
 
 
 

CORPORATE DAY MEETING PACKAGE 
 

Includes the following: 
 

General Session Meeting Room 
Continental Breakfast  

including Hot Breakfast Sandwiches and fresh fruit 
Continuous Beverage Served Throughout Day 

Luncheon Buffet 
Mid-afternoon Snack 

1 Flipchart with Markers or 1 Screen 
 

$49.95 per person, per day 
 
 

Applicable sales tax and service charge additional 
Minimum of 20 Guests 

 
i i i i i i 

 

Corporate rates available for overnight guests 
Special group discount for room blocks of 10 or more rooms 

 
Please contact our Sales Department at 860-269-0235 

 
 

“The Height of Hospitality in the Heart of the Valley” 

 



 
CORPORATE MEETING PACKAGE 

CONTINENTAL BREAKFAST AND MORNING REFRESHMENT BREAK 
 
 The Eye Opener* The Continental* 
             Chilled Orange, Grapefruit and  Chilled Orange, Grapefruit and Cranberry Juices 
                        Cranberry Juices                                        Assorted Breakfast Breads, Muffins and Scones 

 An Assortment of Breakfast Pastries  Assorted Bagels with Plain, Light and             
Butter, Preserves and Honey One Flavored Cream Cheese 

 Freshly Brewed Regular and Decaffeinated Coffee Butter, Preserves and Honey, Fresh Fruit Salad 
 Tea, Herbal Teas and Hot Chocolate Hot Breakfast Sandwiches 
  Freshly Brewed Regular & Decaffeinated Coffee 
 (Included in Package) Tea, Herbal Teas and Hot Chocolate   
  (Included in Package) 

The Old Farms 
(Minimum of 15 Guests) 

Chilled Orange, Grapefruit and Cranberry Juices 
Assorted Breakfast Breads, Muffins and Scones 

Assorted Bagels with Plain, Light and 
One Flavored Cream Cheese 
Butter, Preserves and Honey 

Fresh Fruit Salad 
Granola 

Fruit Yogurt 
Hot Breakfast Sandwiches 

Assorted Jams and Sweet Butter 
Freshly Brewed Regular and Decaffeinated Coffee 

Tea, Herbal Teas and Hot Chocolate 
Sparkling Mineral Water with Lemon and Lime Slices 

(Additional $4.00 per person) 

Enhancements 

Yogurt.......................................... $1.25 Each Mineral Waters ..................................... $1.95 Each 
Granola Bars ................................. 1.25 Each Assorted Sodas ........................................ 1.95 Each 
Dry Cereal ..................................... 1.25 Each Scrambled Eggs with Fresh Herbs .......... 1.95 Each 
Assorted Oatmeal.......................... 1.95 Each Hot Breakfast Sandwiches ...................... 2.95 Each 
Yogurt Parfaits............................... 3.50 Each 
 
 *Please add $3.00 per person for fewer than 10 guests. 
 

Above pricing is on a per guest basis.  Please add 18% service charge and 6% Connecticut sales tax. 



 
CORPORATE MEETING PACKAGE 

LUNCHEON BUFFETS 
 Minimum of 10 Guests 
 

 
Classic Deli Buffet 

Option 1 
Roast Turkey, Honey Ham and Tuna Salad 

Option 2 
Roast Beef with Horseradish Cream Mayonnaise, Chicken Caesar Wrap and 

Pita Stuffed with Marinated Grilled Vegetables 

Option 3 
Creamy Chicken Salad, Roast Turkey with Honey Mustard and 

Fresh Mozzarella and Vine Ripened Tomatoes on Herb Focaccia Bread with a Pesto Spread 

Accompanied by:  (Please Select 3) 
Fresh Field Green Salad, Red Bliss Potato Salad with Dill, Sliced Fresh Fruit,  

Greek Salad, Fusille Pasta Salad with Grilled Vegetables and Fresh Mozzarella Cheese, 
Classic Caesar Salad 

Accompanied by: 
Assorted Freshly Baked Rolls and Herb Tortilla Wraps 

Relish Tray and Condiments 
Chef’s Selection of Desserts 

Chilled Sodas 
(Included in Package) 

(Less than 30 people - Choice of pre-made or make-your-own sandwiches) 
More than 30 people - Sandwiches will be pre-made) 

 
Boxed Lunch 

All box lunches include chips, whole fruit and  
Chef’s choice of cookie or brownie and assorted soft drinks. 

