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•We request 24-hours notice for the placement of all cold food orders and 48-hours 

notice for hot food orders. we will make every effort to accommodate last minute orders. 

Please note that a 24-hour cancellation notice is required for all placed orders.

•Catering from the menu is as priced on buffet service. There is a cost incurred for 

changing the type of service or adding to existing items.

•For all functions that require labor, other than buffet service during office hours, costs 

will be quoted based on your needs. The number of staff required is at the discretion of 

FLIK. After hours set up and clean up time will be added to the length of the event.

•At the discretion of WilmerHale, your function may require additional security that will 

incur a per hour charge.

•The freight elevator must be used for all large deliveries. There is a per hour charge for 

this service.

•There is an 20% administrative charge for all non-firm related events.

•There is a service delivery fee for all orders based on number of attendees

  (1-10 $10.00, 11-20 $15.00, 21+ $20.00)

• External Catering: The firm has exclusive contracts in place with Flik and Seasons for 

onsite catering services in our Boston, New York, and Washington offices. Firm policy 

dictates catering orders be placed with the onsite caterer and prohibits the utilization 

of external catering vendors. On occasion it may be necessary for the local caterer to 

work with an external vendor to accommodate a specific or specialty catering 

request (e.g. sushi, specialty ice cream, etc.), but these requests must still be placed 

via Flik or Seasons.

• A variety of individually wrapped items are also available. Please contact Conference 

Services to learn more.

Our menu is only a guide of some of the services we can provide. 
For additional selections, ideas or assistance in planning your meeting or special event, 

please contact.

whusconferenceservices@wilmerhale.com to be connected with an event planner.

mailto:whusconferenceservices@wilmerhale.com


Morning Start

Seasonal Whole Fruit, Bananas
Assorted Low Fat Yogurt Cups
Seasonal Fit Granola Bar
Freshly Squeezed Orange Juice
Coffee and Tea Service 
14.50

Continental Breakfast
Freshly Baked Muffins, Scones
Bagels, Fruit Pastries, Tea Bread
Cinnamon Rolls, Butter, Preserves
Cream Cheese, Freshly Squeezed Orange 
Juice, Coffee and Tea Service
14.50
Deluxe Breakfast Add Sliced Fresh Fruit 18.25

Healthy Start 
Freshly Baked Low-fat Mini Muffins 
Tea Bread, Whole Grain Raisin Bread, Low-fat 
Yogurt, Granola, Raisins, Sliced Seasonal Fruit 
Freshly Squeezed Orange Juice, Coffee and 
Tea Service
17.25

Hotel Breakfast Buffet Minimum of 10 People
French Toast, Pure Maple Syrup; Scrambled 
Eggs, Chives; Egg Whites, Spinach, Tomato;  
Smoked Bacon, Sausage Patties, Home Fries, 
Sliced Fresh Fruit, Croissants, Bagels, Butter, 
Preserves, Cream Cheese,  Freshly Squeezed 
Orange Juice, Coffee and Tea Service
22.75

Organic Yogurt Bar 
Organic Yogurt, Granola, Raisins, Dried 
Cranberries, Seasonal Berries, Bananas, Honey
7.50

Hot Cereal Bar 
Oatmeal, Cream Of Wheat, Raisins Cinnamon, 
Dried Cranberries, Granola, Brown Sugar, Pure 
Maple Syrup
6.00

All breakfasts have a minimum of 10 people
unless notes otherwise

Avocado Toast Bar
Thick-cut 7 Grain Bread, Mashed Ripe Avocado, 
Tomatoes, Red Onions, Cucumbers, Capers, 
Smoked Salmon, Chopped Bacon, Hard Boiled 
Eggs, Baby Arugula, Fresh Dill, Cilantro,
Freshly Squeezed Orange Juice, Coffee and Tea 
Service

All Orders Of 10 or Less Will Be Served As 
Premade Avocado Toasts
• Mashed Ripe Avocado, Onions, Cucumber 

