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WELCOME

F DINING
F BANQUETS
F ENTERTAINMENT 
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C O L D  B R E A K FA S T

CONTINENTAL    $16
Blueberry Muffin, Maui Muffin, Danish Twists, Orange
Cranberry Scone, Bagels with Assorted Spreads & Fresh
Cut Fruit

HEALTHY START    $17
Gluten Free Banana Nut Muffin, Gluten Free Chocolate 
Muffin, Fresh Cut Fruit, Yogurt with Granola, Assorted
Energy Bars & Assorted Dry Cereals

THE BOSTON COMMON    $18 
F Choice of Ham, Sausage or Bacon
F Choice of Croissant, Bagel or English Muffin
F Egg, Cheddar Cheese, Home-Fried Potatoes & Fresh
Cut Fruit

H O T  B R E A K FA S T

TRADITIONAL    $19
F Assorted Fresh Baked Bread with Whipped Butter
F Scrambled Eggs
F Applewood-Smoked Bacon or Breakfast Sausage
F Home-Fried Potatoes, Fresh Cut Fruit, Yogurt with  
   Granola & Assorted Dry Cereals

THE PATRIOT    $22
F  Brioche French Toast with Maple Syrup or Fluffy 
   Pancakes
F Applewood-Smoked Bacon, Breakfast Sausage or
   Honey Glazed Ham Steak
F Blueberry and Granola Buttermilk Cake Bar, Bagels
   with Assorted Spreads, Chive and Cheddar Cheese   
   Scrambled Eggs, Home-Fried Potatoes & Fresh Cut Fruit

THE SOUTH ENDER    $23
Jalapeño Cheddar Corn Bread, Biscuits and Peppered 
Sausage Gravy, Chicken and Waffles with Maple Syrup, 
Chorizo Scrambled Eggs, Cajun Spiced Hash Browns & 
Fresh Cut Fruit

E N H A N C E M E N T S

FRUIT PARFAIT BAR    $7
Fresh Berries, Assorted Granola, Dried Fruit &
Low-fat Yogurt

OMELET STATION     $8*
Eggs Cooked to Order with Ham, Onions, Peppers, 
Mushrooms, Applewood-Smoked Bacon, Tomatoes
& a Selection of Cheeses 

SMOKED SALMON & BAGELS    $15
Sliced Smoked Salmon, Whipped Cream Cheese, 
Chopped Eggs, Capers, Sliced Red Onions & Assorted 
Mini Bagels

EUROPEAN CHARCUTERIE PLATTER    $18
Thinly Sliced Cured and Smoked Meat, Imported Cheeses
& Sliced French Baguettes

*Chef attended stations require a $100 Chef fee.

BREAKFAST All prices are subject to 18% service charge and applicable taxes.
Priced per serving. Includes compostable service.
All prices are based on a minimum of 25 guests.

All selections are served with freshly brewed coffee, decaffeinated coffee, a selection of international hot teas & orange juice.
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B E V E R A G E  B R E A K S

A.M. COFFEE BAR    $6
Freshly Brewed Coffeee, Decaffeinated Coffee &
Selection of International Hot Teas

THIRST QUENCHER BREAK    $5
Lemonade, Ice Tea & Water

AFTERNOON BEVERAGE BREAK    $8 
Assorted Soft Drinks, Bottled Water, Freshly Brewed 
Coffee, Decaffeinated Coffee & Selection of International 
Hot Teas

ALL DAY ENERGY BEVERAGE BREAK    $12 
Assorted Soft Drinks, Red Bull, Bottled Water, Freshly
Brewed Coffee, Decaffeinated Coffee & Selection of 
International Hot Teas

S N A C K  B R E A K S

COOKIE MONSTER    $10 (SELECT 3)
F Homestyle Oatmeal
F Chunky Peanut Butter
F Chocolate Chip
F Double Chocolate
F Brownies
F Blondies

NO DOUBLE DIPPIN’    $12
Chocolate, Caramel and Strawberry Sauces with Assorted 
Fresh Cut Fruit, Carrots, Celery Sticks with Peanut Butter 
and Golden Raisins, Pound Cake & Marshmallows

