Banquet Menu
Sheraton Hartford South Hotel
100 Capital Boulevard • Rocky Hill, CT 06067 • 860.257.6000 • Sheraton.com

Reception
Reception tables are based on 60 minutes of continuous service.
Minimum of 25 pieces.

HORS D ’OEUVRES MEDLEY

ENHANCEMENTS

MINGLE TABLES

bacon wrapped scallops

lobster roll with lemon mayonnaise
$7 per person

Cheese Display

CHOOSE FIVE

oyster rockefeller
buffalo chicken meatballs with gorgonzola
beef and cilantro empanada
spanakopita
vegetable or pork fried pot stickers
with gochujang sauce
vegetable spring rolls with
sweet and sour sauce
pretzel dog

chilled jumbo shrimp cocktail
$7 per person

artisanal cheeses, marinated olives, french
bread, and assorted crackers
$15 per person

tuna tartar with ginger marinade and avocado
$7 per person

Vegetable Crudité

fried oyster mushroom
$7 per person

variety of seasonal vegetables with hummus
and blue cheese dressing
$9 per person

scallop cake with lemon aioli
$7 per person

Roasted Vegetable Crudité

petite lamb chops
$7 per person

mini chicken pot pie
chicken cordon bleu
artichoke spinach phyllo
asparagus red pepper risotto ball
$26 per person

variety of seasonal grilled or roasted
vegetables, served with hummus and naan
$12 per person

Chips & Dips
RECEPTION STATIONS
Mashed Potato Bar

cheddar cheese, chives, sour cream, onions,
bacon bits, fried chicken bites, and gravy
$13 per person

Taco Bar

jerk lime chicken, plantains, portabella
mushrooms, soy marinated salmon, served
with avocado crema, pico de gallo, sour cream,
cabbage slaw, tortilla chips, and salsa
$13 per person

Sliders Station

mini beef burgers with cheese and bacon,
grilled chicken with pineapple salsa, lentil
burgers with cabbage slaw, and house fried
potato chips
$15 per person

house fried tortilla and potato chips, onion dip,
guacamole, and salsa
$8 per person

CARVING BOARDS
Chef accompanied and served with
hawaiian rolls. Each serves 25 people.
fresh ham, red eye gravy, and grits
$200 each
roasted turkey with gravy, cranberry sauce,
and mashed potatoes
$225 each
cedar plank salmon, asian barbecue sauce
with stir fried rice
$275 each
beef tenderloin, béarnaise sauce, horseradish,
and mashed potatoes
$375 each
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Dinner Buffets, Tier One
All dinner buffets are served with starbucks® regular coffee, decaffeinated coffee,
tazo teas, and choice of dessert.
Buffets require a minimum of 20 guests. A $125 surcharge will apply for group smaller than 20.

SOUPS AND SALADS

SIDES

DESSERTS

chicken noodle soup
rustic tomato soup

roasted brussel sprouts with
caramelized shallots

house-made fruit cobbler served with
ice cream

minestrone

tarragon green beans

carrot ginger soup

roasted cauliflower

house-made bread pudding served with
amaretto sauce

kale salad with asian dressing

penne a la vodka

apple crisp served with ice cream

panzanella salad

wild rice and kidney beans

barley salad

rice pilaf

banana pudding with a caramel layer,
mango sauce drizzle, and toasted coconut

CHOOSE TWO

caesar salad with parmesan and
pancetta crisps

CHOOSE TWO

red beans and rice
lentil vegetable stew

garden salad with lemon vinaigrette

ENTRÉES

CHOOSE TWO
rotisserie-style roasted chicken breast

CHOOSE ONE

panna cotta
passion fruit panna cotta
cupcakes
bananas foster
zabaglione with berries
chocolate-dipped pretzels and potato chips
strawberry shortcake with whipped cream

carved turkey breast
roast pork loin

$38 per person

tenderloin tips stroganoff
cod bowl
swordfish
salmon
vegan chili
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Dinner Buffets, Tier Two
All dinner buffets are served with starbucks® regular coffee, decaffeinated coffee,
tazo teas, and choice of dessert.
Buffets require a minimum of 20 guests. A $125 surcharge will apply for group smaller than 20.

SOUPS AND SALADS

SIDES

DESSERTS

clam chowder

broccolini with garlic and olive oil

corn chowder

house-made fruit cobbler served with
ice cream

creamy broccoli

pasta primavera with italian vegetables,
basil, and olive oil

italian wedding soup

roasted vegetables

asparagus edamame soup

vegan cauliflower fried rice

roasted beet bisque

red beans and rice

banana pudding with a caramel layer,
mango sauce drizzle, and toasted coconut

garden salad with lemon vinaigrette

lentil vegetable stew

panna cotta

CHOOSE TWO

CHOOSE TWO

CHOOSE ONE

house-made bread pudding served with
amaretto sauce
apple crisp served with ice cream

petite greens, feta, cucumber, and
kalamata olives

passion fruit panna cotta

bibb lettuce with dried cranberries
and fried onions

bananas foster

cupcakes
zabaglione with berries

ENTRÉES

CHOOSE TWO

chocolate-dipped pretzels and potato chips
strawberry shortcake with whipped cream

grilled chicken marsala
korean chicken thigh with gochujang and
chili sauce

$41 per person

roast turkey and gravy
barbecue chicken
salmon with lemon olive oil
vegan chili
carved roasted sirloin
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Dinner Buffets, Tier Three
All dinner buffets are served with starbucks® regular coffee, decaffeinated coffee,
tazo teas, and choice of dessert.
Buffets require a minimum of 20 guests. A $125 surcharge will apply for group smaller than 20.

