
 

  

 

 

 

 

 

Catering Menus 
We believe in supporting our local community and neighbors. 

We source our meats, fish and other ingredients from local farms and artisans as much as possible. 

 

CONTACT US TODAY TO BEGIN PLANNING YOUR SPECIAL EVENT! 

Event & Group Planning: (978) 341-8201 Å 1-800-370-9200  

Email: sales@concordscolonialinn.com 

48 Monument Square, Concord, MA 01742 

Restaurant: (978) 369-2373 · Hotel: (978) 369-9200 

www.concordscolonialinn.com 
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              BREAKFAST MENU 

 

CONTINENTIAL  

BREAKFAST  
$12.95 

Chilled Fruit Juices  

Seasonal Fresh Sliced Fruit 

Fresh Bakery Selections include  

Cinnamon Rolls, Croissants & Assorted Muffins 

Regular & Decaffeinated Coffee  

and Assorted Hot Teas 

Add on Greek Yogurt & Granola +$4 

 

 

 

 

 

 

 

 

 

CLASSIC BREAKAST 

BUFFET 
$19.95  

(Minimum of 10 guests) 

Seasonal Fresh Sliced Fruit 

Fresh Bakery Selections include  

Cinnamon Rolls, Croissants & Assorted Muffins 

**Scrambled Eggs 

* *Upgrade to Egg Frittata +$2 

OR  Egg White Frittata +$3 

 Bell Peppers, Onions, Tomatoes and Cheese 

Crispy Bacon 

Sausage Links 

Colonial Inn Crispy Potatoes 

Chilled Fruit Juices  

Regular & Decaffeinated Coffee  

and Assorted Hot Tea 

THE HEALTHY START 

BUFFET 

$18.50 
 (Minimum of 10 guests) 

Seasonal Fresh Fruit & Berries 

Greek Yogurt & Granola  

Assorted Muffins 

Egg Frittata 

[Egg White Frittata +$1] 

Bell Peppers, Onions, Tomatoes and Cheese 

Colonial Inn Crispy Potatoes 

Chilled Fruit Juices 

Regular & Decaffeinated Coffee  

and Assorted Hot Teas 

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

Before placing your order, please inform your server if a person in your party has any food allergies. 

ABOUT US 

Centered in the heart of Concordôs Monument Square since 1716, Concordôs Colonial Inn has been a vital part of 

historic Concord and delights visitors with its authentic charm and warm hospitality. The Inn, played an integral role in 

Americaôs Revolutionary War. It was from here the militiamen mustered to meet the British troops at the North Bridge 

nearby, which was pivotal in securing Americaôs independence.  
 

Concord was later the epicenter of philosophy and home to Legendary Authors like Ralph Waldo Emerson, Henry 

David Thoreau, Nathaniel Hawthorne, Bronson Alcott, and his daughter Louisa May Alcott,  

all of whom lived and wrote in Concord, and visited the Inn often. The spirit of the past is vibrantly alive at Concordôs 
Colonial Inn and in the heart of Concord. 
 

The Inns distinguished history attracts visitors from all over the world for business & pleasure. It is a favorite 

gathering place for all occasions. Join us for breakfast, lunch, dinner or Sunday brunch! Live entertainment in our Tavern, 

patio dining, private events, and 56 guest rooms & suites with modern day amenities. Open 24 hours a day, 7 days a week. 

Experience history at Concordôs Colonial Inn. 

We are always here to be your ñhome away from homeò. 
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BREAKS 

CLASSIC RE-FRESH  

$2.95 
Regular & Decaffeinated Coffee  

& Assorted Hot Teas 

Add Assorted Bottled Soft Drinks +$2pp 

(Pepsi, Diet Pepsi, Mountain Dew,  

Sweetened Iced Tea, Lemonade) 

YOGURT PARFAIT BAR  
$8.95 

Greek Yogurt & Granola 

Seasonal Fresh Fruit & Berries 

SWEET & SALTY  
$8.50 

Savory Snack Mix 

Chocolate Covered Pretzels 

M & M Candies 

Assorted Bottled Soft Drinks 

ROASTED NUT MEDLEY 

 $2.95 
(Minimum of 10 people) 

Roasted Almonds, Cashews, Pecans, and Peanuts 

 

