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PASSED HORS D’OEUVRES 
Autumn Pasta Cups with Roasted Butternut Squash, sauteed baby Red Chard, Feta Cheese, and Cream. 

Finished with fried Sage Leaves, Toasted Hazelnuts and Shredded Asiago

Avocado and Tomato Ceviche in a Corn Tortilla Cup

BLT Bites with Shredded Lettuce, chopped Tomato and crisp Bacon served in a Tortilla Cup with

 a touch of Creamy Mayo

Burricotta Crostini with Butternut Mista 

Caprese Skewers with Calamata Olives 

Creamy Macaroni and Cheese Cups 

Fig, Jam, Prosciutto, with Gruyere Cheese on Crostini

Ginger Marinated Shrimp Served with Sweet Chili Saucer 

Grilled Shrimp with a Hot Pepper Apple Jelly

Shrimp with a Creamy Avocado Dip

Jumbo Shrimp Cocktail with Zesty Cocktail Sauce

Lobster Salad on Crostini with Chipotle Mayonnaise

Spring Pasta Cup 

Cubes of roasted Zucchini and Summer Squash tossed with Orecchiette Pasta, Swiss Chard, Feta, Fried 

Sage Leaves, toasted Hazelnuts, Parmesan Cream, Fresh Thyme and Asiago

*Upgraded
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STATIONARY HORS D’OEUVRES 
ANTIPASTO DISPLAY
Proscuitto, Genoa Salami, Mortadella, Marinated Vegetables and Caprese Salad
Served with Crusty Breads
**Upgraded Selection**

ASSORTED CHEESE DISPLAY
Vermont Cheddar, Coastal Cheddar, Smoked Gouda, Goat Cheese, Cranberry Wensleydale 
and Brie served with Fruit Garnish and Crackers

BRUSHETTA BAR
Crostini, Fresh Breads, Sun-dried Tomato Tapenade, Eggplant Caponata, Olive and Tomato 
Tapenade, and Fresh Tomatoes with Basil and Fresh Mozzeralla 

BUFFALO CHICKEN DIP
A Blend of Bleu Cheese, Grilled Chicken, and Buffalo Sauce served with Tortillas and Crusty 
Bread

CHIPS AND DIPS
Crispy Tortilla Chips served with fresh Salsa and Guacamole, Traditional Salty Potato Chips 
with homemade French Onion Dip and Sweet Potato Chips with Creamy Maple Mustard Dip

MASCARPONE CHEESE TORTE
Layers of Italian Cream Cheese with Pesto, Pine Nuts, Chopped Olives, Artichokes, and 
Sun-dried Tomatoes served with Crostini and assorted Crackers

MEXICAN LAYERED DIP
7 Layered of Re-fried Breans, Sour Cream, Salsa, Guacamole, Scallions, Cheddar, and Olives, 
garnished with Jalapenos
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STATIONARY HORS D’OEUVRES
MEXICAN QUESO DIP
Served wih Tortilla Chips

NACHO BAR
Queso, Salsa, Sour Cream, Black Olives, and Tortilla Chips

VEGETABLE CRUDITE WITH CUCMBER DILL DIP
Beautiful display of Broccoli, Cauliflower, Red and Green Peppers, Zucchini, Summer Squash, Carrots, 
Celery, and Grape Tomatoes accompanied by a Cucumber Dill Dip

MEDITERRANEAN TABLE
With Humus, Taboule, Baba Ganoush, Stuffed Grape Leaves, and Marinated Vegetables with Feta 
served with Seasoned Pita Chips

SPINACH AND ARTICHOKE CHIPS
Served with homemade Pita Chips
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SELECT ONE STATIONARY HORS D’OEUVRE 
MENU
•  Tuscan Bread Basket with Butter

SELECT ONE SALAD:
•  Lavender Caesar Salad with Homemade Cornbread Croutons and Lavender Caesar Dressing
•  Mixed Green Salad with English Cucumbers and Grapes Tomatoes with Sun Dried Tomato 
Vinaigrette

SELECT ONE BEEF AND ONE CHICKEN:
•  Marinated Steak Tips 
•  Honey Chipotle Tri Tip Sirloin
•  Tri Tip Sirloin with Garlic and Rosemary Served with Horseradish and Caramelized Onions 
•  Lemon and Herb-marinated Chicken Breast
•  BBQ Chicken Breast with Fresh Fruit Salsa
•  Grilled Chicken with Avocado, Corn, and Chipotle Relish 

