
 

Traditional New England Clambake 

With Clamcakes & Chowder 

(minimum 30) 

 

Clams, Fish, Dressing, Onion, Sausage, White and Sweet Potato, 

Brown Bread and Watermelon 

 

  

Clam Boil 

With Clamcakes & Chowder 

(minimum 15) 

 

Clams, Sausage, Chourico, Hot Dog, Onion, White and Sweet 

Potato, Brown Bread and Watermelon 

 

 

Lobster and/or Chicken may be added to your Bake or Boil for 

an extra cost  

 

Substitute Entree for the non seafood lover 

 

BBQ Chicken Plate  

Hamburger/Hot Dog Plate  

 

Served with Potato Salad, Baked Beans, Rolls & Butter and 

Watermelon 

 

 

Choose One - ~Coffee, Lemonade or Iced Tea with Dinner~ 

 

 

 

 



BBQ Chicken Buffet #1 

With Clamcakes and Chowder 

 

Barbecue Chicken, Potato Salad, Baked Beans, Rolls and Butter 

and Watermelon 

 

  

Choose One - ~Coffee, Lemonade or Iced Tea~ 

Served with dinner  

 

BBQ Chicken Buffet #2 

Barbecue Chicken, Crisp Garden Salad with Assorted Dressings, 

Ziti  

French Fries or Oven Roasted Potatoes 

Rolls and Butter 

Ice Cream 

 

  

Choose One - Coffee, Lemonade or Iced Tea 

Served with dinner  

 

Hamburger/Hot Dog Buffet 

With Clamcakes and Chowder 

Hamburgers, Hot Dogs, Potato Salad, Baked Beans 

Potato Chips and Watermelon 

 

 

Choose One - Coffee, Lemonade or Iced Tea 

Served with dinner  

 

 

 

 

 



 

Sandwich Buffet 

Two sandwiches per person served on finger rolls 

 

Select  Three Fillings 

Chicken Salad, Ham Salad, Tuna Salad, Seafood Salad, Sliced Deli 

Ham or Sliced Turkey 

 

Select Fresh Bread 

Whole Wheat Rolls, Bulky Rolls or Finger Rolls 

 

Select  Two Salads 

Potato Salad, Macaroni Salad or Cole Slaw 

 

With: Garnished Pickle and Olive Tray 

Fresh Baked Buffet Pastries 

 

~ Coffee Served with Dinner~ 

 

 

Hawaiian Buffet 

 

Crisp Island Garden Salad with Assorted Dressings 

Smothered Chicken 

Hawaiian Meatballs 

Baked Chef Ham with Pineapple Garnish 

Parsleyed Garlic Rice 

Vegetable Medley 

Assorted Rolls, Breads and Butter 

Buffet Pastry, Ambrosia, Pina Colada Cake  

or Hawaiian Fruit Bowl 

 

~ Coffee Served with Dinner~ 

(add: ~BBQ Spare Ribs or Teriyaki Steaks ~) 



 

 

Portuguese Feast 

 

Mixed Greens Tossed with Fresh Vegetables  

with Assorted Dressings 

Baked Ziti  

Chourico Stuffed Chicken Breast 

Peas with Pearl Onions 

Linguica and Peppers, Portuguese Rice 

Assorted Rolls and Butter 

 

Buffet Pastry Tray 

 

~ Coffee Served with Dinner~ 

(add: ~Pork and Potatoes ~) 

(add: ~Mussels or Littlenecks ~) 

 

Italian Buffet 

 

Hot Foods 

Ziti, Italian Sausage with Peppers, Italian Meatballs 

Chicken Marinated in Wine Sauce, Eggplant Parmesan 

 

Cold Foods 

Platters of Provolone Cheese 

Genoa Salami and Sweet Capicola 

Antipasto Salad with Italian Vinaigrette 

Rolls, Sliced Italian Bread and Butter 

Buffet Pastry Tray 

 

~ Coffee Served with Dinner~ 

 

 



 

 

 

 

 

Deluxe All Hot Buffet 

(Minimum 90 people) 

 

Crisp Garden Salad with Assorted Dressings 

Top Round of Beef Au Jus - Hand Carved 

 

Select One 

Roast Turkey Breast, Baked Chef Ham, Chicken with Wine and 

Mushrooms or chicken with Red Sauce (bone-in) or Roasted Pork 

Loin 

 

Select One 

Italian Style Green Beans, Peas with Pearl Onions, Vegetable 

Medley or Green Beans Almondine or Glazed Carrots 

 