 

FARMERS FRUIT & CHEESEBOARD  

$9.95 

Seasonal Fresh Fruit, Berries & Grapes 

Assorted Artisan Cheeses  

Crostini & Assorted Crackers 

Regular & Decaffeinated Coffee  

and Assorted Hot Teas 

Add Assorted Bottled Soft Drinks +$2pp 

CHOCOLATE BREAK  
$8.95 

Chocolate Chip Cookies 

Fudge Brownies 

Chocolate Covered Strawberries 

Regular & Decaffeinated Coffee  

and Assorted Hot Teas 

Add Assorted Bottled Soft Drinks +$2pp 

 

 

 

 

 

 

 

 

 

 

 

 

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

Before placing your order, please inform your server if a person in your party has any food allergies. 

Seats up to 16 guests U-Shape, 18 guests at one table, and 32-36 guests with round tables. 

MIDDLESEX ROOM   
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MONUMENT SQUARE BRUNCH BUFFET 

$34.95 per person (Minimum of 25 guests) 
 

 

STARTERS 

Seasonal Fresh Sliced Fruit 

Yogurt and Granola 

House Made Corn Bread & Assorted Muffins  

BREAKFAST ENTREE (Choice of One) 

Quiche Florentine - Spinach, Tomatoes & Cheese 

Quiche Lorraine - Ham & Swiss Cheese 

Quiche Au Gratin - Broccoli and Cheddar Cheese 

Egg Frittata [Egg White Frittata +$2]  

with Bell Peppers, Onions, Tomatoes and Cheese 

BREAKFAST ENHANCEMENTS (Additional Fee) 

Belgian Waffle Station +$5 Per Person  
Whipped Cream, Warm Syrup, Fresh Strawberry Compote, 

and Butter 

Omelet Station +$5 Per Person (50 person minimum) 

Selection of Onions, Mushrooms, Peppers, Spinach, 

Cheese, Ham, Bacon & Tomatoes 

$100 Chef Attendant Station Fee (One per 75 people) 

Smoked Salmon Display +$7 per person 

Cream Cheese, Onions, Eggs & Capers 

 

SALADS 
(Choice of One, add a 2nd for +$2pp 

Caesar Salad 
Romaine, Shaved Parmesan, House-made Croutons  

with Creamy Caesar Dressing 
Farmerôs Salad 
Mixed Greens, Cherry Tomatoes, Cucumbers, Carrots  

with Shallot Vinaigrette 
Tomato & Mozzarella Salad 
with Microgreens, Drizzled with Balsamic Vinaigrette 

Spinach Salad with Cranberries, Goat Cheese,  

Walnuts & Balsamic Vinaigrette 
 

 

 

 

BREAKFAST ITEMS  

Scrambled Eggs 

Bacon & Sausage Links 

Colonial Inn Crispy Potatoes 

LUNCHEON ENTRÉES  
(Choice of Two, add a 3rd for +$3 per person) 

Chicken Florentine 
Spinach and Mushrooms, Creamy White Sauce  

with Garlic, and Parmesan Cheese 

Chicken Piccata 
Lemon Caper Butter Sauce with Diced Tomatoes 

Chicken Marsala 
Prosciutto and Mushroom Demi Glaze 

Atlantic Salmon*   
Herb Butter Sauce 

Ritz Cracker Crusted Cod 
with Citrus Beurre Blanc 

Ravioli (Choice of Ravioli & Sauce) 

Served with Shaved Parmesan Cheese 
   Ricotta Ravioli, Spinach & Cheese Ravioli, 

   Sundried Tomato & Ricotta Ravioli, or 

   Mushroom Ravioli 

   SAUCE CHOICES 

   House Marinara,  

   Sundried Tomato-Madeira Cream Sauce, 

   Pesto Cream Sauce or Cream Sauce 

 
CARVING STATION UPGRADE  

 (50 person minimum) 

*$100 Chef Attendant Station Fee  

(one attendant per 75 people) 
 

-Prime Rib* $11 per person 

   with Horseradish Sour Cream and Au Jus 

-Turkey Breast $8 per person  

   with Pan Gravy and Cranberry Relish            

 -Honey Glazed Baked Ham $8 per person 

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

Before placing your order, please inform your server if a person in your party has any food allergies. 

