
 

 

 

 

 

 

MENU SELECTION 

The enclosed menus are merely a guideline & are by no 

means the limitations of our Chef.  Your catering 

executive will be happy to discuss customized events 

that may be more suitable for your individual group.  

Please submit your menu decisions four (4) weeks prior 

to the event. 

 

 

 

BEVERAGES 

The enclosed bar & wine menus suggest the available 

options The Simsbury Inn can offer.  Specialty wines 

may be requested & every effort will be made to 

accommodate your needs.  Due to the Connecticut 

State Liquor Commission regulations, liquor cannot be 

brought into the hotel from outside sources. 

 

 

 

AUDIO VISIUAL REQUIREMENTS 

Your catering representative will be able to assist you in 

the rental of audio visual needs. 

 

 

 

 

 

SPECIALTY ITEMS 

The Simsbury Inn staff has the capability to create 

gourmet menus tailored to your group; such as themed 

menus, ethnic buffets, ice sculptures & much, much 

more.  Recommendations for accompanying services, 

such as bands, photographers & florists are also 

available. 

 

 

 

DIRECT BILLING 

Any type of credit arrangements must be made well in 

advance of a scheduled function to ensure approval.  

Your catering representative will assist you in procuring 

the required application form. 

 

 

 

GUARANTEES 

Final guarantees for any planned food &/or beverage 

functions must be submitted to the Catering Office four 

(4) business days in advance.  The preliminary 

suggested number of guests will be used as the 

minimum for groups that do not contact The Simsbury 

Inn within the specific timeframe. 

 



 

 

The Farmington Valley Buffet 
 

 

A selection of chilled juices on ice 

Sliced fresh fruit with berries 

Breakfast pastries, muffins, Danish, assorted sliced breads & English muffins 

Fruit preserves, peanut butter & cream cheese 

Fluffy scrambled eggs 

Crisp bacon 

Maple grilled sausage 

Grilled hash browned potatoes 

Coffee, tea & decaf 

$18.00pp 

 

 

ENHANCEMENTS 

Poached eggs Benedict with Canadian bacon & Hollandaise 

$5.00pp 

 

 

Omelet & Waffle Station 

Sharp cheddar, mushrooms, tomato, tri-colored peppers, black forest ham, baby spinach,  

broccoli &  Belgian waffles with strawberries, whipped cream & maple syrup. 

$10.50pp 

 

 

 

 

CHEF ATTENDANT STATION 

Chef’s attendant fee $85.00 

 

 

 

This menu is available until 11:00am 

Please add an 18% service charge & CT state tax to all prices.  All prices subject to change. 

A room rental fee will be applied. 

 



 

BREAKFAST 

 

 

Continental Breakfast 

Choice of fresh orange, grapefruit and cranberry juice 

Breakfast pastries, muffins, Danish, assorted breads & English muffins 

Fruit preserves, peanut butter & cream cheese 

Sliced fresh fruit with berries 

Coffee, tea & decaf with flavored creams 

$9.50pp 

 

 

ACCOMPANIMENTS 

 

Choice of Amaretto or standard French toast 

served with maple syrup 

$4.00pp 

 

Assorted yogurts with dried fruits, nuts & granola 

$4.50pp 

 

Assorted cereals – Hot & cold 

$3.00pp 

 

 

Egg sandwiches with cheese on a choice of English muffin, croissant, wrap or bagel. 

Choice of bacon, ham or sausage  

$4.00pp 

 

Breakfast Quiche 

$4.00pp 

 

 

 

This menu is available until 11:00am 

Please add an 18% service charge & CT state tax to all prices.  All prices subject to change. 

A room rental fee will be applied. 

 



                                                                 BREAKS 
 

Valley Break 

Freshly baked cookies  

Individual bags of chips, popcorn, pretzels 

Assorted sodas  

Coffee, tea & decaf 

$8.50pp 

 

Health Break 

Fruit kabobs with yogurt dip 

Granola bars 

Trail Mix 

Bottled water 

$8.00pp 

 

Go Nuts Break 

Cracker Jacks 

Peanut M&Ms 

Chocolate pecan brownies 

Assorted sodas 

$7.00pp 

 

 

Summer Breeze Break 

Ice cream cups 

Italian Ice 

Sugar cookies 

Ice tea & iced coffee 

Lemonade 

$8.00pp 

 

Chips Ahoy Break 

House made chocolate chip cookies 

Double chocolate chip brownies 

Basket of house made kettle chips 

Assorted sodas 

$7.00pp 

 

Movie Time Break 

Fresh popped popcorn 

Assorted candy bars 

Ice cream cups 

Assorted sodas 

$8.00pp 

 

**All of the above breaks have a 10 person minimum.   

Any groups less than 10 may choose from the items below. 

