Butler Served Hors D’oeuvres — priced per piece; 25 piece minimum

Artichoke in Filo........cccooeveiiiieicce e, 3.00 Mini New England Crab CaKe...........ccccovvevveviieeiesennnn, 4.25
Avocado Bruschetta ....3.50 Mozzarella SHCKS.........ccoeiiieiiccce e 3.00
BrusChetta .........ccccoveiieiiiiececc e 3.25 Panko Fried Chicken in Thai Peanut Sauce ..............c....... 3.50
Cheeseburger SHders ..., 4.50 Potato Skins w/ Cheese & Bacon € _...........ccccovvvrvcc 3.25
Chicken Tikka Masala Satay (R 3.50 Roasted Beet and Goat Cheese Tartlet........c.cccocevevvenennene 3.25
Crab Stuffed MUushrooms..........ccoceeeveernenneninnene. 3.75 Sausage and Cheese Stuffed Mushrooms............cccceceeeee. 3.50
Crispy Chicken w/ Sweet Mango Dipping Sauce ... 3.50 Scallops Wrapped in Bacon & ... 4.25
Cumin Crusted Tuna w/ wasabi créme fraiche € 4.00 Shrimp and Herb Frittata Diamonds ...........cc.ccccevviiviennens 3.25
Deviled Eggs & N 3.00 Spanakopita Spinach & Feta..........ccccvvienniicciiiins 3.50
Grilled Asparagus wrapped with prosciutto @@ 350 xegetag:elllzqntma Ig:_heese gtuﬁed Mushrooms............... ggg
Lobster Fritter Lolipop W/ Ao ..o 450 egetable rlt_tata |am%[_1a S ettt .
Meatballs Marinara or Swedish Style ..................... 3.25 Vegetable Spring Rolls ' ... 3.50
Build your own Raw Bar — priced per piece; 50 piece minimum
Shrimp Cocktail ........cccoovreiiriireeee
Little Necks .....cccocevrvruenne.
Oysters on the Half Shell
Stationed Hors D’oeuvres — priced per person; 25 piece minimum
Grilled Mediterranean Vegetables (Marinated & grilled eggplant, bell peppers, fennel tomatoes and squash).................... $12
Hummus and Baba Ghanoush (Served With Pital CrISPS) .....cviiirireriiiiieireeree e $9
VEQETADIES & HUMMIUS .....cuvtitiieiesiete ettt ettt et ettt se b e e te e s es s b e s e ne e s et e b e e b e s s et et e eseRe st e s e e s e st eae e ssenesbenenenn $10
Salad Bar (Specialty greens, Caesar Salad, Oriental Chicken & Noodle Salad)............cooveiiriinnieineieieseeee e $10
Stationed Hors D’oeuvres — priced per person
Antipasto (Artichoke hearts, roasted red peppers, tomatoes, cured meats, cheeses, olives, marinated mushrooms) ............ $15

Avrtisan Cheese Display (Imported & Domestic Cheeses w/ garden

vegetables, fresh cut fruit, breads, crackers & white bean tapenade)...........cccooveririiieiiiinee e
International Cheese Table (Fruit, Cheeses, Crackers, Vegetables, Blue Cheese & Ranch Dip)
Vermont Cheddar Cheese (Cheese, Crackers, Vegetables, Blue Cheese & Ranch Dip).................
Vegetable Crudité with Assorted Dips (Blue Cheese & RANCH DIP) ....ouviveiiriiinieiiieie s

Refreshments
Coffee & Decaf Coffee & Asst Teas .........cceeee. $5 Hot Spiced Cider (per gallon; seasonal) ...................... $30
Asst Sodas & Bottled Waters...........coccovvevreennn $5 Champagne Punch (per gallon) .........ccccccevneriiiiienne $60
Lemonade (per gallon).........ccceverneieneiinieennen $25 Sangria Red or White (per gallon)..........ccccoceriiiiienne $85
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Guarantees are due 2 weeks prior to your event — Menu prices are subject to change.
All event charges are subject to a taxable 22% administrative fee and applicable 7% local and Mass sales tax (tax rate and fee are subject to change).
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These employees are compensated by being paid a higher hourly rate. Before choosing your menus, please inform your Catering Sales Manager of any food allergies.
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness.



CARVING STATIONS - Priced per person — Minimum 25 guests

Chef Fee $200
Roast Turkey — turkey gravy .........cccooeevrerennens $14
Roast Turkey — apple cranberry chutney ............ $16
Baked Ham — honey Dijon sauce............c.ccoceueee $15
Roast Beef — au juS.......cccceeveivveericiecccceene $20
Roast New York Sirloin — au poivre................... $21
Beef Tenderloin — horseradish sauce................... $29

MASHED POTATO BAR - Minimum 25 guests
$18 per person
Includes whipped butter, plus 3 toppings

Sour Cream Caramelized Onions
Chopped Tomato Roasted Garlic
Cheese Bacon or Sausage
Chopped Green Onions Roasted Broccoli

ICE CREAM SUNDAE BAR - Minimum 25 guests
$16 per person — choose 3 toppings
Additional toppings are $2 per person, per item

Vanilla Ice Cream Assorted Toppings:
Hot Fudge Strawberries, Granola, Heath Bar Crunch, Nuts,
Home-made Whipped Cream Jimmies, M&M’s, Oreo’s, Peanut Butter Cups,
Reese’s Pieces, Mini Marshmallows

DESSERT BAR - Priced by the dozen

ASSOrted COOKIES......cuvvrveiiiiieieeeiee s $30
CaNnNOII’S ...vovevieiieececeeeee e $50
Chocolate Covered Strawberries (seasonal)........ $42
Chocolate ECIAIrS.........covviireerininineeeieieeeae $50
Coconut Chocolate Chip Macaroons................... $45
Double Chocolate Brownies............cooveeeerinenene $40
LEMON BArS .....cvcvviieiieieeeiei it $45
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