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Weekday Buftfets

Offered Tuesdays — Thursdays ONLY
$150 Room rental Fee

25 guest minimum

All Prices Subject to 18% Gratuity and Massachusetts meal Tax.
Separate checks are not allowed for private functions.

Prices Subject to Change according to the Market

**Due to health regulations, food that has not been consumed cannot be taken home.
P.O. Box 460 ~ Route 2A ~ Westminster, MA ~ Telephone: 1-978-874-5941
Visit us on the web at: www. 1761OLDMILL.com or email us at 1761oldmill@gmail.com

All deposits are non-refundable


http://www.1761oldmill.com/
mailto:1761oldmill@gmail.com

Italian Buffet

$27.99 per person
25 guest minimum and $150 room rental fee
18%gratuity and 6.25% MA Tax
**Due to health regulations, food that has not been consumed cannot be taken home.

INCLUDED IN THE BUFFET:
Homemade Pecan rolls and corn fritters
Coffee and Tea
Garden Salad

HOT ENTREES

Baked ziti in a red sauce served with garlic bread
Chicken and Broccoli Alfredo

Choice of one Protein:

Meatballs in a Red Sauce
Chicken Parm
Baked Haddock with Crumb Topping

$27.99 Per Person
(25 Guest Minimum)



Special Limited Buffet

$29.99 per person
25 guest minimum and $150 room rental fee
18%gratuity and 6.25% MA Tax
**Due to health regulations, food that has not been consumed cannot be taken home.

INCLUDED IN THE BUFFET:
Homemade Pecan rolls and corn fritters
Coffee and Tea
Garden Salad
Potato of the Day
Vegetable of the Day

HOT ENTREES
(Choice of Three)

Baked Haddock with Crumb Topping
Broiled Salmon with Lemon Piccata Sauce
Teriyaki Steak Tips with Peppers & Shallots
Baked Stuffed Chicken with Cranberry & Walnuts
topped with Apple Maple Glaze
Chicken and Broccoli Alfredo
Baked Ziti with Garlic Bread

DESSERT
(Choice of One)
Ice Cream with Strawberries ~ Apple Crisp with Whipped Cream

$29.99 Per Person
(25 Guest Minimum)



Banquet Buffet

$33.99 per person
25 guest minimum and $150 room rental fee
18%gratuity and 6.25% MA Tax
**Due to health regulations, food that has not been consumed cannot be taken home.

APPETIZERS
Fruit and Cheese Board
(For arrival)

INCLUDED IN THE BUFFET:
Homemade Pecan rolls and corn fritters
Coffee and Tea
Garden Salad
Potato of the Day and Vegetable of the Day

HOT ENTREES
(Choice of Four)

Baked Stuffed Filet of Sole
Topped with lobster Newburg

Shrimp Scampi served over rice pilaf
Baked Haddock Newburg
Vegetable Primavera
Chicken & Broccoli Alfredo
Baked Stuffed Chicken with Cranberry Walnuts
topped with an Apple Maple Glaze
Sliced London Broil with Mushroom Gravy
Teriyaki Steak Tips with Peppers & Shallots

DESSERT
(Choice of One)
Ice Cream with Strawberries ~ Ice Cream or Sherbet

Apple Crisp with Whipped Cream ~ Chocolate Mousse
Ice Cream with Chocolate Sauce and Whipped Cream
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