 

INDIVIDUAL ITEMS 

 

Coffee, Flavored Teas & decaf 

$2.50pp 

Individual Bottled Sodas 

$2.50ea 

Bottled Spring Water 

$2.50ea 

Sparkling Water 

$3.00ea 

Sliced Fresh Fruit 

$4.00pp 

 

 

 

Individual Flavored Yogurts 

$3.00ea 

Assorted Freshly Baked Cookies & 

Brownies 

$3.00pp 

Individual Bags of Chips, Pretzels & 

Popcorn 

$2.50pp 

Hot Deli Pretzels 

$2.50ea 

 

 

 

Assorted Ice Cream & Italian Ice 

$4.00ea 

Granola Bars 

$2.00ea 

Freshly Baked Breakfast Breads  

& Pastries 

$3.50pp 

Deluxe Candy Assortment 

$3.00pp 

Assorted Juices 

$3.00pp

All items are priced per person or individually & may be added to above breaks at listed prices. 

                       Please add an 18% service charge & CT state tax to all prices.  All prices subject to change. 



EXECUTIVE WORKING LUNCH 
(Served buffet style) 

 

Choice of Three: 

 

Italian Combo 

Capicola, Soppresata & Genoa with shredded lettuce, 

roasted pepper, pickled olive salad  

& Provolone on crisp baguette 

 

Grilled Vegetable Wrap 

Marinated grilled vegetables, shredded lettuce, sliced 

tomato & Boursin cheese on assorted grilled wraps 

 

Oven Roasted Turkey Sandwich 

Oven roasted turkey breast, sliced tomato, shredded 

lettuce, aged sharp cheddar, cranberry relish on whole 

wheat bread 

 

Grilled Chicken Caesar Wrap 

Grilled sliced chicken breast, house made Caesar 

dressing, shaved Pecorino cheese, crisp Romaine on 

assorted wraps 

 

Classic Rueben 

Sliced corned beef layered with Swiss cheese, 

sauerkraut & Russian dressing on Rye bread 

 

Ham & Swiss 

Thin sliced honey glazed ham, pub mustard, Swiss 

cheese, shredded lettuce, sliced tomato on a fresh 

baked croissant

 

Albacore Tuna Salad 

Albacore tuna salad with sliced tomato  

& mixed baby field greens on assorted wraps

 

All sandwiches accompanied by choice of coleslaw or kettle chips 

Fresh whole fruit & fresh baked cookie 

$19.50pp 
 

 

 

* Available in Boxed Lunches @ $21.50pp 

 

Add assorted beverages @ $2.50ea 

 

 

 

 

 

Please add an 18% service charge & CT state tax to all prices.  All prices subject to change. 

A room rental fee will be applied. 

 



LUNCH BUFFETS 

 

Classic Deli Buffet 

Decorated house blend greens with assorted dressings 

Red skinned potato salad,  

 Seasonal fruit salad 
  

Turkey breast, honey ham, roast beef 
 

Tuna salad, chicken salad 

Sliced American, Swiss & Provolone cheeses 

Relish tray of red leaf lettuce, shaved red onions,  

sliced tomatoes, marinated olives & pickles 

Assorted breads & rolls 

Appropriate condiments 

Assorted cookies & brownies 

Coffee, tea & decaf 

$22.00pp 

 

 

Caesar Salad Buffet 

Romaine lettuce 

Grilled chicken breast 

Grilled sliced Flank steak 

Seasoned croutons 

Parmesan cheese 

Red roasted peppers 

Pepperoncini 

Grape tomatoes & black olives 

Caesar dressing 

Chef's choice of two (2) additional dressings 

Tortellini salad 

Garlic bread 

Mini Italian pastries 

Coffee, tea & decaf 

$24.00pp 

Add Grilled Shrimp @ $6.00pp 

 

Fajita Buffet 

Grilled chicken & beef strips     Enhancements 

Shredded lettuce      New England Clam Chowder 

Sauteed onions & peppers     $4.50pp 

Spanish rice       Onion soup with cheese crostini 

Refried beans       $4.00pp 

Salsa        Tuscan Minestrone 

Guacamole       $4.00pp 

Sour cream       Chicken Tortilla Soup 

Fried churros & sofrittos with Mexican chocolate dip  $4.00pp 

Coffee, tea & decaf 

$24.00 

 

 

 

 

 

 

Minimum of 25ppl 

add $3.00pp for groups under 25ppl 

 

 

Please add an 18% service charge & CT state tax to all prices.  All prices subject to change. 

