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Located on Genesee in Westfield UTC,
Great Maple is the perfect place to
book your special event. From our
heated patios to our cozy interior
booths, we have all the space your
party needs.

COMMUNAL BAR ROOM
Seats up to 20

G R E A T M A P L E WA L L
Seats up to 30

FIRESIDE SUNROOM
Seats up to 90

GENESEE SUNROOM
Seats up to 60

Ask about “mixer-style” options.

BRUNCH

$28 per person
Family-style first course: +$5.00 per person
- choose 2 for the table Parmesan Truffle Fries Truffle oil, sea salt
Charred Cauliflower Hummus Chickpeas & roasted cauliflower with flatbread and market vegetables
Field Greens Salad Champagne maple vinaigrette
Fruit Bowl Seasonal berries & fresh fruit
Portobello Mushroom Fries Parmesan, red pepper flakes, pesto aioli

ENTREES
- choose 3 for your guests to select from Buttermilk Pancakes Butter, powdered sugar, maple syrup, whipped cream
Choose from: traditional, blueberry, salted caramel or frosted animal cookie
Two Egg Breakfast 2 eggs any style, seasoned potatoes, fresh fruit, rustic toast
Vegetarian Scramble Egg whites, aged white cheddar, tomatoes, arugula, pesto, seasoned potatoes, rustic toast
Vegan Hash Sweet & seasoned potatoes, portobello, radish, red bell pepper, red onion, olive tapenade, avocado
Fried Chicken & Doughnuts Buttermilk fried chicken, maple bacon doughnuts, maple syrup
Chilaquiles Chorizo, scrambled eggs, tortilla chips, salsa verde, piquillo peppers, onions, queso fresco, avocado, crema
Ancient Grains Salad Farro, quinoa, wheat berries, avocado, tomatoes, green beans, red onions,
dried cranberries, arugula, champagne maple vinaigrette + $5.00 for pulled chicken
Steakhouse Burger Aged white cheddar, arugula, tomato, pickled red onions, aioli.
Served with field greens salad or french fries + $3.00 for truffle fries

DESSERT
- choose 1 for each of your guests to enjoy Maple Bacon Doughnut | Seasonal Cake | Fruit Bowl Seasonal berries & fresh fruit
Turn your doughnut into a sundae + $3.00 per person
Coffee, Tea and Soft drinks are included in the menu price. Tax and gratuity are not included.
We cannot guarantee that any food product has not come into contact with eggs, nuts, shellfish, wheat or dairy products. While some items may be meatless, we
cannot guarantee that they are vegetarian, vegan or have not come into contact with a meat product. Consuming raw or undercooked food such as meat, poultry,
fish, shellfish & eggs may increase your risk of foodborne illness.

BRUNCH

$35 per person
family-style first course: +$5.00 per person
- choose 2 for the table Parmesan Truffle Fries Truffle oil, sea salt
Field Greens Salad Champagne maple vinaigrette

Fruit Bowl Seasonal berries & fresh fruit
Portobello Mushroom Fries Parmesan, basil pesto aioli

Charred Cauliflower Hummus Chickpeas & roasted cauliflower with flatbread and market vegetables

ENTREES
- choose 3 for your guests to select from Buttermilk Pancakes Butter, powdered sugar, maple syrup, whipped cream
Choose from: traditional, blueberry, salted caramel or circus animal cookies
Two Egg Breakfast 2 eggs any style, seasoned potatoes, fresh fruit, rustic toast
Chicken & Avocado Toast Smashed avocado, basil, sea salt, olive tapenade & fresh fruit
Vegetarian Scramble Egg whites, aged white cheddar, tomatoes, arugula, pesto, seasoned potatoes, rustic toast
‘Traditional’ Popover Benedict Prosciutto, hollandaise, seasoned potatoes on a house-made popover
Biscuit Sandwich House-made white cheddar biscuit, maple butter, scrambled eggs, maple chili bacon
Vegan Hash Sweet & seasoned potatoes, portobello, radish, red bell pepper, red onion, olive tapenade, avocado
Chilaquiles Chorizo, scrambled eggs, tortilla chips, salsa verde, piquillo peppers, onions, queso fresco, avocado, crema
Ancient Grains Salad Farro, quinoa, wheat berries, avocado, tomatoes, green beans, red onions,
dried cranberries, arugula, champagne maple vinaigrette + $5.00 for pulled chicken
Fried Chicken & Doughnuts Buttermilk fried chicken, maple bacon doughnuts, maple syrup
Steakhouse Burger Aged white cheddar, arugula, tomato, pickled red onions, aioli.
Served with field greens salad or french fries + $3.00 for truffle fries