SOUPS AND SALADS

SIDES

DESSERTS

italian wedding soup

roasted vegetables

tomato bisque

roasted fingerling potatoes

house-made fruit cobbler served with
ice cream

caesar salad with parmesan and pancetta
crisps

whipped potato with cauliflower and
cheddar cheese

bibb lettuce with dried cranberries and
fried onions

mashed sweet potatoes

CHOOSE TWO

petite greens, feta, cucumber, and
kalamata olives
strawberry and goat cheese salad

CHOOSE TWO

CHOOSE ONE

house-made bread pudding served with
amaretto sauce
apple crisp served with ice cream

red beans and rice

banana pudding with a caramel layer,
mango sauce drizzle, and toasted coconut

lentil vegetable stew

panna cotta

cauliflower fried rice

passion fruit panna cotta
cupcakes

ENTRÉES

CHOOSE TWO
chicken picatta with lemon, capers, and
white wine
chicken meatballs with marinara

bananas foster
zabaglione with berries
chocolate-dipped pretzels and potato chips
strawberry shortcake with whipped cream

braised beef short ribs and polenta
carved garlic and herb roasted prime rib
served with au jus

$47 per person

swordfish with a lemon caper sauce
baked tuna bowl over vegetable fried rice
scallop cakes
vegan chili
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Plated Dinner
All entrees include chef’s selection of starch and vegetable, fresh baked rolls and butter,
and choice of dessert.

SALADS

ENTRÉES

DESSERTS

bibb lettuce with dried cranberries, fried
onions, and white balsamic truffle vinaigrette

chicken marsala with wild mushrooms
and a sicilian wine sauce
$35 per person

passion fruit cheesecake

chicken picatta with lemon, capers,
and white wine
$35 per person

triple chocolate mousse

CHOOSE TWO

petite greens, feta, cucumber, kalamata olives,
and white balsamic truffle vinaigrette
caesar salad with parmesan and
pancetta crisps
garden salad with lemon vinaigrette

CHOOSE TWO

boneless rotisserie chicken
$34 per person
filet mignon with a cabernet demi-glace
$42 per person

CHOOSE ONE
chocolate cake
carrot cake
blueberry cheesecake
key lime pie
turtle cheesecake

prime rib of beef with a horseradish crust
$39 per person
braised short ribs
$40 per person
baked salmon with shredded phyllo
$38 per person
baked cod with fennel, shallot, and
crumb topping
$35 per person
cheese ravioli with a roasted tomato
and wild mushrooms broth
$33 per person
individual zucchini tart topped with marinara
$33 per person
tofu and veggie scramble
$32 per person
fried rice with veggie kebabs
$32 per person
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Bar Packages
All bar packages require a bartender, $85 fee per bartender. One bartender per 75 guests.
Bar packages are based upon a 4-hour maximum. Upgraded wine options available upon request.

CASH BAR
favorite brands cocktail

$11

LIQUOR BRANDS

appreciated brands cocktail

$12

Favorite Package

house wine by the glass

$9

vodka: absolut

imported beer

$7

rum: bacardi

domestic and non-alcoholic beer

$6

whiskey: canadian club

martini

$13

gin: tanqueray

cordial

$11

bourbon: jack daniels

soda and bottled water

$4

scotch: dewar’s
tequila: jose cuervo gold

HOSTED CONSUMPTION BAR

Appreciated Brands

favorite brands cocktail

$10

vodka: ketel one

appreciated brands cocktail

$11

rum: captain morgan

house wine by the glass

$9

whiskey: crown royal

imported beer

$7

gin: bombay sapphire

domestic and non-alcoholic beer

$6

bourbon: maker’s mark

martini

$12

scotch: johnnie walker red

cordial

$10

tequila: jose cuervo gold

soda and bottled water

$4
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Bar Packages
All bar packages require a bartender, $85 fee per bartender. One bartender per 75 guests.
Bar packages are based upon a 4-hour maximum. Upgraded wine options available upon request.

OPEN BAR PACKAGES
Priced per person, per hour.

LIQUOR BRANDS
Favorite Package

Favorite Brands Package
Includes domestic and imported beer, house
wine and soft drinks.
1 hour
$14
2 hours
$22
3 hours
$30
4 hours
$36

vodka: absolut

Appreciated Brands Package
Includes domestic and imported beer, house
wine and soft drinks.
1 hour
$16
2 hours
$26
3 hours
$36
4 hours
$44

tequila: jose cuervo gold

Beer, House Wine and Soft Drink Package
1 hour
$12
2 hours
$19
3 hours
$26
4 hours
$32
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rum: bacardi
whiskey: canadian club
gin: tanqueray
bourbon: jack daniels
scotch: dewar’s

Appreciated Brands
vodka: ketel one
rum: captain morgan
whiskey: crown royal
gin: bombay sapphire
bourbon: maker’s mark
scotch: johnnie walker red
tequila: jose cuervo gold