A room rental fee will be applied. 

 



HOT LUNCH BUFFET 
 

 

Choice of Two Salads: 

 

Bistro Salad 

Caesar salad 

Bibb Salad 

Greek Salad 

Shrimp & Broccoli Salad 

Classic Coleslaw 

Tomato Mozzarella Salad 

Tortellini Salad 

Fresh Fruit Salad 

 

Choice of Two Entrees: 

 

Orange glazed beef tips with broccoli over steamed ginger rice 

Herbed marinated flank steak over French onion demi sauce 

Chicken piccata with white wine lemon caper sauce 

Chicken marsala with wild mushroom sauce 

Fresh lemon butter crumb crusted scrod with tomato cucumber salsa 

Baked scrod with Thai citrus beurre blanc 

Potato crusted salmon with roasted red pepper cream 

Montreal crusted pork loin with wild mushroom au jus 

Roast pork loin with spiced apple cider sauce & corn bread stuffing 
 

 

Choice of One Pasta: 

 

Penne, tri colored Tortellini, Farfalle, cheese ravioli, Fusilli, Sam’s mac & cheese 

 

Choice of One Sauce: 

 

Bolognese, cabernet marinara, roasted tomato & fresh Mozzarella with pesto sauce, 

 roasted garlic cream, Mediterranean Pomodoro 
 

 

Choice of One Side: 

 

Vegetable:   Vegetable medley, green beans Frangelico, honey ginger glazed carrots,  

green beans almondine, Broccoli au gratin 

Starch:   Wild rice pilaf, roasted red skin potatoes, Boursin mashed potatoes,  

sweet potato mash with candied pecans, steamed Yukon potatoes with parsley butter 
 

 

 

 

 

Rolls & butter 

Coffee, tea & decaf 

 



Pastry Chef's selection of Assorted Desserts:  Choice of One 
 

 

Create your own: 

 

Shortcake- Sweet short cakes, whipped cream, sugared strawberries, and sugared peaches. 

 

Brownie Sundae Bar- Choice of two (2) ice cream flavors, fudge brownies, whipped cream,  

cherries & assorted candy toppings.    Additional $4.00 pp 

 
 

 

Hot Desserts: 

 

Apple Crisp- Cinnamon apples baked to perfection with brown sugar oat topping  

& served with sweetened whipped cream. 

 

Cobbler- choice of peach, cherry, or mixed berries, topped with vanilla cobbler dough 

 & served with sweetened whipped cream 

 

Bread pudding- Creamy cinnamon vanilla custard encasing toasted croissants 

 with bourbon caramel  & sweetened whipped cream. 

 

Assorted Cookies and Brownies 

 

Assorted Mini Pastries 

 

Pastry Chefs choice of Assorted Desserts 

 

 

 

 

 

 

 

 

 

 

 

 

Choice of Two Entrees $26.00pp / Three Entrees add $6.00pp 

Minimum of 25ppl 

Add $3.00pp groups for under 25ppl 

 

 

Please add an 18% service charge & CT state tax to all prices.  All prices subject to change. 

A room rental fee will be applied. 



PLATED DINNER MENU 

 

Choice of One: 
 

Bistro Salad -- Mixed greens, grape tomatoes, red onions, black olives, julienne carrots, choice of dressing 

Caesar Salad -- Romaine lettuce, house made Parmesan garlic Vinaigrette, shaved Pecorino, herb croutons 

Bibb Salad -- Butter lettuce, sundried tomatoes, red onions, Gorgonzola cheese, pine nuts, Champagne Vinaigrette 

Spinach Salad -- Baby spinach, sliced mushrooms, red onions, chopped bacon, Honey mustard Vinaigrette 

Caprese Salad -- Fresh Mozzarella vine ripe tomatoes & Basil drizzled with aged Balsamic & Extra Virgin Olive Oil 

Tuscan Minestrone --Vegetable soup with beans, carrots, plum tomatoes, celery & fresh herbs 

Lobster & Corn Chowder -- Creamy lobster soup laced with sherry wine, fresh herbs & sweet corn 

Chicken Tortilla Soup-- Pulled chicken with black beans, celery, onions, cumin & crisp tortillas strips 
 

Choice of Two Entrees: 

 

