GRANITE LINKS

YOUR VISION | YOUR EVENT | YOUR MEMORIES




TABLE OF CONTENTS

Section Page(s)
Breakfast Buffets........... 2
BreakfastBoxes............ 2
Lunch Sandwich Boxes.... . ..3
LunchSaladBowls.......... 4
BentoBoxes............... 5
Dessert Enhancements. ... ... 6
Passed Hors d’Oeuvres........7-8
Lunch and Dinner Buffets. ... .. 9-10
Food Stations. . . ........... 11-15
On-Course Beverages. . ... ... 16

Off-Course Beverages. .. ..... 16



BREAKFAST BUFFETS

Allinclude server attended “to go” coffee, tea, and juice station.

THE EARLY BIRD | 7

Coffee Cake
Orange, Cranberry & Grapefruit Juices
Coffee, Decaf & Assorted Teas

Optional Enhancements:
assorted miniature muffins +4
assorted miniature bagels with butter, jam & cream cheese +4
fruit salad +4
yogurt parfaits +4

PAR THREE | 22

Scrambled Eggs
Roasted Breakfast Potatoes
Breakfast Protein (select one: maple sausage, applewood bacon or country ham)

Optional Enhancements:
assorted miniature muffins +4
assorted miniature bagels with butter, jam & cream cheese +4
fruit salad +4
yogurt parfaits +4

BREAKFAST BOXES

BREAKFAST SANDWICH | 7

egg, applewood bacon, american cheese, portuguese english muffin

LIGHT BITES | 12

Fruit Cup
Vanilla Yogurt

Energy Bites (select one energy bite flavor: cranberry-pistachio, banana oat, maple vanilla latte)

BALANCED BREAKFAST | 16

Fruit Cup

Vanilla Yogurt

House Granola

Breakfast Sandwich (egg, applewood bacon, american cheese, portuguese english muffin)



LUNCH SANDWICH BOXES

All include bottled water.

THE EXECUTIVE | 18

(select up to two wraps)

Turkey oven-roasted turkey, vine-ripened roma tomato, english cucumber, lettuce
CBR grilled ranch chicken, applewood bacon, romaine lettuce, tomato

Roasted Vegetable roasted vegetables, mixed greens, feta, balsamic glaze

Ham & Swiss honey ham, imported swiss, vine-ripened roma tomato, baby arugula

Includes:

apple
potato chips
trail mix

chocolate chip cookie

THE DELUXE | 25

(select up to two sandwiches)

The Cali roast turkey, avocado, chipotle-lime aioli, multi-grain

Roasted Sirloin crispy shallot, boursin, smoked tomato jam, pretzel roll

Tomato Mozzarella vine-ripened tomato, fresh mozzarella, arugula, pesto, extra virgin olive oil, balsamic, ficelle
Grilled & Chilled Chicken brie, granny smith apple, bibb lettuce, honey mustard, ciabatta

Mediterranean hummus, cucumber, tomato, red onion, feta, pita pocket

(select up to two sides)

Chopped Salad romaine lettuce, tomato, cucumber, minced carrot, chianti vinaigrette
Pasta Salad penne, roasted grape tomato, asparagus, basil pesto, parmesan

Potato Salad red bliss potato, red onion, marinated green beans, dijon vinaigrette.
Kettle Cooked Potato Chips

Includes:
apple
chocolate fudge brownie



LUNCH SALAD BOWLS

All include bottled water

POWER BOWL | 25

romaine lettuce, quinoa, chickpeas, hummus, feta, cucumber, red onion, cherry tomatoes, kalamata olives,
banana peppers, red wine vinaigrette

(select up to two sides)

Grilled & Chilled Marinated Chicken
Grilled & Chilled Flank Steak
Grilled & Chilled Salmon Fillet

LO MEIN BOWL | 25

cold lo mein noodles, radish, edamame, rainbow carrot, seaweed salad, cucumber, pickled cabbage, black
sesame seeds, orange-ginger vinaigrette

(select up to two sides)

