
 

 
                                                        B E E C H W O O D  H O T E LB E E C H W O O D  H O T E LB E E C H W O O D  H O T E LB E E C H W O O D  H O T E L  

                                                                          Nothing like you expect. Everything you deserve. 
 

Luncheon Buffets 
 

Deli Buffet 
(25 person minimum) 

Chef’s Soup du Jour or Seasonal Fresh Fruit 
Chef’s Cole Slaw 

Mixed Field Greens with Sliced Vegetables and Choice of Dressings 
Assorted Sliced Deli Meats: Roast Beef, Breast of Turkey,  
Virginia Baked Ham, Genoa Salami and Tuna Salad 
Assorted Sliced Cheeses:  Swiss, Cheddar, and Havarti 

Platters of Lettuce, Sliced Tomatoes and Pickles 
Assorted Breads and Rolls 

Assorted Gourmet Cookie Bars 
Freshly Brewed Regular Coffee, Decaffeinated Coffee and Assorted Teas,  

Assorted Soft Drinks and Bottled Water 
 

Gourmet Deli Buffet  
(15 person minimum) 

Butternut Squash and Crabmeat Bisque 
New Potato Salad 

Pasta Salad with Julienne Vegetables 
Classic Caesar Salad with Fresh Grated Parmesan Cheese and Garlic Croutons 

Pre-Made Gourmet Sandwiches to include:  
Roasted Vegetables on Foccacia Bread, 

Sliced Roasted Turkey with Hummus, Cucumber and Feta on a Croissant 
Roast Beef with Boursin Cheese on Rye,  

Grilled Chicken with Tomato, Red Onion and Cucumber Dill Sauce on a Baguette 

Assorted Dark Chocolate and White Chocolate Mousse Cups 
Freshly Brewed Regular Coffee, Decaffeinated Coffee and Assorted Teas,  

Assorted Soft Drinks and Bottled Water 
 

Roll Up Buffet  
(15 person minimum) 

Mixed Field Greens with Sliced Vegetables with Choice of Dressing 
Pre-Made Roll Up Sandwiches to Include: 

Breast of Turkey, Baked Virginia Ham, Roast Beef and Tuna Salad 
Swiss, Provolone and Cheddar Cheeses on assorted wraps 

Platters of Freshly Baked Chocolate Chip Cookies  
Freshly Brewed Regular Coffee, Decaffeinated Coffee and Assorted Teas 

Assorted Soft Drinks and Bottled Water 
 

 
The consumption of undercooked or raw egg, fish or beef products may elevate your risk of contracting a food related illness.All food, beverage and audio visual 
is subject to a 8% taxable administrative fee, 12% service charge and a 7% Massachusetts tax. The 8% taxable administrative fee does not represent a service 
charge, tip, or gratuity and does not go to waitstaff employees, service employees or service bartenders. The service charge of 12% will be for the hotel's servers 

and service providers. 
 
 



    

 
                                                        B E E C H W O O D  H O T E LB E E C H W O O D  H O T E LB E E C H W O O D  H O T E LB E E C H W O O D  H O T E L  

                                                                          Nothing like you expect. Everything you deserve. 

 
Luncheon Buffets 

Pizza, Pizza, Pizza  
(15 person minimum) 

Classic Caesar Salad with Freshly Grated Parmesan Cheese and Garlic Croutons 
Freshly Baked Breadsticks with Cheese 

Sliced Fresh Fruit  
Chef’s Choice of Gourmet Pizzas including Meat, Vegetarian and Cheese 

Freshly Baked Cookies and Brownies 
Freshly Brewed Regular Coffee, Decaffeinated Coffee and Assorted Teas  

Assorted Soft Drinks and Bottled Water 
 

Little Italy 
(25 person minimum) 

Choice of Minestrone Soup or Fresh Fruit  
Classic Caesar Salad with Freshly Grated Parmesan Cheese and Garlic Croutons 

Fresh Antipasto Display  
Sausage Cacciatore served with Penne Pasta  

Sautéed Chicken Piccatta  
Medley of Seasonal Vegetables 

Freshly Baked Garlic Bread with Melted Mozzarella Cheese 
Fresh Biscottis, Cannolis and Espresso Mousse Parfait 

Freshly Brewed Regular Coffee, Decaffeinated Coffee, Assorted Teas  
Assorted Soft Drinks and Bottled Water 

 
 

Beechwood Picnic 
(25 person minimum) 

Mixed Field Green Salad with Sliced Vegetables and Assorted Dressings  
Chef’s Potato Salad 

 Grilled Hamburgers, Cheeseburgers and Hot Dogs 
Choice of Sausage served with Onions and Peppers or Barbeque Chicken 

Potato Chips 
Fresh Baked Assorted Cookies 

Served with all the Accompaniments 
Freshly Brewed Regular Coffee, Decaffeinated Coffee, Assorted Teas  

Assorted Soft Drinks and Bottled Water 
 

*(Chef Attendant Available) 
 

*If a Chef is required an additional culinary fee will apply 
 

 

The consumption of undercooked or raw egg, fish or beef products may elevate your risk of contracting a food related illness.All food, beverage and audio visual 
is subject to a 8% taxable administrative fee, 12% service charge and a 7% Massachusetts tax. The 8% taxable administrative fee does not represent a service 
charge, tip, or gratuity and does not go to waitstaff employees, service employees or service bartenders. The service charge of 12% will be for the hotel's servers 

and service providers. 
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                                                                          Nothing like you expect. Everything you deserve. 
 