SELECT THREE SIDES

GRILLED VEGETABLE DISPLAY
Asparagus, Zucchini, Summer Squash, Carrots, Portobello Mushrooms, Red Onions, Tomatoes, Sweet 
Red & Green Peppers, Salt, Pepper and Olive Oil Served at Room Temperature

SPRING PASTA WITH TOASTED HAZELNUTS
Cubes of Roasted Zucchini and Summer Squash tossed with Orecchiette Pasta, Swiss Chard, Feta, 
Fried Sage Leaves, Toasted Hazelnuts, Parmesan Cream, and Asiago

POTATO SALAD
with Chopped Onions, Pickles, and an Herbed Dijon Mayonnaise Dressing 

HOMEMADE MACARONI & CHEESE

ISRAELI COUSCOUS SALAD
with Scallions, Red & Green Peppers, Orange Segments, Chopped Imported Olives, Feta, Tomatoes, 
Cucumbers, Lemon, and Herbs

BAKED BEANS

CORN & BLACK BEAN SALAD

TROPICAL PASTA SALAD
Avocado, Peppers, Oranges, Mangoes, and Scallions Served with a Lime Cilantro Vinaigrette

POTATO SALAD
Roasted Red Bliss and Sweet Potato Salad in a Lime Cilantro Vinaigrette

MINI CORN ON THE COB

COLE SLAW

$55.00 PER PERSON
+7% MA MEALS TAX & 20% GRATUITY 

BBQ MENU 1
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SELECT ONE STATIONARY HORS D’OEUVRE AND THREE PASSED HORS D’OEUVRE

STATION #1
CRANBERRY GORGONZOLA SALAD
Mixed Green Salad with Gorgonzola, Spiced Pecans, and dried Cranberries in an 
Orange Giner Vinaigrette

CHICKEN PICATTA
Sauteed Bonless Chicken Breast in a Lemon Caper Sauce

STATION #2

BONELESS BRAISED SHORT RUBS

CARAMELIZED ONION AND CHEDDAR MASHED POTATOES

ROASTED FALL VEGETABLE MEDLEY

BUTTERNUT SQUASH, TURNIP, RED PEPPERS, ONIONS, AND CARRITS WITH A MAPLE 

BALSAMIC DRIZZLE

STATION #3

DINNER ROLLS
served with Butter 

CHEF-ATTENDED BAR

Penne, and Tortellini with choices of Marinara, Parmesan Cream and Vodka Sauces, Sausage, 
Chicken, Shirmp, and Vegetables; Sauteed to order, served with Parmesan Cheese and 
Red Pepper Flakes

$82.00 PER PERSON
+7% MA MEALS TAX & 20% GRATUITY 

MENU 2
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SELECT ONE STATIONARY HORS D’OEUVRE 

MENU
•  Mixed Green Salad with English Cucumbers and Grapes Tomatoes with 
Sun Dried Tomato Vinaigrette

SELECT THREE ENTREES 
DELUXE BURGER BAR
6oz Burgers Served with Premium Toppings to Include:
Sauteed Mushrooms, Caramelized Onions, Jalepenos, Bacon, Guacamole, Lettuce, Tomatoes, 
Pickles, Onions, Swiss, Cheddar, Mayo, Mustard, and Ketchup

NATHAN’S ALL BEEF HOT DOGS

TUSCAN LEMON CHICKEN

ITALIAN SAUSAGE BAR
Sweet and Hot Italian Sausage, Grilled Peppers, and Onions, Mustard Assortment, and French Rolls

SELECT THREE SIDES

POTATO SALAD 
New Potatoes with Chopped Onions, Pickles, and an Herbed Dijon Mayonnaise Dressing 

PENNE PASTA SALAD
with Chopped Vegetables, Asiago, and Lemon Basil Vinaigrette Dressing 

GRILLED CORN & ROASTED FINGERLING POTATO SALAD

with a Lemon Vinaigrette 

TROPICAL PASTA SALAD
Avocado, Peppers, Oranges, Mangoes, and Scallions served with a Lime Cilantro Vinaigrette

GRILLED VEGETABLE DISPLAY
Asparagus, Zucchini, Summer Squash, Carrots, Portobello Mushrooms, Red Onions, Tomatoes, 
Sweet Red & Green Peppers, Salt, Pepper and Olive Oil Served at Room Temperature

$48.00 PER PERSON
+7% MA MEALS TAX & 20% GRATUITY 

BBQ MENU 3 
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