O'CONNOR’S LUNCHEON GATHERING & FUNCTION MENU

We want to make your celebrations of all of life’s milestones the most memorable. Whether you are an intimate gathering for 10 or an
event of 100 or more, we will work with you to make your function personalized, memorable and enjoyable from start to finish.
Our team has over three decades of cutting edge ideas, high standards and excellence of service to serve you well. Our goal is to create
“Just the right” ambiance and dining experience you have come to love and expect from 0’Connor’s Restaurant & Bar.

No matter your gathering size or type of gathering occasion, we do it all.

Our standard is to operate with excellence of execution from start to finish.

We offer a multitude of culinary delights, from the first sip of our signature cocktails to the very last bite of our decadent desserts.
Our talented, professional and experienced staff is trained and ready to meet your unique needs
and help you create your vision for a memorable experience.

LUNCHEON BUFFET MENU

FOR 20 OR MORE PERSONS
$17.99 PER PERSON

Our Buffet Party Menu price includes bread rolls and freshly brewed coffee or tea for your entire party.
All food will be on one check and you may choose to have your drinks on the main bill, as a separate bill or as a cash cocktail option.

SALADS & SOUPS GHOOSE ONE OPTION
Mixed Garden Greens & Vegetable Salad Mini Wedge Salad
Classic Caesar Salad (With Blue Cheese & Cherry Tomato)
Kale, Quinoa & Romaine Salad Butternut Bisque
(With roasted Butternut Squash & Sunflower Seeds) New England Clam Chowder Add $1.99 per person
Greek Salad
ENTREE OFFERINGS CHOOSE THREE OPTIONS
POULTRY
0’C’s Chicken Frangais Chicken Piccata with Pasta
Patrick’s Pecan Chicken Chicken Marsala
Chicken Parmesan with Pasta Chicken Belle Francaise
Chicken Schnitzel Saltimbocca New England Roast Turkey Dinner with Cranberry
Chicken Soprano with Pasta Bread Stuffing & Gravy
Roasted Lemon Chicken
FROM THE SEA
Baked Boston Scrod Atlantic Seafood Pie
Chesapeake Crab Cakes Seafood Stuffed Haddock Saint-Jacques
Salmon Princess Salmon Filet your way
Baked Schrod & Salmon Combination Platter (Plain, Cajun, Lemon Pepper, Cedar or Tuscan-style)
Seafood Stuffed Sole with Mornay Sauce
BEEF & PORK OFFERINGS
Carved Topside Roast Beef Roast Loin of Pork with Cranberry Bread Stuffing,
BBQ Pulled Pork Mac ‘n Cheese Gravy and Apple Sauce
Carved Honey Ham with Apple Cider Sauce Shepherd’s Pie
Beef, Mushroom & Guinness Pie Montreal Steak Tips with Onions & Peppers
VEGETARIAN SELECTIONS
Vegetable Curry Vegetable Mac ‘n Cheese Skillet
Butternut Squash Ravioli Cheese Tortellini and Vegetable
Classic Mac ‘n Cheese
ACCOMPANIMENTS OFFERINGS (HOOSE THREE OPTIONS
Roasted Red Bliss Potatoes Roasted Seasonal Vegetable Selection
House Rice Pilaf Glazed Sliced Carrots
Fresh Vegetable Medley Green Beans & Carrots
Green Beans Almondine Cavatappi Pasta with Marinara Sauce
Mashed Potatoes Cavatappi Pasta with Oil, Garlic & Parmesan Cheese
Loaded Irish Gratin Spuds
SWEET FINALES OFFERINGS GHOOSE ONE OPTION
Frozen Bailey’s Irish Cream Pie with Hot Fudge Vanilla Cream Puff with Hot Fudge
Hot Fudge Brownie Sundae with Vanilla Ice Cream Irish Bread & Raisin Pudding
Strawberry Cream Puff with Strawberry Sauce Spiced Carrot Cake
Baked Apple-Pear Streusel Crisp Seasonal Gelato or Sorbet

O'CONNOR’S RESTAURANT & BAR

1160 West Boylston Street, Worcester, Massachusetts 01606
Phone: (508) 853-0789
Email: info@oconnorsrestaurant.com oconnorsrestaurant.com

Please note that 7% State & local Taxes will be added to your final bill. A suggested gratuity of 18% for food and beverage will be calculated for your
convenience; 20% gratuity will be calculated for parties of 70 or more persons.
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LUNCHEON PLATED MENU

FOR 15 OR MORE PERSONS
PRE-SELECT FOUR (4) OPTIONS

Our Pre-Selected Plated Party Menu entrée price includes appropriate accompaniment, bread rolls, one pre-selected dessert and freshly brewed coffee or
tea for your entire party.
All food will be on one check and you may choose to have your drinks on the main bill, as a separate bill or as a cash cocktail option.

