
  
 

 

 
SUNSET BALLROOM  

www.VermontSpecialOccasions.com  
 

       
SUNSET CONTINENTAL     SUNSET BUFFET 

BREAKFAST        BREAKFAST 
________________________    _______________________ 
 
Fresh Bagels with Cream Cheese    Frittata Eggs with Sausage 
Assorted Breakfast Pastries     Laid out Bacon Strips 
Homemade Muffins      Breakfast Pastries 
Fresh Sliced Fruit      Fresh Baked Bagels 
Assorted Juices      Fresh Sliced Fruit 
Coffee & Assorted Flavored Teas    Home fries 
        Assorted Juices 
        Coffee & Asst Flavored Teas 
 

      
 
 
 
 
 

SUNSET BRUNCH BUFFET 
 
Eggs Benedict   Frittata Eggs    Sausage & Bacon 
Breakfast Pastries  Fresh Sliced Fruit  Assorted Desserts 
Garden Crudite  Assorted Yogurts  Carved Ham or Turkey 
 
 
          
 
 
 
 
 
 
 
 
All prices are subject to a 19% Service Charge & the appropriate State Tax at the time of the Event 
 
 
 



  
 

 

SUNSET BALLROOM LUNCHEONS 
 
 

COLD DELI BUFFET 
 

Choose either platters of Roast Beef, Ham & Turkey 
With Assorted Rolls & Wraps 

Or Premade Sandwiches 
Served with Deli Cheeses, Assorted Vegetable Toppings 

All Necessary Condiments, Side Salad, Dessert, & Assorted Beverages 
soup available

Clam Chowder, Cream of Broccoli, or Tomato Bisque 
 

 
SANDWICH SALAD BUFFET 

 
Chicken, Tuna, & Egg Salad 

Served with Assorted Rolls & Wraps 
Assorted Deli Cheeses & Veggies 

Side Salad, Dessert, & Assorted Beverages 

 
HOT LUNCHEON BUFFET 

 
Meat or Vegetarian Lasagna with Garlic bread 

 
Chicken, Beef, or Vegetable Stir Fry 

Served with Rice 
Includes Salad, Dessert & Assorted Beverages 

 
Chicken Cordon Bleu, Chicken Francaise, VT Honey Ham, 

Poached Salmon, or VT Turkey Breast 
 

Includes Starch, Vegetable, Side Salad, 
Dessert, & Assorted Beverages 

 
 

All prices are subject to a 19% Service Charge & the appropriate state tax at the time of the function. 
 

AFTERNOON REFRESHMENTS 



  
 

 

 
 
 
 

HEALTHY BREAK 

Fresh Fruit, Granola Bars, Yogurt, Vegetable Crudite & Dip 
Served with Bottled Water 

 
 
 
 

LIGHT SNACK BREAK 
 

Candy Bars, Pretzels, Peanuts, & Popcorn 
Served with Bottled Water 

 
 
 
 

AFTERNOON PICK ME UP 

Fresh Baked Cookies, Fresh Fruit 
Regular & Decaf Coffee, Assorted Flavored Teas 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
All prices are subject to a 19% Service Charge & the appropriate state tax at the time of the function. 
 
 
 
 
 



  
 

 

SUNSET BALLROOM 
APPETIZERS 

COLD HORS DOEUVRES              COLD HORS DOEUVRES 
 
Jumbo Shrimp Cocktail    Raw Vegetables & Dip 
       
Melon Wrapped in Proscuitto   VT Cheese & Crackers 
      
Asparagus Wrapped in Proscuitto   Fresh Fruit & Yogurt 

Salmon Wrapped in Proscuitto   Italian Bruschetta with Tomato, 
       Basil, & Melted Mozzarella 

Filet Mignon & Blue Cheese      
Bruschetta     Antipasto – Iceberg Lettuce, 

      Salami, Pepperoni, Olives, & 
      Mozzarella with Homemade 
      Dressing & Baguettes 
 
 

HOT HORS DOEUVRES 
(100 pieces each) 

Chicken Drummers     Mini Assorted Quiche 
 
Tempura Chicken     Baked Brie in Puff Pastry 
 
Swedish Meatballs     Stuffed Mushrooms with 
       Vegetable Cream Cheese 
Scallops in Bacon       

       Chinese Egg Rolls 
Coconut Shrimp      

       Spanikopita 
 

 
 
 

All prices are subject to a 19% Service Charge & the appropriate state tax at the time of the function. 
   