   Gluten Free 
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DESSERT 
 (Choice of One. With 40 or more guests, add a 2nd dessert for $2 pp) 

Warm Apple Crisp with Vanilla Ice Cream 

Orange Pound Cake with Fresh Strawberries topped with House-made Whipped Cream 

Colonial Inn Bread Pudding with House-made Whipped Cream 

Double Chocolate Mousse Cups with Fresh Berries & House-made Whipped Cream (Max. of 50 guests)  

Assorted Miniature Pastries (Choice of three types) 

Cannoliôs, Carrot Cake, Chocolate Truffles, Chocolate Mousse Cake, or Cheesecake Bites. 
 

BEVERAGES 

Chilled Fruit Juices, Regular & Decaffeinated Coffee and Assorted Hot Teas 

 

DESSERT ENHANCEMENTS 

Ice Cream Sundae Bar $8pp 

Vanilla Ice Cream with Whipped Cream, Hot Fudge, Caramel Sauce,  

Fresh Fruit, Assorted Candies & Sprinkles 
 

Chocolate Fountain $8pp 

Milk Chocolate Fountain served with your choice of 5 dipping items: 

Choices: Strawberries, Bananas, Pineapple, Marshmallows,  

Pretzel Sticks, Pound Cake Bites, Brownie Bites & Mini Chocolate Chip Cookies 

 

SPECIALTY BRUNCH BEVERAGES  
Served by the Gallon in glass carafes, 18-20 Glasses Each Order 

 

Mimosa $90 

Upgrade to Build your own Station $50/per 50 guests 

Includes Orange Juice, Cranberry Juice & Pomegranate Juice  

with assorted fruits included strawberries, blueberries, raspberries & oranges 
 

Bloody Mary $100 

Includes lemons, limes, olives, horseradish, Worcestershire, bacon, celery,  

cucumbers, asparagus, cheese & salami skewers, peppers, assorted hot sauces  
 

Red or White Sangria $100  

Ask about our seasonal special!  

 

 

 

 

 

 

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

Before placing your order, please inform your server if a person in your party has any food allergie 

  Gluten Free 
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MERCHANTõS ROW 

ELABORATE SUNDAY BRUNCH 
 

SERVED FROM 10:30AM -2:00PM ON SUNDAYS ONLY 

Adults $36.95 Children $19.95 (5-12yrs) 

We offer a delicious Brunch weekly for our Merchantôs Row dining guests.   

Our private parties can take advantage of this scrumptious buffet when hosting in a 

private banquet room (Middlesex, Alcott or Thoreau Rooms) all located on the main level. 

SAMPLE MENU 
Items change week to week based on chefôs specials.  

 

BREAKFAST 
Made to Order Omelet Station 

Waffle Station, Breakfast Potatoes, Sausage Links, Bacon 

Sliced Fresh Fruit & Artisan Cheese Assortments 

Assortment of Fresh Baked Breads and Whipped Butters 
 
 

SALADS 
Greek Salad, tomato, basil, cucumber, olives and feta cheese 

Waldorf Salad, with grapes, apples, celery, dried cranberries and tarragon dressing 
 
 

SOUP 
Lobster Bisque 

 
 

ENTREES 
Chicken Piccata, Lemon Caper Butter Sauce with Diced Tomatoes 

Broiled Swordfish* , Tomato, Caper and Red Onion Relish 

Sundried Tomato Ravioli, Pesto Cream and Shaved Parmesan Cheese 
 

ACCOMPANIMENTS 
Lemon Rice Pilaf 

Roasted Vegetable Medley 
 

CARVING STATION 
Slow Roasted Prime Rib of Beef* , au jus {always available} 

Roast Leg of Lamb*  
 

 

SEAFOOD STATION 
Smoked Salmon* 

Shrimp Cocktail 
 

HOUSEMADE DESSERTS 
Chocolate Fountain, Espresso Chocolate Bread Pudding, Chocolate Decadence Cake, Cherry Cheesecake, 

Chocolate Mousse Cake, Sticky Toffee Cake, Chocolate Chip Pie, Boston Cream Pie, Fancy Pastries, Chocolate 

Pie, Chocolate Truffles, Eclairs, Cannoli, Chocolate Pot de Crème, Chocolate Cupcakes, Cookies & Brownies. 

