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PRIVATE DINING

An idyllic location to celebrate small, intimate events, year round.



THE SOUTH PATIO

Our Three-Season South Patio offers private or semi-private dining opportunities
for parties up to 75 guests and cocktail parties of up to 100 guests.Whether you

are gathering for a rehearsal dinner or merely celebrating the Summer with a

/ cocktail reception, enjoy a sunset view across the Sakonnet River while relaxing in

the surroundings of our newly renovated patio.
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For smaller parties of up

to 35 guests, the river side

of the patio is available
throughout the spring,
summer and fall. Sliding
curtains and heaters keep

you and your guests warm
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and dry should the clouds

roll in. The entire patio is

available seasonally mid-

week for larger groups.



THE DINING ROOM
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MENU SELECTIONS

BOAT HOUSE SURF & TURF DUQO’S

Vanilla Butter Poached Mine Lobster Tail;
Seasonal Vegetable-Goat Cheese Crepe
&
Petite Hereford Filet;
Dried Cherry Demi Glace, Garlic and Herb Roasted Fingerling Potatoes

Lump Crab and Vegetable Stuffed Lobster Tail;
Coconut-Lemongrass-Ginger Rice Cake
&
Crispy Duck Breast;
Thai Chili-Mango Chutney, Stir Fried Vegetables

Grilled Curried Shrimp and Scallops;
Vegetable Spring Rolls, Tropical Fruit Salsa
&

Hereford Flat Iron Steak;
Plantain-Potato Mash, Chipotle-Lime Butter

Lump Crab-Sweet Corn Stuffed White Shrimp;
Crispy Polenta, Mandarin Orange, and Mirco Green Salad
&
Hereford Beef Sirloin;
Caramelized Onion-Smoked Gouda Mashed Potato, Blue Cheese Butter

Pan Seared Scottish Salmon;
Sun Dried Tomato and Olive Tapenade, Ratatouilli
&
Pan Roasted Statler Chicken Breast;
Garlic and Herb Roasted Fingerling Potatoes, Ancho Chili Barbeque Sauce

Pan Roasted Georges Bank Blue Cod;
Braising Greens, Garlic, Tomato Jam
&
Hereford Flat Iron Steak;
Buttery Mashed Potato, Dried Cherry Demi Glace