Grilled & Chilled Marinated Chicken
Grilled & Chilled Flank Steak
Grilled & Chilled Salmon Fillet

RUSTIC BOWL | 25

baby arugula, romaine, fresh mozzarella, roasted peppers, cherry tomatoes, cucumber, red onion, balsamic
vinaigrette

(select up to two sides)

Grilled & Chilled Marinated Chicken
Grilled & Chilled Flank Steak
Grilled & Chilled Salmon Fillet



BENTO BOXES

All include bottled water

THE NORTH END BOX | 32

Chicken Parmesan
Penne Pasta san marzano tomato sauce
Caesar Salad

THE PACIFIC BOX | 34

Panko Chicken orange-ginger sauce
Jasmine Rice scallions

Sesame Baby Carrots

Pork Pot Sticker hoisin sauce
Asian Slaw

THE BBQ BOX | 34

BBQ Brisket

Smoked Chicken
Country Mac & Cheese
Green Bean Salad
Corn Bread honey butter



DESSERT ENHANCEMENTS

Chocolate Chip Cookie +5
Chocolate Fudge Brownie +5
Lemon Square +5

Gluten Free Carrot Cake Square +5



PASSED HORS D’OEUVRES

HOT

Truffled Pommes Frites garlic aioli, served in paper cones

Brie Tartlet brown sugar, Frangelico®

Charred Brie phyllo cup, smoked tomato jam

Pear & Bleu Cheese Phyllo Star port reduction

Phyllo Wrapped Asparagus parmesan, smoked tomato
Vegetable Spring Roll sweet chili sauce

Polenta Crisp roasted mushrooms, smoked tomato jam

Risotto Fritter san marzano tomato sauce

Spinach & Feta Stuffed Mushroom balsamic glaze

Miniature Margherita Pizza extra virgin olive oil, fresh herbs
Miniature Mushroom & Brie Pizza grated romano, truffle oil
Coconut Chicken sweet chili sauce

Buffalo Chicken Spring Roll gorgonzola buffalo sauce
Parmesan-Herb Crusted Chicken meyer lemon aioli

Miniature Chicken Wellington cranberry jam

Smoked Chicken & Corn Quesadilla fontina, jalapefio, salsa verde
Cubano kurobuta ham, roasted pulled pork, dill pickle, imported swiss, dijon mustard
French Onion Stuffed Mushroom gruyere

Mini Loaded Potato Bite sour cream, jalapefio, scallion, cheddar, bacon
Chicken & Waffle Bite sriracha honey

Chicken & Lemongrass Pot Sticker ponzu

Chinese Chicken Meatball toasted cashew, hoisin lime sauce

Beef Teriyaki cilantro-lime glaze (GF)

Miniature Beef Bourguigon garlic sour cream

Prime Rib & Manchego Cheese Spring Roll rosemary-garlic aioli
Carolina Pulled Pork cornbread crostini, apple slaw

Miniature Chicken Pot Pie served in an espresso cup

Kicked Up Beef Sliders spicy ketchup, applewood bacon, cheddar, onion jam
pair with french fry cone +1 | pair with miniature beer +4

Short Rib Taco cilantro-lime slaw, mango salsa
pair with miniature patron margarita +4

Fish Taco flour tortilla, mango salsa
pair with miniature patron margarita +4

Bacon Wrapped Dates marcona almond, gorgonzola, local honey drizzle
Lamb Chop Lollipops pomegranate glaze, mint pesto

Lamb Meatball pomegranate glaze, feta crema

Coconut Shrimp orange-ginger marmalade

Jonah Crab Cake citrus rémoulade

Scallop Wrapped With Applewood Smoked Bacon maple drizzle
Panko-Crusted Lobster Tail honey ponzu

