OFF SITE: ready to pick up & serve by the pan

Bistre 41 O the i(h( ere

Townsend Ridge Country Club
40 Scales Lane
Townsend, MA 01469

Phone: 978-597-8400
Fax: 978-597-1888

Website; www.bistroonthegreen.net
Email; bog@townsendridge.com

Brooke Valikangas
Event Coordinator: 978-597-8400 ext 14 or
bvalikangas@townsendridge.com
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Award Winning Clam Chowder gal 3.9
Mama Gloria’s Chicken Soup gal 18.99
Seafood Stuffed Mushrooms 25 pc 24.99
Homestyle Meatballs & Red Sauce 25 pc 18.99
Cavatappi Pasta Salad p/lb 3.49
Bliss Potato Salad w/bacon & egg p/lb 399
Garden Salad p/p 250
BY THE PAN /2 fll

Citrus Chipotle BBQ Chicken 5000 100.00
Chicken Marsala 5000 100.00
Chicken Piccata 5500 110.00
Chicken Parmesan 40.00 80.00
Eggplant Parmesan 45.00 90.00
Lasagna 49.00 99.00
Hickory Glazed Pork Ribs 45.00 90.00
Black Diamond Steak Tips 65.00  135.00
Cheeseburger Sliders 36.00 75.00
Sirloin Chili 39.00 80.00
Buked Penne w/Red Sauce 3000 160.00
Shrimp Scampi w/Penne 8000 160.00
Oven Roasted Potatoes 25.00 50.00
Green Beans Almondine 29.00 59.00

16.00 32.00

[talian Bread w/dipping oil
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Bistro ﬁ Oh the

TOWNSEND RIDGE COUNTRY
CLus
40 ScALES LANE
TOWNSEND, MA 01469

Post Funeral
Reception Menu

978-597-8400 ext 14



Townsend Ridge Country Club is a beau-
tiful public 18 hole golfing facility in a
serene country setting, featuring a 15,000
square foot club house.

Bistro On The Green is our full service
pub style restaurant serving lunch and
dinner. On the upstairs level, a magnifi-
cent Arbor room overlooking the grounds
with a seating capacity of 250, able to be
sectioned into smaller rooms for your pri-
vate setting.

Food and beverage service is operated by
Cosimi Catering Co., Inc., with over
twenty five years of experience in the
hospitality industry. Our chefs and coor-
dinators are ready to assist with the plan-
ning of your event and may customize
any offering as you desire.

An approximate count of guests is re-
quired to reserve your booking, a non-
refundable 20 % deposit is required at that
time. A guaranteed number of guests will
be required 24 hours prior to your event.
Room fees and table linens are included.
Payment is expected on the day of your
service, 20% service fee and MA meals
tax will be added. All checks should be
made out to Cosimi Catering.

Master card, Visa, American Express and
Discover accepted

Handicap facility

Menu Suggestions p/p

FRUIT MEDLEY & CHEESE DISPLAY $2.50

Light Continental Breakfast -- ASSORTED PASTRIES, $6.99
MUFFINS, BAGELS, FRUIT DISPLAY, JUICE STATION

Bistro Breakfast Buffet - Mini DANISH, FRESH FRUIT $13.99
DISPLAY, FARM FRESH SCRAMBLED EGGS, APPLE SMOKED

BACON, SAUSAGE LINKS, HOMEFRIES, FRENCH TOAST, JUICE

STATION

Bistro Brunch Buffet — ASSORTED DANISH & MUFFINS, $13.99
SCRAMBLED EGGS, APPLE SMOKED BACON, SAUSAGE LINKS,
ROASTED POTATO, SEASONAL VEGETABLE., JUICE STATION

Brunch Options

HONEY BAKED HAM $2.00
OVEN ROASTED CARVED TURKEY, $2.00
STUFFED SOLE W/NEWBURG SAUCE $4.00
COLD VEGETABLE SANDWICH WRAPS $2.00
SAUSAGE, ONIONS & PEPPERS $2.00
BisTRO COLD LUNCH BUFFET — DELI PLATTER WITH MEATS $14.99

& CHEESES, GARDEN SALAD, PASTA SALAD, FRESH ROLLS

BiSTRO HOT LUNCH BUFFET — “THE ITALIAN", SOUP DU $15.99
JOUR, PENNE MEATBALL, CHOPPED SALAD, FRESH ROLLS

BISTRO LUNCH BUFFET — CHOPPED SALAD, ROASTED POTATO, SEASONAL
VEGETABLE, FRESH ROLLS

(CHoost Twa)-

CHICKEN PICATTA, PENNE W/MEATBALLS, BAKED HADDOCK,
CHICKEN BROCCOLI ALFREDO, CHICKEN MARSALA, ROAST
TURKEY W/STUFFING & PAN GRAVY, BAKED HONEY GLAZED
HAM)

$17.99
ALL BUFFETS SERVED WITH COFFEE STATION

ApbiTIONAL BUFFET CHOICES

P/P EA

SEASONAL FRESH FRUIT MEDLEY

LONG GRAIN & WILD RICE PILAF

WILD MUSHROOM RISOTTO W/BOURSIN
CHEESE IN A PHYLLO PASTRY
ASPARAGUS W/HOLLANDAISE SAUCE
SUGAR SNAPS & JULIENNE CARROTS
SAUTEED GREEN BEANS ALMONDINE

AU GRATIN POTATOES

ROASTED BUTTERNUT SQUASH

BAKED MACARONI & CHEESE

SEA SALT & OIL RUBBED BAKED POTATO
CANDIED SWEET POTATO

ROASTED VEGETABLE RAVIOLI

CARVED PRIME RIB
STUFFED SOLE

CARVED ROASTED TOP ROUND AU JUS HERB GRILLED
CHILEON SALMON

SEAFOOD NEWBURG

HERB ENCRUSTED PORK LOIN

COFFEE RUBBED LONDON BRoOIL

BRAISED SHORT RIBS

Desserts

ASSORTED MINI CHEESECAKES
TIRAMISU

CHOCOLATE TUXEDO

STRAWBERRY SHORTCAKE

MINI CANOLI OR ECLAIRS
CHOCOLATE COVERED STRAWBERRIES

Beverages

PITCHER LEMONADE , ICE TEA, FRUIT PUNCH, SODA
PITCHER BEER
HOUSE WINE/BOTTLE 1.5 LITRE

$2.50

$4.00

$3.00

$6.00
$10.00
$17.00



