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Full Service Catering ~ Michael J. Blood, Chef
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Bru nch

Brunch includes high qualit}j c]isPosable dishware and service for 1.5 hours.

Forthe Office

[lomemade assorted muffins, Pastries & Shortbreads, Seasonal [Truit
Trag, Cogee & [ ruit Juices

*7 pp

Brcak{:ast buget

Bakcd Egg Casscrole
(Choose from: SPinach Tomato Bacon, Three Cheese, Ham &
Cheese, or \/egetab]el Homemade Mugins, Fastrics & 5hor’c}3reac{s,

[Fresh [ruit Trag, [Fome [Tries, Pacon, Sausage, Mini Assorted
FPancakes, ( offee & [Truit Juices

$HPP

brunch

Baked Egg Casserole

(Choose from: Spinach Tomato Bacom, Three Checsc) Ham &
Cheese, or \/egetab]c), Baked I:renc}j Toast, Homemade Mugins,

Fastries & Shortbreads, Fresh ruit Trag, [Home [ries, Pacon,
Sausagq (arved \/irginia [am, Baked Peans, Cogcc & [ ruit Juices
$14 PP
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Lunchcon Menu

()uerncheonnmnuisthePeﬁéctsobﬁonFordagﬁmegaﬂﬁwhgssuchasbhda|orbabyshowera
business meetings, anniversary Partics orgrac{uation Partics. Alll uncheon menu choices include coffee,
l’ligl’l qualit3 &fsposable dishware and utensils, and service for 1.5 hours. \We can customize any luncheon to

fit your needs.

Lunchcon #1

Stuffed Fingcr Sandwiches
A selection of Chickcn, T una and Egg Salad stuffed sandwiches

scrvcd on a clccorative P]atter and accompaniecl bg our signature Pasta

salad and gardcn salad with your choice of dressiﬂg

$6.25

Lunchcon #2

Sliced Meats

We roast and hand-slice top qualitg deli meats and gent]g arrange& them
on a P]atterpor 9ourguests to enjog. ]ta]ian Roast Bemc, Oven~roasted
Turkeg Breast, \/irginia Ham, Frovolone and American Cheese are
accomPanied bg rolls and condiments, signature pasta salad and garden

salad with your choicc of dressimg.

$7.75
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Lunchcon #3

WraP Sandwiches

Roast Bee]c with Poursin (Cheese, [1am and (Cheddar (Cheese Sprcad
and Turkeg Preast with Ranch &ressing are wraPPcd and sliced in half

for your eating Pleasure. Yourguests will crjog this varictg with our

sigﬂature Pasta salad and garden salad with your choice of clressing.

$7.95

Luncheon #4

Gour‘mct Mcc”cg
Ourgourmct Aisplay of assorted sandwiches, which include fresh deli

meats, homemade salad Fi”ers, and vegetarian sandwiches Prepared on
soft, flavored tortilla wraps and fresh baked [Tocaccia. Served with two

sides, a salad selection, deli chiPs, and assorted mini dessert tray.

$11.25 PP
SOUP dujour, add $1 75 pp
Chowder, add $2.75 PP

~ For that extra touch, add Meatba”s & 'C}‘n'ci«:n Wings to any luncheon
for $% perperson ~
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Light Service Menu

Our Light Service Menu can be served angwhcrc. ththcrgou are in your home, a banquct hall, or_joining us at
Scotch Fine Farm, this menu is well received by everyone. | ight Service includes (Garden salad, coffee,
Y Y g
rolls/butter, high qualitg disposch dishware & utensils, and service for a maximum 1.5 hours.

#1 Paked ziti, [talian Meatballs, Sausage SUPreme, Chicken Wings, T ortellini Salad, Garlic Breacl $11

#2 Stugcd (Chicken Variation (St Michael's or Veloute Sauce), Choice of Stuging, \/cgctab!c & Potato,
Cranbcrrﬁ Sauce and (Garden Salad with two dressings

$13
#3 Paked Seafood Stuffed FHaddock, Choice of \/egetab!e & Potato, (Garden Salad with two c]ressings
$13

#4 Hancharvec{ Tur‘ceg Breast with Homcmac{e Gravg, Stuging, Cranbcrrg Saucc, Cl‘woicc of \/egetable &
Fotato, (Garden 5alac{ with two &ressings

$13
#5 Hanchar\/ed Rounc] of Bee]c with Mushroom Grévg, Cl’loice of \/egetaHe & Fotato, Garc]en Salac{ with

two dressings
$14
#6 (Chicken Marsala, Choice of \/cgetablc & Potato, (Garden 53|ad with two dressings
$13