BEVERAGES 
Chilled Fruit Juices, Regular & Decaffeinated Coffee and Assorted Hot Teas 

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

Before placing your order, please inform your server if a person in your party has any food allergies. 
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                  PLATED LUNCH MENU 

BREAD BASKET 

House-made Cornbread & Warm Dinner Rolls 

SOUP or SALAD  
(Select one, or add both courses for an  

additional $5 per person) 

Soup du Jour 

New England Clam Chowder +$2pp 

Caesar Salad 
Romaine, Shaved Parmesan Cheese,  

House Made Croutons and Caesar Dressing 

Spinach Salad  
Baby Spinach, Red Onions, Dried Cranberries,  

Walnuts and Goat Cheese with Balsamic Vinaigrette 

Farmerôs Salad 
Mixed Greens, Cucumber, Cherry Tomatoes  

and Carrots with Shallot Vinaigrette 
 

ENTREES 
(Select two entrées, offer a 3rd entrée for $2) 

GUARANTEED COUNT OF ATTENDANCE, WITH SPLIT COUNT OF 

ENTREES, IS DUE (5) BUSINESS DAYS PRIOR TO YOUR EVENT DATE 

Chicken Pot Pie $28.95 

topped with a Fresh Pastry Crust 

Chicken Piccata $29.95 
Lemon Caper Butter Sauce with Diced Tomatoes 

Yankee Pot Roast $28.95 
with Braised carrots and Cipollini onions 

Ritz Cracker Crusted Cod $32.95 

Citrus Beurre Blanc 

Spinach and Cheese Ravioli $26.95 

House Marinara, Shaved Parmesan Cheese 

Seasonal Vegetarian Entree $26.95 

Chefôs Special of the Day 

 

BEVERAGES 

Fresh Brewed Regular, Decaffeinated Coffee  

& Assorted Tea 

 

 

ACCOMPANIMENTS 

STARCH (Choice of one) 

Mashed Potatoes 

Roasted Herb Potatoes 

Rice Pilaf 

VEGETABLE  (Choice of one) 

Seasonal Vegetable Medley 

Green Beans with Caramelized Onions 

Honey Glazed Carrots 

 

DESSERT (Choice of One) 

Warm Apple Crisp  
with Vanilla Ice Cream 

Colonial Inn Bread Pudding  
with House-made Whipped Cream 

Berry Bread Pudding 
 with House-made Whipped Cream 

Double Chocolate Mousse Cups  

with Fresh Berries & House-made Whipped Cream 

(Maximum of 50 guests) 

 Boston Cream Pie  
with House-made Whipped Cream 

Flourless Chocolate Torte +$2pp 
Decadent chocolate and cocoa in a rich, fudgy cake. 

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

Before placing your order, please inform your server if a person in your party has any food allergies. 

 

ALCOTT ROOM 
Seats up to 14 people with one long table 

 

  Gluten Free 
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MINUTEMAN HOT LUNCHEON BUFFET 

$32.95 per person 
(Minimum of 20 Guests) 

 

FRESH BAKERY BASKET 
Freshly Baked Rolls & House Made Cornbread 

 

SOUP or SALAD  
(Select one, or add both courses for an additional $5 per person) 

Soup du Jour 

New England Clam Chowder +$2pp 

Caesar Salad 
Romaine, Shaved Parmesan Cheese, House Made 

Croutons and Caesar Dressing  

Spinach Salad  
Baby Spinach, Red Onions, Dried Cranberries,  

Walnuts and Goat Cheese with Balsamic Vinaigrette 

Farmerôs Salad 
Mixed Greens, Cucumber, Cherry Tomatoes and Carrots 

with Shallot Vinaigrette 
 

ENTREES  
(Choice of Two, add a 3rd Entrée for +$3 per person) 

Chicken Cordon Bleu 
Mushroom Demi Glaze 

Chicken Piccata 
Lemon Butter Sauce  

with Capers and Diced Tomatoes 

Ritz Cracker Crusted Cod 
Citrus Beurre Blanc 

Atlantic Salmon*  
Herb Butter Sauce 

Yankee Pot Roast 
Roasted Carrots, Cippolini Onions 

Marinated Brandt Bistro Steak*  
Caramelized Onions and Peppers 

Spinach and Cheese Ravioli 
House Marinara, Shaved Parmesan Cheese 

Truffle Risotto 
Roasted Peppers, Asparagus,  

Shaved Parmesan Cheese, Truffle Oil 

 