Capers, Smoked Salmon
• Mashed Ripe Avocado, Bacon, Egg, Baby 

Arugula

• Mashed Ripe Avocado, Fresh Mozzarella, 
Tomato, Balsamic Glaze

22.25

Crust Less Quiche
• Spinach, Feta
• Ham, Swiss
• Bacon, Tomato, Cheddar
Accompanied By Home Fries, Choice Of Bacon 
Or Sausage, Fresh Fruit Platter, Orange Juice 
Coffee and Tea Service
21.25

Something Else
Fresh Fruit Platter  
Pastries, Bagels, Cream Cheese
Mini Bagels, Cream Cheese
Seasonal Berries
Granola Parfaits  
Individual Greek Yogurt Cups
Organic Nutrition Bars  
Hot or Cold Breakfast-
Cereal With Milk  
Croissants And Jam
Home Fries
Tater Tots
Bacon
Sausage

Breakfast

When placing your order, please inform 
conference services if a guest in your party has 
any dietary restrictions.

6.50
6.25
2.50
6.00
5.25
3.75
4.25

4.25
5.50
3.25
2.50
2.50
3.00



Hot Beverage Service 

Freshly Brewed Regular And 

Decaffeinated Coffee, Mighty Leaf Tea

5.25

Cold Beverage Service 

Assorted Soda, Still and Sparkling Water

3.75

Full Beverage Service 

Freshly Brewed Regular And 

Decaffeinated Coffee, Mighty Leaf 

Tea, Assorted Soda, Still and Sparkling 

Water

6.50

Coffee and Juice Service

Freshly Brewed Regular And 

Decaffeinated Coffee, Mighty Leaf 

Teas, Fresh Juices, and Water

7.25

Aqua Fresca

Filtered Water Blended with Fresh Fruit 

and Simple Syrup.

Choice Of 2 Flavors:

• Strawberry Lime

• Pineapple Ginger

• Cantaloupe Orange

• Cucumber Lime

• Watermelon Jalapeno

5.50

Hot Chocolate Bar

House Made Hot Chocolate 

Accompanied with Fresh Whipped 

Cream, Peppermint, Miniature 

Marshmallows, and Chocolate Chips

6.25

Smoothie Shooters   

Choice of 2 Flavors

• Strawberry Banana

• Golden Pineapple, Coconut

• Orange Creamsicle

• Blueberry, Mango

• Apple, Kale

Morning Trail Mix

Granola Bars

7.50

Flik Wellness Cold Beverage Service

Assorted Flavors of Seltzers, Kombucha, 

Seasonal Unsweetened Iced Tea, and Plain 

(Unflavored) Still and Sparkling Water

$6.00

Something Else

Freshly Brewed Iced Tea 

Freshly Squeezed Orange Juice 

Assorted Bottled Juice 

Substitute Starbucks Coffee 

Local Cold Apple Cider

Local Hot Apple Cider

 

Beverages

When placing your order, please inform 
conference services if a guest in your party has 
any dietary restrictions.

1.65

3.50

4.50

2.00

4.25

4.25



Meeting Well
Meeting Well is created, managed and trademarked by the American Cancer 

Society (ACS) to encourage a healthier workplace. Fundamentally, the ACS has 

developed guidelines, suggestions and tips to plan healthy meetings and events 

by promoting more nutritious meals and snacks.

Continental Breakfast

Low-fat Granola, Assorted Cold Cereal,  Mini Scones, Mini Muffins, Whole Wheat 

Bagels, Light Cream Cheese, 100% Whole Fruit Preserves, Seasonal Fresh Fruit, Fresh 

