
 

**All food and beverage subject to VT tax and 16% gratuity.  

Prices are subject to change** 

 

    
Quarry Hill ClubQuarry Hill ClubQuarry Hill ClubQuarry Hill Club    

Showpiece Buffet MenusShowpiece Buffet MenusShowpiece Buffet MenusShowpiece Buffet Menus    
802.862.5200 

 

    
 

All Showpiece buffet dinners include: 
 

� Your Choice: Caesar Salad or Garden Salad 

� Your Choice: Any two entrée’s listed below; 

� Chef choice of a seasonal vegetable medley, 

� Roasted Red Potatoes or Rice Pilaf, 

� Fresh Dinner Rolls with butter, 

� Coffee and Decaf stations 

 
Choose 2 Entrees  Showpiece Buffet I  $23.95 per guest 

 

Hand Carved Roast Beef: choice top round served with a classic au-jus sauce 
 
Lemon Sage Chicken: A boneless breast finished with white wine, fresh sage, roasted 
tomatoes & cappers 
 

Tri Color Ricotta Tortellini: served in an Alfredo Sauce, Julian Red & Green Peppers 
 

Ricotta Ravioli: served in a pesto and sun dried tomato cream sauce  
 

Hand Carved Maple - Pineapple Glazed Ham 

 

Hand Carved Roasted Turkey: served with our delicious gravy 



 

**All food and beverage subject to VT tax and 16% gratuity.  

Prices are subject to change** 

 

 

 
 
 

Choose 2 Entrees  Showpiece Buffet II  $25.95 per guest 

 

Hand Carved Roast Sirloin: served with au-jus 
 

Carved Pork Loin:  seasoned with fresh herbs finished with a hearty pork gravy sauce 
 

Stuffed Boneless Chicken Breast: bread stuffing finished with a light lemon cream sauce 
 
Roasted Vermont Turkey: served with a classic roasted turkey gravy 
 
Baked Boneless Chicken Breast: topped with a light pesto baby shrimp cream sauce 
 

8 – 10oz Grilled New York Sirloin 

 

 

Choose 2 Entrees  Showpiece Buffet III  $28.95 

 

Chefs cut of Prime Rib Au-Jus 

 

Poached Salmon: topped with capers and a fresh dill wine sauce 
 

Beef Tenderloin: served with rich mushroom cream sauce 
 
Pork Tenderloin: served with sweet sauce 
 

Fresh Mahi Mahi Steak: marinated in soy, cilantro, lemon, olive oil, and white wine 
 
Grilled Pepper Seared Tuna Steak peppercorn cream sauce 

 

Chicken Piccata: boneless chicken breast topped with capers, lemon, white wine and 
garlic butter sauce. 
 
Leg of Lamb: seasoned with rosemary and garlic 
 

Pitite. Fillet Mignon and A Petite Salmon Filet: served with a light lemon cilantro 
cream sauce (double entrée). 
 

– Optional and available upon request 
Wedding Cake, Open Bar, Champagne Toast, Wine with Dinner  



 

**All food and beverage subject to VT tax and 16% gratuity.  

Prices are subject to change** 

 

 

Cold Hors D’Cold Hors D’Cold Hors D’Cold Hors D’    OeuvresOeuvresOeuvresOeuvres    
         50 pcs.  100 pcs. 

 
Iced Jumbo shrimp      $ 90  $ 170  
 
Oysters and clams on the ½ Shell    $ Market price $ Market price 
 
Smoked Salmon Canapés     $ 75  $ 150 
**Served with herbed cream cheese and capers on mini breads 
 
Salami Coronets      $ 70  $ 140 
**Salami stuffed with herbed boursin cheese  
 
Melon wrapped Proscuitto     $ 75  $ 145 
**Cubed melon and cantaloupe wrapped with thinly sliced proscuitto 
 
Brochette       $ 70  $ 140 
**Garlic toast topped with tomatoes, garlic, and fresh basil  
 
Greek Olive Spread      $ 60  $ 120 
**Thin crustinis topped with a black olive and lemon spread 
 
 

Hot Hors D’ OeuvresHot Hors D’ OeuvresHot Hors D’ OeuvresHot Hors D’ Oeuvres 
         
        50 pcs.  100 pcs. 
 
