
Prices do not include banquet fee, applicable sales tax or suggested gratuity. MFM-BQT 11/21

ICED SEAFOOD TOWER   $125
chilled shrimp cocktail, oysters, tuna poke, 

crab cocktail, lobster tails

VEGETABLE CRUDITÉ   $40
ranch + blue cheese dressing

CHEESE + FRUIT PLATTER  [VG]   $50
chef’s selection of cheeses, dried dates, 

seasonal fruit, assorted crackers

CRISPY CALAMARI   $45
chili-soy dipping sauce,

green beans, red bell peppers

DISPLAY PLATTERS
(serves 8 -12 guests)

LOBSTER BISQUE SHOOTERS   $2
maine lobster, sherry, cream

BACON WRAPPED BBQ SHRIMP   $2.5
applewood smoked bacon

CRISPY CHICKEN SATAY   $2.5
flash fried, sesame peanut vinaigrette

MITCHELL’S BRUSCHETTA [VG]   $2
roma tomatoes, basil, boursin cream cheese 

ABSOLUT OYSTER SHOOTERS   $5
bloody mary cocktail sauce

JUMBO SHRIMP COCKTAIL   $3
classic cocktail, creamy louie

HORS D’OEUVRES
(price per piece | 12 piece minimum)
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LUNCH - TIER 1
Three Courses • $33 per guest

KEY LIME PIE • CRÈME BRÛLÉE

DESSERT SELECTIONS

ENTRÉE SELECTIONS

GINGER CRUSTED SALMON
citrus butter, sticky rice, fresh vegetables

SEASONAL VEGETABLE LINGUINE 
sundried tomato pesto, goat cheese,

white wine garlic sauce

CRISPY CHICKEN MILANO
white wine garlic sauce, tomato-basil relish,

seasonal vegetables, smashed redskins

SHRIMP AMERICANA
cajun shrimp, spinach, mushrooms,
cream sauce over roasted redskins

MARKET CHEESEBURGER
lettuce, tomato, pickle, remoulade, fries

NEW ENGLAND CLAM CHOWDER

MAINE LOBSTER BISQUE 
(additional $2 per guest)

MITCHELL’S HOUSE SALAD
dates, pine nuts, poppy-seed vinaigrette

CLASSIC CAESAR SALAD
romaine, parmesan, garlic croutons

STARTER COURSE 
(please choose two)
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LUNCH - TIER 2
Two Courses • $28 per guest

(choose to offer either a starter or dessert)

KEY LIME PIE • CRÈME BRÛLÉE

DESSERT SELECTIONS

ENTRÉE SELECTIONS

GINGER CRUSTED SALMON
citrus butter, sticky rice, fresh vegetables

SEASONAL VEGETABLE LINGUINE 
sundried tomato pesto, goat cheese,

white wine garlic sauce

CRISPY CHICKEN MILANO
white wine garlic sauce, tomato-basil relish,

seasonal vegetables, smashed redskins

SHRIMP AMERICANA
cajun shrimp, spinach, mushrooms,
cream sauce over roasted redskins

MARKET CHEESEBURGER
lettuce, tomato, pickle, remoulade, fries

NEW ENGLAND CLAM CHOWDER

MAINE LOBSTER BISQUE 
(additional $2 per guest)

MITCHELL’S HOUSE SALAD
dates, pine nuts, poppy-seed vinaigrette

CLASSIC CAESAR SALAD
romaine, parmesan, garlic croutons

STARTER COURSE 
(please choose two)
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DINNER - TIER 1
Four Courses • $75 per guest

NEW ENGLAND CLAM CHOWDER

MAINE LOBSTER BISQUE

MITCHELL’S HOUSE SALAD
dates, pine nuts, poppy-seed vinaigrette

CLASSIC CAESAR SALAD
romaine, parmesan, garlic croutons

TITANIC WEDGE OF ICEBERG
bacon, tomato, egg, blue cheese dressing

STARTER COURSE
(please choose up to four)

MITCHELL’S BRUSCHETTA • VEGETABLE CRUDITÉ 

plus choice of: BACON WRAPPED BBQ SHRIMP or SHRIMP COCKTAIL

INCLUSIVE APPETIZERS

KEY LIME PIE • ARTISAN CHEESECAKE • CRÈME BRÛLÉE

DESSERT SELECTIONS

ENTRÉE SELECTIONS

CRISPY CHICKEN MILANO 
white wine garlic sauce, tomato-basil relish,

seasonal vegetables, smashed redskins

NEW YORK STRIP + SHRIMP
char-grilled, smashed redskins, asparagus

SEAFOOD AMERICANA
sea scallops, cajun shrimp, spinach, mushrooms,

shellfish cream sauce over roasted redskins

SHANGHAI SEA BASS + SHRIMP
steamed, ponzu, ginger, spinach, sticky rice

SEASONAL VEGETABLE LINGUINE
sundried tomato pesto, goat cheese,

white wine garlic sauce

FILET MIGNON + SHRIMP SCAMPI
8oz filet mignon, jumbo shrimp scampi,

smashed redskins, asparagus
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NEW ENGLAND CLAM CHOWDER 