Fruit Yogurt Parfaits, Fruit Smoothie, Freshly Squeezed Orange Juice, Coffee

Regular and Herbal Tea

19.25

Hot Breakfast

Crustless Mini Quiche, Caramelized Onions Ham, Oven Fried Red Bliss Potatoes, 

Buckwheat Pancakes with Blueberry Sauce, Steel-cut Oats With Apples Cinnamon, 

Fresh Seasonal Fruit, Fruit Smoothie, Freshly Squeezed Orange Juice, Coffee

Regular and Herbal Tea         

22.25

Meeting Well Sandwich

Shrimp Corn Salad Stuffed Pita, Hummus Spinach Feta Tomato Grilled Flatbread, 

Roast Beef Horseradish Cucumber Spinach Whole Wheat Wrap, Smoked Turkey 

Arugula Peppers Tomato Wheat Thin, FLIK Chips, Served with Garden Salad, Low-fat 

Dressing, Farro Salad with Arugula and Mint, Mini Brownies, Low-fat Oatmeal 

Cookies and Cold Beverage Service

28.00

Hot Buffet

Chicken Marsala with Roasted Garlic, Shrimp Satay, Spicy Sweet Pepper Glaze, 

Vegetarian Tuscan White Bean Stew with Grilled Ciabatta Bread, Creamy Polenta, 

Jicama Watercress Romaine Salad, Grilled Asparagus, Low-fat Oatmeal Cookies 

and Cold Beverage Service

29.00

Break

Chili Spiced Popcorn, Granola Bars, Seasonal Aqua Fresca, Sparkling Water

Herbal Tea, Berry Fruit Cup Balsamic Drizzle

7.75

When placing your order, please inform conference services 
if a guest in your party has any dietary restrictions.

Meeting well options have a minimum of 10 people. 



Breakfast:

SG Breakfast- 14.50

Freshly Baked Muffins, Scones, Bagels

Fruit Pastries, Butter, Preserves, Cream Cheese, 

Freshly Squeezed Orange Juice Coffee and 

Tea Service

Deluxe Breakfast Add Sliced Fresh Fruit 18.25

Hot Cereal Bar- 6.00 

Oatmeal, Cream Of Wheat, Raisins, 

Cinnamon Dried Cranberries, Granola, Brown 

Sugar Pure Maple Syrup

__________________________________________

Lunch:

SG Signature Mini Sandwiches- 28.00
• Roasted Turkey

• Roast Beef

• Chicken Salad

• Tuna Salad

Served With: Vine Ripened Tomatoes, Lettuce 

Relish Platter, Mixed Garden Salad, Dressings

Homemade Potato Chips, Cookies Brownies 

and Cold Beverage Service.

*Vegetarian or Vegan Options Upon Request

SG Pre-made Salads- 21.50

Garden Salad

Cobb Salad

Greek Salad

Add Protein Upon Request Per Person: 

• Grilled Chicken 6.00
• Shrimp  7.25

• Grilled Tofu 6.00

Homemade Potato Chips, Cookies Brownies 

and Cold Beverage Service.

Small Group Menu-less than 10
Breakfast:

SG Breakfast Sandwiches- 10.75

• Bacon, Egg, Cheese English Muffin

• Egg, Cheese English Muffin

Freshly Squeezed Orange Juice, Coffee and 

Tea Service

*Vegetarian or Vegan Options Upon Request

SG Yogurt Parfait Cups- 10.00

Seasonal Berries, Layered Greek Yogurt House 

Made Granola. Freshly Squeezed Orange 

Juice, Coffee and Tea Service

__________________________________________

Lunch:

SG Signature Favorites- 29.25 

Assortment of Sandwiches

•Roast Beef, Frizzled Onions Horseradish 

Mayo, Baguette 

•Grilled Buffalo Chicken Wrap, Shredded 

Lettuce, Bleu Cheese 

•Turkey Club, Bacon, Lettuce, Tomato

Served with: Relish Platter, Mixed Garden 

Salad, Two Dressings Homemade Potato 

Chips, Cookies Brownies, and Cold Beverage 

Service

*Vegetarian or Vegan Options Upon Request

SG Chef’s Seasonal Conference Lunch- 29.25

A Weekly Menu Written By Chef To Include: 

An Entree, Two Sides, Garden Salad

Artisan Rolls, Dessert, Cold Beverage Service

Additional Protein Add 6.00

When placing your order, please inform 

conference services if a guest in your party 

has any dietary restrictions.



