RE:  PARTY INFORMATION  

Thank you for your interest in the Captain Daniel Packer Inne.  Enclosed please find copies of our menus and wine list.  Should our menu items not meet your requirements, we are happy to work with you.

Please confirm your menu choices and final guest count no later than two weeks prior to your scheduled event.

Our delicious desserts are freshly made on premise (please view our Banquet Dessert Menu).  You may bring your own store bought cake for your event. If you decide to bring your own cake, please understand that there will be a $1.00 plate charge per guest.

Private parties requiring Kristen’s Room (maximum 16 people) or the Captain’s Room (maximum 20 people) will have a minimum of $600.00 Sunday night through Friday night and a minimum of $800.00 on Saturday nights.  Private parties requiring our 3rd floor (maximum 45 people) will have a minimum of $600.00 Sunday night through Thursday night and a minimum of $1,500.00 on Friday nights.  Saturday nights are a minimum of $3,000.00.  This amount includes the total for all food, beverages, and 6% CT sales tax.  The minimum excludes 20% server gratuity.  Please note minimums are subject to change for holidays and specialty event dates.

In the event that a booked party is cancelled with less than 48 hours notice a $100.00 cancellation fee will be charged.

Should you have any questions, or wish to discuss arrangements, please feel free to call me at (860) 536-3555.  I look forward to hearing from you.  Again, thank you for considering the Captain Daniel Packer Inne.

Sincerely,  

Judy Hartley

Allison K Nasin
HORS D’OEUVRES MENU

MINIMUM OF 20 PIECES EACH ON THE FOLLOWING:

$1.50 PER PIECE

BABY BELLA ROASTED MUSHROOMS

BABY PORTOBELLO CAP FILLED WITH CREAMY ALOUETTE CHEESE AND SEASONED BREAD CRUMBS. OVEN ROASTED AND SERVED WITH CHIVE INFUSED OLIVE OIL AND BALSAMIC REDUCTION

SWEDISH MEATBALLS

1 OZ MEATBALLS WITH A SWEET MARSALA DEMI CREAM

$1.75 PER PIECE

SWEET POTATO CAKE

SHREDDED SWEET POTATO BLENDED WITH NUTMEG, CINNAMON, AND CARDAMOM, PAN FRIED AND SERVED WITH A DRIED CRANBERRY RELISH

GRILLED MUSSELS

PLUMP AND GARLICKY GREEN LIP MUSSELS PACKED WITH HERB GARLIC BUTTER AND PRESSED IN SEASONED BREAD CRUMBS

CLAMS BOURSIN

FRESH SHUCKED LITTLENECK CLAMS PACKED WITH A CREAMY GARLIC BOURSIN CHEESE, ROASTED RED PEPPERS AND SCALLIONS.  BAKED WITH A CRISPY PANKO CRUMB CRUST