SWEET & SALTY    $16
Häagen-Dazs Ice Cream Bars, Chocolate Covered 
Espresso Beans, Almond Clusters, Bagged Peanuts
& Popcorn

CHIPS & DIP    $13
Kettle Cooked Potato Chips, Tortilla Chips, Pita Chips, 
Roasted Garlic Hummus, Caramelized Vidalia Sour 
Cream Onion Dip, Fresh Garden Tomato Salsa, & Celery 
and Carrots Sticks with Ranch Dressing

MOVIE BREAK    $8 (SELECT 6)
F M&M’s®

F Goobers®

F Raisinettes®

F Twizzlers®

F Good & Plenty®

F Mike and Ikes®

F Sno-Caps®

F Swedish Fish
F Bazooka Bubble Gum®

F JawBreakers
F Tootsie Rolls®

F Junior Mints®

RECHARGE STATION    $13*
Banana, Strawberry and Tropical Fruit Smoothies, 
Energy Bars, Whole Fruits, Fresh Fruit Juices, Red Bull 
& Mineral Water

*Attended stations require a $75 Attendant fee.

BREAKS All prices are subject to 18% service charge and applicable taxes.
Priced per serving. Includes compostable service.
All prices are based on a minimum of 25 guests.

All selections are served with freshly brewed coffee, decaffeinated coffee, a selection of international hot teas & orange juice.
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IT’S A WRAP    $24
F Mixed Greens with Tomatoes & Shallot Vinaigrette
F Fingerling Potato Salad
F Caesar Salad (+$1)
F Whole Seasonal Fruit
SELECT THREE:
F Asian Chicken Salad, Carrots, Cucumbers & Sesame 
  Ginger Dressing
F Smoked Turkey, Bacon, Swiss & Romaine
F Roast Beef with Bourison Cheese Spread
F Grilled Vegetable & Balsamic Roasted Sweet Onion
F Roast Portobello, Goat Cheese & Spinach
F B.L.T.: Bacon, Tomato Jam & Boston Lettuce
F Chicken Caesar Wrap
F Cold Lobster Salad (+$5)

DELI PLATTER    $25
F Boston Bibb, Toasted Walnuts & MayTag Blue
F Potato Salad with Mustard, Smoked Bacon & Red Onion
F Cole Slaw
F Turkey, Ham, Roast Beef & Salami
F Cheddar, American & Provolone
F Scali, Bulkie Roll & Marble Rye
F Lettuce, Tomato, Onion & Pickles

NORTH END DELI PLATTER   $27 
F Pesto Pasta Salad with Pine Nuts & Sun-Dried Tomatoes
F Roasted Seasonal Vegetables & Aged Balsamic
F Selection of Specialty Imported Italian Meats
F Tuna Salad
F Buffalo Mozzarella & Sliced Tomatoes with Basil
F Hand-Crafted Italian Cheeses
F Focaccia Bread
F Pickles & Olives

TUSCAN BUFFET  $30
F Classic Caesar Salad with Parmesan & Roasted
   Garlic Croutons
F Grilled Eggplant, Squash & Zucchini
F Pan Seared Salmon with Citrus Butter
F Grilled Chicken Breast with Roasted Tomatoes & Basil
F Tuscan Roasted Potatoes
F Focaccia Bread & Scali Bread with Butter

DESSERT BUFFET  (SELECT 2)
F Warm Cookies
F Brownies
F Vanilla Pound Cake with Lemon Cream & Fresh Berries
F Chocolate Cupcakes with Peanut Butter Cream or 
   Chocolate Frosting
F Triple Chocolate Mousse
F Fruit Cup
F Assorted Petits Fours (+$4)

L U N C H  B U F F E T  E N H A N C E M E N T S

SOUPS
F Clam Chowder (+$3)
F Minestrone (+$3)
F Caramelized Tomato & Roasted Garlic (+$3)
F Potato & Leek (+$3)
F Lobster Bisque (+$4)
F Crab & Corn Chowder (+$4)

LUNCH BUFFET All prices are subject to 18% service charge and applicable taxes.
Priced per serving. Includes compostable service.
All prices are based on a minimum of 25 guests.

