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                           All items are prepared in a kitchen or on shared equipment:  Milk, tree nuts, peanuts, soy, wheat, egg, shellfish, fish are p resent.                                                                                                                                                        
We cannot guarantee any food to be completely free of allergens.                                                                                                                                                                                             

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.  

 
 

MEETING PACKAGES  
Minimum of 25 guests 
All meeting packages include: 
-Paper pads, pens, water pitchers on the tables 
-House blend and decaffeinated coffee with cream, sugar, splenda and stevia, hot tea, soft drinks and bottled water 
throughout the day. 
 
 

Kahn’s Meeting Package         $52.00 per person 
 
Continental Breakfast Buffet   

Assorted breakfast pastries: petite french danish, classic & chocolate croissants, freshly baked muffins, butter 

Fresh fruit display: fresh melon, grapes, berries, pineapple, kiwi, oranges and strawberry grand marnier dip 

House blend and decaffeinated coffee with cream, sugar, splenda and stevia, hot tea, assorted nantucket juices  

 
Morning Break: 
House blend and decaffeinated coffee with cream, sugar, splenda and stevia, hot tea, soft drinks and bottled water refreshed 

 
Lunch: 
Select a Delicatessen Luncheon or single-entrée plated chicken or pasta luncheon 
 
Afternoon Break: 
Chips and Dips platter break: Freshly fried tortilla chips & kettle potato chips, artichoke parmesan dip, con queso dip, spinach 
dip, french onion dip  
House blend and decaffeinated coffee with cream, sugar, splenda and stevia, hot tea, soft drinks and bottled water refreshed 
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Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.  

 
 

MEETING PACKAGES  
Minimum of 25 guests 
All meeting packages include: 
-Paper pads, pens, water pitchers on the tables. 
-House blend and decaffeinated coffee with cream, sugar, splenda and stevia, hot tea, soft drinks and bottled water 
throughout the day. 

 
Wall Street Meeting Package        $72.00 per person 
 
Continental Breakfast Buffet: 

Assorted breakfast pastries: Petite french danish, classic & chocolate croissants, freshly baked muffins, butter  

Fresh fruit display: fresh melon, grapes, berries, pineapple, kiwi, oranges and strawberry grand marnier dip 

House blend and decaffeinated coffee with cream, sugar, splenda and stevia, hot tea, assorted nantucket juices  

 
Morning Break: 
Whole Fruit & Granola Bar Break: Apples, mandarins, bananas, assorted granola bars 

House blend and decaffeinated coffee with cream, sugar, splenda and stevia, hot tea, soft drinks and bottled water refreshed 

 
Lunch 
Select a Delicatessen Luncheon, Themed Luncheon, single-entrée plated chicken or pasta luncheon or two-option Lunch 
Buffet 
 
Afternoon Break:  
Select 1 meeting break 
House blend and decaffeinated coffee with cream, sugar, splenda and stevia, hot tea, soft drinks and bottled water refreshed 
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Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.  

 
 

MEETING BREAKS   
 

MEETING BREAKS   

Whole Fruit & Granola Bar Break         $6.00 per person 

Apples, mandarins, bananas, assorted granola bars 

 
Chocolate Covered Strawberry and Banana Break      $6.00 per person 
Chocolate covered strawberries & bananas skewered and dipped in dark chocolate 
 

 

 

 
Chips & Dips Platter Break         $6.00 per person 
Freshly fried tortilla chips & kettle potato chips, artichoke parmesan dip, con queso dip, spinach dip, onion dip 
 
Bruschetta Break          $6.00 per person 
Toasted baguette slices, cucumber olive salad; basil, tomato & garlic; roasted red pepper relish  
 
Trail Mix Bar Break         $7.75 per person 

Locally-made Scholar’s Inn granola, yogurt covered pretzels, chocolate covered pretzels, dried apricots, dried 

cranberries, golden raisins, M&Ms, mixed nuts, eco-friendly birch wood boats  

 
Kahn’s Break          $7.75 per person  
International cheese display: manchego, emmental swiss, brie courrone, canadian cheddar, capriole goat cheese and 
gorgonzola, served with crackers and fresh fruit  
 
Assorted Miniature Pastries Break        $7.75 per person 
Chef’s choice of: lemon tarts, fresh fruit tarts, chocolate dipped strawberries, turtle pecan tart, caramel brownies, macarons, 
cherry amarena, opera torte and tiramisu cups  

 
ADDITIONAL BREAK ITEMS 
Tortilla chips with con queso dip           $2.50 per person 
Mixed nuts Two pounds-serves approximately 15      $42.50 per 2 lbs 
Annie’s cheddar bunnies 2 dozen minimum       $2.50 each 
Kettle chips 2 dozen minimum        $2.50 each 
Food should taste good multigrain tortilla chips GF 2 dozen minimum    $2.50 each 
 