STARCH (Choice of One) 

Mashed Potatoes 

Roasted Herb Potatoes 

Rice Pilaf 

VEGETABLE  (Choice of One)  

Vegetable Medley with Lemon Butter 

Green Beans with caramelized onions 

Honey Glazed Carrots  

DESSERT  
(Choice of One. With 40 or more guests, add a 2nd dessert for $2 pp) 

Warm Apple Crisp with Vanilla Ice Cream 

Orange Pound Cake with Fresh Strawberries topped with House-made Whipped Cream 

Colonial Inn Bread Pudding with House-made Whipped Cream 

Double Chocolate Mousse Cups with Fresh Berries & House-made Whipped Cream (Maximum of 50 guests) 

Assorted Miniature Pastries (Choice of three types) 

Cannoliôs, Carrot Cake, Petit Fours, Chocolate Truffles, Chocolate Mousse Cake, or Cheesecake Bites. 
 

BEVERAGES 

Regular & Decaffeinated Coffee and Assorted Hot Teas 

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

Before placing your order, please inform your server if a person in your party has any food allergies. 

 
 Gluten Free 
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MAKE-YOUR-OWN  

SANDWICH BUFFET 

$24.95 per person (Minimum of 10 Guests) 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

 

 

 

 

 

 

 

 

SOUP 
(Choice of One) 

Chefôs House Made Soup of the Day 
 

New England Clam Chowder +$2pp 

SALADS 
(Choice of One, add Two for +$2pp) 

Farmerôs Salad 
with Mixed Greens, Tomatoes, 

Cucumbers, Carrots & Shallot Vinaigrette 

Caesar Salad 
with Romaine, Shaved Parmesan, House-made Croutons  

& Creamy Caesar Dressing 

Pasta Salad 
with Black Olives, Red Onion, Feta Cheese, 

Roasted Red Pepper, Parsley, Lemon Vinaigrette 

DESSERT  
(Choice of One) 

Boston Cream Pie  

Chocolate Chip Cookies & Brownies 

BEVERAGES 

Regular, Decaffeinated Coffee & Hot Teas 

 

SANDWICH FIXINGS 
(Choose 3 Fixings, add a 4th for +$2pp) 

Roast Beef* 

Roast Turkey Breast 

Sliced Baked Ham 

Tuna Salad 

Chicken Salad 

Egg Salad 

Swiss, Cheddar & American Cheese 

Lettuce, Sliced Tomato & Red Onion 

BREADS 

Country White Bread 

Wheat Bread 

Brioche Rolls 

Gluten-Free Bread Available Upon Request 

ACCOMPANIMENTS 

Traditional Mustard, Grainy Mustard, 

Horseradish Cream, Mayonnaise 

POTATO CHIP S & PICKLES  

                     

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

Before placing your order, please inform your server if a person in your party has any food allergies. 
 Gluten Free 

Thoreau Room  

        Three long tables with seating up to 24 guests.                             

  
Business U-Shape seating up to 14 guests. 
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 Gluten Free 

LIBERTY SANDWICH BUFFET 
Offered Monday through Friday Only. 

$26.95 per person  
(Minimum of 15 people, Maximum of 50 people) 

SOUP 
(Choice of One) 

Chefôs House Made Soup of the Day 

New England Clam Chowder +$2pp 

SALADS  
(Choice of One, add Two for +$2pp) 

Farmerôs Salad  
with Mixed Greens, Tomato, 

Cucumber, Carrots & Shallot Vinaigrette 

Caesar Salad  
with Romaine, Shaved Parmesan, 

House-made Croutons & Creamy Caesar Dressing 

Pasta Salad  
with Black Olives, Red Onion, Parsley, 

Feta Cheese, Roasted Red Pepper, Lemon Vinaigrette 

Red Bliss Potato Salad  
with mayonnaise & herbs 

DESSERT 
(Choice of One) 

