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prides itself on using the freshest locally-grown product available
and we change our menus seasonally based on the market.

For your dinner party for up to 25 guests, you may select up to three
entrées off our a la carte menu, with counts in advance, for the season in
which you will be holding your event.

Entrée prices range from $21-$29. We do ask for entrée counts
seven days in advance.

A party of 26 or more may select two entrées with counts in advance.

For a 5-course meal: soup, house salad, entrée, dessert, coffee and tea,
add an additional $17 to the entrée price.

For a 4course meal: soup or salad, entrée, dessert, coffee and tea,
add an additional $12 to the entrée price.

For a 3-course meal: soup or salad or dessert, entrée, coffee and tea,
add an additional $7 to the entrée price.

Tax of 7% and a 20% service charge will be added to the final bill.

Champneyds Rest aur anfilledwin tddwemkrasures our | i ght
and firelace is available for private parties and can comfortably

accommodate up to fifty guests. Linens and bud vases are

complimentary. Private room charges apply.

THE DEERFIELD INN

has been in business as a traditional country inn since 1884,
and we handle one unique event at a time.

We personalize each aspect of your dinner party with the
involvement of the Innkeepers, lead waitperson, and chef.

We give you our individual and friendly attention and
celebrate excellence, conviviality, and memories.
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BEVERAGE SERVICE

The Deerfield Inn strives to be as flexible as possible
with your beverage requirements. There are several
beverage service possibilities: host-paid charge based
on actual consumption,; host-paid beer, wine, sodas; or
cash bar.

HOST -PAID BAR (based on consumption):

Guests order drinks from the bar; waitstaff and
bartender keep a tab. You are charge based only on
actual consumption.

HOST -PAID BEER, WINE, SODAS:
Bar service for domestic beer, house wine, house
champagne, soda, mineral water and juices.

House red or white wine
House champagne

$21.00 per bottle
$21.00 per bottle

Soft drinks $2.50 each
Mineral water $4.25 per bottle
Domestic beer $4.00 per bottle

Imported beer and
Premium domestic beer
bottle

$5.00-6.50 per

CASH BAR:

All drinks purchased from the bar and from waitstaff
on an individual basis by your guests. Host-paid
gratuities for bartender and waitstaff may apply.

PUNCHES (sparkling or still):
Alcoholic punch
Non-alcoholic punch

$5.00 per person
$3.50 per person

Canadian Club
V.0O.

Seagrams 7

Jack Daniels
Johnny Walker Red
Beefeaters

Crown Royal
Southern Comfort
Jameson
Glenlivet
Smirnoff

Old Grandad

Jim Beam

CHAMPAGNE TOAST:

House champagne
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Mount Gay
Tanqueray
Johnny Walker Black
Bombay

Chivas

Dewars

Bacardi

Captain Morgan
Myers

Absolut

Wild Turkey
Cutty Sark

J&B

$5.00 per person

The Deerfield Inn holds a license granted by the
Massachusetts State Liquor Commission and is held
responsible for complying with its regulations.
Therefore, neither patrons nor their guests shall be
allowed to bring alcoholic beverages into the Inn.

Prices are subject to 7% tax and 20% gratuity
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Olive Tapenade on Crostini 1.50
Black & green olive tapenadeerved on toasted crostini slices

Wild Mushroom Crostini 1.50
Garlic crostini topped with shitake and portabello mushroom
simmered with fresh herbs

Mango Brie Tarts 1.50
Tart shells piped with creamy brie and mango

Fresh Fruit Skewers 1.50
Colorful skewers of seasonal fruit on a pineapple with a brov
sugarsour cream dipping sauce

Corn Tortilla Chips with Guacamole and Salsa 1.50
Corn tortilla chips served with freshly prepared spicy tomato
salsa and guacamole dip

Viethamese Summer Rolfby the dozen) 25.00

Vegetarian summer rolls filled with shredded lettuce, red
cabbage, carrots, sprouts, and rice noodles. Accompanied b
spicy peanut dipping sauce

