
Harvest Dinner Package
$45 per guest plus tax and gratuity

First Course (Choice of one)

New England Clam Chowder
housemade focaccia croutons

Organic Baby Greens
maple-sherry vinaigrette, toasted sunflower seeds, cherry tomatoes

Entrée
Fresh Prima’s Fettuccine with Shrimp

pomodoro, spinach, housemade mozzarella

Slow Roasted Half Chicken
sautéed spinach, whipped potatoes, garlic jus

“Butcher’s Tenderloin” Hanger Steak
sweet bell pepper risotto, charred spring onions, horseradish cream sauce

Vegetable selection available upon request

Dessert
Dessert Tasting Trio- Chef’s selection of fresh baked desserts