ADD A SALAD OR SOUP STARTER FOR $1.99 PER PERSON- SELECT ONE OFFERING

Mixed Garden Greens & Vegetable Salad
Classic Caesar Salad
Kale, Quinoa & Romaine Salad
(With roasted Butternut Squash & Sunflower Seeds)
Greek Salad

POULTRY OFFERINGS

Mini Wedge Salad
(With Blue Cheese & Cherry Tomato )
Butternut Bisque
New England Clam Chowder

$17.99 PRICE PER PLATE

Patrick’s Pecan Chicken
Chicken Parmesan with Pasta
Chicken Schnitzel Saltimbocca
Chicken Soprano with Pasta
Chicken Francaise

FROM THE SEA OFFERINGS

Chicken Piccata with Pasta
Cheese Tortellini & Italian- Parmesan Chicken
Chicken Belle Frangaise
Chicken Marsala with Pasta

$17.99 PRICE PER PLATE

Genuine Fish & Chips
Salmon Princess
Seafood Stuffed Haddock Saint-Jacques
Boston baked Schrod
Seafood Stuffed Sole Mornay with Sauce

MEAT & POTATOES OFFERINGS

Atlantic Seafood Pie
Seabass Royale
Salmon Filet your way
(Plain, Cajun, Lemon Pepper, Cedar Plank or Tuscan-style)

$17.99 PRICE PER PLATE

Genuine Galtee Irish Bangers & Mash
0’C’s Shepherd’s Pie

STEAK OFFERINGS

Grilled Lamb Kebabs
Beef, Mushroom & Guinness Pie

SEPARATELY PRICGED PER PLATE

Sliced Roast Beef au Jus (min. 10 orders) $20.50
Roasted Prime Rib au Jus (min. 10 orders) Market
Montreal Steak Tips with Onions & Peppers  $19.99

VEGETARIAN OFFERINGS

$25.99
$25.99

7 oz. Filet Mignon
Brady’s 7 oz. Filet Mignon

$17.99 PRICE PER PLATE

Classic Mac ‘n Cheese Skillet
Vegetable Curry
Butternut Squash Ravioli

SWEET FINALES OFFERINGS

Cheese Tortellini & Vegetable Skillet
Classic Mac ‘n Cheese
Vegetable Mac ‘n Cheese

(HOOSE ONE OPTION

Frozen Bailey’s Irish Cream Pie with Hot Fudge
Hot Fudge Brownie Sundae with Vanilla Ice Cream
Strawberry Cream Puff with Strawberry Sauce
Baked Apple-Pear Streusel Crisp

Vanilla Cream Puff with Hot Fudge
Irish Bread & Raisin Pudding
Spiced Carrot Cake
Seasonal Gelato or Sorbet

ROOMS & THEIR CAPACITY

We do not require a room deposit nor do we charge a room hire or administrative fee for hosting your gathering here at 0’Connor’s.
Our restaurant features 7 function rooms. We schedule events in rooms based on the function guest count and availability on your gathering date and time. In
order to ensure your event takes place in the most suitable space, we kindly ask that your final guest count is provided to us 3 business days prior to your
function. This will also ensure your function is set-up and staffed accordingly.

FUNCTION ROOMS

SEATING CAPACITY

Grand Marshal’s Den Seating up to 10
Snug Seating up to 12
Vintner’s Nook Seating up to 40
Wild Geese & Vintner’s Nook Seating up to 150
Terrace & Vintner’s Nook Seating up to 66

Parlour Seating up to 40
The Square Seating up to 60
Wild Geese Seating up to 110
Terrace Seating up to 24

Please note that 7% State & Local Taxes will be added to your final bill. A suggested gratuity of 18% for food and beverages will be calculated for your
convenience; 20% gratuity is calculated for parties over 70 persons.




