aster Sunday Bufte

at The PUBLICK HOUSE HISTORIC INN

Sunday, April 4, 2010

10:30am — 6:30pm
a Adults $32.95  Children $15.95 (3-12)
- \/' RESERVATIONS REQUIRED (508) 347-7323 ext. 400
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f ring your camera to have your

';g“ (% picture taken with our LIVE CHICKS!

K Carving Station
Roast Prime Rib of Beef, Au Jus and Horseradish Sauce

Honey Baked Ham, Dijon Mustard Sauce

o~

£
%

Entrees
Broccoli and Cheese Quiche
Baked Scrod topped with breadcrumbs in a Rosé Cream Sauce
Roasted Turkey Breast, Cornbread-Sausage Stuffing, Turkey Gravy, Cranberry Sauce
East Acres Farm Veal Cacciatore
Pasta Primavera

Seafood and Charcuterie Display
Poached Shrimp with Lemon Wedges and Cocktail Sauce
An Assortment of Imported and Domestic Cheese with Crackers and French Breads
Antipasto Display with Salami, Prosciutto, Capicola, Mozzarella, Artichokes, Roasted Peppers
Smoked Salmon Display with Chopped Onions, Eggs, Capers

Salads
=~ White Bean Dip, Hummus, Bruschetta, A
A o and Olive Tapenade Station with Artisan Breads ol )
"’ Mixed Greens Salad with House Dressing z
{ })gg\ Pasta Salad with Roasted Vegetables and Creamy Vinaigrette

®.J Grilled Chicken Caesar Salad
K Sides

New England Clam Chowder, Red Bliss Mashed Potatoes, Seasonal VVegetables

Children’s Station
Baked Macaroni and Cheese, Chicken Tenders and French Fries,
Buttered Ziti and Marinara Sauce, French Toast Sticks with Maple Syrup, Fruit Salad

Delectable Dessert Station