DESSERT
- choose 1 for each of your guests to enjoy Maple Bacon Doughnut | Seasonal Cake | Fruit Bowl Seasonal berries & fresh fruit
Turn your doughnut into a sundae + $3.00 per person
Coffee, Tea and Soft drinks are included in the menu price. Tax and gratuity are not included.
We cannot guarantee that any food product has not come into contact with eggs, nuts, shellfish, wheat or dairy products. While some items may be meatless, we
cannot guarantee that they are vegetarian, vegan or have not come into contact with a meat product. Consuming raw or undercooked food such as meat, poultry,
fish, shellfish & eggs may increase your risk of foodborne illness.

DINNER

$40 per person
Family-style first course: +$5.00 per person
- choose 2 for the table Parmesan Truffle Fries Truffle oil, sea salt
Charred Cauliflower Hummus Chickpeas & roasted cauliflower with flatbread and market vegetables
Portobello Mushroom Fries Parmesan, red pepper flakes, pesto aioli

FIRST COURSE
- choose 1 for your guests to enjoy Modern Caesar Arugula, shaved brussels sprouts, romaine, rosemary garlic croutons, parmesan, caesar dressing
Field Greens Salad Champagne maple vinaigrette

ENTREES
- choose 3 for your guests to select from Ancient Grains Salad Farro, quinoa, wheat berries, avocado, tomatoes, green beans, red onions,
dried cranberries, arugula, champagne maple vinaigrette + $5.00 for pulled chicken
Fried Chicken & Doughnuts Buttermilk fried chicken, maple bacon doughnuts, maple syrup
Turkey Bolognese Bucatini pasta, carrots, tomatoes, cream, burrata cheese
GM Turkey Burger Melted brie, arugula, caramelized onion marmalade ≤ Served with field salad or fries + $3.00 for truffle fries
Grilled Chicken Bowl Ancient grains, shaved brussels sprouts, sautéed vegetables, cauliflower hummus, chimichurri, avocado
Steakhouse Burger Aged white cheddar, arugula, tomato, pickled red onions, aioli
Served with field greens salad or fries + $3.00 for truffle fries
Hangover Dog Cheddar bratwurst, sautéed jalapeños & onions, chopped bacon, sesame seed potato bun

DESSERT
- choose 1 for each of your guests to enjoy Maple Bacon Doughnut | Seasonal Doughnut | Seasonal Cake | Fruit Bowl Seasonal berries & fresh fruit
Turn your doughnut into a sundae + $3.00 per person
Coffee, Tea and Soft drinks are included in the menu price. Tax and gratuity are not included.
We cannot guarantee that any food product has not come into contact with eggs, nuts, shellfish, wheat or dairy products. While some items may be meatless, we
cannot guarantee that they are vegetarian, vegan or have not come into contact with a meat product. Consuming raw or undercooked food such as meat, poultry,
fish, shellfish & eggs may increase your risk of foodborne illness.

DINNER

$48 per person
Family-style first course: +$5.00 per person
- choose 2 for the table Parmesan Truffle Fries Truffle oil, sea salt
Charred Cauliflower Hummus Chickpeas & roasted
cauliflower with flatbread and market vegetables

Portobello Mushroom Fries Parmesan, red pepper
flakes, pesto aioli
Crispy Calamari GM tartar, chili flakes, mixed olives

FIRST COURSE
- choose 1 for your guests to enjoy Modern Caesar Arugula, shaved brussels sprouts, romaine, rosemary garlic croutons, parmesan, caesar dressing
Field Greens Salad Champagne maple vinaigrette
Cobb Wedge Pulled chicken, thick cut smoked bacon, avocado, pickled onions, medium-boiled egg,
toybox tomatoes, shaved radish, romaine wedge, blue cheese vinaigrette

