
First Course
Cup of Clam Chowder

Cup of Lobster Chowder
Garden Salad

Balsamic Vinaigrette

Entrée 
Pesto Grilled Chicken Sandwich

Basil pesto, mozzarella, roasted red peppers, 
whole grain toast, balsamic syrup; French Fries

Salmon Salad
Greens, candied walnuts, goat cheese, cranberry vinaigrette

Creekstone All Natural Burger
Bacon, Jack cheese, lettuce, tomato, toasted bulky roll; French Fries

Lobster blt
Fresh whole lobster salad, bacon, lettuce, tomato, toasted bulky roll; 

French Fries

Local Farm Plate
Saffon rice, heirloom beans, roasted red peppers, grilled squash, eggplant 

and spring onions, truffle oil

Dessert
Chef’s Signature Dessert Platters

Beverages
Coffee & Tea

$26 per person 
(plus 18% gratuity, 2% administration Fee, 8% RI tax)

All items subject to seasonal availability

Lunch Menu I



Lunch Menu II

First Course
Cup of Clam Chowder

Cup of lobster Chowder
Garden Salad

Balsamic Vinaigrette

Entrée 
Baked Stuffed Shrimp
Red bliss mashed potatoes

Chicken Napoletana
Herb marinated grilled chicken, Narragansett Creamy fresh mozzarella, vine 

ripe tomatoes, grilled eggplant, squash, basil oil

Marinated Filet Tips
Red wine, rosemary, caramelized onions, mashed potato

Lobster ravioli
Fresh lobster meat, basil pasta, charred tomato coulis, basil oil

Local Farm Plate
Saffon rice, heirloom beans, roasted red peppers, grilled squash, eggplant and spring 

onions, truffle oil

Dessert
Chef’s Signature Dessert Platters

Beverages
Coffee & Tea

$30 per person 
(plus 18% gratuity, 2% Administration Fee, 8% RI tax)

All Items subject to seasonal availability



Hors D’oeuvres
Artisan cheese & seasonal fruit platter

First Course
Cup of Clam Chowder

Cup of Lobster Chowder
Garden Salad; Balsamic Vinaigrette

Caesar Salad

Entrée 
Baked Stuffed Shrimp
Red bliss mashed potatoes

Scallop salad
Baby greens, stRawberries, toasted almonds, radishes, champagne shallot 

vinaigrette

Chicken Napoletana
Herb marinated grilled chicken, Narragansett Creamy fresh mozzarella, vine 

ripe tomatoes, grilled eggplant, squash, basil oil

Marinated Filet Tips
Red wine, rosemary, caramelized onions, mashed potato

Lobster Ravioli
Fresh lobster meat, basil pasta, charred tomato coulis, basil oil

Local Farm Plate
Saffon rice, heirloom beans, roasted red peppers, grilled squash, eggplant 

and spring onions, truffle oil

Dessert
new york style cheesecake

Key lime pie
Chocolate layer cake

Beverages
Coffee & Tea

$36 per person 
(plus 18% gratuity, 2% Administration Fee, 8% RI tax)

All Items subject to seasonal availability

Lunch Menu III


