
MENU 
Luncheon

Appetizers 
Soup du Jour 

New England Clam Chowder 
Fresh Fruit Selection 
Petite Pasta du Jour 

Shrimp Cocktail  ($5.00) 
 

Salads 
Garden Green Salad 

Classic Caesar 
Spinach with Dijon Vinaigrette 

Entrees 
Lunch Entrees are served with an Appetizer or Salad, Potato and Seasonal Vegetable, Rolls and Butter, 

Coffee, Tea and Decaffeinated Coffee 
Baked Scrod with Corn Bread Crumbs and Lemon Herb Butter  $23.00 

Filet of Sole with Crabmeat Stuffing and Sweet Red Pepper Sauce  $24.00 
Charbroiled Chicken Breast with Grilled Onions and Apple Corn Relish  $23.00 

Boneless Breast of Chicken with Cranberry Nut Stuffing  $21.00 
Roast Sliced Sirloin with Caramelized Pearl Onions and Wild Mushroom Jus  $25.00 

Salmon Grilled with Tomatoes, Black Olives and Caper Vinaigrette  $25.50 
Penne with Fresh Basil and Tomato Sauce  $22.00 

Tortellini Carbonara  $23.00 
Penne with Grilled Chicken, Escarole, Sundried Tomatoes and Herbed Olive Oil  $23.00 

Cold Poached Salmon Nicoise with Lemon Vinaigrette  $25.50 
 

Desserts 
Raspberry Crème Torte • Apple Crisp • Midnight Chocolate Layer Cake • Cheesecake with Fruit Sauce • Sorbet with a 

Cookie • Cappuccino Ice Cream Truffle ($1.50) 
 

Light Working Lunches 
Light Working Lunches are served with Soup du Jour, Kettle Chips and a Dill Pickle 

Coffee, Tea, Decaffeinated Coffee, Iced Tea and Dessert 
$20.95 per person  

 
Croissant Corner (choice of one) 

 
Mandarin Chicken Salad 

Chunky Chicken with Mandarin Oranges and Toasted 
Walnuts 

 
Roast Beef and Garlic Herbed 

Cream Cheese 
Thinly Sliced, Piled High with Tomatoes and Alfalfa 

Sprouts 
 

Tuna Salad 
Chunks of White Tuna with Tarragon Mayonnaise, 

Lettuce and Tomato 
 

Triple Cheese and Veggie Combo 
Swiss, Cheddar and Havarti with Avocado, 
Tomato and Honey Mustard Mayonnaise 

Pita Pockets (choice of one) 
 

Seafood Salad 
Chunks of Snow Crab and Baby Shrimp with Lettuce 

and Tomatoes 
 

Mediterranean 
Grilled Vegetables, Eggplant, Zucchini, Peppers and 

Summer Squash with Feta and Olives 
 

Southwest 
Smoked Turkey with Guacamole, Salsa, Cheddar, 

Shredded Lettuce and Cubed Tomatoes 
 

Chipotle 
Grilled Chicken with Spicy Cilantro Mayonnaise, 

Lettuce and Tomatoes 

 
Classic Caesar Salad 

Jerk Grilled Chicken  • Fresh Gulf Shrimp • Grilled Marinated Flank Steak 
 

’09          
HAWTHORNE HOTEL 

978-744-4080 
www.hawthornehotel.com 


	MENU
	Luncheon
	Appetizers
	Entrees
	Desserts
	Light Working Lunches
	Coffee, Tea, Decaffeinated Coffee, Iced Tea and Dessert
	Mandarin Chicken Salad






