
 
CORPORATE CATERING MENU 

BREAKFAST 
 
American Breakfast Buffet $15 
Scrambled eggs, bacon, sausages, hash browns, English muffin, butter, preserves, fresh fruit, coffee & juice 
European Yogurt Buffet $7 
Greek low fat yogurt, mixed berries, granola 
Seasonal Fruit Platter $4 
Executive Breakfast $17 
Assorted bagels, muffins, danish, croissants, served with butter, smoked salmon, lemon, capers, red onion, cream 
cheese & preserves, fresh fruit, coffee, tea, juices,water 
Continental Breakfast $12 
Assorted bagels, muffins, danish, croissants, served with butter, cream cheese & preserves, fresh fruit, coffee, tea, 
juices, water 
Smoked Salmon & Bagels $16 
Cream cheese, capers, lemon, red onion, coffee, juice, water 
Quiche or Frittata Platter $12 
Bacon & Swiss or Spinach & Goat cheese hash browns, juice, coffee, water 
Breakfast Sandwich $12 
Fried Egg, American cheese, bacon, fruit, juice, coffee 
Breakfast burrito $12 
Scrambled egg, Monterey-jack cheese, salsa, fruit, juice, coffee 
 
  
 
SANDWICHES 
 
NAPOLI CAPRESE 
Vine ripened sliced tomato, fresh basil, EVO, aged balsamic, fresh baked baguette 
CALI ROAST TURKEY, AVOCADO, BLT 
Apple wood smoked bacon, fresh chopped romaine, vine ripened tomato, chipotle-roasted garlic aioli, focaccia bread 
SAN ANTONIO ADOBO GRILLED CHICKEN  
Antibiotic free chicken, avocado, tomato, lettuce, queso fresco, pickled red onion, chipotle-roasted garlic aioli, fresh 
baguette 
PROVENCE GRILLED CHICKEN, BRIE, PESTO 
Antibiotic free grilled chicken, basil-arugula pesto, French brie, focaccia bread 
VIETNAMESE BAHN MI 
Lemongrass-ginger pork, carrot, radish, cucumber, jalapeno, cilantro, sriracha-nuoc mam aioli, fresh baguette 
SICILIAN ITALIAN 
Ham, sopressata, salami, provolone, lettuce, sundried tomato-artichoke pesto, fresh baked baguette 
GARDEN GRILLED SEASONAL VEGGIE WRAP 
Fresh seasonal veggies, hummus, arugula-basil pesto, cotija cheese,  power greens, tapenade, flour tortilla 
SHORT RIB PANINI 
Slow roasted beef, caramelized onion, swiss cheese, horseradish crema, ciabatta bread 
CUBAN PANINI 
Slow roasted pork shoulder, swiss cheese, housemade pickles, mustard, mayo, ciabatta bread 
 

 



 
 
SALADS - SIDES  (serve 25 to 30 people) 
 
CLASSIC CAESAR $65 
Chopped romaine, shaved parmesan, house made croutons, lemony caesar dressing  
GARDEN SALAD $60 
Mixed greens, tomatoes, red onion, peppers, cucumber, balsamic vinny  
POWER GREENS- SEASONAL FRUIT  $75 
Arugula, Spinach, Kale, seasonal fruit, autumn apples or pears, winter citrus, or spring strawberries, toasted pepitas, 
creamy cider-herb vinaigrette 
QUINOA-KALE $85 
roasted mushroom, truffle, cotija cheese 
BEET SALAD $85 
Arugula-Baby spinach, sliced roasted beets,  blue cheese, candied walnuts, blood orange vinaigrette 
SOUTHWESTERN SALAD $75 
Mixed greens, Elote corn salad, black beans, cotija, cheddar, mont jack cheese, cilantro, pickled red onion, creamy 
chipotle, 
 
ROASTED/GRILLED SEASONAL VEGGIES   $90 
ROASTED RED BLISS POTATOES $85 
 3 CHEESE MAC & CHEESE  $100 
WHIPPED POTATO, ROASTED GARLIC $85 
SPINACH SAUTEED, ROASTED GARLIC $80 
BRUSSEL SPROUTS, MAPLE GLAZE, SPECK $85 
GREEN BEANS, LEMON ZEST $80 
CLASSIC COLESLAW $65 
RED BLISS POTATO SALAD $65 
SEASONAL RISOTTO $ 80 
 
 
 