All buffets include lemonade, ice tea, water, hand cut chips & two choices from the Dessert Selection List.
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S TA R T E R S

MIXED GREENS
Garlic Croutons, Cherry Tomato & Shallot Vinaigrette

CAESAR SALAD
Romaine, Grated Parmesan & Garlic Croutons

BOSTON BIBB & MAYTAG
Shaved White Onions, Raspberry Walnut Dressing & 
Maytag Blue Cheese

CARMELIZED TOMATO & ROASTED GARLIC SOUP
Sweet Tomatoes, Roasted Garlic & Lime Crema

CRISPY ASPARAGUS & PROSCIUTTO    +$3
Grilled Asparagus, Prosciutto, Parmesan, Baby Arugula 
& Lemon Zest

CLAM CHOWDER    +$3
Yukon Gold Potatoes, Smoked Bacon & Leeks

E N T R E E S

PASTA PRIMAVERA    $14
Linguini or Campanelle with Cherry Tomato, Shaved 
Garlic & Fresh Vegetables

GRILLED CHICKEN CAESAR SALAD    $15
Proscuitto Crisp & Parm Waffer

CHICKEN MARSALA    $16
Pan Seared Chicken with Cremini Mushroom in a Sweet 
Marsala Wine Sauce

BAKED COD    $16
Fingerling Potatoes and Haricot Vert

ATLANTIC SALMON   $18
With Mashed Potatoes, Broccolini & Tomato Vinaigrette

MARINATED STEAK TIPS    $20
Callabrese Potatoes & Asparagus

DESSERTS  (SELECT 1)
F Vanilla Crème Brulee
F Strawberry Shortcake (Crème Chantilly)
F Carrot Cake
F Flourless Chocolate Cake
F Tiramisu (Espresso Chocolate Sauce)

PLATED LUNCH All prices are subject to 18% service charge and applicable taxes.
Priced per serving. Includes compostable service.
All prices are based on a minimum of 25 guests.

All plated lunches include lemonade, ice tea, water & choice of one dessert.
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H O R S  D ’ O E U V R E S  ( P R I C E  P E R  P I E C E )

COLD
F Prosciutto Wrapped Melon Balls - $2.75
F Buffalo Mozzarella & Tomato Crostini - $2.50
F Tuna Tartar, Avocado & Sesame - $4.50
F Grilled Jumbo Shrimp & Atomic Horseradish - $4.00
F Mini B.L.T. - $2.50
F Mini Lobster Roll - $5.00

HOT
F Wild Mushroom Tartelette - $2.50
F Peanut Chicken Satay - $3.25
F Grilled Swordfish Skewers with Wasabi Aioli - $4.50
F Spanakopita - $2.25
F Coconut Chicken - $3.00
F Grilled Beef Skewers with Tomato Agrodolce - $3.50
F Peekytoe Crab Cakes & Spicy Aioli - $4.00
F Arancini Fra Diavalo - $2.50
F Crunchy Sesame Chicken Tender - $2.25
F Wagyu Bacon Cheeseburger Sliders - $3.00
F Wellington (Chicken or Beef) - $3.50

R E C E P T I O N  S TAT I O N S

MEDITERRANEAN STATION    $9.50
F Pita Chips
F Mixed Olives & Tapenade
F Chilled Roasted Broccoli
F Sesame Hummus
F Roasted Red Pepper Salad
F Cucumber & Onion
F Shaved Fennel Salad

CURED MEAT BOARD    $20
F Mortadella
F Salami
F Capicola
F Prosciutto
F Aged Provolone
F Pecorino

IMPORTED HANDCRAFTED CHEESES    $12.00
F Gouda
F Havarti
F Muenster
F Bourison
F Grapes
F Bread

