
Catering Guide

Coffee + Tea 
A ssorted Muffins + Danish
Individual  Fresh Fruit  Cups
Brioche French Toast 
maple  syrup,  berr y  com p ote, 
c innamon whipped crea m
Roasted Breakfast Potatoes

BREAKFAST or BRUNCH BUFFET  
36 per person |  minimum 40 guests

I n c l u d e s :

B r u n c h  A d d - O n s :

Juice  +3pp
orange,  cranberr y,  gra p efru it 

Mixed Greens Salad +$5p p
gala  apple,  dr ied cra nb err ies ,  g ra p e tomatoes , 
cucumber,  balsamic  v ina ig rette

Caesar Salad  +$5pp
romaine,  parmesan,  crou tons ,  ca es a r  d res s ing
Vegetable Medley  +$5p p
zucchini ,  summer sq u a s h ,  ca rrot ,  red  p ep p er, 
brussels  sprouts,  sweet  onion

Choice of  Mixed Greens or Caesar Salad
Caesar
romaine,  parmesan,  crou tons ,  ca es a r  d res s ing
Mixed Greens 
gala  apple,  dr ied cra nb err ies ,  g ra p e tomatoes , 
cucumber,  balsamic  v ina ig rette
Choice of  House Pasta Salad or Potato Salad
House Potato Chips
Coffee,  Tea + Soda

LIGHT LUNCHEON  
35 per person |  minimum 40 guests

I n c l u d e s :

O p t i o n a l  E n h a n c e m e n t :

New England Clam Chowder  oyster  cra ckers  +6pp

Choice of  Bacon or Maple Sausage
Choice of  Egg Dish:
se le ct  o ne  (1) :

Scrambled Eggs
Frittata  spinach,  feta

Omelette  to mato,  mozzare l la

Chicken + Broccoli  +$10pp
zit i ,  a l f re do  sauce ,  shave d par me san

Penne Pesto  +$8pp
gar l ic-he r b butte r,  pe sto,  roaste d to mato, 
toaste d par me san breadcr umbs

Chicken Piccata  +$10pp
cape rs,  le mo n,  white  wine  sauce

New England Baked Haddock  +$14pp
butte re d r i tz  cr umb,  le mo n

Choice of  Three (3)  Wraps:
Tuna ame r ican,  to mato

Turkey apple wo o d-smo ke d baco n,  lettuce,  tomato, 
avo cado,  pe sto  mayo

Ham + Cheese swiss ,  lettuce ,  to mato,  onion,  hone y 

mustard

Italian sl ice d I tal ian meats,  lettuce ,  tomato,  onion, 
re d wine  v inegar



One (1)  Starter
Two (2)  or  Three (3)  Mains 
One (1)  Starch Side

‘THE LOCAL’  BUFFET
45 per person with two mains  |   49 per person with three mains

I n c l u d e s :

STARCH SIDES
Roasted Potatoes yuko n go ld  potato es,  gar l ic , 
f re sh he r bs,  extra  v irg in  o l ive  o i l

Mashed Potato
Penne Marinara san marzano  to mato sauce, 
grate d ro mano,  basi l

Penne Pesto gar l ic-he r b butte r,  pe sto,  roasted 
to mato,  toaste d par me san breadcr umbs

Rice Pilaf  lo ng grain  r ice ,  toaste d o rzo,  vegetable 
broth,  butte r,  le mo n ze st

VEGETABLE SIDES
Vegetable Medley  zucchini ,  summe r  squash, 
car rot ,  re d pe ppe r,  br usse ls  spro uts,  sweet  onion

Gril led A sparagus 
Haricot Verts gar l ic  butte r

One (1)  Vegetable Side
Warm Rolls  butte r
Coffee,  Tea + Soda

STARTERS
Caesar Salad  romaine,  pa rmes a n,  crou tons , 
caesar  dressing

Mixed Greens Salad  ga l a  a p p l e,  d r ied  cra nb err ie s , 
grape tomatoes,  cucu m b er,  ba l s a mic  v ina ig rette

MAINS
Chicken Piccata  ca p ers ,  l emon,  wh ite  wine s a uce

Gril led Chicken vin e - r ip ened  tom ato,  f res h 
mozzarel la ,  pesto,  micro  ba s i l

Chicken Marsala  wi l d  m u s h room m a rs a l a  s a u ce , 
roasted pearl  onions

Rosemar y Roast Beef  ca ra m el ized  v id a l ia  onion, 
gar l ic  au jus

Seared Salmon  c i t r u s  b u tter,  g r i l l ed  l emon

Sliced Sirloin  roasted  m u s h room ,  s h a l l ot , 
horseradish crema

Roasted Pork Loin  roa sted  fu j i  a p p l e

Baked Haddock  bu ttered  r i t z  cru m b s ,  l emon

Garlic-Rubbed Tenderloin  red  wine s a u ce +$6pp

Caesar Salad romaine,  pa rmes a n,  crou tons , 
caesar  dressing

Housemade Meatballs  s a n m a rza no tomato s auce , 
extra  v irg in  ol ive  oi l