Deli Buffet

Smoked Turkey Breast, Smoked Ham, 

Grilled Chicken Breast, Roast Top Round Of 

Beef, Tuna Salad, Chicken Salad, Imported 

And Domestic Cheeses, Vine Ripened 

Tomatoes, Lettuce, Relish Platter, Mixed 

Garden Salad, Two Dressings, Salad of the 

Day, Specialty Breads and Rolls.

26.75

Flik Mini Sampler

• Petite Sandwiches On Mini Rolls:

• Classic Tuna Salad

• Roast Turkey

• Chef’s Choice Seasonal Sandwiches

Accompaniments:

Vine Ripened Tomatoes, Lettuce, Relish 

Platter, Mixed Garden Salad

Two Dressings, Salad of the Day

28.00

Flatbread/Panini Sandwiches

• Grilled Vegetable Low-fat Swiss 

Flatbread

• Smoked Turkey, Honey Mustard Cheddar 

Cheese Panini

• Smoked Ham, Basil Tomato Mozzarella 

Flatbread

• Tuna Tomato Melt

• Roast Top Round of Beef, Brie Cheese 

Panini 

Served With: Relish Platter, Mixed Garden 

Salad, Two Dressings, Salad of the Day.

28.00

Sandwiches have a minimum of 10 people. 

Lunch - Sandwiches

All American Favorites 

•Roast Beef, Frizzled Onions Horseradish 

Mayo, Baguette 

•Grilled Buffalo Chicken Wrap, Shredded 

Lettuce, Bleu Cheese 

•Turkey Club, Bacon, Lettuce, Tomato

•Corned Beef, Swiss Spicy Mustard 

•Caprese Fresh Mozzarella, Tomato Fresh 

Basil, Balsamic Glaze, Ciabatta Roll 

Homemade 

Served With: Relish Platter, Mixed Garden 

Salad, Two Dressings, Salad of the Day.

29.25

Rolls Ups 

• Turkey, Lettuce, Tomato, Avocado

• Italian Provisions

• Grilled Chicken, Bacon, Cheddar

• Roasted Vegetables, Red Pepper 

Hummus

Served With: Relish Platter, Mixed Garden 

Salad, Two Dressings, Salad of the Day.

28.50

Something Else:

FLIK Chips

Cookie/Brownie

Soup Of The Day

Fresh Fruit Platter

Guacamole

Salsa

Hot Beverage Service

Freshly Brewed Iced Tea  

Freshly Squeezed Orange Juice 

Assorted Bottled Juice  

All sandwich menus come with homemade potato chips, pretzels, cookie, brownies, and cold 
beverage service. 

When placing your order, please inform 
conference services if a guest in your party has 
any dietary restrictions.

4.75

6.00

6.00

6.50

6.50

4.75

5.25

1.75

3.50

4.75



FLIK Salad Bar

Baby Greens, Romaine, Baby Spinach

Platters To Include Grilled Vegetables, 

Tuna, Eggs, Onions, Peppers, Carrots, 

Cucumbers, Kalamata Olives, Grains, 

Grilled Chicken, Marinated Tofu, Cheddar 

Cheese, Legumes, Croutons, Tomatoes, 

Organic and Low-fat Dressings,

26.75

Cobb Salad

Crisp Romaine Lettuce, Baby Spinach, 

Smoked Turkey Breast, Hard Boiled Eggs, 

Vine Ripened Tomatoes, Hickory Smoked 

Bacon, Avocado, Blue Cheese, Scallions, 

Hand Cut Croutons, Marinated Olives, 

Grated Parmesan Cheese, Regular and 

Low-fat Caesar Dressing

27.50

Taco Salad

Southwestern Spiced Chicken Breast, 

Chipotle Spiced Flank Steak, Baby 

Spinach, Shredded Lettuce, Diced 

Tomatoes, Black Olives, Red Onions, 

Cheddar Cheese, Salsa, Guacamole, Sour 

Cream, Tortilla Crisps, Regular and Low-fat 

Ranch Dressing 

29.75

Grain Salad Bowl
Mixed Baby Greens, Arugula, Quinoa, 
Wheat Berries, Avocado, Cucumbers, 
Olives, Tomatoes, Dried Cranberries, 
Edamame, Broccoli And Cauliflower 
Florets, Sunflower Seeds, Goat and 
Parmesan Cheese, Grilled Marinated 
Breast of Chicken, Lemon Pepper Spiced 
Shrimp, Organic And Low-fat Dressings
29.00