SHRIMP FRIED DUMPLINGS

ASIAN STYLE SHRIMP DUMPLINGS FRIED GOLDEN AND SERVED WITH SWEET THAI CHILI DIPPING SAUCE

DPI POTATO CRISP

HAND SLICED POTATOES DEEP FRIED AND TOPPED WITH CREAMY HERBED GOAT CHEESE AND A GARNISH OF THE SEASON

$2.00 PER PIECE

JERK CHICKEN SKEWERS

JAMAICAN JERK MARINATED CHICKEN STRIPS SKEWERED AND GRILLED OVER NATURAL CHARCOAL FIRE

SEAFOOD STUFFED MUSHROOMS

FRESH NATIVE MUSHROOMS FILLED WITH OUR ROCK SHRIMP AND BUTTER CRACKER STUFFING

WALDORF TARTLET

SPICED WALNUTS, GREEN APPLE, BLUE CHEESE, AND DRIED CRANBERRIES BAKED IN A TARTLET CUP

EGGPLANT AND VEGETABLE RAGU STREUDEL

SEASONED FRIED EGGPLANT STRIPS TOPPED WITH A FLAVORFUL VEGETABLE RAGU AND FRESH MOZZARELLA CHEESE, ROLLED AND SLICED

$2.50 PER PIECE

SMOKED BACON WRAPPED SEA SCALLOPS

PREMIUM QUALITY NATIVE SCALLOPS AND SMOKED BACON

ALMOND CRUSTED GOAT CHEESE MEDALLIONS

MEDALLIONS OF GOAT CHEESE COATED WITH CHOPPED ALMONDS AND FRIED GOLDEN.  SERVED WITH AN ORANGE CASHEW VINAIGRETTE

CHILLED SCALLOP CUCUMBER NAPOLEON

PAN SEARED SCALLOPS, CHILLED AND STACKED UPON A SEASONED CUCUMBER SLICE WITH VINE RIPENED TOMATOES, BERMUDA ONION, THAI CHILI, AND A SPRIG OF FRISEE

$3.00 PER PIECE

JUMBO SHRIMP COCKTAIL

JUMBO GULF SHRIMP POACHED IN LEMON, WHITE WINE AND PICKLING SPICES. SERVED CHILLED WITH LEMON AND SPICY COCKTAIL SAUCE

PESTO & BRIE PHYLLO

CREAMY BRIE AND HOUSEMADE BASIL PESTO FOLDED IN FLAKY PHYLLO DOUGH

DANIEL PACKERS CRAB CAKES

BITE SIZE VERSION OF A PACKER INNE FAVORITE. JUMBO LUMP CRAB WITH FRESH VEGETABLES AND A TOUCH OF OLDE BAY SEASONING, SERVED WITH A SPICY RED PEPPER COULIS

SCALLOPS CASINO IN PUFF PASTRY

LOCAL STONINGTON SCALLOPS, APPLEWOOD SMOKED BACON, AND CASINO BUTTER FOLDED IN PUFF PASTRY AND BAKED TO A GOLDEN BROWN

PEPPERED BEEF TENDERLOIN

PEPPER CRUSTED BEEF TENDERLOIN CHILLED AND SLICED THINLY, SERVED ON AN ASIAGO AND GARLIC CROSTINI WITH HORSERADISH MAYONNAISE, ROASTED PEPPERS, AND SCALLIONS

DPI MINI BEEF WELLINGTON

THE BITE SIZE VERSION OF AN OLD FAVORITE. BEEF TENDERLOIN TOPPED WITH A WILD MUSHROOM DUXELLE, WRAPPED IN PUFF PASTRY AND SERVED WITH DEMI GLACE

GOURMET CHEESE AND FRUIT DISPLAY

CHEF SELECTED FINE CHEESES AND FRESH FRUIT

SMALL 
                                   LARGE

$60.00



      $100.00

ANTIPASTO PLATTER

THINLY SLICED CAPICOLA, GENOA SALAMI AND HAM ACCOMPANIED BY GRILLED LONG

STEM ARTICHOKE HEARTS, ROASTED RED PEPPERS, SOUPY, KALMATA OLIVES, VINE

RIPE TOMATOES, SWISS, CHEDDAR AND PROVOLONE CHEESE.  SERVED OVER A BED

OF CRISP ROMAINE HEARTS AND MESCLUN GREENS WITH A BALSAMIC VINAIGRETTE.

SMALL


                 LARGE

$100.00


                $160.00

CROSTINI STATION

HOMEMADE FOCACCIA CROUTONS TOPPED WITH FRESH HERBS AND OLIVE OIL BAKED TO A GOLDEN BROWN AND SERVED WITH ARTICHOKE DIP, SWEET ROASTED PEPPER AND GARLIC RELISH, AND VINE RIPE TOMATO HUMMUS.

SMALL



        LARGE

$50.00



       $90.00

**Hors-D’oeuvres must be ordered up to 2 weeks in advance of your party.  If you have a special request please speak with our party coordinator.
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LUNCH BANQUET MENU
APPETIZERS

PORTOBELLO MUSHROOM

A PACKER INNE ORIGINAL, LARGE PORTOBELLO CAP RUBBED WITH GARLIC AND HERB BUTTER, THEN TOPPED WITH ALOUETTE CHEESE AND SEASONED BREADCRUMBS. BAKED GOLDEN BROWN AND SERVED WITH AN INTENSELY FLAVORED CHIVE-INFUSED OLIVE OIL AND BALSAMIC REDUCTION…$7.95

