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P A R T Y   M E N U
15-45 people
requires a $100 non-refundable deposit at booking
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Stationary Hors d'oeuvres
Rustic Cheese Board

Features an assortment of imported and domestic cheeses, embellished with seasonal fruits and served with gourmet crackers, lava bread and grilled baguettes.

$3.00 per person

Passed Hors d'oeuvres
(priced per piece, 25 piece minimum per choice)
Sushi Stacks $2.50

Thai Rice Puff Topped with Tuna or Beef Tartar $2.00

Caprese Bites with a balsamic glaze $2.00

Tempura Vegetable Cones with Flavored Aioli $2.00

Mini Lobster Rolls $3.00

Deep Fried Mac & Cheese Bites $2.00

Watermelon, Parmigiano Reggiano & Prosciutto Stacks $2.00

Mini Beef Yorkshire Puddings $2.50

Mini Grilled Cheese's with Tomato Soup Shooters $2.50

Rock Shrimp Soft-shell Tacos with Seasonal Salsa $2.00

Smoked Salmon & Cucumber Skewers $2.50

Vegetable Crudité Shooters with Blue Cheese Dip $2.50

Meatballs with Asian Dipping Sauce (Pork, Beef, or Veal) $2.50

Gourmet Deviled Eggs $1.50

New Zealand Lamb Ribs with a mint chimichurri sauce $3.00

Petite Buffalo Chicken Wings & Blue Cheese Mousse $2.50

Lemongrass Shrimp Skewers $3.00

Smoked Salmon cups with crème fraiche $2.50

Mini Hushpuppies over Seafood / Clam Chowder Shooters $2.50

Beef Carpaccio Spoonfuls $2.50

Seasonal Fruit Skewers $2.00

Pork Pot Stickers with Asian Dipping Sauce $2.00

Jonah Crab Cakes with Tangy Remoulade $2.50

Shrimp Cocktail Shooters $3.00

Diver Scallops Wrapped in Applewood Smoked Bacon $2.50

Artichoke Crab Tartlet $2.00
Soups, Appetizers & Entreés

Starters
Maryland Crab Cake with tomato butter & micro greens $15

Point Judith Long Fin Calamari tossed in a golden pineapple Thai sauce with toasted peanuts $14

Wild Cape Cod Blue Mussels steamed with Andouille sausage & Cajun cream $14 [image: image3.jpg]



White Gulf Shrimp court bouillon poached with our house chili sauce $14

Charred Octopus glazed with a Korean chili sauce, fresh herb salad, Greek yogurt & grilled lime $19 [image: image4.jpg]





Sweet Potato Pot Sticker with a hazelnut brown butter, teriyaki balsamic, & house pickled cabbage $12

Escargot lemon garlic butter, applewood smoked bacon, féta cheese & baby arugula $13 [image: image5.jpg]



Hudson Valley Foie Gras with a quince marmalade, brioche French toast & popcorn shoots $19

Scallop & Lobster Stuffed Crepe vanilla bean cream & tarragon oil $15

French Onion Gratinée roasted 10-hours $9

Salads
Wedge Salad with 1000 island or blue cheese dressing, bacon, red onion & diced tomatoes $9.00
Roasted Beet & Pear Salad with goat féta, honey balsamic, pistachios & seasonal mixed greens $8.00
Roth Blue Salad with wild greens, sliced grapes, walnuts & balsamic dressing $9.00
Warm Chèvre Salad with toasted hazelnuts, dried cranberries, baby arugula with

a local wild honey & sherry vinaigrette $9.00
Fall Harvest Salad with wild greens, Cougar Gold cheddar cheese, crispy onions,

toasted pecans, sliced apples & cider vinaigrette $9.00
Caesar Salad with shaved grana cheese & asiago baked croutons $8

Add Ons

6oz. grilled chicken $6      //           4oz. grilled salmon $9        //         4 grilled shrimp $10

Vegetable & Pasta

Italian Braised Beef with Hand-Rolled Gnocchi

parmesan potato pasta tossed with 4-hour braised tenderloin $34 / 23

Lobster Fra Diavolo

Maine lobster tossed in fresh chilis, spicy tomato cream & rigatoni $37 / 24

Vegetable Wellington

wild mushrooms, butternut squash, roasted tomatoes & chevré filled phyllo

with toasted hazelnuts & aged balsamic $30 / 18

Meat
Grilled Filet Mignon [image: image6.jpg]



port wine demi-glace & chantilly potatoes $37 / 24

New Zealand Rack of Lamb [image: image7.jpg]



