
 

 

W e Recommend… .. 

 

This Station M enu has been specifically designed for  

B radley E states. Stations’ d in ing has becom e increasingly 

popular. Its appeal lies in  the variety of choices to the  

guest as apposed to a set m eal as w ell as lending a   

certain  atmosphere to your W edding or event.  

Endicott provides a perfect setting for this type of  

d in ing experience w ith its array of room s. It allow s the  

guest to move about and fully en joy the setting you  have 

provided for them . Peruse the m enu on the follow ing pages  

but keep in  m ind w e can provide alternative m enus for  

certain  them e events as w ell.  

 

P lease feel free to call us w ith any questions or suggestions at  

508-543-5344. 

 

Thank You! 

 

Ron C . Young 

Ow ner 

Lafayette H ouse 

Foxboro, M a. 

    



    

B radley B radley B radley B radley E stateE stateE stateE statessss    

    StatStatStatStations M enuions M enuions M enuions M enu     PackagePackagePackagePackage    

bbbbyyyy    

Lafayette H ouseLafayette H ouseLafayette H ouseLafayette H ouse    

    

Stationary H ors Stationary H ors Stationary H ors Stationary H ors dddd ’’’’oeuvreoeuvreoeuvreoeuvressss    
(Choice of 2 ) 

Imported and D omestic Cheese D isplay Imported and D omestic Cheese D isplay Imported and D omestic Cheese D isplay Imported and D omestic Cheese D isplay     
An array of Imported  and D omestic Cheeses accompanied  by Sliced  Cantaloupe, H oneydew  

M elon, P ineapple, and other seasonal fruits and B erries is served  w ith  gourmet crackers and our 

famous P ini Cheese spread! 

Fresh V egetable C ruditéF resh V egetable C ruditéF resh V egetable C ruditéF resh V egetable C rudité  
Julienne sliced  Carrot, Celery, Zucchini, Summer Squash, R ed and G reen Peppers served  w ith  

Roasted  R ed Pepper and Creamy D ill D ips 

AntAntAntAntipasto ipasto ipasto ipasto  
Prosciutto, Cappacola, Salam i, P rovolone, A rtichoke H earts, P epperoncini, Calamata O lives  

and Stuffed  Cherry P eppers served  indiv idually  
 

 

Passed AppetizersPassed AppetizersPassed AppetizersPassed Appetizers    
(Choice of 5 ) 

V egetable Spring R olls 

M ini Crab Cakes 

Scallops w rapped in  Bacon  

Seafood Stuffed  M ushrooms 

Teriyaki B eef Skew ers 

H oney D ijon Chicken  Skew ers 

D uck Skew ers A  L ’orange 

A ssorted  M ini Quiche 

C lams Casino 

G rilled  Sausage w ith  Tomato and M ozzarella  

Crispy A rtichoke H earts w ith  Boursin  Cheese 

 

 

 



    

    

Salads and M oreSalads and M oreSalads and M oreSalads and M ore    
(Choice of 2 ) 

    

Traditional T raditional T raditional T raditional Tossed Garden Salad Tossed Garden Salad Tossed Garden Salad Tossed Garden Salad     
Crisp  Romaine and Iceberg lettuces tossed  w ith  grape tomatoes, cucumber slices,  

carrots and red  onion  

Caesar Salad Caesar Salad Caesar Salad Caesar Salad     
Crisp  Romaine tossed  w ith  F resh  grated  Parmesan and herbed  croutons 

Greek SaladG reek SaladG reek SaladG reek Salad    
Romaine and Iceberg lettuces tossed  w ith  tomatoes, cucumbers, Calmata olives, 

artichoke hearts and Feta Cheese 

Grilled V egetable SaladG rilled V egetable SaladG rilled V egetable SaladG rilled V egetable Salad     
Grilled  Zucchini, Summer Squash, A sparagus, M ushrooms, P eppers and R ed Onions 

in  a sw eet v inaigrette dressing 

M esclun SM esclun SM esclun SM esclun Salad alad alad alad     
Fresh  Spring Salad m ix tossed  w ith  mushrooms, roasted  red  peppers, calamata olives,  

