In addition to the menus listed, we
also offer customized menus. Please
speak with our Function Director
for additional details.

Our Executive Chef is pleased to
accommodate any special dietary
requests that you or your guests
may have. In addition, please
advise your Function Director
of any food allergies or other
dietary needs.

Food or Beverages:

Due to licensing and insurance
requirements, guests may not
bring food and/or beverages onto
Stoneforge property. Food and
Safety regulations require that all
leftover food be discarded and not
removed from the premises.

Stoneforge reserves the right
to limit or refuse to serve any
alcoholic beverages to any guest
that does not have proper
identification or appears to
be intoxicated.

Stoneforge
Banquet Policies

Guarantees:

A guarantee of the minimum
number of guests for all banquet
functions is required. We will work
with you to determine your exact
guest count.

Deposits:
A non-refundable deposit must
accompany the signed contract.

90 Paramount Drive
Raynham, MA 02767
508-977-9845

rbanquets@stoneforgerestaurants.com
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Tavern &
Publick House

Our Function Rooms
offer accommodations for:

Bereavements and
Celebration of Life
Gatherings

Patti Roland
Function Director
90 Paramount Drive

Raynham, MA 02767
508-977-9845




The Deli Express

Choice of Deli Platter or
Pre-made Sandwiches
Selection of Cold Cuts
(Turkey, Ham and Roast Beef)
Assorted Finger Sandwiches
American Cheese
Swiss Cheese
Appropriate Condiments
Assorted Breads & Rolls

Includes
Garden Salad
Red Bliss Potato Salad
Freshly Brewed Coffee
Decaffeinated Coffee
Tea

Dessert
Assorted Homemade
Cookies & Brownies

$16.95

Before placing your order, please inform us
if a person in your party has a food allergy.

All food and beverage subject to an
18% Administrative Fee.
Total Invoice subject to State and Local Tax

Hot Luncheon Buffet

Salads
(Select One)

Garden Salad or Traditional Caesar Salad

Entrees
(Select Two)

Chicken Piccata
Tangerine Teriyaki Salmon
Baked Lasagna (meat or cheese)

Chicken Broccoli Ziti
Chicken Marsala
Baked Scrod

Chicken Scampi
Beef Stir-Fry
London Broil

Starch
(Select One)

Garlic Mashed Potatoes
Oven Roasted Red Bliss Potatoes
Rice Pilaf

Vegetables
(Select One)

Chef’s Seasonal Vegetable
Green Beans Amandine

Sautéed Mixed Vegetables
Honey Glazed Carrots

Desserts
Assorted Homemade Cookies & Brownies

All entrees include dinner rolls, butter, coffee, decaffeinated coffee and tea.

$18.95

Before placing your order, please inform us if a person in your party has a food allergy.

All food and beverage subject to an 18% Administrative Fee. Total Invoice subject to State and Local Tax.

Menu items & prices subject to change