CAPTAIN PACKER’S HONEY CHIPOTLE WINGS

CRISPY CHICKEN WINGS GLAZED WITH HONEY CHIPOTLE SAUCE AND SERVED WITH A TANGY LIME SOUR CREAM…$8.95

ALMOND CRUSTED GOAT CHEESE MEDALLIONS

MEDALLIONS OF GOAT CHEESE COATED WITH CHOPPED ALMONDS AND FRIED GOLDEN.  SERVED ON A BED OF CRISP FIELD GREENS WITH AN ORANGE CASHEW VINAIGRETTE….$8.95

SESAME SEARED AHI TUNA

LOIN CUT OF AHI TUNA COATED IN BLACK SESAME, PAN SEARED TO RARE. CHILLED AND SERVED WITH SAKE SOY, CUCUMBER SALAD AND SWEET THAI CHILI SAUCE…$10.95

SHRIMP COCKTAIL

JUMBO GULF TIGER SHRIMP POACHED WITH PICKLING SPICES, CHILLED AND SERVED WITH OUR SPICY COCKTAIL SAUCE AND LEMON…$3.00 PER PIECE

GRILLED MUSSELS

PLUMP AND GARLICKY GREEN LIP MUSSELS PACKED WITH HERB GARLIC BUTTER AND PRESSED IN 

SEASONED BREAD CRUMBS….$9.95

 SOUPS
CAPTAIN PACKERS NEW ENGLAND CLAM CHOWDER…BOWL…$6.95

BAKED FRENCH ONION SOUP PACKER INNE…CROCK…$6.95

BAKED ANGUS SIRLOIN AND BLACK BEAN CHILI WITH CHEDDAR…CROCK…$6.95

SALADS

D.P.I. SALAD

RED LEAF LETTUCE TOPPED WITH DRIED CRANBERRIES, PISTACHIOS, CUCUMBERS AND GORGONZOLA CHEESE.  DRIZZLED WITH A RASPBERRY VINAIGRETTE …$6.95
SPINACH SALAD

JULIENNE CARROTS, BERMUDA ONIONS, RED PEPPERS AND CUCUMBERS TOSSED WITH BABY SPINACH IN A SWEET CHILI VINAIGRETTE TOPPED WITH CRUMBLED BLEU CHEESE…$6.95

PEAR FRISEE SALAD

FRESH FRISEE GREENS TOPPED WITH CANDIED WALNUTS, SLICED PEARS, RED ONIONS, SHREDDED ASIAGO CHEESE AND FINISHED WITH HONEY VINAIGRETTE…$6.95

CHAMPAGNE STRAWBERRY

FRESH MIXED BABY FIELD GREENS TOSSED WITH A CHAMPAGNE STRAWBERRY
VINAIGRETTE AND CANDIED WALNUTS TOPPED WITH CRUMBLED APRICOT STILTON CHEESE…$6.95

DANIEL PACKER CAESAR GRILLE

CRISP ROMAINE TOSSED WITH OUR OWN CAESAR DRESSING AND TOPPED WITH YOUR CHOICE OF THE FOLLOWING:  PAN SEARED STONINGTON SEA SCALLOPS…. $14.95…GRILLED CHICKEN…$11.95…

CAJUN GRILLED JUMBO SHRIMP (3)...$14.95…PEPPERED SIRLOIN STEAK…$13.95…SALMON…$14.95
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ENTREES

PETITE FILET MIGNON
CHOICE TENDERLOIN OF BEEF GRILLED OVER NATURAL HARDWOOD. SERVED WITH A COMBINATION OF SAUCES, CREAMY GORGONZOLA AND A PORT WINE AND TOASTED WALNUT DEMI GLACE…$16.95

BLACKJACK SIRLOIN

A STRIP CUT OF BLACK ANGUS SIRLOIN DUSTED IN SEASONED GROUND PEPPERCORNS, PAN SEARED 
AND FINISHED ON A HARDWOOD GRILL. SERVED WITH A WILD MUSHROOM AND JACK DANIELS 
DEMI-GLACE…$16.95

