@ = Gluten Free
* = Gluten Free Option Available
Gluten Free Pasta $2-pp
@ =Vegetarian
Vegan Option Available Upon

Request
Select One:
Choice of Two Entrées Available — Add $1.00 pp
POULTRY
@ o Seared Chicken Breast with Garlic Butter $28.95
+ Panko Crusted Chicken with Lemon $2895
 Stuffed Chicken Supreme $28.95
+ Mediterranean Chicken with Spinach, $29.95
Diced Tomatoes & Feta Cheese $30.95
e Chicken Cordon Bleu '
SEAFOOD &
4+ Baked Haddock in White Wine & Lemon $30.95
+ Seafood Stuffed Haddock with Creamy Lemon Sauce $30.95
@ e« Crilled Salmon with Cucumber Dill Sauce $3195
@ e Crilled Salmon with Lemon Butter Sauce $31.95
BEEF
4+ 100z Bourbon Tenderloin Tips with Peppers, Onions & $36.95
Bourbon Glaze or Horseradish Dill Sauce
e Queen Cut Prime Rib Au Jus $37.95
@ e Cast-Iron Delmonico Steak $37.95
+ 8oz Filet Mignon with a Mushroom Demi Glaze $39.95
SURF & TURF
e 60z Filet Mignon & Seafood Stuffed Shrimp $39.95

42 West Boylston Street
West Boylston, MA 01583
5088354722 functions@ourmanor.com



All Dinner Entrees are served with a Salad, Two Side Accompaniments, Rolls &
Butter, Dessert, Coffee & Tea

ACCOMPANIMENTS SALADS
e Roasted Mini Potatoes e Garden
» Yukon Gold Mashed Potatoes e Caesar
» Garlic Mashed Potatoes o Creek
* Rice e The Manor Salad*+$7 pp
» Vegetable Medley: Roasted Carrots, Mixed greens with dried

cranberries, candied walnuts &

Brussels Sprouts & Broccoli
gorgonzola cheese

» Roasted Honey Carrots
» Roasted Garlic & Herb Creen Beans
e Roasted Asparagus”*

DESSERTS ENHANCERS:

o Cheesecake with or Without Strawberries e Bottle of Wine $30 per bottle

* Carrot Cake e Bucket of Imported s$57.60

e Chocolate Cake Beer (12)

* Brownie a la Mode o Bucket of Domestic s$3960

e Cookies & Brownies Beer (12)

o Apple Crisp with Whipped Cream e Mimosa Bowl 5715
» Sangria Bowl $130
 Bloody Mary Bar $175
e Soda Station $7 per pitcher
 Fruit Punch Bowl $55

All food and beverages are subject to a 7% sales tax, an 18 % gratuity and a 4% administrative fee.
Prices are subject to change. Revised July 2026
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