Salads have a minimum of 10 people

Lunch - Salads
All salad menus come with freshly baked rolls, cookies, brownies, and cold beverage service. 

Chicken Caesar Salad 

Crisp Romaine Lettuce, Grilled 

Marinated Chicken Breast, Vine Ripened 

Tomatoes, Hand Cut Croutons, 

Marinated Olives, Grated Parmesan 

Cheese, Regular and Low-fat Caesar 

Dressing

26.50

Greek Salad

Lemon Pepper Chicken, Crisp Romaine 

Lettuce, Baby Spinach, Vine Ripened 

Tomatoes, Cucumbers, Onions, 

Marinated Olives, Feta Cheese, Greek 

Dressing

26.75

Something Else

FLIK Chips   

Soup Of The Day

Fresh Fruit Platter

Guacamole

Salsa

Hot Beverage Service

Freshly Brewed Iced Tea  

Freshly Squeezed Orange Juice 

Assorted Bottled Juice

When placing your order, please inform 
conference services if a guest in your party has 
any dietary restrictions.

4.75

6.00

6.50

6.50

4.75

5.25

1.75

3.50

4.75



Texas BBQ

• Sliced BBQ Beef

• Pulled BBQ Spiced Chicken Thighs

Served With Potato Salad, Coleslaw, Spicy 

Pinto Beans, Texas Toast, Chopped Salad, 

Ranch and Vinaigrette Dressings, Cookies, 

Brownies, Signature Bars, Cold Beverage 

Service

28.25

Southwestern Spices

Make Your Own Fajitas:

• Cilantro Lime Beef

• Pulled Chicken

Soft Shell Flour Tortillas

Served With Peppers, Onions, Cheddar 

Cheese, Salsa, Jalapenos, Guacamole, 

Sour Cream, Spanish Rice and Beans, Tri-

color Tortilla Chips, Southwest Caesar 

Salad, Cookies, Brownies, Signature Bars, 

Cold Beverage Service

28.00

Taco Bar 

Build Your Own Taco Bar:

• Chipotle Pulled Beef

• Latin Chicken Tinga 

• Baby Shrimp, Pico De Gallo, Micro 

Cilantro

Served With Choice Of Hard or Soft Tortilla 

Shells, Shredded Lettuce, Diced 

Tomatoes, Diced Black Olives, Cheese, 

Chopped Limes, Salsa, Guacamole, 

Cookies, Cold Beverage Service

 30.00

Taste Of India

Kachumber Salad, Chicken Garam 

Masala, Saag Paneer, Curried Eggplant 

and Cauliflower, Steamed Basmati Rice, 

Naan, Cookies, Cold Beverage Service

29.25

Taste Of Italy 

Chicken Marsala, Roasted Red Bliss 

Potatoes, Caesar Salad, Tomato and 

Fresh Mozzarella Salad, Garlic Knots, 

Roasted Broccoli Rabe, Cannoli, 

Cookies, Cold Beverage Service

31.00

Asian Spice

Asian Citrus Salad, Vegetable Spring 

Rolls, Gyoza, Seasame Chicken, Stir-fried 

Vegetables, Steamed Jasmine Rice, 

Ginger Glazed Grilled Pineapple, Fortune 

Cookies, Cold Beverage Service

29.25

Dumpling Bar  

Shrimp Dumplings, Shanghai Pot Stickers, 

Vegetable Dumplings, Steamed Jasmine 

Rice, Roasted Ginger Broccoli, Hoisin 

BBQ Sauce, Thai Chili Sauce, Soy Sauce, 

Fortune Cookies, Cold Beverage Service

26.25

Something Else

FLIK Chips 

Soup Of The Day

Fresh Fruit Platter

Guacamole

Salsa

Hot Beverage Service

Freshly Brewed Iced Tea  

Freshly Squeezed Orange Juice 

Assorted Bottled Juice                   

Hot Buffets

When placing your order, please inform 
conference services if a guest in your party has 
any dietary restrictions.