LEMON PEPPER CHICKEN

A PACKER INNE TRADITION, EGG BATTERED, PRESSED IN COARSE BREADCRUMBS WITH ZEST OF LEMON AND CRACKED PEPPER. PAN SAUTÉED THEN FINISHED IN THE OVEN. SLICED AND SERVED WITH LEMON BEURRE BLANC…$12.95

SALMON

FRESH SALMON FILLET WITH A BLUE CRAB STUFFING AND THAI CHILI GLAZE FINISHED WITH A 

SPLASH OF CITRUS BEURRE BLANC …$15.95

AHI TUNA

SUSHI GRADE AHI TUNA SEASONED, PAN SEARED, AND SERVED OVER A SHRIMP AND BLUE CRAB CAKE WITH SWEET CHILI BEURRE BLANC AND SCALLIONETTES…$13.95

BAKED COD FISH

ATLANTIC CODFISH BAKED WITH LEMON, HERB BUTTER AND SEASONED BREADCRUMBS….$11.95
D.P.I. CRAB CAKES

BACK FIN LUMP CRAB TOSSED WITH CELERY, ONION AND OLDE BAY SEASONINGS, PRESSED IN COARSE BREAD CRUMBS AND SAUTÉED IN VIRGIN OLIVE OIL.  SPLASHED WITH CREAMY LEMON BEURRE-BLANC AND SPICY RED PEPPER COULIS…$13.95

SCALLOPS NANTUCKET

TENDER SCALLOPS, LIGHTLY BREADED, BAKED WITH LEMON, WHITE WINE AND CHEDDAR CHEESE…$15.95

DPI SHRIMP SCAMPI

FRESH COLD WATER TIGER SHRIMP DREDGED IN SEASONED FLOUR AND PAN SEARED TO A CRISPY CRUST, TOSSED WITH CHOPPED GARLIC, FRESH BASIL, SWEET CREAM BUTTER AND A SPLASH OF CHARDONNAY.  SERVED OVER LINGUINE WITH ASIAGO CHEESE…$15.95

PESTO AND ANGEL HAIR PASTA

WILD MUSHROOMS, BABY SPINACH, FRESH MOZZARELLA AND VINE RIPE TOMATOES SAUTÉED IN A WHITE WINE PESTO SAUCE TOSSED WITH ANGEL HAIR PASTA…$12.95… SERVED WITH
GRILLED CHICKEN…$17.95   PAN SEARED STONINGTON SEA SCALLOPS…$20.95

PEPPERED SIRLOIN STEAK…$19.95    GRILLED SHRIMP…$20.95    SALMON…$19.95
All entrees served with whipped DPI red potatoes, French baguette and roasted garlic unless otherwise stated
**A TWENTY PERCENT GRATUITY WILL BE ADDED TO PARTIES OF SEVEN OR MORE
Thoroughly cooking meats, poultry, seafood, shellfish or eggs reduces the risk of food borne illness
BANQUET DINNER MENU

SOUPS:

BAKED ONION SOUP…$6.95

NEW ENGLAND CLAM CHOWDER…$6.95

SALADS:

CLASSIC CAESAR…$6.95

D.P.I. SALAD… RED LEAF LETTUCE TOPPED WITH DRIED CRANBERRIES, PISTACHIOS, CUCUMBERS AND GORGONZOLA CHEESE.  DRIZZLED WITH A RASPBERRY VINAIGRETTE …$6.95
SPINACH SALAD…JULIENNE CARROTS, BERMUDA ONIONS, RED PEPPERS AND CUCUMBERS TOSSED WITH BABY SPINACH IN A SWEET CHILI VINAIGRETTE TOPPED WITH CRUMBLED BLEU CHEESE…$6.95

PEAR FRISÉE SALAD...FRESH FRISÉE GREENS TOPPED WITH CANDIED WALNUTS, SLICED PEARS, RED ONIONS, SHREDDED ASIAGO CHEESE AND FINISHED WITH HONEY VINAIGRETTE…$6.95

CHAMPAGNE STRAWBERRY… FRESH MIXED BABY FIELD GREENS TOSSED WITH A CHAMPAGNE STRAWBERRY VINAIGRETTE AND CANDIED WALNUTS TOPPED WITH CRUMBLED APRICOT
STILTON CHEESE…$6.95
ENTREES:

