
 

 
 
 
Thank you for considering Darling’s Restaurant for your special occasion.  We 
have proudly been serving the area for over four generations.   
 
The courteous Darling’s staff understands the great amount of planning and time 
put into the day you will always remember.  Our staff’s goal is to make your 
wedding day just as you imagined. 
 
Darling’s offers a diverse menu with a wide variety of choices.   Our trained 
banquet coordinators will gladly customize any part of the menu to meet your or 
your guest’s needs. 
 
Our banquet halls are equipped to accommodate party sizes from 10 to 300 people 
comfortably. 
 
Darling’s Restaurant looks forward to assisting you in all aspects in the creation 
of your perfect day. 
 

 



 
 

IN THE BEGINNING 
 

GROUP I 
Choice of 

Franks in Puff Pastry 
Assorted Mini Deep Dish Pizzas 

Dill Cheese En Croute 
Spanakopita 

 

GROUP II 
Choice of 

Sesame Chicken with Darling’s Sweet & Spicy Sauce         
Mushroom Vol-au-Vent 

Thai Chicken & Cashew Spring Rolls 
Crispy Asparagus with Assiago 

Antipasto Skewers 
 

GROUP III 
Choice of 

Beef Teriyaki Brochettes 
Seafood Crepe Bundles 

Mini Crab Cakes 
Chicken & Duxelle en Croute 
Scallops Wrapped in Bacon 

 
 Selection I        $85.00  

Your choice of fifty items from Group I, twenty five items from Group II and twenty five 
items from Group III 

 
Selection II       $95.00 

Your choice of twenty five items from Group I, fifty items from Group II and twenty five 
items from Group III 

 
Selection III      $105.00 

Your choice of twenty five items from Group I, twenty five items from Group II, and fifty 
items from Group III  

 
All Selections are for 100 pieces 

All items available per piece at an additional charge 
 



 

 
 

Hors d’oeuvres 
 

Cheese & Cracker Tray      $  2.50 
Assorted Fruit Tray              2.50 
Vegetable Tray with Ranch or Bleu Cheese Dip      2.25 
Scallops Wrapped in Bacon         1.50 
Jumbo Cocktail Shrimp          2.25 
Chicken & Duxelle en Croute         1.75 
Mini Crab Cakes           1.75 
Seafood Crepe Bundle          1.75 
Beef Teriyaki Brochette          1.75 
Sesame Chicken with Sweet & Spicy Sauce       1.50 
Mushroom Vol-au-Vent          1.50 
Thai Chicken & Cashew Spring Rolls        1.50 
Crispy Asparagus with Asiago         1.50 
Antipasto Skewers           1.50 
Italian Meatballs per 50 pieces       25.00 
Franks Wrapped in Puff Pastry for 25 pieces    32.00 
Mini Deep Dish Pizza Assorted         1.25 
Dill Cheese En Croute                                                         1.50 
Spanakipita            1.25 
Assorted Petite Quiche          1.25 
 

 
 
 

 
 

 
 
 

 



 

Wedding Packages 
 
Your Wedding Package Includes                          Dinner 
Selections 
 
Use of the Ballroom    Boneless Breast of Chicken    
 24.95 
Wedding Supervised by our    Baked Fresh Scrod Filet 
 25.95 Trained Wedding Coordinator            Baked Ham 
w/Pineapple Sauce 21.95 
Bartender Services                        Chicken Marsala           
 24.95 
Use of the Lobby for Pictures   Baked Stuffed Sole 
w/Newburg 
Complete Four Course Dinner                 Sauce                 
 28.95 Cutting of your Wedding Cake          Baked 
Stuffed Shrimp          29.95 
Choice of Linens     Roast Prime Rib of Beef          
 30.95 
Hotel Room for the Bride and    Surf & Turf (6 oz Filet 
Mignon 
Groom with Complementary            & 2 Jumbo Stuffed 
Shrimp) 39.95   Bottle of Champagne in        Filet 
Mignon Béarnaise Sauce 34.95 
Hotel Room                             Land & Sea (Chicken Marsala  
  
Complementary Breakfast                & 2 Jumbo Stuffed 
Shrimp) 25.95 



       Baked Salmon Filet w/Dill Sauce 
 25.95 
             Buffet additional charge            
5.00 
        Per person 
 