And cherry tomatoes w ith  a raspberry v inaigrette 

Antipasto SaladAntipasto SaladAntipasto SaladAntipasto Salad     
Crisp  Romaine w ith  grape tomatoes, cucumbers, salam i, capicola, Calamata olives, 

pepperoncini, artichoke hearts and mozzarella  

Individual Individual Individual Individual Tomato, Basil and M ozzarellaTomato, Basil and M ozzarellaTomato, Basil and M ozzarellaTomato, Basil and M ozzarella         
Layered  F resh  M ozzarella , P lum  tomatoes, red  onion  and fresh  basil drizzled  w ith   

v irgin  olive oil and served  w ith  m ixed  greens  

Butterfly Butterfly Butterfly Butterfly Bow tieBow tieBow tieBow tie    P rimaveraPrimaveraPrimaveraPrimavera     
Bow tie pasta tossed  w ith  broccoli, grape tomatoes, red  onion , red  and green peppers  

w ith  a sw eet v inaigrette dressing 

Tarragon O reTarragon O reTarragon O reTarragon O recchiettecchiettecchiettecchiette    
Small, curved , flat rounds of pasta tossed  w ith  fresh  Tarragon, grape tomatoes and  

v irgin  olive oil 

 

 

 

 

 

                                                    



    

Chefs in  M otion Pasta StationChefs in  M otion Pasta StationChefs in  M otion Pasta StationChefs in  M otion Pasta Station     
((((Choice of 3  pastas) 

Pasta Pasta Pasta Pasta is hand tossed  before the Guis hand tossed  before the Guis hand tossed  before the Guis hand tossed  before the Guest est est est     

w ith  P lum  tomatow ith  P lum  tomatow ith  P lum  tomatow ith  P lum  tomato     saucesaucesaucesauce , A lfredo , A lfredo , A lfredo , A lfredo sauce or P ink Vodka ssauce or P ink Vodka ssauce or P ink Vodka ssauce or P ink Vodka sauce auce auce auce     

and  garnished  w ith  and  garnished  w ith  and  garnished  w ith  and  garnished  w ith  Parm igian R eggiano and Parm igian R eggiano and Parm igian R eggiano and Parm igian R eggiano and F resh  BasilF resh  BasilF resh  BasilF resh  Basil        

 

O recchiette  

G emelli   

Cheese Tortellin i 

W ild  M ushroom  Ravioli 

F ettuccine 

Butterfly Bow tie Pasta 

Penne  

Rotini 

Fusilli 

 

V eggie and PotatV eggie and PotatV eggie and PotatV eggie and Potato o o o StationStationStationStation     
((((Choice of 2  potato and 1  vegetable)    

    

Potato ChoicesPotato ChoicesPotato ChoicesPotato Choices    
M ashed selections are presented  in  M artini glassesM ashed selections are presented  in  M artini glassesM ashed selections are presented  in  M artini glassesM ashed selections are presented  in  M artini glasses    

M ashed Potatoes 

Garlic M ashed Potatoes 

M ashed Sw eet Potatoes 

Cheddar Cheese M ashed Potatoes 

M ashed selection 

Russian F ingerling Potatoes 

Oven Roasted  Potatoes  

W ild  R ice 
 

Vegetable Choices V egetable Choices V egetable Choices V egetable Choices     
Seasonal F resh  V egetable M edley 

Rustic Cut G rilled  V egetables  

G lazed Baby Carrots 

G reen B eans A lmondine 

Butternut Squash 

 



    

    

Chefs in  M otion Carving StationChefs in  M otion Carving StationChefs in  M otion Carving StationChefs in  M otion Carving Station     
(Choice of 2  entrees) 

A ll m eats are handA ll m eats are handA ll m eats are handA ll m eats are hand ----carved  at carved  at carved  at carved  at th is Chef attended Station!this Chef attended Station!this Chef attended Station!this Chef attended Station!    
 