The hot buffets have a minimum of 10 people. 



Hot Buffets
Napa Valley

Roasted Beets, Goat Cheese Salad 

Artichoke Pesto Roasted Tomatoes

Cabernet Braised Grass-fed Beef Short Ribs 

All-natural Chicken Scaloppini, Lemon 

Verbena Cipollini, Barley Risotto, Asparagus 

Cookies, Brownies, Zinfandel Poached Pears 

Cold Beverage Service

36.00

New England

New England Clam Chowder, Spinach 

Cobb Salad, Crab Stuffed Sole, Seasonal 

Velouté, Penne Pasta with Smoked Chicken 

and Mushrooms, Grilled Asparagus, Maine 

Fingerling Potatoes, Hermits, Cold Beverage 

Service

32.75

Pilgrim 
House Roasted Turkey Breast, House Made 
Stuffing, Seasonal Vegetables, Cranberry 
Sauce, Corn Bread, Vegetable Slaw, Chef’s 
Choice Pie, Cold Beverage Service

29.00

Mac & Cheese Lovers (Choice Of 2)

A Twist On A Classic! Individual Pots of 

Flavored Mac and Cheese. Then Add More 

Flavor with The Following Toppings: Bacon, 

Chives, Shredded Cheese, and Scallions.

• Three Cheese

• Cheeseburger

• Buffalo Chicken 

Includes Garden Salad, Cookies and Cold 

Beverages Service

30.00

Sliders     

Garden Salad, Homemade FLIK Potato 

Chips, FLIK Signature Cookies, Brownies, 

Cold Beverage Service Included With 

Selections:

• Black Angus Beef On Seeded Brioche, 

Melted Cheddar, Caramelized Onions, 

Special Sauce

• Pulled Pork On Sweet Potato Biscuit, 

Country Slaw, Chipotle Aioli

• Mini Chicken Parmesan, Provolone 

Cheese, Toasted Sour Dough

34.75

Pizza Party

Kelly's Square Pub Cheese, Pepperoni 

And Veggie Pizza Served With Garden 

Salad, FLIK Signature Cookies and 

Brownies, Cold Beverage Service

21.00

Thin Crust Pizza Party

Upper Crust Pizzeria Thin Crust Pizzeria 

Featuring Cheese, Pepperoni And Veggie 

Pizza Served With Garden Salad, FLIK 

Signature Cookies, Brownies, Cold 

Beverage Service

34.75

• Gourmet Pizzas Available For An 

Additional Cost.

• Gluten Free Pizzas Available For An 

Additional 3.00 Per Small Pizza

Chef’s Seasonal Conference Lunch

A Weekly Menu Written By Chef To

Include An Entree, Two Sides,

Composed Salad, Artisan Rolls,

Dessert, Cold Beverage Service

29.25

Additional Protein Add $6.00
When placing your order, please inform 
conference services if a guest in your party has 
any dietary restrictions.

