
 

Open Wednesday, Thursday & Friday 

For Lunch 11:30—2 & Dinner 5—10 

Saturday  for Dinner 5—10 

Sunday  for Brunch 9—3 

909 Massachusetts Avenue  ~ Lunenburg Center 
  978 582-9421  ~ harleyhouseinn@comcast.net ~ www.theharleyhouse.com 



All you can eat  Soup, Salad & 

Bread Buffet 
Help yourself to our Soup and Chowder, Tossed Salad & Homebaked Breads 

Lunch $7.95 (11:30~2:00)    Dinner $10.95 (5:00~10:00)  

STARTERS  always homemade—always delicious  

Cheese & Fruit Plate with Crackers & Bread Rounds 

$ 8.00     

Homemade Garlic & Red Pepper Hummus with Tortilla Triangles  
$ 6.50 

Arancini with Marinara Sauce 

$ 8.00 

Handcut Onion Rings  with Horseradish Sauce  

$ 7.50 

Fried Zucchini Sticks with Horseradish Sauce  

$ 7.50 

Gullah Fried Chicken Nuggets  or Wings w/ Thai Chili  Dipping Sauce 
$ 8.00 

Crab Cakes with Cocktail Sauce  

$ 9.00 

BBQ Southwestern Shrimp 

$ 9.50 

Shrimp Cocktail  Six Jumbo Shrimp served with Cocktail Sauce 
$ 9.00 

Corn Fritters –Served with Maple Syrup or Tzaziki Sauce. 
$ 7.00 

Chowder or Bisque du jour served with crackers 

$ 5.00 

Soup or Stew du jour served with crackers or homebaked bread  
$ 4.00 

ALL MENU 
ITEMS ARE 
AVAILABLE 

  TO TAKE 
OUT 

SALADS  featuring homemade dressings   Choice of Olive Parm, Tangy, Blue Cheese, Bacon Ranch, 

Caesar, Fresh Herb Vinaigrette, Russian,   Ginger Sesame, Maple Balsamic, Honey Dijon, White Balsamic Vinaigrette 

Tossed Salad                                                                                           Small   $ 4.50 Large   $ 6.50 

Caesar Salad with Shredded Parm & Hand Cut Croutons                               Small    $ 5.00 Large   $ 7.00 

Field Greens with Almonds & Oranges & Tangy Dressing                                       Small   $ 5.00 Large   $ 7.00 

Greek Salad with Fresh Herb Vinaigrette                                                            Small    $ 6.00 Large   $ 8.00 

Spinach Salad  Apples, Craisens, Walnuts, Gorgonzola & Maple Balsamic                      Small   $ 7.00 Large  $  9.00 

Chef’s Salad with Shredded Cheddar, Ham, Grilled Chicken & Egg    S                   Small   $ 8.00 Large  $ 11.00 

Holiday Salad  Field Greens with Pomegranate Seeds, Pineapple, Cucumber,    Small   $ 7.00 

Red Pepper and Almonds with Ginger Sesame Dressing 
Large   $  9.00 

Additions:  Grilled Chicken, Grilled Shrimp, Gullah Chicken, Grilled Steak Tips, Tuna Salad, 

Grilled Summer Vegetables, Blue Cheese, Feta Cheese.   Add $4.00 for 1 item, $6 for 2 or more  

ADD $8.00 for Grilled Salmon or Beef Tenderloin  

Daily 

Specials 



SIDES Harley House Baked Beans,  Cole Slaw,   

Tossed Salad,   Hand Cut Steak Fries,  Potatoes du jour, Vegetable  du jour, & Rice du jour.      
For an additional $1.50 each, substitute  Caesar Salad,  Cup of Soup, Cup of Chowder,  Mac ‘n Cheese, 
Hand Cut Onion Rings, or  Sweet Potato Fries for a side.    
                                                Extra sides (more than 2) from $2.50 to $4.00 per side.  