SOUPS (priced per person) 
 
BROCCOLI CHEDDAR $4 
BUTTERNUT APPLE $4 
GINGER CARROT $4 
CLAM CHOWDER $6 
LOBSTER BISQUE $6 
CHICKEN NOODLE $4 
CORN CHOWDER $4 
WILD MUSHROOM $4 
MINESTRONE $4 
ITALIAN WEDDING $4 
 
 

 
 



 
ENTREES (per person min 40) 
CHICKEN PICCATA   $12 
Chicken breasts, capers, lemon butter, sautéed spinach 
CHICKEN PARMESAN   $12 
Breaded chicken breasts, melted provolone cheese, House made basil marinara, ziti 
SCHNITZEL    $14 
Breaded chicken breasts or pork cutlets, Austrian style horseradish cream, lemon, caraway rice 
VIRGINIA STYLE PORK ROAST $14 
8 seasoned rubbed, slow smoked, rosemary mustard sauce, roasted potatoes 
CHICKEN SALTIMBOCCA  $14  
Chicken breasts,fresh sage, prosciutto, provolone,garlic confit wine sauce, caramelized onions, ziti 
GRILLED BBQ CHICKEN BREAST $14 
Fire grilled rubbed chicken, western bbq sauce, coleslaw 
GRILLED SALMON   $16 
Creamy dill caper sauce, sautéed spinach  
BACON WRAPPED COD  $16 
Sherry butter reduction, seasoned rice  
MIRIN-GINGER GLAZED TOFU   $15 
Steamed broccoli 
ROASTED STUFFED ZUCCHINI-RATATOUILLE $14 
Goat cheese, fresh oregano 
CHILLED SPLIT LOBSTER  (MP) 
Lemon wedges, Chive Aioli 
CHIPOTLE MEATLOAF  $14 
Ground mixture of beef and pork, spices, roasted garlic mashed potato 
ASIAN THAI CHICKEN   $14 
Thai red curry, cilantro, julienne peppers, ginger-scallion rice 
TUSCAN ROSEMARY PORK   $14 
Pork tenderloin, rosemary, balsamic redux, onion jam, roasted potatoes 
ITALIAN SAUSAGES  $12 
Freshly made fennel pork sausages, grilled onions, roasted peppers 
MEDITERRANEAN KABOBS  $14 
Grilled chicken or pork, thyme-fennel-garlic rub, veggies, gremolata sauce, seasoned rice 
GRILLED ANGUS STEAK TIPS $16 
Bourbon demi glace 
GRILLED ANGUS SIRLOIN  $18 
Cooked medium rare, truffle oil, fine herbs, roasted potatoes 
ENTREE' TRAYS 
(Feeds 20 to 25 people) 
MEATBALLS       $100 
Ground mixture of beef, herbs, parmesan cheese, house made basil marinara 
LAMB MEATBALLS   $120 
Fresh ground lamb, mint, tahini 
CAJUN JAMBALAYA   $88 
pork, chicken, sausage, peppers, tomatoes, spices, rice 
LASAGNA BOLOGNESE  $125 
Extra rich meat sauce, beef, pork, bacon, ricotta, house made basil marinara 

 



 
 
