Did Yor. Korow Wk
Ooten?

Nhether You would Like to havs
a casual 9at£&1éng 0/[ /[amé[}/, ot
host a [a’zgs ao’zpo'zats c{L'mzs’z,
C’atsu’ng gy Cowesett is the

smart cﬁoéas.

Thom [;uc[gaténg and /z[amzéng

to executionr, our gracious and
gnowfac[gaaﬁ[a aatau’rzg 5ta/§[ will

assist you in c’zsating a

memorable svent.

Now is the time to stark

p[annéng tk,at 5/25c£a[ cvent!

Contact our
Event Coordinator.
4071-828-4726

catsning @aowsssttimz. net

“Cowesett Thn aommwutg
Conneation”
a%ﬁ how we can /25[/2 you with

your rext /[urzc[zaés.sz./

Sunday
Oven Roasted Half Chicken
Marinated overnight with Chef's secret

seasoning and slow roasted to perfection.
Served with saffron rice and vegetables 1295

Monday
American C]nop Sueg

Lean ground beef sautéed with peppers
and onions, fresh her]os, simmered in tomato
sauce tossed with elbow pasta
finished with shredded parmesan 999

Tuesday
Sheppard’s Pie

Lag ers of 8round beef and corn, topped
with mashed potato, then ]oakecl,
served with a side salad 999

Wednesday
Chicken Pot Pie

Cowesett Inn's own recipe, packed with

an abundance of celery, carrots, peas

potatoes and tender chicken breast
served with a side salad 999

Thursday

Girilled Meatloaf
Made with fresh ground beef and house

seasoning, and finished with mushroom gravy.

Served with potato and vegetable 1195

Fridag

Linguini with Clam Sauce
Chopped clams sautéed with fresh garlic, and
finished with 4littlenecks. Served with
red or white sauce 1295

Saturday
Yankee Pot Roast
Slow roasted with fresh carrots,
Served over mashed potatoes 1205

Boneless Prime Rib

Over one pound, slow roasted for several hours.
Cooked to your liking, served with pan-dripped Au Jus 2195

Available Saturclag and Sunclag
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