
In support of local school and youth teams, 3 is pleased to offer our  
“Team Dinner Menu”, specially priced below our regular event pricing.  
In addition, 3 has discounted our room and administrative fee by 50%! 

35pp

SALADS – SELECT 1

SPECIALTIES – SELECT 3

ACCOMPANIMENTS – SELECT 2

DESSERTS

TEAM DINNER BUFFET

CAESAR  crisp romaine, croutons, shaved pecorino,  
lemon garlic dressing

GARDEN mixed greens, tomatoes, shaved carrots, cucumbers, 
balsamic dressing 

HOMESTYLE MAC AND CHEESE  buttery cheese sauce,  
penne pasta, breadcrumb topping

CHICKEN PICATTA  artichokes, sundried tomatoes,  
lemon caper and white wine sauce 

CHICKEN PARMESAN  lightly breaded cutlets, mozzarella, 
marinara sauce

CHICKEN FINGERS  assortment of dipping sauces

CHICKEN CAVATELLE  spinach, portobello mushrooms,  
garlic and white wine chicken broth, pecorino romano cheese

RIGATONI BOLOGNESE  braised veal, beef and pork, 
mushrooms, tomato sauce, cream

BAKED ZITI  house made meatballs, italian sausage, penne pasta, 
mozzarella, marinara

HOUSE MADE FISH STICKS  atlantic haddock, old bay seasoning 

BAKED HADDOCK  atlantic haddock, cracker crumb topping, 
lemon

MEDITERRANEAN HADDOCK herb buttered bread crumbs, 
chopped marinated tomatoes, capers, kalamata olives, lemon 
beurre blanc 

ALL BEEF HOTDOGS with assorted accompaniments

BEEF SAUTÉ  beef tenderloin medallions, portobello mushrooms, 
red peppers asparagus, bordelaise

ROASTED RED BLISS POTATOES

FRENCH FRIES

MASHED POTATOES

SAUTÉED GREEN BEANS

ONION RINGS

SEASONAL VEGETABLE MEDLEY 

ASSORTMENT OF COOKIES AND BROWNIES (ADD 3PP)

Gluten free, vegetarian, & vegan options can be made available upon request. 

A/V equipment package $75.,

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food-borne illness,  
especially if you have certain medical conditions. 

Prices do not include gratuity, 3.5% administrative fee, 7% state and local tax, and a $2/pp event set up, breakdown, and cleaning fee.  04102024