Bruschetta Canapés 1.50

Toasted French bread slices brushed with garlic oliveand
topped with your choice of pesto, chevre cheese or fresh
tomatoes and basil

Wasabe Salmon Tartlets 1.95
Tartlet shells filled with smoked salmon mousse with a hint ¢
wasabe

LobsterStuffed Mushrooms 2.00
Lightly sauteéd mushroom caps stuffechwitab filling

Smoked Salmon Canapés 1.95
Sliced smoked salmon on brotread topped with dill créme
fraiche
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Tenderloin Beef Canapés 1.95
Handsliced rare tenderloin on baguette tagpwith
horseradish cream

Grilled Shrimp Canapés 1.95
Grilled shrimp with papaya salsa on a flour tortilla

Deviled Eggs (by the dozen) 6.50
A timeless classic

Asparagus Wrapped in Prosciutto 1.75
Poached asparagus spears wrapped in prosciutto

Boursn Tea Sandwiches 1.25
Tea sandwiches of cucumber, tomato, & boursin cheese

Cucumber and Dill Tea Sandwiches 1.25

Cucumber and dill mayonnaise on pumpernickel with a pime
garnish

Salmon and chive tea sandwiches 1.50

Smoked salmon and chives offaced on petite French toast
points with a fresh dill garnish

Olive tapenade with crostint.25

Chips with housemade salda25
We can make it as spicy as you like!

Chicken liver paté on pumpernickél25
With apple garnish

Prices subject to 7% tax and 20% gratuity




DINN ER
AT HE DE

T E

HOT HORS DOOEUVRES

Jerked Shrimp Skewers 2.25
Grilled shrimp rubbed in Jamaican jerk spices on skewers
served with a melon cifdro salsa

Coconut Crusted Shrimp (by the dozen) 25.00
served with a fresh mango sauce

Shrimp Spring Rolls 2.25
Served with Thai peanut dipping sauce

Mini Hamburgers 1.75

(minimum 24 each) Miniature hamburgers and cheeseburge
(about 21/2 bites)with thinly sliced red onion, tomato, and ret
leaf lettuce. Served with our own home made afipteato
catsup

Bacon Wrapped Scallops 1.75
Broiled scallops wrapped in applewosdoked bacon

Sesame Chicken Strips 1.75
Black and white sesame coated &eic strips served with a
spicy Asian dipping sauce

Seared Filet Mignon Tips 2.25
Served with a horseradish dip

Baby Lamb Choplets (by the dozen) 34.00
Roasted frenched baby lamb chops in a herbed breadcrumb
crust with a raspbernport dipping sauce

Skewers of Beef or Chicke®.00
Skewers of beef or chicken with green onions, bell peppers :
shiitake mushrooms served with an Asian dipping sauce

Swedish Meatballs half chafing dish 45.00
Traditional Swedish meatballs with sautéed onions in a beef
sour cream demglace and served with sliced baguettes

Spicy chicken fingesi half chafing dish 45.00
served with sliced baguettes

Stuffed Mushroomsl.50
Lightly sautéed mushroom caps with sambuca, spireah
asiago cheese

South American Empanaei 1.75
Flaky pastry triangles of cumirseasoned ground beef or
cheddar cheese served with freshly prepared salsa

Baked brie en croute 5.00
Caramelized onion chutney, cranberries
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Southwestern Sates.75
Skewers of cumin spiced chicken served with a-sbili cream
dip

Indonesian Sateg.75
Skewers of Indonesian spiced grilled chicken, pork or beef
served with a hoisin ginger dippingsze

Maple Sausage and Wild Mushroom QuesadiRa30
Served with with a creamy cilantro sauce

Cheese Quesadiial.75

Triangle of flour tortilla filled with melted pepper jack and
cheddar cheeses and chopped fresh tomato and accompani
homemadesalsa and cilantro sour cream dip

Vegetable Quesadilld.75

Triangle of surdried tomato tortilla filled with melted pepper
jack and cheddar cheeses and grilled onions, jalapenos, red
green peppers

Petite Quiche Assortmerz.00
Includes a tradibnal quiche Lorraine, spinach quiche and
cheese & herb

Stuffed Patty Pan Squash75
Patty pan squash poached in apple cider and stuffed with a
mixture of chivecamembert cheese and arugula.

