Taste of *}Ca/ [ / ’/}Dim‘(w




Breakfast

HYALT

HAREORSIDE
AT BOSTON'S LOGAM INT'L AIRFCRT

HYATT SIGNATURE CONTINENTAL
BREAKFAST

Local and Seasonally Inspired Fruit, Bakery Selection
and Specialties, no two days alike

Selection of Chilled Juices

Coffee and Tazo Tea Selection

25.00 per guest

BUILD A BREAKFAST BUFFET BY ADDING:
Farm Breakfast

Scrambled Eggs with Oven Cured Tomatoes and
Braised Leeks

Applewood Smoked Bacon and Roasted Fennel
Fingerling Potatoes with Caramelized Onions and
Rosemary

36.00 per guest

Chef’s Egg Station*

Farm Eggs and Omelets
prepared to your preference with a
Selection of Seasonally Inspired Ingredients

* Requires an Attendant at $150.00 each
35.00 per guest

Crafted Quiche

Sweet Cippolini Onions, Roasted Sweet Potatoes and
Chopped Pecans

32.00 per guest

Oatmeal and House Made Granola

Customized with Brown Sugar,
Toasted Nuts and Dried Fruits
Seasonal Roasted Fruit Compote,
Chestnut Honey and Yogurt

35.00 per guest

Prices Subject to 15% Service Charge, 7% Administrative Fee &

7% State Sales Tax
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Breaks
CRISP BITES
Crispy Apple Wedges with Caramel Dip Yogurt Covered Raisins
Tarro Chips, Carrot Sticks with Veggie Dip Nougatine Twigs
Salted Pretzel Rods with Mustard Dip Petite Maple Pecan Cookies
Cashew Brittle Cheesecake Lollipops
Cinnamon Spiced Cider Banana Chocolate Smoothies
22.00 per guest 22.00 per guest
REFRESH SPICE
Organic Sun-Dried Apricots Pumpkin Pie Spiced Almonds
Roasted Harvest Fruits with Banana Spiced Cupcakes with
Toasted Vanilla Bean Sugar White Chocolate Cream Cheese Frosting
Cinnamon Oat Topped Apple Muffins with Gingerbread Biscotti
Sour Cherry Spoon Fruit Seasonal Fruits in Star Anise Syrup with
Sweet Almond Pastries Whipped Cream and Pound Cake
Hot White Chocolate Mocha with Baby Local Apples
Marshmallows and Whipped Cream Ibarra Hot Chocolate
22.00 per guest 22.00 per guest

All Prices Subject to 15% Service Charge, 7% Administrative Fee
and
7% State Sales Tax
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Plated Lunch

1

Roasted Parsnip Bisque with
Peppered Bacon and Brown Butter
Croutons

Cedar Smoked Salmon with Sweet-Potato
Chorizo Hash, Wild Mushrooms and
Thyme

Blueberry-Cashew Cobbler
46.00 per guest

2

Market Apple and Arugula Salad with
Almonds
Chestnut Honey Vinaigrette

Fire Roasted Chicken
Truffle Orzo Mac n Cheese and
Rosemary Pan Jus

Chocolate Ganache Cheesecake

45.00 per guest

3

Wilted Spinach Salad with Sweet Cippolini
Onions, Candied Walnuts and Great Hill
Blue Cheese

Warm Bacon Vinaigrette

Slow Braised Short Rib of Beef

Grafton White Cheddar Mashed Potatoes
Young Carrots and Blackberry-Maple
Glaze

Vanilla Poached Pear Trifle

46.00 per guest

LUNCH MENUS INCLUDE BREAD
SERVICE, COFFEE AND TEA.

Prices Subject to 15% Service Charge, 7% Administrative Fee &
7% State Sales Tax
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Buffet Lunch




Reception
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GASTROPUB

3-Bean Bison Chili,

Grafton White Cheddar and Green Oni
Shaved Serrano Ham, Fig Jam and
Cranberry Pecan Bread

Sam Adams Braised Brats with Apple
Kraut and Horseradish Mustard

Soft Club Rolls

17.00 per guest

CHEESEBURGER,
CHEESEBURGER,
CHEESEBURGER

Kobe Beef Sliders, Blue Cheese Stuffed
Sliders and Jalapeno Sliders

Smoked Gouda, Baby Brie and Havarti
Slices

Fried Onion Strings and

House Made Dilled Potato Chips
Bourbon Ketchup, Mustard Dip,
Barbeque Sauce and Bacon Mayo

Mini Gherkins, Sweet Pickles, Chopped
Onions, Salsa and Relish

18.00 per guest

DIPPIN’

Warm Strawberry Topped Brie,
Spinach-Artichoke Dip and

Spicy Nacho Cheese Dip served with
Tuscan Bread Cubes, Crostini,
Tortilla Chips and Crisp Vegetables

14.00 per guest

ARTISANAL CHEESE SELECT

Handcrafted and Local Cheeses with
Lavosh and Baguettes

ons

Fruit Chutney, Local Honey and Toasted

Nuts
12.00 per guest

Prices Subject to 15% Service Charge, 7% Administrative Fee &

7% State Sales Tax
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Plated Dinner