Parmesan Crusted Chicken              

Parmesan herb breadcrumb crust topped with 

fresh tomato & melted Fontina cheese    

$30.00 

Chicken Piccata                                  

Pan seared chicken supremes in a light  

lemon caper sauce        

$29.00              

Lemon Herb Scrod   

Fresh lemon butter crumb crusted scrod  

with a dill beurre blanc       

 $31.00       

Broiled Scrod 

Herb seasoned broiled Scrod with Mediterranean 

tomato salad     

 $31.00                          

Stuffed Sole  

Seafood stuffed Dover sole with 

 lobster tarragon cream    

$36.00 

Sole Francaise  

Egg dipped filet of Sole finished with butter 

 & caper tomato salsa   

 $28.00  

 

 

 

Chicken Marsala 

With wild mushroom sauce   

$30.00 

Seared Salmon  

Crab cake crusted Atlantic salmon with  

caper dill beurre blanc    

$35.00        

Baked Salmon 

Cumin & lime dusted salmon with Thai red curry cream        

 $35.00                 

 Angus Filet Mignon 

Choice of sauce:  Béarnaise, Cabernet reduction  

or garlic truffle butter   

 $48.00 

Bourbon BBQ Glazed Center Cut Pork Chop  

Sweet bourbon glaze pork chop over  

tangy pepper & corn chutney 

 $30.00                

Chili & Brown Sugar Encrusted NY Sirloin    

Topped with frizzled onions & natural Au Jus      

 $50.00                               

Stuffed Shrimp   

Four (4) Stuffed Gulf shrimp with drawn butter    

 $39.00 

Prime Rib                                                      

Natural Au Jus       *** Minimum of 15ppl 

$47.00    

 

 

 

 



Duet Plates 

 

Filet & Stuffed Shrimp 

Petit filet mignon with choice of sauce & twin baked stuffed shrimp with drawn butter 

$46.00 

 

Herb Roasted Chicken & Seared Salmon 

Marinated chicken served with savory herb veloute & crab cake crusted Salmon with caper dill beurre blanc 

$38.00 

 

Roast Sliced Tenderloin with Lobster Cake  

Tenderloin with a Cabernet sauce & homemade lobster cake with Remoulade 

$46.00 

 

Choice of Two Sides: 

Starch:  Roasted garlic mashed potato, sweet potato duchess, Risotto Milanese, herb orzo pilaf,  

wild rice pilaf, herb & tomato Cous Cous 

--- 

Vegetable:  Sautéed asparagus, classic vegetable medley, greens beans almondine,  

Julienne vegetables with Herbs de Provence 

 

 

Choice of Plated Dessert 

Cheesecakes: 

  

Marble-  Swirls of chocolate & vanilla cheesecake atop a chocolate cookie crust. 

 

Strawberry Charlotte-  Creamy vanilla cheesecake, imported strawberry preserves & light strawberry mousse 

atop graham crust. 

 

Fruit Swirl-  Choice of strawberry, raspberry, blueberry, or cherry filling marbled in creamy vanilla cheesecake 

atop graham crust. 

 

New York Style-  Creamy vanilla cheesecake topped with traditional New York sour cream topping, 

 over graham crust. 

 

Key Lime-  Double decker creamy vanilla cheesecake topped with tart key lime filling over graham crust. 

 

Cookies & Cream-   Oreo cookies fill this vanilla cheesecake batter, drizzled with Ganache atop oreo crust. 

 

Double Chocolate Raspberry- White & dark chocolate cheesecakes layered with a swirl of raspberry jam atop 

chocolate cookie crust. 

 

Pastry Chef’s Seasonal Choice-  Cheesecake filled with flavors of the season. 
 

 



Desserts Continued: 

 

Cakes: 

 
Guinness Cake-  Our signature dark chocolate cake enhanced with Guinness beer, cream cheese filling, 
chocolate ganache, finished with vanilla butter cream. 
 
Pina Colada Torte-  White cake layered with coconut mousse, pineapple filling, finished with butter cream icing 
& flaked coconut. 
 
Strawberry Charlotte-  Yellow cake layered with strawberry preserves, strawberry charlotte, finished with 
vanilla butter cream. 
 
White Chocolate Raspberry-  Layers of white cake raspberry preserve, white chocolate mousse, finished with 
vanilla butter cream. 
 
Carrot-  Spiced cake with carrots, coconut & walnuts filled & frosted with cream cheese icing. 
 
Triple Chocolate Mousse-  Chocolate cake layered with white, milk, & dark chocolate mousses, encased in 
chocolate glaze. 
 
Double Chocolate Devils Food-  Ultra moist devil’s food cake layered with chocolate mousse, finished with 
vanilla butter cream.   
 
Tarts:  
 
Rustic style:   Choice of strawberry rhubarb, mixed berry, or cinnamon apple, encased in rich pastry dough 
topped with cinnamon vanilla streusel, served with whipped cream. 
 