Select One 

Pasta Primavera, Ziti and Broccoli or Baked Ziti Marinara 

 

Select One 

Oven Roasted Potato or Mashed Potato or Garlic Mashed Potato or 

Rice Pilaf 

 

With: Beef Gravy Rolls, Breads and Butter 

Buffet Pastry Tray 

 

~ Coffee Served with Dinner~ 

 

 

 

 



 

 

 

 

Deluxe Hot & Cold Buffet  

 

Hot Foods 

Ziti, Swedish Meatballs, Italian Meatballs, Baked Beans with 

Molasses, Peppers and Sliced Roast Beef 

 

Cold Foods 

Platters of American Cheese, Lean Deli Ham and Roast Beef 

 

Potato Salad and Crisp Garden Salad with Assorted Dressings 

 

Select One 

 

Macaroni Salad or Cole Slaw 

 

With: Dinner Rolls and Butter 

Fresh Baked Buffet Pastries 

 

~ Coffee Served with Dinner~ 

 

 

 

 

 

 

 

 

 

 

 

 



 

Pig Roast 

(minimum of 60 people) 

 

Crisp Garden Salad 

 

Roasted Pig Meat 

Smothered Boneless Chicken with Sweet Peppers & Onions 

 Beef Teriyaki  

 

Select One 

Corn on the Cob or Summer Vegetable Medley 

 

Select One 

Seasoned Rice or Potato Salad  

 

Applesauce Rolls, Corn Bread and Butter 

 

Fruit Salad  or Petit Pastry Platter 

 

~ Coffee with Dinner~ 

 

(A Pig Roast can be done as a presentation.) 

 

 

 

 

 

 

 

 

 

 

 



 

Vegetarian Meal Selections 

 

 

Pasta Primavera - broccoli, onions, peppers, mushrooms, 

zucchini and parmesan cheese 

 

Vegetable Lasagna - Lasagna noodles with broccoli, onions, 

peppers, mushrooms, and zucchini with red sauce, ricotta and 

mozzarella cheese 

Stuffed Shells - (3) Stuffed Shells with ricotta and mozzarella 

cheese with red sauce 

 

Vegan Meal - Stir fried vegetables with tofu marinated in soy 

sauce 

 

 



Francis Farm Menu prices include the following: 

Paper Plates and Paper Napkins 

Plastic Utensils and Cups 

Rectangle tables covered with white paper 

(Table Linens, Silverware, Glassware and Dishware are 

available at an additional cost of $5.00 per person) 

All menu items are pre-packaged and priced. There is an 

additional charge for changes. 

 

A non-refundable deposit of  $500.00 is required to reserve a 

date and time and is applied to your charges.  

 

An 18% House Fee and Massachusetts State and Local Tax 

totaling 7% will be added.  

 

All food and beverage items served must be prepared and 

presented by Francis Farm Staff and Vendors. 

 

According to Massachusetts State Law, Francis Farm is the 

only licensed authority to sell and serve alcohol on this 

property. 

 

NO FOOD, COOLERS OR BEVERAGES WHETHER 

ALCOHOLIC OR NON-ALCOHOLIC MAY BE BROUGHT ON 

THE PROPERTY AT ANY TIME.  

 

As a courtesy to all our guests, no pets, bicycles and skateboards 

will be allowed on the grounds. 

 

Prices are subject to change without notice due to the seasonal 

increases in seafood pricing. 

 

You can option for exclusive  

use of our pavilions for an added cost. 



 
 

Hamburgers 
Hot Dogs 
Potato Salad 
Baked Beans 

 
Watermelon 

 
$14.95 

Frankie’s Favorite 
 

$27.95 
 

1 Boiled Lobster 
Or 

1 12oz. Steak 
1 lb Steamers 

(drawn butter & broth) 
Potato Salad 
Baked Beans 

 
Corn  in Season 

 
Watermelon 

 

 
 

1 Boiled Lobster 
Or 

1 12 oz Steak 
Or 

BBQ Steak Tips 
1 lb Steamers 

(drawn butter & broth) 
French Fries 

 
Watermelon 

 
$22.95 
 

 
 
 

We are a family friendly facility. If you do not see something you like on our menu’s please ask and we  will be happy to price something out  just for you. 

 

Francis Farm 

508-252-3212 

Prices include Tax and Fees  A choice of Coffee, Lemonade or Iced Tea served with your meal. All paper products napkins, plates cups and plastic utensils. 
 

EVERYTHING IS SERVED BUFFET STYLE 
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