BRUNCH BUFFET MENU

FOR 20 OR MORE PERSONS
$17.99 PER PERSON

Our Brunch Buffet Party Menu price includes freshly brewed coffee or tea for your entire party.
All food will be on one check and you may choose to have your drinks on the main bill, as a separate bill or as a cash cocktail option.

SELECT TWO OF THE FOLLOWING OFFERINGS

Fresh Fruit Salad Bowl Breakfast Sausage & Bacon
Mesculin Berry Salad Bowl Lemon- Poppy Seed Cake and Bread Rolls
Herb Roasted Potatoes
SELECT THREE OF THE FOLLOWING OFFERINGS
Fresh Baked Tomato, Basil, Mozzarella Quiche BBQ Pulled Pork Mac ‘n Cheese
Caramelized Onion & Asparagus Quiche Seafood Stuffed Saint- Jacques
Stuffed French Toast Salmon Filet
(Strawberry preserve & cream cheese, maple syrup) (Plain, Cajun, Lemon-Pepper, Cedar Plank or Tuscan-style)
Turkey Monte Cristo, Maple Syrup Lemon- Garlic Shrimp Sauté with Pasta
Mini Waffles (White wine, basil, tomato, mushroom & artichokes)
(Blueberry & Lemon Curd, Maple Syrup) Sage Chicken Sauté with Roasted Garden Vegetables
SELECT ONE SWEET FINALE OFFERING
Frozen Bailey’s Irish Cream Pie with Hot Fudge Vanilla Cream Puff with Hot Fudge
Hot Fudge Brownie Sundae with Vanilla Ice Cream Irish Bread & Raisin Pudding
Strawberry Cream Puff with Strawberry Sauce Spiced Carrot Cake
Baked Apple-Pear Streusel Crisp Seasonal Gelato or Sorbet

SPECIAL OCCASION CAKES

We offer a selection of cakes for all occasion. Please provide at least 24-hour notice for each custom cake ordered.
Cakes in place of a dessert are an option, but will include a supplemental charge.

CAKE SELECTION OPTIONS
White
Gold
Chocolate
Marble

FROSTING SELECTION OPTIONS

Italian
Buttercream

FILLING SELECTION OPTIONS
Raspberry
Lemon
Ricotta
Strawberry
Custard

MOUSSE FILLING SELECTION OPTIONS
Strawberry
Chocolate
Cappuccino
White Chocolate

FUDGE FILLING SELECTION OPTIONS
Cherry
Chocolate

SPECIALTY CAKE SELECTION OPTIONS
Cappuccino Mousse
Tiramisu
Boston Cream
Carrot
German Chocolate

GAKE SIZE SELECTION OPTIONS
9” Round (Serves 12 persons) $36.00/ $40.00 with Filling

10” Round (Serves 15-18 persons) $41.00/ $46.00 with Filling
12” Round (Serves 25-30 persons) $61.00/ $66.00 with Filling
14” Round (Serves 35-40 persons) $73.00/ $78.00 with Filling

14 Sheet (Serves 12-15 persons) $32.50/ $35.50 with Filling

12 Sheet (Serves 25-30 persons) $53.00/ $58.00 with Filling
Full Sheet (Serves 55-60 persons) $89.00/ $94.00 with Filling

O’CONNOR’S RESTAURANT & BAR
1160 West Boylston Street, Worcester, Massachusetts 01606
Phone: (508) 853-0789
Email: info@oconnorsrestaurant.com
oconnorsrestaurant.com
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TAKE-OUT CATERING PLATTER MENU

The following platters each serve 5/6 persons. All 0’Connor’s menu items are available as take-out platters.
24-hour notice is requested if possible, please.
Our famous desserts and side dishes are also available for take-out as well.

