
S A L A D S

*Served raw or undercooked, consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of a foodborne illness. Not all ingredients are listed.
Please alert your server if you have any food allergies. Prices subject to additional fees and taxes. Kitchen closes two hours after scheduled first pitch.

$ 7 . 5 0C H E E S E

P E P P E R O N I

S P E C I A L

S N A C K S  &
S H A R E A B L E S

N E W  E N G L A N D  C L A M  C H O W D E R     $ 1 6

Local Clams | Smoked Bacon | Leeks 
House Made Oyster Crackers

F A V A  B E A N  H U M M U S     $ 1 4

Grilled Carrots | Pistachio Dukka | Garlic Pita Chips

F R I E D  A R T I C H O K E  H E A R T S         $ 1 5

Grilled Lemon Mike’s Amazing Mayo | Parmesan Cheese | Chives

S H E E T  P A N  N A C H O S $ 2 0

Hatch Chili Cheese Sauce | Salsa Roja | Pico de Gallo 
Pickled Chilis | Cilantro Crème | Radish 
100% Fresh Avocados From Mexico Guacamole

P L A T E S

A U R A  C L U B  S M A S H  B U R G E R         $ 2 9

Two 4oz Savenor’s Beef & Butter Blend Patties
American & Cheddar Cheese | Smoked Bacon | Lettuce 
Tomato | Onion | Grillo’s Pickle Chips | Potato Roll 
Crinkle Cut Fries

V E G A N  B U R G E R  $ 2 5

House Made Black Bean & Quinoa Burger | Vegan Chipotle Mayo 
Lettuce | Tomato | Pickled Red Onion | Potato Roll
Crinkle Cut Fries

C H I C K E N  C U T L E T  S A N D W I C H  $ 2 3

Savenor’s Crispy Chicken Cutlet | Arugula & Pea Shoots
Smoked Bacon | Green Goddess Dressing | Cheddar Cheese 
Portuguese Muffin | Crinkle Cut Fries

S P I N A C H  &  A R T I C H O K E  D I P  $ 1 6

Served with Garlic Pita Chips

A U R A  C L U B  W I N G S  $ 2 0

Savenor’s Crispy Wings | Bleu Cheese Dressing | Celery
Your Choice of Plain or Buffalo Sauce

G R I L L E D  S P R I N G  L A M B  S K E W E R S  $ 3 8

Kofta Lamb Skewers | Cilantro Yogurt Sauce 
Garlic Tahini Sauce | Cucumber Salsa | Spring Greens 
Served with Grilled Pita

G R A P E F R U I T  &  C A U L I F L O W E R    $ 1 7

Baby Arugula | Grapefruit | Cotija Cheese
Roasted Cauliflower | Spicy Sunflower Seeds | Grapefruit Vinaigrette

C H E F ’ S  C A E S A R           $ 1 6

Romaine | Caesar Dressing | Parmesan Cheese | Garlic Croutons

P I Z Z A  B Y  T H E  S L I C E

$ 7 . 5 0

$ 7 . 5 0

L O B S T E R  R O L L  M K T

Fresh & Local Luke’s Lobster 
Buttered Brioche Roll | Pickled Coleslaw | Chips

Add chicken $ 7

M O N S T E R  D O G $ 2 0

Footlong Kayem All Beef Hot Dog | Chopped Onions | Chili
Shredded Cheese



PLEASE SEE YOUR SERVER BEFORE
ENJOYING THE BUFFET

*Served raw or undercooked, consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of a foodborne illness. Not all ingredients are listed.
Please alert your server if you have any food allergies. Prices subject to additional fees and taxes.
Buffet closes one hour after scheduled first pitch.  Kitchen closes two hours after scheduled first pitch.

FARMERS MARKET GREENS
R A D D I C H I O  S A L A D

Red Onion | Pepperoncini | Salami | Cherry Tomatoes
Breadcrumbs

C H E F ’ S  C A E S A R               

Romaine | Caesar Dressing | Parmesan Cheese
Garlic Croutons

F E N W A Y  S P R I N G  G A R D E N

Spring Greens | Asparagus | Cucumbers | Red Onions | Carrots
Sweet 100 Tomatoes | Champagne Vinaigrette 