The hot buffets have a minimum of 10 people 

 



Breaks 
Tea And Scones

Chef’s Choice Homemade Scone

Served With Assorted Jams and Jellies, 

Coffee and Tea Service

8.50

Air Popped Popcorn Break

Sweet Caramel Spiced Popcorn

White Cheddar Spiced Popcorn

Buttered Popcorn

Seasonal Aqua Fresca

8.50

Chips And Dips  

Buffalo Spiced Chips, Blue Cheese Dip;

Southwest Sonoran Spiced Chips, Chipotle 

Dip; Sea Salt Spiced Chips, Caramelized 

Onion Dip; Seasonal Iced Tea

8.75

Pretzel Bar 

Salted Pretzels, Honey Mustard; White 

Cheddar Spiced Pretzels, Beer Cheese Dip;

Cinnamon Toast Spiced Pretzels, Caramel 

Dip; Root Beer

8.75

Break Time     

Sliced Fresh Seasonal Fruit, Seasonal Berries, 

Chef’s Choice Tea Bread, Mini Yogurt 

Parfaits, Pineapple Aqua Fresca

13.25

Power Break

Assorted Power Bars, Whole Fruit, Greek 

Yogurt Cups, Hot Beverage Service

10.25

Boston

Pretzel Bites, Chocolate Fondue, Boston 

Cream Pie, Classic Whoopie Pies

Cranberry Lemonade

13.25

Hummus Break

Grilled Eggplant, Zucchini, Summer Squash 

Asparagus, Carrots, Red Peppers, Radishes

Red Pepper Hummus, Baked Whole Wheat 

Pita Chips, Carrot Juice

7.50

Tortilla Chip Break  

Corn Tortillas, Fire Roasted Tomato Salsa

Asparagus Guacamole, Black Bean Dip

Lime Aqua Fresca

8.50

Bruschetta 

Tomato Basil Bruschetta, Apple Cranberry 

Bruschetta, Prosciutto Parmesan Reggiano 

Fig Jam Bruschetta, Assorted Breads and 

Crisps, Seasonal Iced Tea

11.75

Chocolate

FLIK Chocolate Chip Cookies

Chocolate Truffle Brownies

Chocolate Dipped Strawberries

Chocolate Dipped Pineapple

Seasonal Chocolate Beverage 

13.25

Rice Krispie Break

• Classic Krispie

• Chocolate Dipped Krispie

• M&M Krispie

8.50

Taste Of New England

Seasonal Tea Bread, Whoopee Pie

Apple Cider

8.50

Breaks have a minimum of 10 people. 

When placing your order, please inform
conference services if a guest in your party
has any dietary restrictions.



Celebrations
Mediterranean 

Olive Tapenade, Red Pepper 

Hummus, Roasted Eggplant Spread 

Cucumber Salad With Feta 

Tabbouleh, Marinated Olives, Pita 

Chips, Lavash, Crostini, Focaccia

9.75

Charcuterie

Parma Prosciutto, Soppressata, 

Capicola, Imported Provolone, Piquillo 

Peppers, Marinated Olives,

Fig Jam, Olive Oil, Balsamic Vinegar 

Ciabatta Bread, Focaccia Crisps

16.75

Cheese Selections

A Selection Of Domestic, Imported 

and Artesian Cheeses, Dried and 

Seasonal Fruits, Assorted Crisps 

Flatbreads And Crostini

12.00

 

Mesa Latina

A 7 Layer Dip Of Cheeses, Refried 

Beans, Tomatoes, Sliced Black Olives 

Jalapenos, Sour Cream, Avocado 

Chunks, Served With Tortilla Chips

9.25

Tea Sandwich Buffet  
• Turkey, Arugula, Boursin;
• Ham, Brie, Honey Mustard;
• Smoked Salmon, Chive Crème 

Fraiche, Cucumber;
• Cucumber, Mint Crema;
Served With Garden Salad, Two 
Dressings, House Made FLIK Chips 
Cookies, Brownies, Coffee and Tea 
Service
25.75

Chicken And Chips

• Buffalo Chicken Wings

• Plain Chicken Wings

• Breaded Oven Fried Chicken Fingers

Selection Of Sauces:

• BBQ

• Bleu Cheese

• Spicy Ranch

• Honey Mustard

Served With Carrot and Celery Sticks

FLIK Chips

13.25

Ice Cream Sundae Bar

Assorted Ice Cream, Sorbet, Hot Fudge, 

Whipped Cream, Marshmallow, Cherries 

Served with Cold Beverage Service

10.00

When placing your order, please inform 
conference services if a guest in your party has 

any dietary restrictions.