PLATTERS

Platter of Assorted Chees@&s50

A arrangement odirtisanal and premium hard and soft cheese
representing a variety of flavors, textures and milk types
accompanied by Carr's water biscuits, dried fruits and candi¢
nuts

Vegetable Crudities with Difl.75

An assortment of fresh available vegetables siscbarrot
celery and zucchini sticks, broccoli and cauliflower flowerets
sweet pepper strips, cherry tomatoes, snow peas and pencil
asparagus. Served with ether creamy blue cheese, dill and <
cream or ranch dip

Antipasto Platter2.00

Olives, red oron rings, pepperoncini, peppered salami
coronets, prosciutto rollps, marinated mushrooms &
artichoke hearts. Served on a bed of garden greens with
sliced baguettes & pesto aioli

Prices subject to 7% tax and 20% gratuity
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ADDITIONAL CHOICES

RAW BAR

Fresh and chilled over a bed of ice r&sd with lemon wedges
and a choice of curried yogurt or traditional horseradish
cocktail sauce. Due to fluctuation in seasonal market prices,
will quote your price based on the date of your event prices
range from $19 to $25 per person for one hour &fd $8
additional per extra hathour

Raw oysters and clams on the half shell
Peeled shrimp cocktall

Snow crab claws,

Alaskan king crab legs

CARVING STATIONS

All carving stations include hinged rustic rolls, appropriate
garnishes and condiments. Anditibnal $50.00 labor charge
for carving chef will apply.

Whole Cold Poached Norwegian Salmon 3.95
Cucumber and créeme fraiche sauce or a yogurt based
dill caper sauce

(3-4 ounce portion, minimum 25 guests)

Chinese FiveSpice Boneless Pork Loin 5.00
Pineapplecilantro salsa
(4-5 ounce portion, minimum 20 guests)

Roast Tenderloin of Beef 9.95
Horseradish cream and garlic aioli
(4-5 ounce portion, minimum 20 guests)

Roast Prime Rib of Beef 8.00
Horseradish cream and garlic aioli
(4-5 ounce portin, minimum 20 guests)

Roast Breast of Turkey 4.50
Orangecranberry chutney
(4-5 ounce portion, minimum 20 guests)

Garlic Butter Stuffed Leg of Lamb 7.00
Rosemary au jus, mint jelly
(4-5 ounce portion, minimum 20 guests)

Whole Glazed Ham 3.50
Honey mustard, mayonnaise
(4-5 ounce portion, minimum 20 guests)

Slow Roasted Top Round of Beef 4.25
Grain mustard, horseradish sauce
(4-5 ounce portion, minimum 20 guests)
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Prices subject to 7% tax and 20% gratuity
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DEERFIELD INN CATERING AGREEMENT

Thank you for considering the Deerfield Inn for your upcoming event. Please take a few moments

to review our Catering Agreement and if you have any question s or need clarification on any item

please do not hesitate to call. All of us at the Deerfield Inn take great pride in every catered event
and we look forward to working with you.

Food and Beverage Minimums

The Inn reserves the right to require a minimum
food and beverage revenue for all events. This
total excludes state sales tax (currently 7%) and
service charges (currently at 20%). Additional
room rental may apply if this minimum is not
met.

Pricing

All food and beverage prices are subject to state
sales tax (currently 7%) and service charges
(currently 20%). The Deerfield Inn will guarantee
prices 60 days prior to your function.

Payment Information
A signed and returned agreement and a non-
refundable deposit will be required to validate

your agreement and secure the date of your event.

