‘The ‘Williams ‘Inn

On-the-Green
Jct. Routes 2 & 7
Williamstown, Massachusetts 01267

413-458-9371
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International Cheese Display Vegetable Crudités
An Assortment of Domestic and Imported Cheeses served An Array of Fresh Vegetables served with Bleu Cheese and
with Crackers and Sliced Baguette Bacon Horseradish Dips
$4.25 per person $3.25 per person
Baked Brie en croute The Williams Inn Raw Bar
Triple Cream Imported Brie Baked in Pastry Dough Served  Jumbo Shrimp Cocktail, Top Neck Clams, Oysters on the Half
with Sliced Baguette Shell, Marinated Seafood Salad, Crab Claws, Lobster Claws
$150./100 pieces Market Price
Fresh Fruit Display

An Assortment of Seasonal Fruits and Berries served with Chocolate Fondue and Yogurt Sauce
$5.50 per person

Melon wrapped in Prosciutto Ham Jumbo Shrimp Cocktail $225./100 pieces
$125./100 pieces

Assorted Canapés $175./100 pieces
Cherry Tomatoes Stuffed with Boursin Cheese

$100./100 pieces Antipasto Skewers $200./100 pieces
Tomato, Kalamata Olive, Mozzarella and Salami with light
Rare Roast Beef Tenderloin Roulades Italian dressing
with Horseradish Cream
$150./100
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Beef Steak Tips au poivre $185./100 pieces Scallops Wrapped in Bacon $200./100
Crab Cakes with Tartar Sauce $225./100 pieces Vegetarian Spring Rolls $150./100
Stuffed Mushroom Caps with Crabmeat $200./100 pieces Crab Spring Rolls $175./100 pieces
Sesame Chicken Tenders with Peanut Sauce $165./100  Coconut Shrimp $275./100

Spanakopita $165./100 Mini-Chicken Cordon Bleu $125./100 pieces
Pear and Brie in Phylo $200./100 pieces Mini Beef Wellingtons $200./100 pieces
Asparagus in Phylo with Cheese $200./100 pieces Baby Artichokes with Boursin Cheese $200./100 pieces

All prices are subject to 6.25% tax and 18% gratuity.