Fried Oyster On the Half Shell old bay aioli
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Mediterranean Bruschetta artichoke, tomato, feta, baby spinach, rosemary crostini 3
Watermelon, Mint & Feta Skewer 3
Vegetable Fresh Roll thai peanut sauce 3.5
Fig & Ricotta Crostini whipped herb ricotta, fresh basil, prosciutto, fig jam, ficelle 3.5
Smoked Salmon Canapé caper, pickled onion, fresh dill, cream cheese, dark rye 3.5
Caviar yukon gold potato crisp, creme fraiche 3.5
Mini California Roll soy sauce 3.5
Yellow Fin Tuna tortilla crisp, pickled ginger, wasabi cream 3.5
Shrimp & Avocado Bruschetta chipotle lime crema 4
Duck Confit fried polenta, cherry glaze 4
BLT Cherry Tomato applewood bacon, green leaf lettuce, toasted brioche crumb, lemon aioli 4
Beef Tenderloin Crostini horseradish creme, lemon dressed arugula, extra virgin olive oil, focaccia 4
Lobster Roll fresh chives 4
MACARONI & CHEESE served in miniature skillet with demitasse fork
Classic Mac & Cheese 3.5
Buffalo Chicken Mac & Cheese 4
Truffle Mac & Cheese 4
Lobster Mac & Cheese 4
PASSED SOUP SHOTS served in espresso cup with demitasse spoon
Watermelon Gazpacho honey-chili creme 3.5
Butternut Squash Soup cinnamon-curry yogurt 3.5
Creamy Tomato Soup pair with mini grilled cheese +1 3.5
New England Clam Chowder 35
Maine Lobster Bisque sherry créme fraiche 3.5



LUNCH AND DINNER BUFFETS

DELI BUFFET | 26

Mixed Greens Salad mixed greens, grape tomato, english cucumber, carrot ribbon, chianti vinaigrette
Potato Salad red bliss potato, red onion, marinated green beans, dijon vinaigrette

Oven Roasted Turkey

Pit-Smoked Ham

Italian Roast Beef

Lemon Herb Tuna Salad

Cranberry-Apple Chicken Salad

Accompaniments:

e vellow mustard o iceberg lettuce
e dijon mustard e bread & butter pickle chips
e mayonnaise e assorted cheeses

e cranberry mayonnaise ®  assorted breads &wraps

e horseradish creme »  kettle potato chips
e sliced tomato
e redonion

HARBOR ISLAND CLAM BAKE | 65 *price subject to change due to market value

Garden Salad roma tomato, cucumber, carrot, red onion, black olive, chianti vinaigrette
1.5 Pound Lobster drawn butter, fresh lemon

Steamed Shell Fish little necks, P.E.I. mussels, shallot, cherry tomatoes

Stuffed Quahogs fresh herbs, applewood bacon, lemon aioli

BBQ Chicken Drumsticks chipotle-lime bbg sauce

Corn on the Cob lime butter

Steamed Baby Red Bliss Potato fresh herbs, garlic butter

Sliced Watermelon fresh berries & mint

CROSSING NINES | 36

Steakhouse Salad romaine, cherry tomato, applewood bacon, english cucumber, bleu cheese dressing
Grilled Chicken smoked tomato jam, baby arugula

Streak Tips house bbq sauce

Mezza Rigatoni smoked tomato, baby spinach, garlic herb sauce

Seasonal Roasted Vegetables



BACKYARD COOKOUT | 32

Grilled Hamburgers grilled angus burgers & burger buns
Grilled Hot Dogs grilled all beef hot dogs & hot dog buns
Grilled Marinated Chicken Drumsticks bourbon-chipotle glaze

(select two sides)
Tossed Salad iceberg lettuce, tomato, cucumber, carrot ribbon, vidalia onion, chianti vinaigrette
Potato Salad red bliss potato, red onion, marinated green bean, dijon vinaigrette
Pasta Salad penne pasta, oven-roasted grape tomato, asparagus, basil pesto, parmesan cheese

Accompaniments:

o lettuce e assorted cheeses
e tomato e ketchup

e sliced onion e assorted mustards
e diced onion e sweetrelish

THE TAVERN BBQ

Two Entrées | 38
Three Entrées | 40
Four Entrées | 42

(entrée choices)