RAW BAR    $15 (50 Piece Minimum)
F Selection of Three Seasonal Oysters
F Jonah Crab Claws
F Chilled Shrimp
F Little Neck Clams
F Lemon, Cocktail Sauce & Mignonette

RECEPTION All prices are subject to 18% service charge and applicable taxes.
Priced per serving. Includes compostable service.
All prices are based on a minimum of 25 guests.
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PASTA  $12 (SELECT 2)
F Radiator Pasta, Grilled Chicken & Sun-Dried
   Tomato Cream
F Orecchiette Pasta, Sweet Italian Sausage, Broccoli
   Rabe & Toated Garlic
F Baked Rigatoni, Roasted Tomato Sauce & Mozzatella

MASHED POTATO BAR    $8 (SELECT 2)
F Mashed Yukon Gold Potatoes
F Mashed Sweet Potatoes
F Assorted Toppings: Bacon, Grilled Chicken, Baby  
   Shrimp, Roasted Garlic, Carmelized Onions, Roasted 
   Broccoli, Sun-Dried Tomatoes, Sautèed Mushrooms,   
   Aged White Cheddar Cheese, Sour Cream

TACO BAR   $12 (SELECT 2 PROTEINS)
F Citrus Roasted Chicken
F Chile Rubbed Skirt Steak
F Pork Carnitas
F Cajun Seared Shrimp
F Assorted Mini Taco Shells
F Flour Tortillas
F Assorted Toppings: Scallion, Peppers, Onion, 
   Guacamole, Fresh Garden Salsa, Limes, Jicama Slaw
   Sour Cream, Fresh Jalapeño & Assorted Hot Sauces

CARVING*    
F Brined and Roasted Turkey Breast & Thyme Infused
   Pan Gravy - $14.00
F Grilled Boneless Pork Loin, Sweet Onion Jam &
   Maple Butter - $16.00
F Herbed & Peppercorn Crusted Tenderloin of Beef
   Au Poivre - $25.00
F Prime Rib of Beef Au Jus - $22.00
F Steamship of Beef (Slow Roasted Round of Beef) - $20

VEGGIES & STARTCHES   $6
F Haricots Verts
F Roasted Seasonal Squash
F Sautéed Seasonal Vegetables
F Roasted Carrots with Orange Flower Honey & Basil
F Herbed Yukon Gold Potatoes
F Roasted Garlic Mashed Potatoes
F Smashed Calabrese Potatoes
F Maple/Bacon Glazed Sweet Potatoes

*Chef attended stations require a $100 Chef fee.

STATIONS All prices are subject to 18% service charge and applicable taxes.
Priced per serving. Includes compostable service.
All prices are based on a minimum of 25 guests.
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$40 (SELECT ONE FROM EACH CATEGORY)

ENTRÉE (ADD A SECOND ENTRÉE FOR $5)
F Sirloin & Red Wine Braised Shallot
F Stuffed Fontina & Spinach Chicken with Sauce Supreme
F Grilled Pork Loin & Whole Grain Mustard Cream
F Atlantic Salmon with Melted Leek Burre Blanc
F New England Baked Cod Loin with Buttered
   Breadcrumb Topping

VEGGIES
F Roasted Squash
F Sautéed Season Vegetables
F Roasted Carrots with Orange Flower Honey & Basil
F Haricots Verts

STARCHES
F Calabrese Potatoes
F Roasted Garlic Mashed Potatoes
F Toasted Almond Basmati Rice
F Maple/Bacon Glazed Sweet Potatoes

PASTA
F Radiatore Pasta, Roasted Chicken & Sun-Dried
   Tomato Cream
F Orecchiette Pasta, Sweet Italian Sausage, Broccoli 
   Rabe & Toasted Garlic
F Baked Rigatoni, Roasted Tomato Sauce & Mozzarella

PRE-SET SALAD OR SOUP
F Baby Greens, Cherry Tomato & Shallot Vinaigrette
F Caesar Salad, Parmesan Cheese & Tuscan Croutons
F Baby Spinach, Maytag Blue Cheese, Walnuts, Shaved
   Red Onions & Balsamic
F Italian Wedding Soup
F Minestrone
F Tomato Bisque
F New England Clam Chowder (+$4)
F Lobster Bisque (+$4)