COMFORT FOOD         served with two sides 

Lunch Portion served from 11:30—2  $9.95        Dinner Portion served from 5—10   $14.95  
*counts as one side               

Chicken Pie      ~      BBQ Grilled Beef Tips   ~     Beef Burgundy with Noodles* 

    Baked Haddock       ~      Fish ’n Chips*    ~  Shrimp Scampi *   ~  Shepard’s Pie 

                Quiche du jour  ~ Pasta Du Jour ~ Turkey du Jour 

From The Grill                 served with two sides  
Grilled Beef Tenderloin au poivre, Béarnaise, or Blue Cheese  Petite Beef Tenderloin   au poivre, Béarnaise, or Blue Cheese  

$ 25.00 
$ 15.00 Beef Rib Eye Bourbon BBQ, Horseradish or  Béarnaise 
$ 22.00 Petite Beef Rib Eye Bourbon BBQ, Horseradish or  Béarnaise 
$ 15.00 Grilled Salmon Fillet  Grilled with Dill Aioli  
$ 19.00 Grilled Chicken Breast Bourbon BBQ, Teriyaki, or Greek with Feta & Tzaziki $ 16.00 Grilled Pork Tenderloin Bourbon BBQ, Teriyaki, or Greek with Feta & Tzaziki $ 16.00 

HOUSE SPECIALTIES           served with two sides *counts as one side         

Baked Stuffed Shrimp Five Colossal Shrimp with Crab Stuffing 
$ 22.00 

Seafood Pie Lobster, Shrimp,  Sea Scallops & Crab Baked in Parsley Butter & topped with 

Focaccia Crumbs  

$ 20.00 
Chicken or Veal  Picatta, Marsala or Parmesan  served with pasta* $ 18.00 

Grilled Lamb Chops with Mint Jus 

$ 23.00 

Stuffed Porketta with Gravy 

$ 17.00 

Slow Roasted Prime Rib of Beef with Horseradish or Béarnaise Sauce $ 24.00 



DESSERTS  All made on Premises $ 6.00 

Our Homemade Desserts Change each week.  Please ask your server for this week’s selections.  

Our all you can eat buffets are to be consumed on premises and may not be taken home.   We reserve the right to 
add 18% Gratuity to total bill of parties of 6 or more.   Children ages 3 to 12 may order a child  portion of any meal 
and  will be charged 2/3 of listed prices. Chicken Nuggets, Pasta, & Grilled Cheese are also available.   For their  
safety, we ask that  all children remain seated except when accompanied by an adult to a buffet or rest room. 
There is a $2.50 charge for any Entrée or Sandwich split.   Thank you.    Consuming raw or undercooked meat or sea-
food may increase the risk of food borne illness.   

SANDWICHES AND SUCH            served with one side  

Hamburger  served with your choice of Lettuce, Tomato, Onion, BBQ Sauce, and/or Russian Dressing .  

Add Cheddar, Swiss, Mozzarella, American, Provolone, Boursin, Feta, Blue Cheese, Bacon, or Sautéed Mush-
rooms and Onions for $1.00 each 

$   8.00 

Lunenburger Hamburger topped with Boursin Cheese, Caramelized Onion and Bacon $   9.00 

Open Beef Tenderloin grilled & topped with Tomato & Béarnaise  w/ Onion Rings & Slaw $ 13.00 

Chicken Quesadilla Mild or Spicy Grilled Chicken with Jack Cheese, Sour Cream, Salsa & Jalapeño  $   9.00 

Italian Sausage with Onions, Peppers,  Mushrooms, & Provolone on Focaccia $   8.00 

Chicken BLT served on a Bulkie Roll $  8.00 

 Turkey Club $   8.00 

Tuna Salad Panini with Swiss Cheese served on Focaccia $  7.00 

Ruben Panini Corned Beef, Swiss Cheese, Sauerkraut, Russian Dressing on Rye Bread  $   8.50 

Your Server will tell you about Today’s Specials  

  

Private Holiday Gatherings at your pleasure  Parties of 10 or more ~ Festive Food, Music & Private Rooms 

Lunch with Santa Claus Saturday December 17th Noon to  Three 

Brunch with Santa Sunday December 18th Eleven to Two 

Christmas Eve noon to 8 pm Favorite Christmas Soups, Salads, Appetizers, Entrées & Desserts 

New Year’s Eve 6 pm to Midnight Featuring a very special a la carte menu 

New Year’s Day Brunch 9 am to 3 pm All you can eat ~ prepared to order 

All of our Menu items are also available for you to enjoy  at home or at your workplace 
Our Sushi Bar will be closed through the Holiday Season 