Scallops Wrapped in Bacon     $ 85  $170 
 
Baked Mushroom Caps 

With herb stuffing     $ 80  $ 160   
With seafood stuffing     $ 90  $ 185 

 
Rumaki Water chestnuts wrapped in bacon   $ 65  $ 120 
 
Hawaiian Mini Kabobs     $ 75  $ 150 
**Tender cubed ham with pineapple skewered and served with sweet and sour sauce 
 
Sesame Chicken Skewers     $75  $ 150 

    
Hot Hors D’ Oeuvres Continued…Hot Hors D’ Oeuvres Continued…Hot Hors D’ Oeuvres Continued…Hot Hors D’ Oeuvres Continued…    



 

**All food and beverage subject to VT tax and 16% gratuity.  

Prices are subject to change** 

 

 
Mini Lamb Brochette      $ 90  $ 180 
**Tender chunks of lamb in a rosemary and olive oil vinaigrette  
 
Zesty Italian Meatballs     $ 65  $ 130 
 
Beef or Chicken Skewers     $ 75  $ 150 
 
Calamari       $ 90  $ 180 
 
Island Coconut Shrimp     $ 100  $ 200 
 
Maui Shrimp Skewers     $ 95  $ 190 
**Large shrimp skewered with cubed pineapple, grilled with citrus juices 
 
Buffalo wings       $ 65  $ 120 
 
Oriental Dumplings      $ 70  $ 140 
**Served with soy/ginger sauce or sweet & sour sauce 
 

Mini Spinach Quiche      $ 75  $ 150 
 
Mini Shrimp Egg Rolls     $ 70  $ 140 
 
Mini Flatbread Pizza      $ 80  $ 150 
 
 

    
    



 

**All food and beverage subject to VT tax and 16% gratuity.  

Prices are subject to change** 

 

    
Table PlattersTable PlattersTable PlattersTable Platters    

        Priced for 50 Guests 
 
International and Domestic Cheese Board    $ 150 
**A selection of four cheeses, fresh grapes, & assorted crackers  
 
Fresh Vegetable Crudités and Dip     $ 90 
 
Seasonal Fresh Fruit Platter      $ 150 
**Served with a cinnamon yogurt dip 
 
Large Shrimp with Zesty Cocktail sauce    $ 150 
 
Whole chilled Smoked Salmon     $ 145 
**Served with capers, dill sauce, lemon wedges and mini-breads 
 
Raw Bar        $ Market Price 
** Fresh Oysters, Clams, and Shrimp on Ice 
 
Tortilla chips and Salsa      $ 65 
 
Chips and Dips       $ 65 
 
Bar Mix        $ 50 
 
 
 



 

**All food and beverage subject to VT tax and 16% gratuity.  

Prices are subject to change** 

 

Wedding Reception Showpiece Buffet MenuWedding Reception Showpiece Buffet MenuWedding Reception Showpiece Buffet MenuWedding Reception Showpiece Buffet Menu    
    

Showpiece Buffet Garden Reception 
 

Cocktail Hour: 
Imported and domestic Cheese mirror 

Country fresh vegetable crudités 

Baked mushroom caps with herb stuffing 

Scallops wrapped in bacon or mini crab cakes 

Brochetta 

 

Dinner Buffet 
A fresh garden salad or classic Caesar salad (choose one) 

Salmon Poached in white wine and fresh lemon sauce finished with capers and fresh dill 

Prim Rib 

Swordfish finished with a light pesto cream sauce 

Boneless Chicken Breast stuffed with spinach and cheese finished with a light pesto cream 

sauce 

Medallions of Beef Tenderloin 

Seared and Baked Pork Tenderloin with apricot plum sauce 

Roasted leg of Lamb 

Marinated Grilled Lamb Chops 

Grilled Ahi Tuna Steak 

 

(choose two entrees above) 

 

All dinners include: 

A fresh vegetable medley,  

Tuscany Tri-colored Tortellini Salad, and  

Roasted Red Potatoes lightly seasoned 

 

Bread of the day with Butter 

Coffee, Decaffeinated Coffee 

 

Bottle of Mums Cuvee Champagne for Bride & Groom 

Champagne Toast for Guests 

 

Wedding Cake  

Cost per person 

$49.50 


