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7%BOSTON
PARK PLAZA

HOTEL & TOWERS
’_\/





Dinner includes a Starter, Entrée, Dessert and Coffee Service 


Lobster Bisque with Chive Cream

Wild Mushroom Consomme

Cream of Carrot and Ginger Soup

Traditional Caesar Salad, Shaved Regianno Cheese, Herb Croutons

Arrugula and Radicchio Salad with Roasted Asparagus, Honey Poppy Dressing

Endive and Chopped Romaine Salad with Goat Cheese, Caramelized Pecans, Orange Vinaigrette

Mesclun Greens with Toasted Pine Nuts, Tear Drop Tomatoes, Balsamic Vinaigrette

Cold Poached Salmon Medallion, Lemon Dill Dressing

$10.00 Additional per Guest

Chilled Angel Hair Pasta with Portobello Mushrooms, and Roasted Vegetables

$8.50 Additional per Guest

Warm Pan Seared Scallops with Julienne of Root Vegetables

$9.00 Additional per Guest

Tri Colored Butternut Squash Ravioli, Cognac Cream Sauce

$8.50 Additional per Guest


Pink Champagne Sorbet

Orange Basil Sorbet

Lemon Mint Sorbet

$4.00 Additional per Guest

Nut Crusted Goat Cheese Medallion and Mesclun, Pomegranate Vinaigrette

Baked Boursin with Endive and Upland Cress, Meyer Lemon Vinaigrette

Pears Stuffed with English Stilton Cheese, Sauterne Vinaigrette

$9.00 Additional per Guest


Salmon Steak, Sliced Yukon Potatoes, Thyme Lime Sauce

$49.00 per Guest

Pan Seared Halibut, Tomato Beurre Blanc

$54.00 per Guest

Grilled Swordfish, Lemon Tarragon Sauce

$52.00 per Guest

Domestic Lamb Chops, Roasted Garlic and Rosemary Demi Glace

$63.00 per Guest

Filet Mignon, Wild Mushroom and Merlot Reduction

$60.00 per Guest

Black Angus Sirloin Steak with Peppercorn Sauce

$58.00 per Guest

Grilled Veal Chop, Whole Grain Mustard Sauce

$60.00 per Guest

Breast of Chicken Saltimboca, White Wine and Artichoke Reduction

$47.00 per Guest

Chicken and Mushroom in Puff Pastry, Port Wine Demi Glace

$48.00 per Guest

Grilled Double Breast of Chicken, Tropical Fruit Salsa

$46.00 per Guest 


Beef Medallion and Lobster Tail, Béarnaise Sauce

$68.00 per Guest

Salmon Medallion and Grilled Shrimp, Lemon Dill Butter Sauce

$55.00 per Guest

Blackened Tuna and Chicken Breast, Dried Cranberry Demi Glace

$52.00 per Guest

Veal Medallion and Stuffed Shrimp, Madeira Wine Sauce

$65.00 per Guest


Almond Tuile Cup with Fresh Berries, Fresh Fruit Coulis

Apple Tarte Tartin, Vanilla Cream

Marquis Chocolate, Raspberry Sauce

Hazelnut Truffle Ice Cream Bon Bon, Chocolate and Caramel Sauces

Sweet Table with French and Italian Pastries, Petit Fours, 

Chocolate Dipped Strawberries, Tortes and Cakes

$13.50 Additional per Guest 









Prices are Exclusive of 14% Gratuity, 7% Taxable Administration Fee and 5% Sales Tax

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, 

especially if you have certain medical conditions.
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