DESSERT  (SELECT 2)
F Warm Cookies
F Brownies
F Vanilla Pound Cake with Lemon Cream & Fresh Berries
F Chocolate Cupcakes with Peanut Butter Cream or 
   Chocolate Frosting
F Triple Chocolate Mousse
F Fruit Cup
F Assorted Petits Fours (+$4)

DINNER BUFFET All prices are subject to 18% service charge and applicable taxes.
Priced per serving. Includes compostable service.
All prices are based on a minimum of 25 guests.

All buffets include two choices from the Dessert Station List.
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THREE COURSE/ ONE ENTRÉE SELECTION
$2 MEAL SPLITTING FEE FOR ADDITIONAL
ENTRÉE SELECTION.

S TA R T E R S

MIXED GREENS
With Baked Goat Cheese Crumbles, Cherry Tomatoes
& Shallot Vinaigrette

CAESAR SALAD
Romaine, Grated Parmesan Cheese & Roasted
Garlic Croutons

ASAPARAGUS & PROSCIUTTO
Grilled Asparagus, Prosciutto, Parmesan, Baby Argula 
& Lemon Zest

SOUPS
F Italian Wedding Soup
F Minestrone
F Tomato Bisque
F New England Clam Chowder (+$4)
F Lobster Bisque (+$4)

E N T R É E S

ROASTED CHICKEN BREAST   $25
Haricots Verts, Chunky Mashed Potatoes in a Mushroom 
Demi-Glaze

NEW ENGLAND BAKED COD   $24
Rice Pilaf & Haricots Verts

ATLANTIC SALMON   $30
Mashed Potatoes, Broccolini & Broken Tomato Vinaigrette

GRILLED SIRLOIN   $35
Roasted Fingerling Potatoes, Broccolini &
Carmelized Onion 

TENDERLOIN OF BEEF   $44
Truffle Whipped Potatoes, Garlic Roasted Asparagus
& Red Wine Reduction

DOMESTIC LAMB CHOPS   $42
In a Rosemary Demi with Garlic Mashed Potatoes & 
Grilled Asparagus

D E S S E R T S  ( S E L E C T  O N E )
F Vanilla Crème Brulee
F Strawberry Shortcake (Crème Chantilly)
F Carrot Cake
F Flourless Chocolate Cake
F Tiramisu (Espresso Chocolate Sauce)
F Apple Strudel with Vanilla Sauce
F Red Velvet with Cream Cheese Frosting

PLATED DINNER All prices are subject to 18% service charge and applicable taxes.
Priced per serving. Includes compostable service.
All prices are based on a minimum of 25 guests.

Our Executive Chef and Catering Manager are available and pleased to prepare a custom menu to suit your specific needs.

PLATED DINNER
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H O S T E D  B A R  PA C K A G E S
Unlimited service of liquors, imported and  
domestic beers, selection of wines, soft drinks,  
mineral water & juices per hour.

CALL BAR	
$14.00 Per Person

PREMIUM BAR
$16.00 Per Person	   	

H O S T E D  C O N S U M P T I O N  B A R
Charges based on actual number of drinks consumed.

• Call Brands	  $7.00
• Premium Brands	  $8.00
• House Wines	  $7.00
• Imported/Craft Beers	 $6.00
• Domestic Beers	  $5.00
• Soft Drinks	  $2.50
• Mineral Water	  $2.50

C A S H  B A R
Alcohol Beverages - Per Drink

CALL BAR    $7.00
• Absolut 	 • Absolut Citron
• Stoli Orange 	 • Stoli Raspberry 
• Tito’s	 • Tanqueray Gin 
• Bacardi Rum 	 • Malibu Rum 
• Cuervo Gold Tequila 	 • Dewar’s Scotch
• Seagram’s 7 	 • Seagram’s VO Whiskey 
• Christian Brothers Brandy	• Dry & Sweet Vermouth 
• Jack Daniels 	 • Hennessy VD Cognac
• Jim Beam Bourbon

