberry Gorgonzola Salad ~ Cranberry-Apple Feta Salad 
Red Bliss Potato Salad ~ Tri-Colored Pasta Salad ~ Strawberry Goat Cheese Salad ~ Cucumber Onion Salad 

Pickled Beet Salad ~ Watermelon Feta Salad ~ Black Bean & Corn Salad ~ Corn Salad ~ Cole Slaw 
 

DESSERTS 
 

Mixed Berry Shortcake ~ Blueberry or Peach Cobbler 
Apple Crisp ~ Chocolate Chip Cannoli 

Assorted Cookies ~ Brownies 
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