All Wedding Dinners Include Fruit Cup or Soup, Garden Salad, Caesar Salad 
or Wedge of Lettuce with Crumbled Blue Cheese (1.00 extra), Choice of Starch 
Baked Potato,  Delmonico Potato or Rice, Vegetable, Rolls and Butter, 
Intermezzo Course, Dessert or Your Wedding Cake Served with Ice Cream 
and Fudge Sauce or Strawberries & Coffee 
 

 
 
 

 
 

BUFFET MENUS 
 

SANDWICH BUFFET - $11.95 
 

 Baked Imported Ham,      Slice Turkey Breast       Slice Roast Beef        Swiss Cheese 
Choice of Potato Salad or Potato Chips      Cole Slaw      Pickles and Olives 

Assorted Breads      Assorted Pastry      Coffee 
 
 
 

DARLING’S BUFFET - $16.95 
 (Less than 50 guests add $1.00 extra per person) 

Roast Sirloin of Beef      Choice of Chicken      Meatballs      Ziti with Marinara Sauce 
Choice of Potato      Choice of Salad      Rolls       

Assorted Pastry or Your Choice of Dessert           Coffee 
 

FESTIVAL BUFFET - $20.95 
(Less than 50 guests add $1.00 extra per person) 

Roast Sirloin of Beef      Baked Ham with Pineapple      Choice of Chicken 
Baked Ziti with Marinara Sauce      Meatballs      Choice of Potato 
Choice of Salad      Fruit Compote      Vegetable Medley      Rolls 

Assorted Pastry or Your Choice of Dessert      Coffee 
 

Chicken Choices 
Grilled Herb Chicken      Chicken Marsala      Chicken Stir Fry 



 

Salad Choices 
Garden Salad      Caesar Salad 

 

Potato Choices 
Delmonico Potatoes      Rice      Potato Station $ 3.95  extra 

 

Dessert Choices 
Cream Puff with Ice Cream and Fudge Sauce $ 3.95  extra               Slice of Cake $ 3.95   extra 

NY Style Cheesecake with Strawberries $ 4.95  extra 
Sundae Station $ 4.95  extra       

 
Above prices are subject to a meal’s tax and gratuity charge.  Prices are subject to change. 

 
 
 
 
 
 
 
 
 

 
 
 

These Items May Be Added to Your Buffet 
 
Chicken Marsala         2.75  
Chicken Fingers           .95 
Broiled Scrod (4 oz.)                 3.95 
Cocktail Shrimp         2.65 
Meatballs                   1.00 
Roast Top Sirloin         2.50 
Lasagna                   2.50 
Baked Ziti                    1.50 
Baked Macaroni & Cheese                1.50 
Eggplant Parmesan                 2.50 
Rice Pilaf                   1.25 
Delmonico Potatoes                 1.25 
Any Vegetable                  1.25 
Tossed Salad                  1.25 
Caesar Salad                  1.25 
Pasta Salad          1.25 
Potato Salad                  1.25 



Finger Sandwiches per dozen             14.00 
Pizza 18” by 26”  (48 pieces)             25.00 
      Toppings 3.00 extra per topping  
 

All prices are per person unless otherwise noted 
 

Above prices are subject to a meal’s tax and gratuity charge.  Prices are subject to change 
 
 
 
 

 
 

 
 
 
 
 

 
 

DINNER BANQUET MENU 
 

  Broi l ed  N ew York  Sir l o in    $25. 95 
  Bake d  Ha m wi t h  Rai s in  S a uc e    $18. 95 
  Roas t  T urk ey  w i t h  Dre s s i ng    $19. 95 
  Bo ne l e s s  Bak ed  Stu f f e d  Chi c k en  Brea s t  $18. 95 
      Ric e  Pi la f  o r  Bread  Stu f f i n g  
  Chi c k e n  Mar sa l a      $18. 95 
  Ya nke e  P o t  Roa s t  w i t h  Gra vy    $17. 95 
  Bro i l ed  Scro d       $20. 95 
  Bake d  Stu f f e d  S o l e  w i t h  Ne wb urg  S auc e  $23. 95 
  Roas t  Pr i me  Rib  o f  Bee f     $25. 95 
  Bake d  Stu f f e d  S hr imp     $24. 95 
  Bro i l ed  Fi l e t  Mign on     $29. 95 
 