Boston Cream Pie  

Chocolate Chip Cookies & Brownies 

BEVERAGES 
Regular & Decaffeinated Coffee & Hot Teas 

PRE-MADE SANDWICHES  
(Choice of Three) 

Turkey Club 
with Lettuce, Tomato, Bacon 

& Mayonnaise on Country White Bread 

Grilled Chicken Caesar Wrap 
Romaine, Shaved Parmesan, Croutons & Caesar Dressing 

Baked Ham & Swiss 
with Dijonaisse on Country White Bread 

Caprese 
with Tomato, Mozzarella, Arugula & Pesto on Ciabatta 

Roast Beef*  
Cheddar, Lettuce & Horseradish Sauce on Brioche Rolls 

Chicken Salad 
with Grapes & Walnuts on Cranberry Ciabatta 

Tuna Salad*  
with Celery & Red Onion on Wheat Bread 

POTATO CHIPS & PICKLES  
 

 

 

 

 

 

 

 

 

 

 

 

 

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

Before placing your order, please inform your server if a person in your party has any food allergies 

 

Heritage Room 
Seats up to 60 Guests 
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                                                                     COLONIAL INN ôAfternoon Teaõ 
                                                                                $32 per person 

                                                                                      Private Afternoon Tea events have a 

                                                                                         Minimum of 10 guests and maximum of 60 guests. 
                        

 

 

 

 

 

 

 

 

TEA SELECTIONS  
(Choice of Two) 

Assorted Fine English, Chinese & Indian Teas 

China Sechung                  Holiday Fruit 
Earl Grey                          Japanese Sench Green Tea      

English Breakfast             Mandarin Rooibos 

Green Paradise                 Spiced Masala Chai          

Gunpowder Green            Spice Blend                       
 

FINGER SANDWICHES  
(Choice of Three) 

Cucumber 
Chive Cream Cheese & Roasted Red Peppers 

on Country White Bread 

Chicken Salad 
Grapes, Celery, Scallions, Dried Cranberries 

& Lemon Tarragon Aioli on Croissant 

Caprese 
Sundried Tomato, Pesto, Olive Tapenade 

& Mozzarella Cheese on Ciabatta Bread 

Roasted Turkey 
with Apples, Brie & Apple Mustard on Wheat Bread 

Ham & Swiss Roll Up 
with Dijonaisse on Wheat Wrap 

Smoked Salmon Canape*  
Chive Cream Cheese and Capers on crostini 

Tuna Salad 
with Celery & Red Onion on Wheat Bread 

Roast Beef*  
with Cheddar & Horseradish Sauce on Brioche 

Lobster Salad +4pp 
with Lemon Mayonnaise & Fresh Herbs on Croissant 

 

DIETARY OPTIONS 

Gluten-free options are available upon request  

when scheduling your reservation. 

 

 

 

 

 

 

 

FRESHLY BAKED TEA BREADS 

Banana Bread 

Seasonal Scones 
Served with Honey Cream,  

Strawberry Preserves & Lemon Curd 

SWEETS 

Eclairs, Lemon Squares, French Macaroons 

Chocolate Covered Strawberries 
with White Chocolate Drizzle 

 

TASTY ENHANCEMENTS 

Cheesecake Bites +$3pp 

Fresh Fruit Skewers, with Yogurt Drizzle +$3pp 

Quiche Au Gratin with Broccoli & Cheddar +$4pp 

Quiche Florentine Tomatoes & Spinach +$4pp 
 

 

 

 

 

ôLITTLE WOMENõ Tea Party 

$18 per person (Ages 12 and under) 

BEVERAGE SELECTIONS 
Choice of Hot Chocolate,  

Tea, Milk or Apple Juice 

FRESHLY BAKED TEA BREADS 
Seasonal Scones 

FINGER SANDWICHES  
Peanut Butter & Jelly  

Turkey & Cheese  

SWEETS 
Sugar Cookie Å Fresh Fruit Skewers 

Chocolate Covered Strawberries  
 

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

Before placing your order, please inform your server if a  
person in your party has any food allergies. 
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 Gluten Free 
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness. 

Before placing your order, please inform your server if a person in your party has any food allergies. 

 

PLATED DINNER MENU 
Allergy and Dietary Restricted Entrees Available Upon Request. 