Dry Rubbed Brisket bourbon-chipotle glaze
Slow-cooked BBQ Pulled Pork

Smoked Chicken Drumsticks

BBQ Sausage

Includes:
south carolina coleslaw
country potato salad
macaroni & cheese
corn bread with honey butter

BUFFET DESSERTS | 6

Chocolate Cream Pie whipped cream, dark chocolate shavings, chocolate-kahlua® sauce

Key Lime Meringue Pie raspberry coulis

Boston Cream Pie whipped cream, créeme anglaise

Chocolate Mousse Trilogy GF layered white, milk & dark chocolate mousse, flourless chocolate cake, strawberry sauce
Carrot Cake GF caramel sauce

Cookies & Brownies

Sliced Watermelon fresh blueberries

10



FOOD STATIONS

Consult Sales Manager for ordering minimums.

FROM THE CARVERY

Virginia Baked Ham cider-chipotle glaze, creole mustard | 16

Grilled Pork Loin fuji apple chutney | 16

Dijon-Rosemary Turkey cranberry-orange compote, pesto aioli | 16

Herb-Crusted Sirloin caramelized onion, stilton bleu cheese créeme | 18

Prime Rib rosemary au jus, fire roasted pepper, wild mushroom ragout | 22

Roast Tenderloin of Beef caramelized balsamic onion, tarragon-horseradish créeme | 22

Includes:
warm dinner rolls and butter

salad (select one: mixed greens or caesar)
Chef attendant required 150 per attendent

ASIAN NOODLE SALAD STATION | 8

Individual take-out boxes filled with cold lo mein noodles, julienned vegetables and
orange-ginger-sesame sauce, accompanied by chopsticks

Optional Enhancements:
e teriyaki chicken +3
o garlicshrimp +5
e hoisin beef +5

e sesame seared tuna +7

LETTUCE WRAPS | 12

(select up to two proteins)

Chicken
Beef
Shrimp
Pork
Accompaniments:
e avocado e chopped peanuts & cashews
e carrot e red &yellow peppers
e bean sprouts e sweetchilisauce
o pickled ginger e peanutsauce
e cilantro e poNzu
e crispy wontons e sriracha
e julienned cucumber e hoisin

11



MASHED POTATO BAR | 11

Yukon Mashed
Sweet Potato Mashed

Accompaniments:
e applewood bacon e jalapefio
e shredded cheese e scallions
e sourcream e country gravy

e fresh peas o whipped butter

GOURMET PIZZA | 12

(select up to four)

Four Cheese

Vine-Ripened Tomato, Basil & Fresh Mozzarella

Buffalo Chicken bleu cheese drizzle

Chicken, Bacon & Ranch

Roasted Mushroom & Brie truffle oil

Spinach, Tomato & Feta balsamic drizzle

Grilled Sirloin & Gorgonzola caramelized onions, horseradish creme
Sausage, Pepper & Onion

Sopressata & Ricotta hot honey

Accompaniments:
e grated romano
e crushed red pepper
e fresh ground black pepper

Includes:
salad (select one: arugula or caesar)

SLIDERS | 12

Grilled Sirloin Burgers

Accompaniments:

e yellow mustard e bacon

e sweet relish e lettuce

e mayonnaise e tomatoslices
e Kketchup e redonion

e assorted cheeses e pickleslices



PASTA STATION | 14

(select up to three)

Tortellini alfredo, pesto, charred tomato, toasted pine nuts

Penne san marzano tomato sauce, shaved parmesan, extra virgin olive oil
Campanelle bolognese, shaved parmesan, extra virgin olive oil, torn basil
Mezza Rigatoni broccolini, garlic oil, romano

Orecchiette roasted mushroom, madeira butter, fresh herbs

Cavatappi cherry tomatoes, artichoke hearts, lemon prosecco butter
Three Cheese Ravioli pomodoro, pesto +2