CHEESE LASAGNA   $100 
Mozzarella, ricotta, house made basil marinara 
VEGGIE LASAGNA  $100  
Roasted seasonal veggies, mozzarella, ricotta, house made basil marinara 
MACARONI & CHEESE  $88 
Baked pasta, VT cheddar cheese blend, buttered bread crumbs 
APPETIZERS 
FLATBREADS (serve 3 to 4 people) 
TRUFFLED WILD MUSHROOM FLATBREAD  $16 
Wild mushroom, herbs, white sauce  
BRUSSEL SPROUT-BACON FLATBREAD $16 
Shaved Brussel sprouts, fontina, bacon, fig syrup 
GRILLED CHICKEN FLATBREAD  $16  
Cheddar, Arugula, Balsamic Syrup.  
BBQ PORK FLATBREAD $16 
Salsa, Mont Jack-Cheddar Cheese, Bacon, Caramelized Onions, Creme Fraiche. 
NEW ENGLAND SLIDERS $84 
Lobster Salad or Grilled Steak & Blue Cheese. 2 dozen 
ITALIAN SLIDERS $72 
Rosemary Pork, Arugula, Onion Jam. 2 dozen 
CHICKEN WINGS  $36 
Smoked BBQ, Thai, Sweet Chipotle or Teriyaki. 2 dozen 
BEEF MEATBALLS  $48 
Fresh ground beef, spices, parmesan cheese, tomato-evo coulis. 2 dozen 
LAMB MEATBALLS  $72 
Fresh ground lamb, mint, tahini. 2 dozen 
MINI CRAB CAKES  $72 
Fresh Maine crabmeat, Maryland style, lemon aioli. 2 dozen 
MINI CROQUE MONSIEUR  $48 
Ham, swiss cheese, béchamel. 2 dozen 
MINI SCHNITZEL $48 
Lemon, caper, parsley. 2 dozen 
SCALLOPS & BACON $72 
Fresh local scallops with house smoked Bacon. 2 dozen 
ASIAN PORK POT STICKERS $48 
Ground pork, vegetables, soy glaze. 2 dozen 
PANCETTA WRAPPED SHRIMP $72 
Ginger-Balsamic glazed. 2 dozen 
FRENCH STYLE CHICKEN EMPANADAS $48 
Slow braised chicken, leeks, puff pastry. 2 dozen 
SALMON TARTARE-CUCUMBER CUP $72 
Fresh salmon, herbs, spices. 2 dozen 
ASIAN CHICKEN LETTUCE WRAP  $48 
Lemon grass, ginger, sweet chili. 2 dozen 
 
 
 



 
 
STATIONARY APPETIZERS 
QUESADILLAS BOARD  
Grilled Adobo Chicken, Chipotle Beef, or Grilled Vegetables/ 3 cheeses/ griddled tortilla/sour cream/guacamole/salsa 
TAPAS BOARD  
Grilled chorizo/ dry cured southwestern pork/ sage pork rilette/ queso fresco/toasted cumin black bean hummus/fresh 
corn salad/ guacamole/ pickled vegetables/masa corn fry bread 
MEDITERRANEAN MEZZE BOARD  
Greek Feta cheese/green & black olives/ grilled eggplant/ rosemary grilled zucchini/ fire roasted red peppers / herb 
roasted portabella mushroom/ grilled sweet onion/ tomato-fresh mozzarella/basil oil/  lemon hummus/ 
spinach-artichoke dip /pita wedges 
IMPORTED & DOMESTIC CHEESE BOARD  
cheddar/brie/blue/goat/manchego/gouda/ fresh grapes/ candied nuts/ honey/ fig jam/ crackers/ fresh baked breads 
NEW ENGLAND JASPER HILL CHEESE BOARD 
Bayley Hazen Blue / Willoughby soft raw milk /Cabot Clothbound Cheddar/dried cranberries dried apricots/marcona 
almonds/fresh grapes/fresh bread/crackers  
CHARCUTERIE BOARD  
Prosciutto/Coppa/Salami/Pork Rilette/ pickled veggies/ grain mustard/ cranberry mustard/marcona almonds/crostini 
 NEW ENGLAND RAW BAR  
Shrimp cocktail/ little neck clams/ shucked local oysters/ lobster/ smoked mussels/smoked salmon/ crab salad/ lemon 
wedges/ cocktail sauce/ horseradish/ mignonette 
CRUDITE  
Mixture of vegetables/ carrots/broccoli/peppers/ cucumbers/ beans/ tomatoes/ celery/ yogurt dill dip/ guacamole 
FRESH FRUIT  
Grapes/ cantaloupe/ honeydew/ pineapple/ berries/ honey lemon yogurt 
 
DESSERT ( Priced Per person) 
COOKIES/BROWNIES  $2.50 
chocolate chip, oatmeal raisin, sugar, M&M, white chocolate macadamia, chocolate brownie, blondie 
SHEET CAKES  $3.50 
Vanilla or chocolate 
MACAROONS $4 
MINI FRENCH PASTRIES $4 
MEXICAN CHURROS  $6 
Cinnamon-sugar, chocolate sauce 
 
DRINKS 
Soft Drinks or Seltzer $2 
Coke, Diet Coke, Sprite / Polar Lemon, Lime, Grapefruit 
Bottled Water $2 
Bottled Juices or Ice Tea $3 
Orange, Grapefruit, Cranberry, Lemon Tea 
Coffee $25 
Freshly brewed caffeinated or decaf (serves 8 to 10 people) 
Hot Tea $22 
Variety of Teas from around the world (serves 8 to 10) 