Sausage,  Pepper + Onion s weet  i ta l ia n s a u s a ge

Chicken Parmesan s a n ma rza no tomato s a u ce, 
mozzarel la ,  parmesa n

‘THE ITALIAN’  BUFFET  
49 per person

I n c l u d e s :

Penne Marinara san marzano  to mato sauce, 
par me san,  extra  v irg in  o l ive  o i l
Roasted Tuscan Vegetables f re sh herbs, 
ste we d to mato,  extra  v irg in  o l ive  o i l 

Warm Focaccia
Grated Parmesan
Coffee,  Tea + Soda

O p t i o n a l  E n h a n c e m e n t :

A ssorted Mini  Cannoli  +6p p



One (1)  ‘Starter’  course 
to be served to each of  your guests 

Up to two (2)  ‘Main’  courses 
for  your guests  to choose from in advance**

PLATED DINNER 
priced per  person*

I n c l u d e s :

DESSERTS
select  one (1) :

Flourless Chocolate Cake 
strawberr y  sauce,  w h ip p ed  crea m, 
f resh berr ies

Warm Apple Blossom
caram el  sauce,  whipp ed  crea m

Red Velvet Cake
chocolate  sauce,  whip p ed  crea m

Tiramisu
chocolate  sauce,  whip p ed  crea m

Lemon Meringue Tart
strawberr y  sauce

One (1)  ‘Dessert’ 
to be served to each of  your guests

Warm Dinner Rolls

Coffee + Tea Ser vice

* P e r  p e r s o n  p r i c e  d e t e r m i n e d  b y  ‘ M a i n’  c o u r s e  p r i c e

STARTERS
select  one (1) :

Caesar Salad 
romaine,  parmesan,  crou tons ,  ca es a r  d res s ing

Mixed Greens Salad 
gala  apple,  dr ied cra nberr ies ,  g ra p e tom atoes , 
cucumber,  balsamic  v ina ig rette

New England Clam Chowder +$3pp
fresh c lams,  yukon gol d  p otato,  l ig h t  crea m, 
apple wood-smoked ba con,  ch ive  oi l 

MAINS
select  up to two(2):

Panko-Crusted Chicken  $46pp
lemon-caper sauce,  smoked tomato jam, 
whipped potato,  haricot verts,  balsamic

Pan-Seared Chicken  $46pp
wild  mushro o m marsala  sauce ,  summe r  pi laf,
har icot  ve r ts

Baked Haddock  $48pp
butte r y  r i tz  cr umb,  lo bste r-she r r y  cream, 
whipped potato,  asparagus

Pan-Seared Salmon  $49pp 
citr us  be ur re  blanc,  lo ng grain  r ice , 
har icot  ve r ts ,  shave d fe nne l  salad

Scallop-Stuffed Shrimp  $49pp
br io che  stuf f ing,  le mo n-gar l ic  butte r, 
to mato -basi l  r ice  pi laf,  har icot  ve r ts

Pan-Seared Sirloin  $56pp
brandy-pe ppe rco r n sauce ,  whipped potato,
har icot  ve r ts

Gril led Filet  Mignon  $58pp
ho rse radish bear naise ,  smashe d f inge r l ing 
potato e s,  asparagus

Surf  + Turf   $75pp
petite fi let mignon, bearnaise, poached lobster 
tail,  whipped potato,  grilled asparagus 

Butternut Ravioli   $39pp
butte r nut  +  mascar po ne  ravio l i ,  amaretto, 
sage  brown butte r,  baby spinach,  manchego

Stuffed Portobello  $42pp
herbed quinoa stuffing, crumbled goat cheese, 
ar ugula,  gre e n go dde ss  dre ssing

* * I n d i v i d u a l  M a i n  C o u r s e  s e l e c t i o n s  m u s t  b e 
s u b m i t t e d  t w o  ( 2 )  w e e k s  p r i o r  t o  y o u r  e v e n t .

A d d  a n  a d d i t i o n a l  S t a r t e r  C o u r s e  + $ 8 p p



GRILLED + CHILLED VEGETABLE CRUDITÉS  |  8

STATIONARY DISPLAYS  
price per person |  minimum 25 guests

Mini  Lobster Roll  |  MKT
fresh chive 

Vegetable Spring Roll  |  4
sweet  chi l i  sauce

Bacon-Wrapped Scallop | 6
maple  glaze

Steak + Cheese
Spring Roll  |  5
pr ime r ib,  manchego, 
rosemar y-gar l ic  a iol i

Mini  Brie en Croûte  |  3 .5
raspberr y

HORS D’OEUVRES  
price per piece |  minimum 50 pieces per selection

Truffle Fr y Cone  |  3
ga r l ic  a iol i 

Shrimp Cocktail  |  4
cockta i l  s a u ce,  l emo n 

Beef Teriyaki  |  5 
c i l a nt ro - l im e g l a ze

Coconut Shrimp  |  5
ora nge - g inger  m a rmalade

Chowdah Shooter  |  4
ne w eng l a nd  c l a m  c howde r

Mini  Bacon 
Cheeseburgers  |  4 .5
ame r ican,  baco n, 
spe cial  sauce
a dd fre nch  fr y  cone  + $ 2 pp