Roast P rim e R ib  of B eefRoast P rim e R ib  of B eefRoast P rim e R ib  of B eefRoast P rim e R ib  of B eef  

w ith  Au Jus 

Roast N ew  York  SirloinRoast N ew  York  SirloinRoast N ew  York  SirloinRoast N ew  York  Sirloin   

w ith  H orseradish  Cream  Sauce 

Roast B reast of TurkeyRoast B reast of TurkeyRoast B reast of TurkeyRoast B reast of Turkey 

 w ith  F resh  Cranberry Sauce 

Stuffed  Stuffed  Stuffed  Stuffed  Roast L oin of PorkRoast L oin of PorkRoast L oin of PorkRoast L oin of Pork     

w ith  Apple Chutney 

B eef W ellington B eef W ellington B eef W ellington B eef W ellington     

w ith  D em i-glace 

TenderlTenderlTenderlTenderloin  of B eefoin  of B eefoin  of B eefoin  of B eef     

w ith  H unter Sauce 

    

    

Entrée OptionsEntrée OptionsEntrée OptionsEntrée Options    
The follow ing Entrees may be substituted  for one of the Chefs in  M otion  Carving Station choices      

 

Stuffed  Chicken w ith  G ravy 

Chicken P iccata 

Chicken M arsala 

H erb R oasted  Chicken  

    

    

D essert D essert D essert D essert StationStationStationStation     

Custom  W eddiCustom  W eddiCustom  W eddiCustom  W edding Cakeng Cakeng Cakeng Cake  
by K onditormeister 

served  w ith  choice of Sorbet, Ice Cream  or B erries 
    

Coffee, D ecaffeinated and TeaCoffee, D ecaffeinated and TeaCoffee, D ecaffeinated and TeaCoffee, D ecaffeinated and Tea    
 

 

 



 

 

 

Additional Additional Additional Additional OptionsOptionsOptionsOptions    

Tuxedo Straw berriesTuxedo Straw berriesTuxedo Straw berriesTuxedo Straw berries   

are available for an  additional  $2 .25 per Guest 

 

M iniature PastriesM iniature PastriesM iniature PastriesM iniature Pastries    
M iniature éclairs, cannolis, cream  puffs, chocolate mousse cups, fruit tarts and linzer tortes  

Additional $3 .25 per Guest 
 

Flow ing F low ing F low ing F low ing Chocolate FountainChocolate FountainChocolate FountainChocolate Fountain         

Served  w ith  straw berries, b iscotti, p iroulines, marshmallow s, pretzels and  

graham  crackers for D ipping! 

Additional  $3 .95 per Guest  

 

 

 

Package 

$88$88$88$88 .95 per Guest .95 per Guest .95 per Guest .95 per Guest     
 

PricingPricingPricingPricing     Includes Includes Includes Includes     
Imported  English  China Setting 

R eed &  Barton Silverw are 

W ater G lass &  W ine G lass 

 F loor length  Table L inen and N apkins 

Skirting for Cake Table, G ift Tables, and any other D isplay Tables 

Staffing for the entire event 

M eal Service is provided  for your  

Photography and Entertainment Staff 

 

Custom  L inens are available, as w ell as lighting and Ice Carvings for an additional cost  

based  on customers choice. 

 

                                                                                                                            

    

    



    

    

Function PoliciesFunction PoliciesFunction PoliciesFunction Policies    
    

    

• The M onday prior to the function is the deadline for all M eal p lans and  

     F loor p lans. W e w ill contact you after 11:00 am . 

 

• Final payment w ill be required  the M onday prior to the function. 

 

• W e require a  m eeting tw o w eeks prior to your event to rev iew  the final details.   

 

• Liquor/Food Policy: N o food, cakes, or beverages of any k ind w ill be  

perm itted  onto or rem oved from  the prem ises by the patron or any guest. 

 

• Specialty Entrees available for indiv idual guests on an as needed  basis. 

  

• All W eddings require a  non-refundable D eposit. Amounts listed  below . 

           U p to 100 guests               $1000 

           101-150 guests                  $2000 

      Over 151 guests                $3000 

 

• All pricing is subject to 6 .25%  M ass M eals Tax. 

 

• Pricing is based  on 100 guests. L ess than 100 guests, p lease call for a  personalized  quote. 

 

• All pricing is subject to a  serv ice fee of 10% .  

 

• All prices are subject to change w ithout notice. 

 

• All pricing includes event coordinator. 

 

 