 
 

 
SEATED DINNER PACKAGE 

 



  
 

 

ALL DINNERS INCLUDE: 
VT Cheese & Crackers, Raw Vegetables & Dip, Swedish Meatballs 

Garden Salad with Assorted Dressings   
Dinner Rolls & Butter, Coffee & Tea 

 

CHOOSE UP TO FOUR (4) ENTRÉES: 
Roast VT Turkey Breast with Sage Stuffing 

Vermont Maple Cured Ham 
Roast Pork Tenderloin with Sauce Normandy 

Roast Prime Rib of Beef, Au Jus 
Sliced Tenderloin of Beef, Sauce Béarnaise 

Breast of Chicken Française in Lemon Butter Sauce 
Breast of Chicken Marsala 

Chicken Cordon Bleu 
Apple Almond Stuffed Chicken with Apricot Mornay Sauce 

Lemon Pepper Chicken  
Poached Salmon Steak with Lemon Hollandaise 
Stuffed Filet of Sole with Lemon Hollandaise 

Pasta Primavera with Sautéed Vegetables in Alfredo Sauce 
 

• Choice of 2 Starches & Seasonal Vegetable Medley 
 

• Assorted desserts 
• Coffee & Tea Service 

 

All prices subject to 19% service charge & prevailing state tax 
We will gladly customize a menu for you – just let us know! 

 
 

 
 
 
 
 
 
 
 
 
 

 

  
STEAMSHIP GRAND BUFFET PACKAGE 

 

ALL DINNERS INCLUDE: 



  
 

 

Three Appetizers of your choice 
Assorted desserts 

 

BUFFET MENU: 
Featuring Steamship Round of Beef, Carved to Order  

 
 

CHOOSE (2) ADDITIONAL ENTRÉES:  
Vermont Maple Cured Ham 

Lemon Pepper Chicken 
Breast of Chicken Marsala 

Chicken Cordon Bleu 
Apple Almond Stuffed Chicken with Apricot Mornay Sauce 

Breast of Chicken Française in Lemon Butter Sauce 
Roast Turkey Breast with Sage Stuffing 

Poached Salmon Steak with Lemon Hollandaise 
Stuffed Filet of Sole with Lemon Hollandaise 

Pasta Primavera with Sautéed Vegetables in Alfredo Sauce 
 

CHOOSE TWO (2) SALADS: 
Tossed Garden, Tri-Colored Pasta, Antipasto, Potato, Macaroni,  

Cole Slaw or Roasted Marinated Vegetable Salad 
 

• Choice of Two Starches & Seasonal Vegetable Medley  
• Dinner Rolls & Butter 
• Coffee & Tea Service 

 
 

All prices are subject to 19% service charge & prevailing state tax 
We will gladly customize a menu for you – just let us know! 

 

 
 
 
 
 
 

  
 

SUNSET BALLROOM 



  
 

 

A ‘ LACARTE SEATED DINNER MENU 
 

All Dinners include garden salad with assorted dressings, 
Dinner rolls & butter, Coffee & Tea 

Chef’s Choice of Starch, Vegetable & Dessert 
 

ENTRÉE CHOICES 
Roast VT Turkey Breast with Sage Stuffing 

 
VT Maple Cured Ham 

Roast Pork Tenderloin with Sauce Normandy 
 

Roast Prime Rib of Beef, Au Jus 
 

Sliced Tenderloin of Beef, Sauce Béarnaise 
 

Breast of Chicken Francaise in Lemon Butter Sauce 

Breast of Chicken Marsala 
 

Chicken Cordon Bleu 
 

Apple Almond Stuffed Chicken with Apricot Mornay Sauce 

Lemon Pepper Chicken 

Poached Salmon with Lemon Hollandaise 
 

Stuffed Filet of Sole with Lemon Hollandaise 
 

Pasta Primavera with Sautéed Vegetables in Alfredo Sauce 
 

 
All prices are subject to a 19% Service Charge  

And the appropriate state tax at the time of the function. 
All meals include table linens, napkins, & centerpieces 

We will gladly customize a menu for you – just let us know. 



  
 

 

 
 
  
 

SUNSET BALLROOM –GENERAL INFORMATION  
 

Upgrades      Beverage & Bar Service 
 
Chair Covers         Bar   
        per bar 
 
Sashes      Host Bar is based on  
        consumption 
        & includes tax and gratuity 
                                                             Cocktails   
       Bottled Beer Assortment
            
                 House Wines by the Glass 
        

     
Wine Service at tables  
 

 
  Soft Drinks

 
 

 
 
 
All functions must guarantee their final number of guests seven days prior to the event.  
The final bill will be based on this guarantee or the minimum room guarantee if fewer 
guests should attend.  A non-refundable deposit is required to secure your date and will 
be applied to your final bill.  Payment is due at your final drop off meeting in the form 
of Cash, Check, MasterCard, Visa, American Express or Discover. .   
 
 