Celebrations have a minimum of 10 people. 



Chef Attended Stations

The Art Of Carving

 (Choice Of Two)

• Horseradish Crusted Sirloin Of Beef, Wine Demi Glace

• Lacquered Pork Loin, Pineapple Relish

• Maple Glazed Turkey Breast, Turkey Gravy

• Rosemary, Garlic, Leg Of Lamb, Mint Glaze

Served With Freshly Baked Rolls, Butter and Spreads

27.75

Taqueria Station

Choose Your Meat and Toppings For Your Made To Order Tortilla

Southwestern Caesar Salad, Carnitas Pulled Pork, Chicken, Black Beans, 

Queso Blanco, Jalapenos, Sour Cream, Salsa, Guacamole, Rice Pudding 

31.25

Pasta Bar 

Bowtie Pasta, Cheese Tortellini, Grilled Chicken, Shrimp, Roasted Vegetables, Vodka 

Sauce, Pesto Cream, Roasted Garlic, Basil Leaf, Grilled Flatbreads, Grated Parmesan, 

Crushed Red Chilies

28.50

Lobster Roll Station                                                            

Mini Lobster Rolls Made Fresh To Order!

Market

Sushi Bar

Get Fresh Rolled Sushi Made To Order By The Chef’s

Market

Raw Bar

Cherry Stones Clams, West Coast Oysters, Dungeness Crab, Shrimp Cocktail, Lemon 

Tabasco, Horseradish, Classic Mignonette Sauce

Market

Additional Labor Charges Apply

When placing your order, please inform conference services
 if a guest in your party has any dietary restrictions.



Hors d ’Oeuvres
Earth - Cold

Traditional Italian Bruschetta    3.50

Tomato, Fresh Mozzarella, Balsamic Glaze, Crisp  3.50

Brie, Apple Brioche Grilled Cheese   3.50

Falafel, House Made Tzatziki   3.50

Goat Cheese, Parmesan Crisp   3.50

Earth - Hot

Mini Grilled Cheese, Tomato Basil Soup Shooter  4.50

Spanakopita    3.75

Spring Rolls     3.50

Vegetable Dumplings    3.50

Roasted Corn Hushpuppy, Tangerine Honey  3.50

Seasonal Vegetable Arancini   3.50

Sea – Cold 

Mini Lobster Roll, Micro Celery   Market

Smoked Salmon On Rye, Dill Cream Grapefruit Pearls 4.75

Tuna Tartar, Wakame, Sesame Cone   5.00

Shrimp Cocktail    4.75

Smoked Salmon, Cucumber, Dill Crème Fresh, Crisp  4.75

Sea - Hot

Pancetta Wrapped Shrimp, Mango Glaze  5.00

Coconut Shrimp, Sweet And Sour Pineapple Dipping Sauce 4.75

Maryland Crab Cakes, Fennel, Pepper Jelly  5.00

Maple Glazed Bacon Wrapped Scallops  5.00

Land - Cold

Sliced Sirloin, Tuscan Crisp, Tomato Fondue  4.75

Prosciutto Crostini, Fig Jam, Mascarpone  4.75

Smoked Pulled Pork, Tomato Confit, Crostini  4.75

Beef Tenderloin, Horseradish Cream, Baguette Crisp 4.75

Land - Hot

Chicken Sesame Scallion Dumplings, Tamari  3.75

Chorizo Hushpuppy, Smoked Paprika Aioli  3.75

Mini Short Rib Arancini, Truffle Parmesan Cream 5.00

Chicken Empanada, Fire Roasted Tomato Salsa  4.75

Mini Grilled Cheese, Pulled Brisket, Swiss, Caramelized Onion 4.75

Individual Mini Beef Wellington   4.75

Jerked Beef, Plantain Chip, Mango Chutney  4.75

Pigs In Blanket, Honey Mustard   3.75
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