POULTRY

LEMON PEPPER CHICKEN
A PACKER INNE TRADITION. EGG BATTERED, PRESSED IN COARSE BREADCRUMBS WITH ZEST OF LEMON AND CRACKED PEPPER. PAN SAUTÉED THEN FINISHED IN THE OVEN. SLICED AND
SERVED WITH LEMON BEURRE BLANC…$19.95

CHICKEN PICCATA
TENDER WHOLE BONELESS BREAST OF CHICKEN SAUTÉED IN OLIVE OIL WITH A WHITE WINE,
LEMON AND CAPER BUTTER SAUCE.  SERVED OVER ANGEL HAIR PASTA…$20.95
LAMB

LAMB CHOPS
CHOICE CUT AUSTRALIAN LAMB CHOPS SAVORED IN A MAPLE AND CARAMELIZED SHALLOT MARINADE GRILLED OVER OUR NATURAL HARDWOOD CHARCOAL FIRE TOPPED WITH A PORT WINE AND MINT DEMI GLAZE OVER AN HERBED RISOTTO…$28.95

BEEF

FILET MIGNON
GRILLED OVER NATURAL HARDWOOD CHARCOAL AND SERVED WITH A COMBINATION OF SAUCES, CREAMY GORGONZOLA AND A PORT WINE AND TOASTED WALNUT DEMI GLAZE…$28.95

BLACK JACK

PEPPERCORN CRUSTED CERTIFIED ANGUS SIRLOIN STRIP STEAK SEARED IN THE PAN THEN FINISHED ON THE GRILL FOR A TOUCH OF SMOKE.  SERVED WITH WHISKIED MUSHROOM DEMI GLACE…$27.95
VEAL

VEAL HOMARD

LOIN CUT OF VEAL PAN SEARED WITH MAINE LOBSTER MEAT, SHALLOTS, SHIITAKE

MUSHROOMS AND AROMATICS. FINISHED IN A MADEIRA DEMI GLACE WITH A

DRIZZLE OF TRUFFLE OIL…$26.95
SEAFOOD

SALMON

FRESH SALMON FILLET WITH A BLUE CRAB STUFFING AND THAI CHILI GLAZE FINISHED WITH A

SPLASH OF CITRUS BEURRE BLANC…$25.95

DPI SHRIMP SCAMPI

FRESH COLD WATER TIGER SHRIMP DREDGED IN SEASONED FLOUR AND PAN SEARED TO A CRISPY CRUST, TOSSED WITH CHOPPED GARLIC, FRESH BASIL, SWEET CREAM BUTTER AND A SPLASH OF CHARDONNAY.  SERVED OVER LINGUINE WITH ASIAGO CHEESE…$25.95

BAKED STUFFED LOBSTER
FRESH NATIVE LOBSTER SPLIT AND STUFFED WITH OUR SHRIMP AND ROCK CRABMEAT STUFFING.  BAKED AND SERVED WITH DRAWN BUTTER…$PAM

VEGETARIAN

PASTA PRIMAVERA GARLIC AND OIL

FRESH VEGETABLES, TOASTED GARLIC, CHIVE INFUSED OLIVE OIL, HERBS AND ROMANO CHEESE…$18.95

PESTO AND ANGEL HAIR PASTA

WILD MUSHROOMS, BABY SPINACH, FRESH MOZZARELLA AND VINE RIPE TOMATOES SAUTÉED IN A WHITE WINE PESTO SAUCE TOSSED WITH ANGEL HAIR PASTA…$18.95
ABOVE CAN BE SERVED WITH:

GRILLED CHICKEN…$23.95   PAN SEARED STONINGTON SEA SCALLOPS…$26.95

PEPPERED SIRLOIN STEAK…$25.95    GRILLED SHRIMP…$26.95    SALMON…$25.95

ENTREES INCLUDE FRESH BAGUETTE, ROASTED GARLIC, SWEET CREAM BUTTER AND OUR PACKER INNE STYLE WHIPPED RED POTATOES UNLESS OTHERWISE NOTED.
*PLEASE SELECT UP TO FOUR ENTREES FOR YOUR CUSTOMIZED/PERSONALIZED MENU*

Executive Chef:  Chaz Paull
Prices subject to change.
03/21/2011