PREMIUM BAR    $8.00
ALL CALL BAR PLUS
• Ketel One	 • Beefeater Gin 
• Captain Morgan 	 • Grey Goose
• Johnnie Walker Red 	 • Bombay Sapphire
• Johnnie Walker Black	 • Grand Marnier
• Glenlivet	 • Maker’s Mark
• Crown Royal Whiskey	 • Courvoisier VSOP
• Hotel California Blanco Tequila
• Hotel California Reposado Tequila

CORDIALS    $7.50	
• Kahlua	 • Bailey’s Iris Crème	
• Luxardo Amaretto	 • Molinari Sambuca	
• Frangelico	

BEVERAGES CONTINUED ON NEXT PAGE

BEVERAGES All prices are subject to 18% service charge and applicable taxes.
All prices are based on a minimum of 25 guests.
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DOMESTIC BEER    $4.00
• Budweiser		
• Bud Light		
• Coors Light		
• Miller Lite		
• Michelob Ultra
• O’Doules n/a		

IMPORTED/CRAFT     $5.00	 	
• Heineken		
• Yuengling Lager		
• Corona		
• Mayflower IPA		
• Cisco Whale Tail Pale Ale		
• St. Pauli Girl n/a
• Clausthaler n/a	

HOUSE WINE     $6.00 
• Villa Sandi Prosecco
• Sarocco Moscato
• Danzante Pinot Grigio
• JLohr Chard
• Beringer White Zin
• Bogle Merlot
• Berringer Cabernet

WINE     $ 8.00
• J Lohr Chardonnay
• Santi Pinot Grigio
• Byron Pinot Noir
• Broadside Cabernet

	

B A N Q U E T  W I N E  L I S T

WHITE	 BOTTLE
• Chardonnay, Wente.................................... $26
• Chardonnay, Sonoma Cutrer..................... $42
• Pinot Grigio, Danzante .............................. $26
• Pinot Grigio, Attems................................... $40
• Sauvignon Blanc, Oyster Bay..................... $34
• Sauvignon Blanc, Flora Springs ............... $50
• Prosecco, Villa Sandi................................. $30
• Moscato, Saracco....................................... $30
• Sparkling, Roederer Estate ....................... $45
• White Zinfandel, Beringer.......................... $26

RED	 BOTTLE
• Cabernet, Clos Du Bos............................... $38
• Cabernet, Simi........................................... $46
• Cabernet, Emblem by Michael Mondavi.... $62
• Pinot Noir, Meomi...................................... $54
• Pinot Noir, Erath........................................ $38
• Malbec, Michel Torino Don David.............. $38
• Petite Petit, Michael David ........................ $34
• Shiraz, Penfolds......................................... $38
• Zinfandel, Murphy-Goode Liars Dice......... $38

BEVERAGES All prices are subject to 18% service charge and applicable taxes.
All prices are based on a minimum of 25 guests.
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OUR BANQUET SPACES
THE NEWBURY AND BOYLSTON ROOMS 
are over 7,500 square feet of flexible space — perfect for event sizes from 25-300 
featuring state-of-the-art furnishings and built-in audio/visual capabilities. 

F the Newbury Room fits 25-100 seated people
F the Boylston Room fits 200+ seated people 
F three retractable screens and projectors
F panoramic views of the Plainridge Park Racecourse
F customized menu offerings

EVENTS
F meetings
F conferences
F fundraisers
F weddings
F bachelor/bachelorette parties
F birthday parties
F school reunions
F retirements
F showers – wedding and baby

BANQUETS

Must be 21 or older to enter the gaming floor • Valid ID Required
IF YOU GAMBLE, USE YOUR                                    .   VISIT GAMESENSEMA.COM

1-844-327-4347 F

 

PLAINRIDGEPARKCASINO.COM
301 WASHINGTON STREET F PLAINVILLE, MA 02762


