
 

Rehearsal Dinner ~ Buffet 

GRISWOLD INN’S SIGNATURE CLAM CHOWDER 

*    *    * 
FRESH BAKED ROLLS AND SWEET BUTTER 

*    *    * 
HOUSE SALAD OF GATHERED GREENS  

WITH OUR FAMOUS SPARKLING WINE DRESSING 

BABY SPINACH SALAD WITH BACON, CHOPPED EGG, 
 RED ONION & POPPY SEED DRESSING 

~ Please choose one. ~  

*    *    * 
PAN-SEARED BREAST OF CHICKEN  

WITH SUN-DRIED TOMATO & BOURSIN CREAM 

SLICED PORK LOIN WITH HOUSE-MADE APPLESAUCE 

GRILLED ATLANTIC SALMON WITH ROAST PLUM TOMATO SAUCE 

ROAST TOP SIRLOIN OF BEEF WITH ROAST SHALLOT  
& WILD MUSHROOM PAN SAUCE 

~ Please choose two. ~ 

*    *    * 
NEW ENGLAND ESCALLOPED POTATOES 

ROAST RED BLISS POTATO 

~ Please choose one. ~ 

*    *    * 
GLAZED BABY CARROTS & GREEN BEANS ALMONDINE 

*    *    * 
APPLE CRISP 

MIXED BERRY COBBLER 

Served in chafing dish. 
~ Please choose one. ~ 

INDIVIDUALLY-PLATED ASSORTED DESSERT SELECTION 

*    *    * 
FRESHLY BREWED COFFEE or TEA 

__________________________________________ 

$49.00 ~ 25 minimum 
Price does not include Connecticut sales tax or 20% gratuity. Price is subject to change. 

Guaranteed count is required one week in advance.


