
$ 1 0  E A .  |  B O E D G A  B E C  ·

$ 4  P P  |  F R E S H  F R U I T  B O W L  ·

$ 2 5  E A .  |  C H E F  P E T E R ’ S  Q U I C H E  ·

$ 4 8  D Z .  |  W A R M  C I N N A M O N  R O L L S  ·

 |  T H E  S A G A M O R E  B R E A K F A S T  B O A R D  ·

$ 1 4  P P  |  M I N I  L O B S T E R  R O L L S  ·

$ 1 8  P P  |  C H I C K E N  C A E S A R  W R A P  ·

$ 1 8  P P  |  T U R K E Y  B L T  ·

$ 1 2  P P  |  G R I L L E D  C H E E S E  P L A T T E R  ·

$ 1 5  +   |  P I Z Z A  ·

T H E  S A G A M O R E2025 | 2027 Wedding Packages

(508) 888-9707www.thesagamorecapecod.com

B R I D A L  S U I T E  M E N U

All venue fees and pricing subject to change without notice.
All food and beverage charges are subject to a 20% service charge (of which 100% is paid to service employees), 6% non-taxable
administrative fee (100% is paid to your event specialist team) and 7% state meals tax.

bacon egg & cheese on an English muffin

fresh seasonal fruit salad

W E D D I N G  M E N U S

spinach & Swiss, bacon & cheddar, or ham pepper cheese & onion

fresh baked with cream cheese icing

Lobster roll, lightly-dressed with mayo and lettuce, brioche finger roll

fresh strawberries & cream, fried chicken & waffle bites, Greek yogurt, candied bacon & mini donuts

with French fries

with French fries

with French fries

cheese, pepperoni, or veggie

B E V E R A G E  &  C O C K T A I L  S E R V I C E  A V A I L A B L E  S T A R T I N G  1 1 : 3 0 A M

F U L L  R E S T A U R A N T  M E N U  A V A I L A B L E  S T A R T I N G  1 1 : 3 0 A M

Our inclusive wedding menus are prepared from scratch onsite and are intended to enhance your bridal suite
experience. Guest dietary restrictions and allergies can be accommodated in advance free of charge.  A la carte
items must be ordered in quantities of 10.  Orders must be placed 14 days prior to your wedding.


