
Wachusett Village Inn 

Valentines Day 
2012 

 
 
 
 
 
 
 
 
 
 
 
 
 

 

 
9 Village Inn Road 

www.wachusettvillageinn.com 

 
Dessert SelectionsDessert SelectionsDessert SelectionsDessert Selections    

Choice of one included in the price off your main entrée 
 

Chocolate Fondant Cake 
 

Red Velvet Cake 
 

Chef’s House-Created Crème Brulee 
 

Strawberry  Mousse 
 

Chef ‘s Wachusett Village Inn Apple Pie 
 
 



AppetizersAppetizersAppetizersAppetizers 
A la Carte 

 

Potato Skins Potato Skins Potato Skins Potato Skins     
topped with Monterey Jack cheese, bacon,  
scallions and served with sour cream $7.95 

 

Buffalo Chicken Tenders Buffalo Chicken Tenders Buffalo Chicken Tenders Buffalo Chicken Tenders     
Served  with bleu cheese dressing $7.95 

 

Beef  TeriyakiBeef  TeriyakiBeef  TeriyakiBeef  Teriyaki 
Tender strips of chicken and beef marinated in ginger teriyaki 

and grilled medium $8.95 
 

Shrimp CocktailShrimp CocktailShrimp CocktailShrimp Cocktail 
Chilled jumbo tiger shrimp with cocktail sauce $8.95 

 

Soup or SaladSoup or SaladSoup or SaladSoup or Salad    
Choice of one included in the price off your main entrée 

 

Garden Vegetable Tomato SoupGarden Vegetable Tomato SoupGarden Vegetable Tomato SoupGarden Vegetable Tomato Soup    
Savory Vegetables with Tomato 

 

Butternut BisqueButternut BisqueButternut BisqueButternut Bisque    
Sweet butternut squash in a reduced cream with  

a hint of  ginger 
 

Garden Green SaladGarden Green SaladGarden Green SaladGarden Green Salad    
Mixed greens, carrots, tomato, onions, peppers, cucumbers  

and croutons with a choice of dressing  
 

Caesar SaladCaesar SaladCaesar SaladCaesar Salad 
Fresh romaine lettuce, croutons tossed in a creamy Caesar 

dressing and lightly topped with parmesan cheese. 

EntréesEntréesEntréesEntrées    
$40 per person includes: 

Soup or Salad, Entrée and Dessert 
All appropriate entrée are served with our mixed vegetables and 

your choice of baked potato or mashed potato 
 

Surf complemented with Turf Surf complemented with Turf Surf complemented with Turf Surf complemented with Turf     
A 12oz Sirloin steak topped with a béarnaise sauce served  

with lazy lobster casserole.    
    

Baked  Stuffed HaddockBaked  Stuffed HaddockBaked  Stuffed HaddockBaked  Stuffed Haddock  
Baked Filet of fresh local haddock stuffed with homemade  

seafood stuffing & topped with  Newburg sauce  
(scallops, shrimp, crab and lobster). 

    
Butternut Squash RavioliButternut Squash RavioliButternut Squash RavioliButternut Squash Ravioli 

Plump butternut squash filled ravioli finished with an onion 
cream sauce and julienne of vegetables,  

and crumbled with goat cheese. 

    
Prime Lovin’ Prime Lovin’ Prime Lovin’ Prime Lovin’ ~ King 16oz  

Aged roasted prime rib cut and temped to your personal liking, 
served with ajus or a horseradish cream sauce.  

 
Provincial Savory Stuffed ChickenProvincial Savory Stuffed ChickenProvincial Savory Stuffed ChickenProvincial Savory Stuffed Chicken    

Homemade stuffing with wild mushrooms and prosciutto 
topped with a champagne sauce. 

 
Shrimp Picatta Shrimp Picatta Shrimp Picatta Shrimp Picatta     

Served over Linguini in a butter, white wine, capers,  
garlic and lemon juice sauce.  