Butternut Ravioli amaretto brown butter, baby spinach, prosciutto +2

Optional Enhancements:
o grilled chicken +4
e italian sausage +4
e sautéed shrimp +6
e seared scallops +7

Accompaniments:
e garlic bread
o salad (select one: mixed greens or caesar)

MAC & CHEESE BAR | 14

Traditional Cheddar elbow pasta
White Four Cheese orecchiette pasta

Accompaniments:
e applewood bacon
e buffalo chicken
o 1itz© crumb
o pulled pork
e truffle mushroom
e fresh peas
e crispy shallots
e corn bread biscuits

Includes:
salad (select one: mixed greens or caesar)

PAELLA STATION | 15

Classic Paella chicken, shrimp, mussels, clams, vine-ripe tomato, fire-roasted peppers, fresh peas, short grain rice
Arugula Salad shaved manchego
Spanish Crusty Bread



RAMEN BAR | 15

(select two)

Pulled Chicken
Pork Tenderloin
Ginger Shrimp
Accompaniments:
e fresh ramen noodles
e miso broth
e hard-boiled egg
o pickled vegetables

TACO STATION | 16

grilled scallions
bean sprouts
cilantro

shiitake mushrooms

(select two)

Carne Asada Beef
Shredded Chicken
Pork Carnitas

Accompaniments:

e corn and flour tortillas

e salsa

e picodegallo
e guacamole
e sourcream
e black beans

ASIAN-STYLE FAVORITES | 16

roasted corn
shredded cheese
diced onion
jalapefio

cilantro

assorted hot sauces

(select up to three)

Vegetable Spring Roll
Vegetable Fresh Roll
Chicken Teriyaki Skewer
Beef Teriyaki Skewer
Crab Rangoon

Shrimp Satay

Korean Barbeque Ribs
Peking Ravioli

Accompaniments:

e scallion fried rice box

e lo mein noodle box
e sweet chilisauce
e asian mustard

e sriracha

plum sauce
sesame soy sauce
fresh orange slices
fortune cookies

14



SUSHI STATION | 18

(select three)
Spicy Tuna Maki
Cucumber maki
Avocado Maki
California Maki
Salmon Maki
Eel & Cucumber Maki
Yellow Tail & Scallion Maki
Shrimp Nigiri
Salmon Nigiri
Tuna Nigiri
Accompaniments:
e SOy sauce
e wasabi
e pickled ginger
e seaweed salad

POKE STATION | 20

Ahi Tuna
Salmon
Shrimp
Accompaniments:
e whiterice e oOnion
e mixed greens e cucumber
e sobanoodles ginger
e hotsauce scallion
e spicy mayo ginger
e ginger sesame sauce o seaweed
e wasabi e bean sprouts
e toasted sesame seeds e avocado

e crispy onions
o chili flakes

SOUTHERN BELLE | 18

Buttermilk Fried Chicken red eye gravy

Macaroni & Cheese

Homestyle Biscuits honey

Carolina Slaw

Fried Pickles sriracha rémoulade

Pimento Cheese Hush Puppies scallion-pimento cheese aioli

15



ON-COURSE BEVERAGES

Beverage carts, Crossing Nines window and tent.

SPONSORED

All beverages & snacks on the course (Beverage Carts & Crossing Nines Tent) are billed on
consumption & added to the main bill.

LIMITED SPONSORSHIP

A limited offering of beverages & snacks on the course (Beverages Carts & Crossing Nines Tent)
are billed on consumption & added to the main bill.

UNSPONSORED

Guests are responsible for paying for all beverages and snacks on the course.

OFF-COURSE BEVERAGES

Pavilion Tent or Hannon Ballroom.

OPEN BAR | BY CONSUMPTION

Beer

Wine

Mixed Drinks

Martinis

Non-Alcoholic Beverages

CASH BEVERAGE SERVICE

Forindividual guest purchases.

Granite Links
100 Quarry Hills Dr, Quincy, MA 02169
www.granitelinks.com | 617.689.1900

All food and beverage subject to 18% gratuity, 5% administrative fee, 7% state & local tax.
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