The Beechwood Lunch Buffet 
 

(25 person minimum) 

Salads 
(choice of two) 

Mixed Field Greens with Sliced Vegetables and Choice of Dressings  
Classic Caesar Salad with Freshly Grated Parmesan Cheese and Garlic Croutons 
Italian Plum Tomatoes with Fresh Mozzarella, Basil and Balsamic Vinaigrette 

Spinach Salad with Warm Wild Mushroom and Bacon Dressing 
Cucumber, Heirloom Tomato, Sunflower Oil and Dill 

 

Entrees 
(choice of two) 

Chicken Your Way: Parmesan, Marsala, Piccata or Brown Sugar Cajun Grilled 
Baked Haddock La Rosa 

Cedar Seared Salmon with a Caramelized Apple and Red Onion Chutney  
London Broil with Merlot Sauce 

Roast Pork Loin with Portobello Mushroom Demi Glaze 
Stuffed Vegetarian Lasagna Rolls 

 

Accompaniments 
Chef’s Choice of Potato 

Chef’s Choice Seasonal Fresh Vegetables 
 

Desserts 
(choice of two) 

Key Lime Pie  
Boston Cream Pie 

Lemon Berry Mascarpone Cake 
Fruit Mousse Parfait 
Chocolate Mousse 

 Cheesecake with Strawberries 
Triple Chocolate Truffle Torte 

Carrot Cake 
 

Beverages 
Freshly Brewed Regular Coffee, Decaffeinated Coffee and Assorted Teas  

Assorted Soft Drinks and Bottled Water 
 

The consumption of undercooked or raw egg, fish or beef products may elevate your risk of contracting a food related illness.All food, beverage and audio visual 
is subject to a 8% taxable administrative fee, 12% service charge and a 7% Massachusetts tax. The 8% taxable administrative fee does not represent a service 
charge, tip, or gratuity and does not go to waitstaff employees, service employees or service bartenders. The service charge of 12% will be for the hotel's servers 

and service providers. 
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                                                                          Nothing like you expect. Everything you deserve. 
 

Plated Luncheon 
Appetizer  
(choice of one) 

 

Soup du Jour 
Butternut Squash and Crabmeat Bisque 

New England Clam Chowder 
Mixed Field Greens with Sliced Vegetables and Choice of Dressings 

Classic Caesar Salad with Freshly Grated Parmesan Cheese and Garlic Croutons 
Italian Plum Tomatoes with Fresh Mozzarella, Basil and Balsamic Vinaigrette 

Jumbo Shrimp Cocktail (additional fee per person) 
 

Entrees* 
(choice of two) 

 

Mushroom Ravioli with a Porcini Cream and Oven Dried Roma Tomatoes and Asparagus  
Jumbo Stuffed Vegetarian Lasagna Roll  

Classic Caesar Salad with Choice of Grilled Chicken or Grilled Shrimp  
Chicken Your Way: Parmesan, Marsala, Piccata or Brown Sugar Cajun Grilled   

Baked Stuffed Haddock  
Teriyaki Glazed Chicken Breast with Pan Fried Ginger Vegetables  

Grilled Swordfish with Cajun Lemon Dill Butter  
Sliced London Broil with Mushroom Merlot Sauce  
Lobster Ravioli served with a Tomato Vodka Sauce  

Grilled Petite Top Sirloin with Bleu Cheese Demi Glaze  
 

All entrees come with Chef’s choice of accompaniments and freshly baked rolls and butter 
unless otherwise stated 

*Vegetarian and Kosher style selections are available upon request 
 

Dessert 
(choice of one) 
Key Lime Pie  

Boston Cream Pie 
Lemon Berry Mascarpone Cake 

Fruit Mousse Parfait 
Chocolate Mousse 

 Cheesecake with Strawberries 
Triple Chocolate Truffle Torte 

Carrot Cake 
 

Beverage 
Freshly Brewed Regular Coffee, Decaffeinated Coffee, Assorted Teas  

Assorted Soft Drinks 
 
 
 

The consumption of undercooked or raw egg, fish or beef products may elevate your risk of contracting a food related illness. 

All food, beverage and audio visual is subject to a 8% taxable administrative fee, 12% service charge and a 7% Massachusetts tax. The 8% taxable 
administrative fee does not represent a service charge, tip, or gratuity and does not go to waitstaff employees, service employees or service bartenders. The service 

charge of 12% will be for the hotel's servers and service providers. 

 