ENTREES
- choose 3 for your guests to select from Turkey Bolognese Bucatini pasta, carrots, tomatoes, cream, burrata cheese
GM Turkey Burger Melted brie, arugula, caramelized onion marmalade ≤ Served with field salad or fries + $3.00 for truffle fries
Steakhouse Burger Aged white cheddar, arugula, tomato, pickled red onions, aioli.
Served with field greens salad or french fries + $3.00 for truffle fries
Fried Chicken & Doughnuts Buttermilk fried chicken, maple bacon doughnuts, maple syrup
Maple Glazed Salmon Steelhead salmon, pearled cauliflower, green beans, almonds, pickled red onions
Rib Eye Melt Prime rib, pesto aioli, aged white cheddar, red onions, arugula, tomato
Steak Frites 8oz flat iron steak, olive tapenade, french fries
Grilled Chicken Bowl Ancient grains, shaved brussels sprouts, sautéed vegetables, cauliflower hummus, chimichurri, avocado

DESSERT
- choose 1 for each of your guests to enjoy Maple Bacon Doughnut | Seasonal Doughnut | Seasonal Cake | Fruit Bowl Seasonal berries & fresh fruit
Turn your doughnut into a sundae + $3.00 per person
Coffee, Tea and Soft drinks are included in the menu price. Tax and gratuity are not included.
We cannot guarantee that any food product has not come into contact with eggs, nuts, shellfish, wheat or dairy products. While some items may be meatless, we
cannot guarantee that they are vegetarian, vegan or have not come into contact with a meat product. Consuming raw or undercooked food such as meat, poultry,
fish, shellfish & eggs may increase your risk of foodborne illness.

DINNER

$55 per person
Family-style first course: +$5.00 per person
- choose 2 for the table Parmesan Truffle Fries Truffle oil, sea salt
Charred Cauliflower Hummus Chickpeas & roasted
cauliflower with flatbread and market vegetables

Portobello Mushroom Fries Parmesan, pesto aioli
Crispy Calamari GM tartar, chili flakes, mixed olives
Mini Brie Grilled Cheese Onion marmalade, honey,
rosemary olive oil

FIRST COURSE
- choose 1 for your guests to enjoy Modern Caesar Arugula, shaved brussels sprouts, romaine, rosemary garlic croutons, parmesan, caesar dressing
Field Greens Salad Champagne maple vinaigrette
Cobb Wedge Pulled chicken, thick cut smoked bacon, avocado, pickled onions, medium-boiled egg,
toybox tomatoes, shaved radish, romaine wedge, blue cheese vinaigrette

ENTREES
- choose 3 for your guests to select from Turkey Bolognese Bucatini pasta, carrots, tomatoes, cream, burrata cheese
GM Turkey Burger Melted brie, arugula, caramelized onion marmalade ≤ Served with field salad or fries + $3.00 for truffle fries
Steakhouse Burger Aged white cheddar, arugula, tomato, pickled red onions, aioli.
Served with field greens salad or french fries + $3.00 for truffle fries
Fried Chicken & Doughnuts Buttermilk fried chicken, maple bacon doughnuts, maple syrup
Maple Glazed Salmon Steelhead salmon, pearled cauliflower, green beans, almonds, pickled red onions
Salted Caramel Pork Ribs Parmesan fries, cajun corn on the cobb
Steak Frites 8oz flat iron steak, olive tapenade, french fries
Market Fish Ask your server for chef’s inspiration of the day
Grilled Chicken Bowl Ancient grains, shaved brussels sprouts, sautéed vegetables, cauliflower hummus, chimichurri, avocado

DESSERT
- choose 1 for each of your guests to enjoy Maple Bacon Doughnut | Seasonal Doughnut | Seasonal Cake | Fruit Bowl Seasonal berries & fresh fruit
Turn your doughnut into a sundae + $3.00 per person
Coffee, Tea and Soft drinks are included in the menu price. Tax and gratuity are not included.
We cannot guarantee that any food product has not come into contact with eggs, nuts, shellfish, wheat or dairy products. While some items may be meatless, we
cannot guarantee that they are vegetarian, vegan or have not come into contact with a meat product. Consuming raw or undercooked food such as meat, poultry,
fish, shellfish & eggs may increase your risk of foodborne illness.