Coconut Chicken  |  4
plum sauce

Lamb Loll ipop  |  6
po r t-ro se mar y  re duct io n

Short Rib Wellington  |  5
ho rse radish cre ma

‘CHOWDAH’  |  9

I n c l u d e s :
oyster  crackers,  brea d st icks ,  toba s co s a u ce, 
f resh-cracked pepper

FOOD STATIONS  
price per person |  minimum 25 guests

Mac + Cheese Cup  |  4
a dd lob ster  +2 

Risotto Fritter  |  3
san marzano tomato sauce

Bruschetta  |  4
tomato,  mozzarella,  feta, 
artichoke,  baby spinach, 
rosemar y crostini

Spinach + Feta
Stuffed Mushroom  |  4
balsamic  glaze

Gri l le d :  asparagus,  broccol ini ,  summer squash,  zucchini

Chi l le d:  engl ish  cucumber,  carrot ,  celer y,  hol land peppe r, 
rad ish,  grape tomatoes,  caul i f lower

Accompaniments:  maytag bleu-buttermilk  dressing, 
mascarpone -art ichoke dip,  smooth white  bean dip

CHEESE  |  11

ch e f ’s  s e le ct ion of  gou r m et  ch e e s e s ,  f ig  jam,  hon e y, 
re d grape s ,  cracke rs ,  crost ini

Optional  Enhancement: 
ch e f ’s  s e le ct ion of  ch arcu te r ie  +150  se r ve s  25

FRESH FRUIT  |  8

se e d le ss  red grapes,  cantaloupe,  hone yde w,  pineapple, 
raspberries, blueberries, strawberries, piña colada whipped cream

MEDITERRANEAN  |  13

h u m m u s ,  tabbou le h ,  tzatz ik i ,  kalam ata ol ives,  cubed feta, 
cu cu m be r  s alad,  ar t ich oke  h ear ts ,  p ita  ch ips

‘TACO STAND’  |  16

C h o i c e  o f  T w o  ( 2 ) :
cr ispy  f r ied haddock ,  ch ip ot l e - l ime s h r imp, 
carne asada,  moj i to  ch icken

Accompaniments:  f lour  tort i l las ,  cot i ja ,  p ickled cabbage , 
l im e ,  pico de gallo,  ci lantro,  guacamole,  sour cream, roasted 
corn salsa,  black  bean salad

PIZZA  |  14

I n c l u d e s :
che e se ,  pe ppe ro ni ,  veggie ,  buf falo  chicken

Accompaniments:  cae s ar  s alad,  cr u s h e d red pepper, 
par m e s an

RAW BAR  |  22
we l l f le et  oyste rs  o n the  hal f  she l l ,  l i tt le  neck c lams, 
shr imp co cktai l

Accompaniments:  house cocktail  sauce,  horseradish, 
mignonette,  lemon



WINGS + TENDERS  |  14

C h o i c e  o f :
handbreaded tenders  or  cr is py  wing s

Accompaniments:  buffalo  sauce,  sweet  chi l i  sauce, 
b b q  sauce,  f rench fr ies

FOOD STATIONS  
(continued)

ASIAN  |  16

C h o i c e  o f  F o u r  ( 4 ) :
Vegetable  Dumpling   Chicken Teriyaki Skewer
Crab Rango o n   Ko rean BBQ Ribs
Vegetable  Spr ing Ro l l   Be e f  Ter iyaki  Ske wer
Lo  Me in  No o dle s   Scal l ion Fr ied Rice

Accompaniments:  sweet chil i  sauce,  sr iracha,  sesame soy 
sauce,  fortune cookies,  orange sl ices

MINI GRILLED CHEESE  |  13
classic ,  baco n,  mac +  che e se ,  ja lape ño

Accompaniments:  h ou s e m ade  ch ips

SLIDERS  |  14

I n c l u d e s :
mini  hamburgers,  br ioch e b u ns ,  f rench  fr ies

Accompaniments:  assorted cheeses,  lettuce,  tomato, 
o nio n,  pickle  s l ices,  sweet  rel ish,  mayo,  ketchup,  mustard

ASSORTED COOKIES + BROWNIES  |  6         DESSERT TABLE  |  16

ASSORTED EUROPEAN MINIATURE PASTRIES  |  10        donut holes, mini cannoli, mini whoopie pies,

COFFEE + TEA STATION  |  3                  petit chocolate chip cookies, s’mores mousse cups,  

              strawberry shortcake trifle

Outside Dessert  Fee +$2p p
se r vice,  utensi ls ,  p lates  +  napkins  provided by  LOCAL 02045

DESSERT DISPLAYS 
price per person |  minimum 25 guests

Gluten-fr iendly,  vegan and vegetar ian opt ions  are  avai lable  u pon re qu e st .  Modif icat ions  and addit ional  ch arge s  may appl y.
Room fees  and minimums apply.  Pr ic ing is  subje ct  to  a  7% state  and local  tax ,  20% gratu ity  and 5% adm inistrat ive  fee.

Pr ic ing and m e nu  options  s u bje ct  to  ch ange .


