
BREAKFAST/BRUNCH
Menu

Continental Breakfast Buffet

Breakfast Buffet

Brunch Buffet

Plated Brunch

STOUGHTON

1165 Park Street, Rt. 27
Stoughton, MA 02072

781.341.2503

Owned and Operated by
THE NOCERA FAMILY

www.ChateauRestaurant.com

For Those
Special Occasions

Birthday & Retirement Parties

Business Meeting

Bridal Showers

Rehearsal Dinners

Anniversary Parties

Bereavement Meals

Graduation

Baby Showers

Baptisms

STOUGHTON

1165 Park Street, Rt. 27
Stoughton, MA 02072

781.341.2503

Owned and Operated by
THE NOCERA FAMILY

www.ChateauRestaurant.com

Additional Stations
Carving Station
Prime Rib ($5.99 per Person)
Spiral Ham ($5.49 per Person)
Roasted Turkey ($5.49 per Person)
London Broil ($5.49 per Person)

Omelet Station
$4.99 per Person.

Belgian Waffle Station
Includes Fresh Blueberries, Strawberries and Whipped Cream
$3.99 per Person.

Assorted Cheese & Crackers
With Fresh Fruit
$2.95 per Person

Assorted Fresh Cut Vegetable & Dip
$2.50 per Person

Scallops Wrapped in Bacon
100 Pieces $150.00

Shrimp with Cocktail Sauce
50 Pieces $125.00

Pot Sticker (Vegetable/Chicken Combo)
With Dipping Sauces
50 Pieces $70.00

Coconut &Shrimp Egg Rolls
With Dipping Sauce
50 Pieces $90.00

Thank You for inquiring about our banquet
& function facilities. It is our intention to
make every function a memorable and
enjoyable experience.

 
 Banquet Room
 (30-64 ppl) for Buffet (30-80 ppl) for Sit Down 
 Deposit Required $100 • Private Room Fee $100
 Not Handicap Accessible 

 Villa Room (25-45 ppl)
 Deposit Required $100 • Private Room Fee $50
 Handicap Accessible

 Tuscany Room (30-80 ppl)
 Deposit Required $100 • Private Room Fee $50
 Handicap Accessible

 All parties allowed up to 4 hours in length.

DEPOSIT
A non-refundable deposit is required at the time 
your function is booked. This deposit will be
credited towards your fi nal bill.

GUARANTEE
Pricing is based on the menu selected and the 
number of guests guaranteed at the time your event 
is booked, unless specifi ed seven days prior to your 
event. Prices are guaranteed 30 days prior to your 
event. Remaining breakfast items cannot be
packaged to go.

GRATUITY
An 18% gratuity is applied to the total food bill.

PAYMENT
Payment is due in full the day of your event.
We accept VISA, MC, AE, Discover, Cash &
Cashier’s Checks. Sorry, No Personal Checks.

For Reservations Call:
781.341.2503

781.341.2550 Fax

1165 Park Street, Rt. 27
Stoughton, MA 02072



Brunch Buff et
Minimum of 30 Persons

Includes:
Scrambled Eggs

Eggs Benedict with Hollandaise Sauce
Smoked Maple Bacon & Sausage Links
French Toast & Warm 100% Vermont

Maple Syrup
Chef ’s Selection

Homemade Breakfast Potatoes
Assorted Danish and Fresh Baked Breads

Individual Fresh Fruit Cups
Orange, Apple & Cranberry Juice

Fresh Brewed Coffee & Tea
Dessert Station

An assortment of individual pastries is provided for each function
(Two pastries per person)

Available Monday-Sunday 10am-1pm

$17.95 Per Person
$11.95 for Children under 10 Years

Prices are Subject to 5% Meals Tax & 18% Gratuity

Breakfast Buff et
Minimum of 30 Persons

Includes:

Scrambled Eggs

French Toast & Warm 100% Vermont
Maple Syrup

Smoked Maple Bacon & Sausage Links

Homemade Breakfast Potatoes

Assorted Danish and Fresh Baked Breads

Individual Fresh Fruit Cups

Orange, Apple & Cranberry Juice

Fresh Brewed Coffee & Tea

Available Monday-Friday 7am-10am

$14.95 Per Person
$10.95 for Children under 10 Years

Prices are Subject to 5% Meals Tax & 18% Gratuity

Continental Breakfast
Minimum of 30 Persons

Includes:

Assorted Danish

Assorted Fresh Baked Breads

Individual Fruit Cups

Orange, Apple & Cranberry Juice

Coffee Station

Available Monday - Friday 7am-10am

$10.95 Per Person
Prices are Subject to 5% Meals Tax & 18% Gratuity

Plated Brunch
Minimum of 30 Persons

Please Select 2 Choices:
Eggs Benedict $20.00
Two fresh eggs, poached on English Muffi ns with Canadian bacon
& hollandaise sauce on the side. Served with a slice of fresh melon 
and homemade breakfast potatoes.

Filet Mignon Benedict $24.00
One fresh egg, poached on English Muffi n with fi let mignon,
fresh hollandaise & béarnaise sauce on the side. Served with a 
slice of fresh melon and homemade breakfast potatoes.

Chateau French Toast $19.00
Chateau bread sliced thick and dipped in a cinnamon egg batter. 
Served with whipped butter on the side, warm 100% Vermont 
maple syrup, homemade breakfast potatoes & a choice of
smoked maple bacon or sausage links.

Quiche Lorraine $20.00
Served with a slice of fresh melon and homemade
breakfast potatoes.

Angus Sirloin Steak & Scrambled Eggs $22.00
10oz sirloin aged to perfection and scrambled eggs. Served with a 
slice of fresh melon and homemade breakfast potatoes.

Ham & Cheese Scramble $20.00
Served with a slice of fresh melon and homemade
breakfast potatoes.

Homemade Blueberry Pancakes $19.00
Served with whipped butter on the side, fresh blueberries,
homemade breakfast potatoes, warm 100% Vermont maple syrup 
and your choice of smoked maple bacon or sausage links.

All entrées served with a basket of assorted fresh 
baked goods, a fresh fruit cup with sorbet and 
coffee, tea & assorted juices

Dessert Station Included:
An assortment of individual pastries is provided for each 
function. (Two pastries per person)

Children’s portion of any plated breakfast item is
available $11.95 per child (Age 10 & under) includes 
milk or juice.

Available Monday - Sunday 8am-11:30am