OURMOST POPULAR TAKE-OUT PLATTERS
Classic Mac ‘n Cheese (Deep Dish Half Pan- 11.5”X9.5”X2.5”) $31.99
0’C’s Shepherd’s Pie (Deep Dish Half Pan- 11.5”X9.5”X2.5”) $31.99
Our Famous Beef, Mushroom & Guinness Pie (Deep Dish Half Pan- 11.5”X9.5”X2.5”) $39.50
Braised Irish Meatballs in Guinness & Mushroom Sauce (1 Dozen) $16.99
Classic Tomato Meatballs (1 Dozen) $16.99
Boston Baked Schrod (10 pieces, 2 0z.) $38.75
Patrick’s Pecan Chicken with Apple-Pear Chutney (10 tenders) $31.99

Chicken Francais Tenders (10 portions) $26.99

Chicken Cutlet Parmesan (10 portions) $29.99

Garden Vegetable Salad (Serving for 10) $27.50

Caesar Salad (Serving for 10) $29.99

CATERINGSIDEDISHES  PRICED PER PORTION
Baked Potato $1.00
Chef’s Fresh Vegetable Medley $1.50
Broccoli $1.50
House Rice Pilaf $1.25
Cavatappi Pasta with Sauce $1.75
Mashed Potato $1.50
Dinner Roll $0.40
Dinner Roll with Butter $0.60

TAKE-OUT CATERING APPETIZER PLATTER MENU

HOT APPETIZER TAKE-OUT PLATTERS
Brendan’s Legendary Irish Potato Pizza (1 Pan, 20”X12”) Full Pan $33.00/ Half Pan $24.50
Bacon & Cheese Potato Skins (1 Pan, 20” X 12”) Full Pan $33.00/ Half Pan $24.50
Warm Spinach & Artichoke Dip $31.99
Dougal’s Scotch Egg Wedges (1 dozen eggs) $35.99
Cape Scallops wrapped in Bacon (Minimum order of 2 dozen) $1.75 each
Beef Teriyaki Kebabs (20 pieces) $31.99
Our Crispy Calamari (3 lbs.) $31.99
Crab Rangoon (20 pieces) $36.99
Seafood or Vegetable Stuffed Mushrooms (20 pieces) $36.99
Coconut Chicken Kebabs (20 pieces) $31.99
Baked Corned Beef Shillelagh Sticks (40 pieces) $31.99
Vegetable Spring Rolls (20 pieces) $31.99
Italian or Irish-Stout style Meatballs (40 pieces) $31.99
Chicken Fingers in Plain, Buffalo or BBQ Style (Boneless, 20 pieces) $27.00

COLD APPETIZER TAKE-OUT PLATTERS
Chilled Gulf Shrimp Cocktail (Minimum order of 2 dozen) $1.75 each
Mediterranean Hummus piped on Cucumber (20 pieces) $31.99
Cheese, Fresh Crudité, Olive & Cracker Plate (Minimum order of 3 plates) $14.99 priced per plate
Avocado Toast with Irish Smoked Salmon $35.99
Caprese Picks with Balsamic Drizzle (20 pieces) $27.00
Charcuterie Display Board $4.99 priced per person

FOR YOUR GENERAL INFORMATION

We must have your menu selections & confirmed guest count no later than 3 business days prior to your event so that we may properly service your gathering.
We will bill for all confirmed meals. Depending on your Pre-Selected Plated Menu gathering size, we may recommend providing meals counts prior to your
event for better service and dining experience.

*We do require that all food be on 1 check and may suggest pre-ordering based on your party size and menu selected. We will happily accept multiple forms
of payment for a single check.

*We offer a full bar for beer, wine & cocktails. You may either pay for all drinks on the master check or offer in-room Cash Cocktail for your event.
*Table Linens: White linen table cloths can be arranged for $0.99 per person. Linen napkins may also be arranged in your selected color of choice for an
additional $0.99 per person.

*We will endeavor to seat you in your preferred area based on our booking availability. However, if there are fluctuations in your numbers, we reserve the
right to reassign your party into another room. Thank you in advance for your understanding.

*Free parking is available for over 200 cars in our parking lot.

*Accepted forms of payment: cash, local check, major credit cards or 0’C’s gift certificates are gladly accepted.

*Prices are subject to change. Check online for current pricing.

*Please note that 7% State and Local taxes will be added to your final bill.

*A suggested gratuity of 18% for food and beverage will be calculated for your convenience. 20% gratuity is added for parties of 70 persons or more.
Guests are welcomed to leave additional gratuity, which is always appreciated. Please keep these costs in mind when budgeting for your function.
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