MAINE LOBSTER BISQUE
(additional $2 per guest)

MITCHELL’S HOUSE SALAD
dates, pine nuts, poppy-seed vinaigrette

CLASSIC CAESAR SALAD
romaine, parmesan, garlic croutons

TITANIC WEDGE OF ICEBERG
bacon, tomato, egg, blue cheese dressing

(additional $2 per guest)

STARTER COURSE
(please choose up to five)

KEY LIME PIE • ARTISAN CHEESECAKE • CRÈME BRÛLÉE

DESSERT SELECTIONS

DINNER - TIER 2
Three Courses • $65 per guest

ENTRÉE SELECTIONS

SHANGHAI SEA BASS
steamed, ponzu, ginger, spinach, sticky rice

SEASONAL VEGETABLE LINGUINE
sundried tomato pesto, goat cheese,

white wine garlic sauce

SEAFOOD AMERICANA
sea scallops, cajun shrimp, spinach, mushrooms,

shellfish cream sauce over roasted redskins

CRISPY CHICKEN MILANO 
white wine garlic sauce, tomato-basil relish,

seasonal vegetables, smashed redskins

NEW YORK STRIP
char-grilled, smashed redskins, asparagus

FILET MIGNON + SHRIMP SCAMPI
6oz filet mignon, jumbo shrimp scampi,

smashed redskins, asparagus
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DINNER - TIER 3
Three Courses • $55 per guest

- STARTER COURSE - 
(please choose three)

NEW ENGLAND CLAM CHOWDER

MAINE LOBSTER BISQUE 
(additional $2 per guest)

MITCHELL’S HOUSE SALAD
dates, pine nuts, poppy-seed vinaigrette

CLASSIC CAESAR SALAD
romaine, parmesan, garlic croutons

TITANIC WEDGE OF ICEBERG 
bacon, tomato, egg, blue cheese dressing

(additional $2 per guest)

CRISPY CHICKEN MILANO
white wine garlic sauce, tomato-basil relish,

seasonal vegetables, smashed redskins

LOBSTER & SHRIMP STUFFED COD
smashed redskins, asparagus, 

white wine garlic sauce

GINGER CRUSTED SALMON
citrus butter, sticky rice, fresh vegetables

ENTRÉE SELECTIONS 
(please choose up to five)

BROILED SEA BASS
seasonal vegetables, smashed redskins

SEASONAL VEGETABLE LINGUINE
sundried tomato pesto, goat cheese,

white wine garlic sauce

FILET MIGNON, 8 OZ.
char-grilled, smashed redskins, asparagus

PECAN CRUSTED TROUT
maple-brown butter cream,

roasted redskins, green beans

KEY LIME PIE • CRÈME BRÛLÉE

DESSERT SELECTIONS
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DINNER - TIER 4
Three Courses • $45 per guest

NEW ENGLAND CLAM CHOWDER

MAINE LOBSTER BISQUE 
(additional $2 per guest)

MITCHELL’S HOUSE SALAD
dates, pine nuts, poppy-seed vinaigrette

CLASSIC CAESAR SALAD
romaine, parmesan, garlic croutons

STARTER COURSE
(please choose up to three)

BROILED SALMON
seasonal vegetables, smashed redskins 

CRISPY CHICKEN MILANO
white wine garlic sauce, tomato-basil relish,

seasonal vegetables, smashed redskins

FILET MIGNON, 6 OZ.
char-grilled, smashed redskins, asparagus

SEASONAL VEGETABLE LINGUINE
sundried tomato pesto, goat cheese, white wine garlic sauce

PECAN CRUSTED TROUT
maple-brown butter cream, roasted redskins, green beans

ENTRÉE SELECTIONS

KEY LIME PIE • CRÈME BRÛLÉE

DESSERT SELECTIONS
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MAINE LOBSTER BISQUE 

MITCHELL’S HOUSE SALAD
dates, pine nuts, poppy-seed vinaigrette

CLASSIC CAESAR SALAD
romaine, parmesan, garlic croutons

STARTER COURSE

ALL-INCLUSIVE DINNER
$125 per guest

includes two glasses of house wine or beer,
banquet fee, applicable sales tax and suggested gratuity

MITCHELL’S BRUSCHETTA 
 

CRISPY CALAMARI

INCLUSIVE APPETIZERS

KEY LIME PIE • ARTISAN CHEESECAKE • CRÈME BRÛLÉE

DESSERT SELECTIONS

ENTRÉE SELECTIONS

SHANGHAI SEA BASS
steamed, ponzu, ginger, spinach, sticky rice

FILET MIGNON + SHRIMP SCAMPI
6oz filet mignon, jumbo shrimp scampi,

smashed redskins, asparagus

SEAFOOD AMERICANA
sea scallops, cajun shrimp, spinach, mushrooms,

shellfish cream sauce over roasted redskins

NEW YORK STRIP
char-grilled, smashed redskins, asparagus

CRISPY CHICKEN MILANO
white wine garlic sauce, tomato-basil relish,

seasonal vegetables, smashed redskins

SEASONAL VEGETABLE LINGUINE
sundried tomato pesto, goat cheese,

white wine garlic sauce