BREAD BASKET 

House-made Cornbread & Warm Dinner Rolls 

SOUP or SALAD 
(Select one, or add both courses for an additional $5 per person) 

SOUPS 

Soup du Jour 

Butternut Squash Bisque 

New England Clam Chowder +$2pp 

SALADS 

Caesar Salad 
Romaine, Shaved Parmesan Cheese,  

House-made Croutons and Caesar Dressing 

Spinach Salad 
Baby Spinach, Red Onions, Dried Cranberries, 

Walnuts and Goat Cheese with Balsamic Dressing 

Farmerôs Salad 
Mixed Greens, Cucumber, Cherry Tomatoes  

and Carrots with Shallot Vinaigrette 

ENTREES 

(Select Two Entrees. Offer a 3rd Entrée + $2 per person) 

 

 

GUARANTEED COUNT OF ATTENDANCE, WITH SPLIT COUNT OF ENTREES, IS DUE (5) BUSINESS DAYS PRIOR TO YOUR EVENT DATE 

POULTRY   SEAFOOD  

Chicken Piccata 
Lemon Caper Butter Sauce & Diced Tomatoes 

$31.95 Ritz Cracker Crusted Cod  
Citrus Beurre Blanc 

$35.95 

Grilled Chicken Marsala 
Prosciutto and Mushroom Demi Glaze 

$31.95 Atlantic Salmon*  
Herb Butter Sauce 

$36.95 

Chicken Cordon Bleu 
Mushroom Demi Glaze 

BEEF & PORK  

$31.95 Grilled Center-Cut Swordfish*  
Artichoke Tomato Ragout 

VEGETARIAN / PASTA  

$38.95 

10oz. Grilled Pork Chop 
Maple Cider Glaze 

$41 Seasonal Vegetarian Entrée                                  $29.95 

Chefôs Special of the Day 

Ravioli (Choice of Ravioli & Sauce)                      $29.95 
Served with Shaved Parmesan Cheese 
   Ricotta Ravioli, Spinach & Cheese Ravioli, 

   Sundried Tomato & Ricotta Ravioli, or 

   Mushroom Ravioli 

   SAUCE CHOICES 

   House Marinara,  

   Sundried Tomato-Madeira Cream Sauce, 

   Pesto Cream Sauce or Cream Sauce 

TRUFFLE RISOTTO                                     $31.95 
Roasted Peppers, Asparagus & Truffle Oil           

Grilled Marinated Bistro Steak 
Caramelized Onions and Peppers 

$38 

8oz. Filet Mignon*  
Mushroom Demi-Glaze 

$48 

Yankee Pot Roast  

Roasted Carrots and Cipollini Onions 

$30.95 

SURF & TURF 

Petit Filet & Baked Stuffed Shrimp*  
Sauce Au Poivre 

Petit Filet & Seared Sea Scallops*  

Herbed Butter, Demi-Glace 

 

$52.95 

 

$52.95 

http://www.concordscolonialinn.com/


Sales Office: 978-341-8201 · Email: sales@concordscolonialinn.com 

48 Monument Square, Concord, MA 01742 · www.concordscolonialinn.com · 1.800.370.9200 

 

 

 

Plated Dinner Menu Continued 

ACCOMPANIMENTS 

STARCH (Choice of One) 

Mashed Potato 

Roasted Herb Potato 

Rice Pilaf 

 

VEGETABLE (Choice of One) 

Vegetable Medley with Lemon Butter 

Green Beans, Caramelized Onions 

Honey Glazed Carrots 

 

DESSERT (Select One) 

Warm Apple Crisp with Vanilla Ice Cream 

Colonial Inn Bread Pudding with House-made Whipped Cream 

Double Chocolate Mousse Cups with Fresh Berries & House-made Whipped Cream 

Boston Cream Pie with House-made Whipped Cream 

Flourless Chocolate Torte +$2pp  
Decadent chocolate and cocoa in a rich, fudgy cake. 

BEVERAGES 

Regular & Decaffeinated Coffee and Assorted Hot Teas 
 

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.  
Before placing your order, please inform your server if a person in your party has any food allergies.  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 
 

 

 

 

 

 

Our Merchantôs Row Dining Room can be rented for Private Events & Parties. 

 Gluten Free 
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http://www.concordscolonialinn.com/