Roast Beef and Cheddar Cheese on Kaiser Roll with 
 Horseradish Mayonnaise, Lettuce and Tomato 

Grilled Vegetable Wrap with Lemon-basil Hummus 
Smoked Turkey Roll-up with Honey Mustard Dressing, Swiss Cheese,  

Lettuce and Tomato 
(Included in Package) 



 
CORPORATE MEETING PACKAGE 

THEME LUNCHEONS AND DINNERS 
Minimum of 20 Guests 

 
 

 The New Englander Buffet                     The Comfort Zone 
Mixed Garden Greens with Selection of Dressings                     Hearty Minestrone Soup 
 Homemade Corn Bread with Butter                     Classic Caesar Salad with 
 Roasted Salmon Fillet with Capers,                     Savory Garlic Croutons 
 Fresh Parsley and Dijon Cream                     Creamy Chicken Pot Pie with Flaky Pastry Crust 
 Sliced Stuffed Chicken Breast with Spinach,                     Classic Meatloaf with Mushroom Gravy 
 Roasted Peppers, and Swiss Cheese,                      Wild Rice Pilaf 
 Laced with Natural Chicken Herb Sauce                     Steamed Green Beans with Lime Dill Butter 
 Jasmine Rice Pilaf                     Berry Cobbler with Homemade     
 Fresh Harvest Vegetable Medley                     Whipped Cream 
     Warm Apple Pie with                        Assorted Chilled Sodas 
   Homemade Whipped Cream                      
 Assorted Chilled Sodas                     (Included in Package) 
 (Included in Package Plus an Additional  
                    $4.00 per person) 
Lobster & Corn Chowder - Additional $4.00 per person 

                                                                          
 De-Light-Ful Buffet                     Mediterranean Buffet 
 Chopp Salad - Finely Chopped Iceberg Lettuce,                     Antipasto Platter with Italian Meats  
Diced Tomatoes, Cucumbers, Scallions,                     and Cheeses, Artichoke Hearts, 
Black Olives, Sweet Corn, Jicama, and Fresh Basil,                     Roasted Peppers and Olives 
 Tossed with a Tangy Lime-Cilantro Vinaigrette                     Choice of Two:  
Creamy Chicken Salad Herb Wrap with                     Eggplant Rollatini, Chicken Marsala,  
 Red Grapes and Chopped Pecans                     Fusille with Italian Sausage and Roasted 
 Low Carb Wrap with Grilled Vegetables,                      Tomatoes in a Light Garlic Cream Sauce, 
 Crisp Greens and Lemon-Basil Hummus                     or Gourmet Pizza with Olives, Fresh Basil, 
 Tabbouleh Salad (Mint, Olive Oil, Lemon Juice,                     Tomatoes and Fresh Mozzarella  
Chopped Tomatoes, Onions and Parsley)                     Garlic Bread 
 Key Lime Pie                     Chef’s Selection of Assorted Desserts 
 Assorted Chilled Sodas                     Assorted Chilled Sodas 

   
        (Included in Package)                   (Included in Package)  

          Above pricing is on a per guest basis.  Please add 18% service charge and 6% Connecticut sales tax. 
 

 



  

CORPORATE MEETING PACKAGE 
          AFTERNOON REFRESHMENT BREAKS 
                      Movie Premiere                                                         Ice Cream Sundae Bar 
 Freshly Baked Cookies and Fudge Brownies (Minimum of 20 Guests) 
 Assorted Theater Candy - Starburst, Build Your Own Ice Cream Sundae 
 Peanut Butter Cups, Twix Bars and Snickers Chocolate and Vanilla Ice Cream, 
 Individual Bags of Smartfood Popcorn Warm Fudge Sauce, 
 Chilled Sodas and Snapple Cookie and Chocolate Candy Pieces, 
 (Included in Package) Homemade Whipped Cream, Nuts and Cherries 
  Chilled Sodas and Mineral Water 
  (Included in Package) 

 The Sports Nut Chocolate Lovers Break 
 Assorted Mixed Nuts Fudge Brownies     
 Crispy Tortilla Chips with Tangy Salsa Chocolate Chip Cookies 
 Warm Jumbo Pretzels with Sugar Cookies with Rich Chocolate Icing 
 Honey Mustard Dipping Sauce Chocolate Covered Strawberries 
 Whole Fresh Fruit or Fresh Fruit Kabobs and Chocolate Fondue 
 Individual Bags of SmartfoodPopcorn Chilled Sodas and Mineral Water 
 Assorted Sodas and Snapple (Included in Package) 
  (Included in Package)  

Happy Trails Break 
Create your own snack! Includes white paper bags. 

Mini Peanut Butter Morsels, Dry Roasted Peanuts, Banana Chips, Mini Chocolate Morsels,  
Peanut M&M’s, Sunflower Seeds, Craisins, 

Wasabi Peas, Pretzel Sticks, Sesame Crackers, Granola 
Assorted Yogurt Smoothies 

Assorted Sodas and Mineral Water 
(Additional $4.00 per person) 

Cupcake Break -Create your own sweet delight! 
Cupcake Choices: 

Carrot Cake with Cream Cheese Frosting 
                                                    Chocolate Cake with Vanilla Frosting or 

Yellow Cake with Chocolate Frosting 
Toppings: 

Rainbow Sprinkles, Chocolate Sprinkles, Chopped Walnuts,  
Shaved Coconut and Oreo Cookie Crumbs 

Fresh Fruit Display 
Assorted Sodas and Mineral Water 

(Additional $3.00 per person) 
Please add 18% Service Charge and 6% Connecticut sales tax. 
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