Chocolate Ricotta-   Creamy ricotta filling enhanced with chocolate, topped with ganache & a drizzling  
of white chocolate in a crisp cookie shell. 
 
Chocolate Macadamia Tart-  Dark chocolate fudge filling surrounds toasted macadamia nuts, finished with 
ganache, shaved chocolate, in a chocolate cookie shell with white truffle rum sauce.  
 
Lemon Raspberry-  Creamy lemon custard baked in a raspberry preserve lined butter cookie shell. 
 
Amaretto Crème Brulee-  Classic creamy custard infused with Amaretto, Brulee sugar crust & toasted almonds 
in a cookie shell. 
 
Key Lime-  Tart key lime filling encased in a butter cookie shell, served with whipped cream  & raspberry sauce. 
 

 

All meals includes rolls & butter, coffee, tea & decaf  

 

 

 

Please add an 18% service charge & CT state tax to all prices.  All prices subject to change. 

A room rental fee will be applied. 



DINNER BUFFET 
 

Choice of Three Salads: 

 

Bistro Salad 

Caesar salad 

Bibb Salad 

Greek Salad 

Tomato Mozzarella Salad 

Shrimp & Broccoli Salad 

Grilled Vegetable Salad 

Apple Walnut Coleslaw 

Seasonal Fruit Salad 

Mandarin Orzo Salad 

Tortellini Salad 

Nicoise Salad 

 

Choice of Three Entrees: 

 

Beef tips Bourguignon with carrots, pearl onions, bacon, mushrooms, Burgundy wine over chive egg noodles 

Herb marinated flank steak with peppercorn demi glace or Hunter Sauce 

Broiled Cajun shrimp over Ginger rice & fresh pineapple salsa 

Chicken Piccata -  Pan seared chicken supremes in a light lemon caper sauce 

BBQ glazed chicken over sweet pepper & corn salsa & topped with Cilantro Aoli 

Chicken Marsala with wild mushroom sauce 

Fresh lemon & butter crumb crusted Scrod with tomato cucumber salsa 

Baked shrimp & crab cakes with caper dill Remoulade 

Baked Scrod - Filet of Scrod with a chive & crab beurre blanc 

Potato Crusted Salmon with roasted red pepper cream 

Blackened Salmon - Cajun dusted Atlantic salmon with tropical fruit salsa 

Teriyaki glazed Salmon with steamed ginger rice 

Grilled pork loin with spiced apple cider sauce & corn bread stuffing 

Montreal crusted pork loin with natural au jus 
 

Choice of One Pasta: 

 

Penne, tri colored Tortellini, Farfalle, cheese ravioli, Fusilli, Sam’s mac & cheese 
 

Choice of One Sauce: 

 

Tomato vodka, roasted tomato & fresh Mozzarella with pesto sauce, roasted garlic cream,  

 Cabernet marinara, Bolognese or Mediterranean Pomodoro 
 

Choice of One Side:  

 

Vegetable:   Vegetable medley, green beans almondine, Broccoli au gratin, carrots, 

or honey ginger glazed green beans. 

 

Starch:   Roasted garlic mashed potatoes, wild rice pilaf, roasted red skin potatoes with Parmesan Truffle oil,  

sweet potato mash with candied pecans or steamed Yukon potatoes with parsley butter 
 

 

Buffet includes rolls & butter, coffee, tea & decaf  



Dinner Buffet Desserts --Choice of One: 

 

Create your own: 

 

Shortcake- Sweet short cakes, whipped cream, sugared strawberries, & sugared peaches. 

 

Hot Desserts: 

 

Apple Crisp- Cinnamon apples baked to perfection with brown sugar oat topping, served with sweetened whipped 

cream. 

 

Cobbler- choice of peach, cherry, or mixed berries, topped with vanilla cobbler dough, served with sweetened whipped 

cream 

 

Bread pudding- Creamy cinnamon vanilla custard encasing toasted croissants, with bourbon caramel & sweetened 

whipped cream. 

 

Brownie Sundae Bar- Choice of two (2) ice cream flavors, fudge brownies, whipped cream, cherries, & assorted candy 

toppings.    Additional $4.00pp 

 

Assorted Cookies and Brownies 

 

Assorted Mini Pastries 

 

Pastry Chefs choice of Assorted Desserts 

 

 

 

 

 

 

 

$40.00pp 

Minimum of 50ppl 

Add $5.00pp for groups under 50ppl 

 

 

 

 

 

 

 

 

Please add an 18% service charge & CT state tax to all prices.  All prices subject to change. 

A room rental fee will be applied. 

 