F R U I T  &  C R U D I T E

Seasonal Fruit & Vegetables 

$ 4 8  A D U L T  B U F F E T $ 2 6  C H I L D  B U F F E T

H O T  D O G  C A R T

Kayem All Beef Hot Dogs | New England Rolls
Heinz Ketchup | Mike’s Amazing Mustard | Heinz Relish 
Grilled Peppers & Onions | Caramelized Onions | Sports Peppers
Chopped Bacon | Diced Onions | Celery Salt

I T A L I A N  G R I N D E R

Mortadella | Salami | Spicy Capicola | Provolone | Tomatoes 
Grillo’s Pickles | Cherry Peppers | Red Onions | Arugula

FENWAY FAVORITES 

GLOBAL TREATS
L E G  O F  L A M B

Roasted Savenor’s Leg of Lamb | Grilled Asparagus | Carrots
Herb Roasted Potatoes | Parmesan Cheese | Romesco | Mint Pistou

S P R I N G  P E A  A R A N C I N I

Fried English Pea & Fontina Cheese Stuffed Risotto | Spicy Marinara

G R I L L E D  B R A N Z I N O  

Fennel & Citrus Stuffed Branzino | Preserved Lemon Gremolata

R I C O T T A  T O A S T S

Whipped Cheese & Herbs

C H I C K E N  S A U S A G E  &  B R O C C O L I  R A B E  O R E C H I E T T E

Savenor’s Ground Chicken Roasted | Broccoli Rabe
Orecchiette | Parmesan Cheese | Herbs

S E A F O O D  C I O P P I N O

Clams | Mussels | Shrimp | Chorizo | Tomato Broth | Herbs



D R A F T  C O C K T A I L S

K E T E L  L E M O N A D E $ 1 6

Ketel One Vodka | Lemonade

G O S L I N G S  M U L E $ 1 6

Goslings Gold Rum | Lime Juice | Ginger Beer

H O R N I T O S  M A R G A R I T A $ 1 6

Hornitos Plata Tequila | Lime | Triple Sec

J A M E S O N  B L O O D  O R A N G E A D E $ 1 6

Jameson Orange Whiskey | Lemonade

S P E C I A L T Y  C O C K T A I L S

S P I C Y  W A T E R M E L O N  M A R G A R I T A $ 1 6

Spicy Tequila | Lime Juice | Triple Sec 
Watermelon Purée

F E N W A Y  7 5 $ 1 6

Builders Gin | Lemon Juice | Prosecco

$ 4Ask For Any Cocktail In A Souvenir Fastball Cup



R E D  W I N E

CABERNET SAUVIGNON  $ 2 0
Comtesse

PINOT NOIR $ 2 0
Elouan

RED BLEND  $ 2 0
Threadcount

W H I T E  W I N E

PINOT GRIGIO  $ 1 8
Ruffino

CHARDONNAY $ 2 0
Elouan

SAUVIGNON BLANC $ 1 8
Kim Crawford

S P A R K L I N G  &  R O S E

ROSÉ $ 2 0  

Elouan - Copper Cane

PROSECCO $ 1 8
Ruffino

https://en.wiktionary.org/wiki/%C3%A9


B E E R ,  S E L T Z E R S  
&  C A N N E D  C O C K T A I L S

D O M E S T I C  B E E R $ 1 1

Bud Light
Budweiser
Coors Light
Michelob Ultra
Miller Lite
Sam Adams Just The Haze (NA)

C R A F T  B E E R $ 1 3

Corona
Fiddlehead IPA
Guinness
Lord Hobo 617 IPA
Mighty Squirrel Cloud Candy
Sam Adams Wicked Easy
Sam Adams Wicked Fenway
Sam Adams Wicked Hazy
Sam Adams Seasonal
Yuengling

A L T E R N A T I V E S $ 1 3

Angry Orchard Hard Cider
High Noon
Hornitos Seltzer Ranch Water
Sugarlands Moonshine
Truly Berry
Truly Vodka Seltzer
Twisted Tea



N O N  A L C O H O L I C
B E V E R A G E S

S O D A $ 6

Coke 

Diet Coke

Sprite 

Ginger Ale

B E V E R A G E S $ 6
Assorted Teas 

Hot Chocolate

Lemonade 

Coffee & Decaf

Smartwater (1 Liter) $ 7

D E S S E R T S

T U R T L E  C H E E S E C A K E $ 1 0

Candied Pecan Crust | House-Made Caramel Cheesecake

Dark Chocolate Ganache | Caramel Drizzle

I C E  C R E A M  C O N E
I C E  C R E A M  H E L M E T
I C E  C R E A M  F L O A T

$ 7

$ 8

$ 9
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