Burgundy balsamic marinade & chantilly potatoes $38 / 22

The Brewster Inn Veal Atlantis

hand-cut veal and Maine lobster claw served with greens & a tarragon beurre blanc $37

Roasted Duck Breast & Confit Thigh [image: image8.jpg]



port wine & red grape gastrique over potato terrine $37

Chicken Francaise with Saffron Pasta

sautéed with lemon, capers, white wine, handmade saffron fettuccine atop sautéed spinach $30 / 19

Pan Seared Tournedos of Beef [image: image9.jpg]



red wine reduced cream sauce & potato terrine $37 / 24

Berkshire Pork Chop [image: image10.jpg]



Brandy pepper cream sauce & potato terrine $36

Prime Beef Selection [image: image11.jpg]



this menu item changes weekly $MP

Seafood
Brewster Inn Style or Traditional Shrimp Scampi

tomatoes, asiago cheese, portabella mushrooms & handmade angel hair pasta $33 / 19

Apricot Almond Encrusted Bay of Fundy Salmon [image: image12.jpg]



chevre mashed potatoes & vegetable du jour $33 / 21

Grilled Ponzu-Marinated Chilean Seabass

tomatillo mojo, cilantro chimichurri, island rice & sautéed spinach $38 / 25

Truffle Encrusted Honolulu Big Eye Tuna

balsamic teriyaki, sashimi aioli, sautéed spinach & handmade angel hair pasta $37 / 26

Pan Seared Sea Scallops [image: image13.jpg]



pumpkin risotto, Beak & Skiff cider reduction & sage brown butter $37 / 25

Sides

Marrow Bone $10          //             Mushrooms & Onions $8               //          Lobster $14

Dessert

Warm Chocolate Soufflé Cake…$11.00
A decadent chocolate cake with rich molten center

Brewster Mud Pie...$9.00
Coffee ice cream dome, rich fudge, whipped cream, 
accompanied with seasonal berries, toasted almonds & an Oreo base
Pear & Frangipane Tart...$10.00

sweet pear and almond tart served with vanilla anglaise & pear caramel, topped with vanilla bean meringue
Apple Cider Donut Holes...$10.00

cider donuts made with local apple cider, rolled in cinnamon sugar served with chocolate sauce & pear caramel
Crème Brûlée... $8.00 (vanilla bean or dark chocolate)
a rich custard topped with a contrasting layer of caramelized sugar

Homemade Apple, Mixed Berry or Bourbon Pecan Pie...$9.00
a light and flaky crust filled with local fruit harvested at the peak of summer

Homemade Ice Cream & Sorbet...$8.00
flavors change seasonally
Soufflé…$12.00 (allow 15 minutes to prepare)
light and fluffy, this soufflé is topped with powdered sugar and vanilla anglaise 

Dessert Charge:  $1.75 per guest to bring a dessert for groups of 10 or more.

Coffee, Tea, & After Dinner Drinks
Regular Coffee, Decaffeinated Coffee, Cappuccino, Espresso & Assorted Teas

 House Wine Selections
 updated October 2019
White Wine
Sonoma-Cutrer Chardonnay $30.00
Owera Semi Dry Reisling $30.00
Babich Sauvignon Blanc $30.00
Avia Pinot Grigio $24.00
Domaine Houchart Rosé $36.00
Gavi Di Gavi Gavi $30.00
Red Wine

Folk Tree Pinot Noir $36.00
KlinkerBrick Zinfandel $40.00
Columbia Crest Merlot $32.00
Tomaresca Red Blend $30.00
Pitch Cabernet Sauvignon $45.00
Champagne & Sparkling

Mumm’s Napa, Sparkling Blanc de Blanc   $50.00
Mumm’s Napa, Cordon Rouge, Brut $ 70.00
Ruffino Prosecco $35.00
Crémant Pierre Sparr, D’Alsace Brut Reserve $50.00
Conundrum Sparkling $40.00
Beer Selections
Draft
seasonal microbrew selections

Bottle
Coors Light, Budweiser, Michelob Ultra, Heineken, Corona, 
Saranac Amber, Becks, O'Doul's & Yuengling
Contact
Barbara Ianuzi

(315) 655-9232
barbara@thebrewsterinn.com 


