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*48-hour notice is required to
ensure freshness and quality* 

Nosh Platters: 
Spinach & Artichoke Dip‌ ................................$80‌ (Celery, Carrots, Pita Chips). 

Greek Hummus ‌ ...................$80‌(Cucumbers, Red Onion, Tomatoes, Olives, Pita Chips) 

Whipped Feta Dip ‌ ...............$80‌(Cucumbers, Red Onion, Tomatoes, Olives, Pita Chips) 

Antipasto‌ .......................$90‌ (Meats, Cheeses, Olives, Marinated Artichokes & Mushrooms) 

Grilled Vegetables ‌ ...............$80‌(Fresh Basil, Balsamic Reduction, Assorted Vegetables) 

Buffalo Chicken Dip ‌ ......................................$85‌(Celery, Carrots, Tortilla Chips) 

Appetizers: 
Buffalo Wings‌ ...............................................................$75/145‌ (40ct/80ct) 

Pigs in a Blanket‌ ............................................................$35/65‌(40ct/80ct) 

Chicken Fingers‌ ...........................................................$60/115‌(30ct/60ct) 

Loaded Potato Skins ‌
.............................................................................................$25/45‌

(Cheddar, Bacon, Scallions, BBQ Pulled pork, Buffalo or Chicken‌

12ct/24ct) 

Grilled Vegetables ‌ ...............$80‌(Fresh Basil, Balsamic Reduction, Assorted Vegetables) 

Buffalo Chicken Dip ‌ ......................................$85‌(Celery, Carrots, Tortilla Chips) 

Brunch: 
Bagel & Lox Platter‌  ‌

...............................................................................................$mp‌
 (Bagels, Smoked Salmon, Capers, Red Onions, H.B‌ Eggs, Cream‌

Cheese) 

Continental Platter‌
.............................................................................$mp‌

(mini croissants, muffins, Danish, Seasonal Fruit, Lemon Curd,‌

Preserved Fruit Spread) 

Seasonal Fruit Platter................................................................$mp

Smoked Bacon.....................$50 
Breakfast Sausage...............$50 
Scrambled Eggs...................$50 

Pantry Home Fries..............$50 
French Toast Sticks............$50 
Pantry Bread Pudding........$50 

Salads: 
Caesar‌ ...................$60‌ ‌(add protein: Chicken, Shrimp, etc. *price adjusted accordingly) 

Garden Toss‌ ....$60‌(Fresh Romaine, Tomatoes, Red Peppers, Cucumber, Italian Dressing)

Greek‌ ......................$60‌(add protein: Chicken, Shrimp, etc. *price adjusted accordingly) 

Cranberry Walnut Greens.........................................................$60 



  

 ‌
  

Entrees: 
Chicken Parmesan‌...................................................................$80/155‌  

Chicken Cordon Bleu ‌ .......................$80/155‌(Ham, Swiss, Lemon Garlic Sauce) 

Lemon Garlic Chicken‌ ..$80/155‌(Artichokes, Capers, Tomatoes, Lemon Garlic Sauce) 

Tuscany Chicken $80/155 (Fresh Mozzarella, Roasted Red Peppers, Balsamic Reduction)

Rotisserie, BBQ or Country Fried Chicken.........................$75/145
Meatball Marinara ................................................$60/115(beef or chicken)

Eggplant Rollatini......................................................................$60/115
Sausage & Pepper Marinara...................................................$60/115
Roasted Pork Loin ............$80/155(maple Bourbon, Peach BBQ, Pineapple-Teriyaki)

Roasted Leg of Lamb.............................................................$85/$165
Baby Back Ribs ...............................$85/$165(BBQ, Char Siu, Thai Sesame Garlic)
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Pastas: 
Penne Ala Vodka.........................................................................$50/95 
Summer Vegetable Farfalle‌ ........................$65/125‌(Fresh Basil, Garlic, Evoo) 

Meat and Cheese Baked Ziti..................................................$65/125 
Lasagna‌ ..............................................$80/155 (Bolognese, Eggplant, or Vegetable)

Rigatoni Butera .......................$75/145(Sweet & Hot Sausage, Peas, Tomato Cream)

Tuscan Orecchiette .............$75/145(White Beans, Tomato, Sausage, Garlic, Evoo)

Seafood: 
Raw or Steamed Lobster* ‌ .................$mp‌(1-1/2lb or 2lb, Split and Garnished) 

Local Clams*‌ ....................................................$mp‌ (Steamed or on Half Shell) 

Local Oysters*‌ .................................................$mp‌ (Steamed or on Half Shell) 

*‌Only a 24-hour notice is necessary. Place order before 3 PM* 
Crab Cakes.............................................................................$9.50/ea 
Shrimp Cocktail..................................................................$32.99/lb 
Apple Horseradish Crusted Salmon ‌ ........$90/175‌(Lemon Beurre Blanc) 

Pastrami Crusted Salmon‌ .....................$90/175‌ (Whole Grain Dijon Cream) 

Poached Salmon‌ ..............................................$90/175‌ (Lemon Dill Cream) 

Shrimp Scampi ‌ ...................................................$90/175‌(Choice of Pasta) 

Inquire About Chef
Curated Cocktail &

Dinner Parties

Custom Menus
Available Upon

Requests

Raw Bar Packages
Available

Backyard BBQ
Packages Available



Party Heroes & Platters 
  Boar’s Head Cold Cut Hero 

  

*All Supreme heroes include: 1lb of salad per foot* 
*Each foot approximately 6-7 slices‌  
*Mayo, mustard, vinegar, oil upon request‌  

  
Choice of Boar’s Head Meat,
Cheese, Lettuce & Tomatoes

Served on Choice of Bread or Wrap
(+$2.00/Sandwich) 
$15.99/Sandwich 

  
Choice of Meat, Eggs, & Cheese

$29.99/Foot

American Cold Cut Platter: 
Boar’s Head Ham, Turkey, Virginia‌
‌ham, ‌Maple Turkey, Roast Beef &

Choice of Cheese 
$19.99/lb   

  

 ‌BRUNCH‌ ‌HERO 

Sandwich‌ ‌&‌ ‌Wrap‌ ‌Platters: 

Ala Carte...............................................$29.99/Foot
Supreme*.............................................$32.99/Foot

Premium Hero‌  ‌(Chicken Cutlet, Fresh Mozzarella,‌
Roasted Red Peppers) 

Ala Carte...............................................$29.99/Foot
Supreme*.............................................$32.99/Foot

Premium Hero‌  ‌(Bell Peppers, Zucchini, Eggplant,‌
Carrots, Onions, Squash, with Fresh Mozzarella & Balsamic) 
Ala Carte...............................................$29.99/Foot
Supreme*.............................................$32.99/Foot
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