Cash, personal check and credit cards are
accepted. A valid credit card must be presented to
remain on file. All deposits will be credited
toward the final bill. Your advance deposits will
not be refunded if the event should cancel. Unless
otherwise arranged, a payment reflecting 25% of
the food and beverage minimum will be due 6
months prior to your event. An additional
payment reflecting 50% of the food and beverage
minimum will be due 60 days prior to the event.
The final payment, reflecting the final amount
owed, will be due 7 days prior to your event. At
this time your final head count will be due and
approval and signature on your final Banquet
Event Order will be required. In the event that
payment is not received by the specified time,
charges will automatically be posted to the credit
card on file. Any additional charges that are
incurred on the day of your event will be posted
to the credit card on file at the completion of your

party.

Cancellation
If you must cancel your event for any reason the
following cancellation policy will apply:

Signing of contract -180 days prior to event
Deposit plus 25% of total estimated revenue

60 -179 days prior to event
Deposit plus 50% of total estimated revenue

30 - 59 days prior to event
Deposit plus 75% of total estimated revenue

0 - 29 days prior to event
Deposit plus 100% of total estimated revenue

Menu Selection

The complete menu selection, including both food
and beverage items, must be confirmed with the
Innkeeper no later than 30 days prior to your
function. Requests for changes made to the menu
after this time cannot be guaranteed. Entrée
choice policy is as follows: Maximum of two (2)
entrée choices unless otherwise indicated. Soup,
salad and dessert selections are the same for all
guests. Final counts for each entrée selection must
be received no later than (14) days prior to your
event. If the selected entrées have different prices,
the higher-priced menu item will apply to both
selections.

Meal Guaran tees

Final guarantee count is due 7 days prior to your
scheduled event. If your guarantee is not
received, your estimated attendance as listed in
this contract will become your guarantee number
and will be charged accordingly. The exception to
this would be if your actual number of guests
exceeds your guarantee, in which case you would
be charged for the actual number of guests that
attend your event.
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Alcoholic Beverages

All federal, state, and local Laws with regard to
beverage purchases and consumption will be
strictly adhered to. State law strictly prohibits you
or your guests from bring any alcoholic beverages
to the inn or any public area on the premises. The
Deerfield Inn's policy does not allow any
beverages purchased to be taken off premises. In
accordance with state and local law, it is the Inn's
policy to (a) request proper identification (photo
L.D.) of any person of questionable age and refuse
alcoholic beverage service if the person is either
under the age of 21 or proper identification can
not be produced and (b) refuse alcoholic beverage
service to any person who, in the Inn& sole
judgment, appears intoxicated.

Food Policy
Deerfield Inn policy prohibits any unauthorized

food to be brought into any public area on the
premises, including function rooms. The Deerfield
Inn's policy does not allow any food items
purchased to be taken off the premises. All final
arrangements, including menu selections and
guarantees, should be received by the Innkeeper
at least 14 days prior to the function.

Security
The Deerfield Inn reserves the right to inspect and

control all private parties, meetings, receptions,
etc., being held on the premises, and to limit the
noise volume in any or all areas in consideration
of others. The Inn will not assume responsibility
for the damage or loss of any merchandise or
articles left in the Inn prior to or following any
banquet or meeting. Arrangements may be made
for security prior to your planned event through
the Innkeepers.

Group Representative Guarantee

Patron is required to conduct the function in an
orderly manner, in full compliance with
applicable laws, regulations and Inn rules. Patron
assumes full responsibility for the conduct of all
persons in attendance and for any damage done
to persons or property on or about any part of the
Inn premises or theft of property. Under no
circumstances will the Inn be held liable for the
criminal acts of third parties.

Shipping and Storage

Any materials shipped to the Deerfield Inn must
have prior approval by the Innkeeper. Materials
shipped may arrive no earlier than two days prior
to your function and may not remain on the
premises longer than two days after the function
date. All materials must bear the name of your
group, be addressed to the attention of the
Innkeepers, and shipping charges paid by you or
your company. If any major handling is required
on the part of the Deerfield Inn, a handling charge
will apply. The Deerfield Inn accepts no
responsibility for items stored or left on property.

Overnight Accommodations

If you would like to discuss accommodations for
your guests, please contact Jane Howard
(jane@deerfieldinn.com), Innkeeper, at 413-774-
5587. A two-night stay may be required on
Saturday evening reservations.




