
BUFFET $26/GUEST 

Warm Garlic Ciabatta Bread 
Caesar & Mixed Greens Salad 

Choice of three 
Truffle Mac ‘N Cheese 
Penne Vodka 
Potato Puree 
Vegetable Fried Rice 
Green Beans | lemon butter 
Broccoli | sweet chili 

Choice of two 
Orange Glazed Salmon 
Pork Loin | apple butter mostarda 
Herb crusted cod 
Chicken Parmesan or Picatta or Rotisserie 

 
 
 

PLATED $35/GUEST 

Choice of three at tables 
Broadbrook meatballs | sugo | olive oil 
Swedish chicken meatballs | lingon berries 
Roasted garlic Hummus | raw vegetables 
Calamari | lime aioli 
Caprese Salad | mozzarella | tomato | basil | 
balsamic 
Marinated Shrimp Salad | capers | garlic | olive oil 
Whipped ricotta bruscehtta | truffle honey |       
pumpkin seeds 
Field Greens Salad | italian vinaigrette | cucumber | 
radish | carrot 

Choice of two at tables 
Penne Vodka 
Linguine Primavera 
Rigatoni Chicken Bolognese 
Orchiette Sausage & Broccoli Rabe 

Choice of by guest 
Orange glazed salmon | vegetable fried rice 
Filet Mignon | asparagus | truffle aioli | our tator 
tots 
Lazy Rotisserie Chicken | goat cheese polenta | 
roasted mushrooms 
Bacon Wrapped Pork Loin | lemon risotto | peas 

Dessert Platters at tables 
Brownie | chocolate chip cookie | banana bread | 
apple cobbler 
 
 
 
 

BRUNCH BUFFET $22/GUEST 
 

SCRAMBLED EGGS 
APPLEWOOD-SMOKED BACON 
BREAKFAST SAUSAGE 
HOMEFRIES 
CHICKEN & WAFFLES 
FRENCH TOAST 
ASSORTED PASTRIES 

 
PARTY ADD-ONS 

ANTIPASTO | marinated artichokes | olives | 
pickled mushrooms | fresh mozzarella | chick pea 
salad 45 
CURED MEATS | prosciutto | sweet soppresata |   
salumi 65 
SEAFOOD TOWER | shrimp cocktail | oysters | 
coconut curry mussels 85 
CHEESE | cheddar | brie | bleu | candied nuts |    
crostini 45 
CRUDITIES | truffle ranch | fresh cut raw 
vegetables 25 
FRUIT BOWL | pineapple | red grapes | cantelope | 
honeydew | mint syrup 40 
RISOTTO BALLS | tomato | basil | parmesan 30 
APPLE COBBLER  | oatmeal crumb topping 35 
BROWNIE & COOKIE PLATTER 30 

 
 

BAR PACKAGES 
SIGNATURE | select draft beer | select glass of 
wine | house liquors $20/guest first hour | $15/guest 
second hour 
OPEN BAR |  $30/guest first hour | $20/guest 
second hour 
MIMOSA or BELLINI | 2 bottles champagne | 
unlimited juice $45  

 
 

OTHER ADD-ONS 
CUSTOM LINEN color tablecloth and napkins 
$10/table 
MASON JAR FLOWER Centerpieces $8/ea 
BACK ROOM RENTAL $100 
CAKE PLATE FEE $1.50/guest 
KIDS 12 & UNDER $12/guest | chicken fingers | 
mac n cheese 

 
Contact events.roostercompany@gmail.com 
Or call 860.757.3969  
 
 
I have read and agree that food pricing and 
options are subject to change, 15 guest 
minimum, cost will be based on guest count 
confirmed 24 hours in advance of event, $100 
deposit required to reserve room for event 
which is non-refundable if canceled within less 
than 48 hours notice, all dietary concerns have 
been addressed prior to event, 3 hour limit per 
event, room may be decorated ½ hour in 
advance of event with non damaging materials 
to be removed at end of event. Confetti is 
prohibited. 18% base gratuity will be added plus 
3% booking fee 
 
Name_____________________________ Date_______ 


