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85 Main offers a unique setting, spectacul&RESH
food and an ambiance unexpected outside of a major
city. From farm to table and to every corner of the
world, we specialize in creating eclectic menus to
please all tastes and budgets.

With comfortable seating and modern furnishings,

the private dining room is the perfect locale for an

intimate plated dinner or standing reception. If fun

and laid back is more your style, our newly added
sushi bar is just the right spot for you.
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passed
Jumbo Lump Crab Cake w/ Dijon Dill Cream
Seared Tuna on Lotus Chip w/Sesame Ginger Sauce
Tempura Shrimp Lollipop w/ Citrus Soy Sauce
Wild Mushroom Ravioli w/ Sage Butter
Chicken Satay w/ Spicy Peanut Sauce
Sweet Potato Fry Cone w/ Honey Mustard
Grilled Citrus Soy Marinated Beef Skewers
Shitake & Portabello Bruschetta
Roasted Corn & Clam Chowder Shooter
Grilled Chicken Quesadilla w/ Black Bean Salsa
Mini 85 Main Burger w/ Caramelized Onions
Fresh Rolled Maki
Sushi & Sashimi

stationed

Tuscan Display
Assorted Local and Imported Cheeses
Fresh Mozzarella, Artichoke Hearts, Kalamata Olives,
Soppresata, Pickled Onions, Roasted Red Peppers
Marinated Mushrooms, White Bean Puree,
Anchovy Paste, Olive Tapenade & Fresh Fennel
Served w/ Toasted Crostini
Fresh Fruits & Berries

Raw Bar
Colossal Shrimp, Clams and Oysters
Varieties Vary Daily
Lemon Wedges, Mignonette & Cocktail Sauce

Sushi
Assorted Maki & Sashimi
Soy Sauce & Pickled Ginger
Wakame Salad w/ Cucumber & Sesame
Pork Gyoza w/ Ponzu Dipping Sauce
Assorted Sake




continued...

Grilled Flatbread
Fresh Italian Style Flatbread Made Daily
w/ Seasonal Toppings
Displayed on Hot Granite Slabs

Slider Station
Mini Beef Burgers served w/
Caramelized Onions & Chevre
Balsamic Marinated w/ Stilton Butter
Applewood Smoked Bacon & Vermont Cheddar
Hand- Cut Fries
Mini Pilsners of Beer

open bar
To be paid at completion of event

hosted bar on consumption

Specialty Martinis $8.00-$11.00
Cocktails $5.50- $11.00
House Wine $5.50
Imported & Specialty Beer  $4.50-$6.00
Domestic Beer $3.50

soft drinks & juices $2.50-$3.00
Mineral Waters $2.75
Cordials & Cognacs $7.00-$25.00

Cash Bar & Madified Drink Menus
Available Upon Request




plated dinner

All Plated Menus Include a Salad, Entrée, Seasonal
Sides, Rustic Breads & Butter, Dessert, Coffee & Tea

Appetizer & Soup Courses
Are Optional & Available Upon Request

Salad
Farm Fresh Salad w/ Balsamic Dressing

Fresh Organic Baby Arugula Tossed w/ Aprieot
Lemon Dressing, Cherry Tomatoes, Bleu Cheese,
Dried Cherries & Candied Walnuts

The Double D Caesar Salad
Crisp Romaine, House Caesar Dressing
& Aged Parmesan

Soup
Roast Corn & Clam Chowder
Cherrystone Clams w/Cobb Bacon, Cream
New Potatoes & Fresh Thyme

Potato, Leek & Asparagus Soup
Russet Potato & Leek Purée w/Asparagus

Appetizer
Grill- Seared Tuna
Sashimi Grade Sliced Tuna
w/Sesame Ginger Sauce

Amaretto Glazed
Five Colossal Shrimp w/Candied Walnuts

Wild Mushroom Rawvioli
Fried Sage Butter &
Garlic Seared Haricots Verts




Continued...

Entrees

Wild Alaskan Salmon
Pan Seared Oven Roasted
Arugula- Toasted Walnut Pesto,
Lemon Risotto & Seared Baby Spinach

Maple Glazed Pan Seared Scallops
Sweet Potato, Fennel & Red Onion Hash,
Garlic Seared Swiss Chard

Crab & Corn Stuffed Native Haddock
w/Seared Spinach & Roasted Red Pepper Coulis

Steak Tips w/ Wild Mushrooms
Flat Iron Steak Tips, House Dentlace,
Shitakes, Portabellos, Caramelized Onions,
Roast Garlic Mashed Potatoes & Grilled Broccoli

Orange & Coriander 1/2 Chicken
Chipotle Mashed Sweet Potatoes,
Seared Greens, Orange & Yucca Salad

Grilled New York Strip
Choice Grade w/Toasted HazelmButter
Grilled Zucchini & Roast Garlic
Yukon Mashed Potatoes

Veal Bolognese
Organic Ground Veal, Hickory Smoked Bacon,
Chorizo, Pancetta, Prosciutto & Baby Spinach
over Pappardelle

Gnocchi w/Seasonal Vegetables
Potato Pasta Tossed w/House Tomato Cream Sauce,
Fresh Vegetables & Aged Parmesan