All Dinner Entrees Include 
Choice of Appetizer 

Fruit Cup with Sherbet     Chicken Soup     Minestrone Soup 
Choice of Starch 

Baked Potato    Oven Roasted Potatoes    Delmonico Potatoes 
Choice of One Vegetable 

Green Beans Almandine    Peas with Mushrooms   Buttered Carrots 
Glazed Carrots    Cut Corn    Seasonal Vegetable 

Choice of Dessert 
Carrot Cake     Ice Cream Puff with Fudge Sauce 

Ice Cream Strawberry Shortcake      
Ice Cream with Fudge Sauce or Strawberries 

Beverage 
Coffee     Decaffeinated Coffee     Tea 

 
Above prices are subject to a meal’s tax and gratuity charge.  Prices are subject to change 

 
 

 
 

BREAKFAST MENU 
 

CONTINENTAL BREAKFAST - $4.50 
Chilled Orange Juice 

Assorted Danish and Muffins 
Pots of Coffee, Decaffeinated Coffee and Tea 

 
TRADITIONAL BREAKFAST - $11.50 

Chilled Orange Juice 
Fresh Scrambled Eggs 

Choice of Two Meats (ham, bacon or sausage) 
Homefries 

Muffins or Danish 
Coffee, Decaffeinated Coffee and Tea 

 
  BREAKFAST BUFFET – 14.50 

(Less than 50 people add $1.00 extra per person) 
Chilled Orange Juice 
Fresh Fruit Compote 

Choice of Pancakes or French Toast 
Fresh Scrambled Eggs 

Homefries 
Grilled Ham and Sausage 

Choice of Muffins or Danish 
Coffee, Decaffeinated Coffee and Tea 

 



BRUNCH BUFFET - $16.50 
(Less than 50 people add $1.00 extra per person) 

Chilled Orange Juice 
Fresh Scrambled Eggs 

Choice of Pancakes or French Toast 
Choice of Muffins or Danish 

Grilled Ham and Sausage 
Fruit Compote 

Chicken Stir Fry 
Garden Salad 

Coffee, Decaffeinated Coffee and Tea 
 

Above prices are subject to a meal’s tax and gratuity charge.  Prices are subject to change 
 

 
 
 
 

 
 

MISCELLANEOUS FUNCTION INFORMATION 
 
 

TENTATIVE RESERVATIONS 
Once a reservation is made, the date will be held for a period of seven days without a deposit.  In the event that you 
decided not to use our function room on that date, a phone call would be appreciated.  After seven days is a deposit is not 
received, we will no longer be obligated to hold the function room and can rebook with another function.  Deposits can be 
paid in person or by mail. 
 
DEPOSITS 
All deposits are non-refundable.  Deposit amounts are as follows:  all weddings $500 all other weekend functions $200 
weekday functions $100 and are due within 10 days of booking.  If not received within this period the function will be 
cancelled. 
 
PAYMENTS 
Final payment for weddings is due one week before the function by cash or bank check only.  All food, liquor and room 
charges are subject to a 5% MA Meals Tax.  All food and liquor charges are subject to an 18% gratuity. 
 
PRELIMINARY AND FINAL ARRANGEMENTS 
At the time of booking we will need a time, approximate number of guests and the type of function.  Weddings will be 
finalized a month prior to wedding with final update one week before.  All other functions will be finalized two weeks 
before.  All counts can be increased up to three days before the function, but not lowered.  It is very important at the time 
of booking you have a good idea of the number of guests; if the final number is considerably lower a room charge will be 
incurred. 
 
LIQUOR SERVICE 



In accordance with the Massachusetts State Liquor Laws governing our Liquor License, we reserve the right to refuse the 
service of alcohol to any patron.  No alcoholic beverages are permitted on the premises unless purchased from our 
property.  If you request a bartender for your function and fail to meet sales of $200.00, there will be a $50.00 fee added 
to your bill. 
 
SPECIAL REQUESTS 
Please feel free to contact us regarding and requests for special diets or customizing any menus. 
 
ADDITIONS 
The following items can be supplied at no charge linens, podium, microphone, screen, blackboard and easel.  At a 
nominal charge the following items also can be supplied TV, VCR & DVD player, flip chart with markers and  
a computer projector. 

 