#7 Chicken T ortellini Alfredo, Wood (Grilled marinated 5|icec{ Sirloin with a [Funter sauce, Choice of
\/ege’cablc & Fotato, Garden Sa|acl with two dressings

$15

#8 Turl(cg Brcast Ron stuffed with APP]C Cranbcrrg Stuging, Cl‘woicc of \/cgctablc & Fota’co, and Cjardcn
Salad with two dressings

$14
\/eg;etable (hoices:
Honcg Glazcd Carrots, Feas & Fcarl Onions, Roastecl Mcdlcg (acld .$75), Buttemut Squasi‘x,

Gireen Peans Almandine.
Potato (hoices:
Cheps Mashed (masl’lecl with skins on, bacon, scallions & cheddar cheese), Koasted Red Skin Fotatoes,

Lioncs, Garlic WhiPPed

The C\,uzinar\q E_xpcﬁri@nccﬁ, 87 I Im Street, Feppercu) MA 866-303-C HIE T
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(ocktalil Rcccptions

QOur cocktail Par’cies are c{esigned for Pre~c1inner cocktail hours or for a full evening, Cocktail receptions are served on
upgradcd clisPosablc service. Our Prolcessional staff will dress the part }39 arriving in black pants and white tuxedo shirt

to spoil you and your guests with our fine hand-made hors-d’oeuvres.

Pre-dinner C ocktail [Hour
One hour, Stationary or Passed

T wo Hot & | wo Cold $5.50
T}‘nree [Hot & T wo Cold $6.50
Four Hot & | wo Colc] $7.50

The Casual Cocktail Rcccption

Stationarg
]mpor‘ced & Domestic (heese, [Truit & (_racker Displag, Assorted Raw
\/egctab]e Tray with [ Jomemade Dip, Temderloin & FProsciutto (Crostini

Passed
(_hoice of any five [Hors-d’ Oeuvres

$18.95

T:HC Clu!inary E_xpcricncc, 87 E_Im \S’(trcct IDCPPCFC”, Nﬁ/\ 86 6-~50§-~(i}"] EJF:
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T he Gourmet ( ocktail RcccPtion

Stationarg
lmpor’ced & Domestic (heese, [T ruit &

Cracker Display, Assortecl Kaw \/cgetab]c Tray with [Homemade Dip,
T enderoin & FProsciutto (rostini, Spinach DiP en Pread Poule,
Carving Station with choice of: Roasted Turkeg Preast, Honeg~glazed
Fit Flam, Roasted TOP Round, Served with | oast Points &
[Flomemade Spreads
Fassed
C}voice of any 5 [Hors-d’oeuvres,

Assor‘ced Mini ]talian Fastries
$2%.00

Thc E_lcgant Cocktail rcccption
Stationary
lmPortec] & [Domestic (heese [ ruit & (racker DisPlag) Assorted Raw
\/egetab!e Tra9 with [Jomemade Dip, Miniature [ ruit, Kabobs) C:hca]C~
(Carved Roasted Pork | oin, T enderloin of Beef, or Roasted Turkcg
Breast, with Toast Foints & f—‘]omemade Spreads.
Pasta Station
("hoice: Alfredo, Pesto, Meatless Marinara
FPassed
(hoice of any 4 [Hors docuvres
$27.00

BarScrviccs ~\What else could you ask for? \We have Prochsiona”g trained and certified bartenders, and Proviclc the
alcohol, license, and we assume the Iiabilitg. Barfee: $150.00; Bartender rate: $29.00/hour (minimum of 4 hours &
maximum of & hours). We recommend one bartender per 50 guests.

Add a coffee & tea station to your cocktail party for$1.50
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Hors d’ ceuvres

Chilled Stationarg
Importcd and Domestic C!‘xcesc, Fruit and cracker c{isplag
Fresh Crudités with homemade cliP
Chunk Melon wrapped in Prosciutto
Spinach DiP en Pread Boule
Marinated Mozzarella, [resh Basil and T omato WraP
(arlic and [Herb Roulades with choice of ﬁ'”ing <5moi<c Salmon, Roasted Turkcg, Sirloin, \/irginia [1am)
Kaspbeﬂy \/inafgrette Marinated Asparagus
Hummus and Taboule}‘n with homemade Pita c}‘nips
Baked Brie With Raspberry
Smoke Sa|mon Displag (Aclc{ $2.95 per Pcrson)
Shrimp Cocktail (Add $2.95 per Pcrson)

Chilled Passed Hors d’ Oeuvres

Mini Sea;xcood filled Pouche
Marinated Mozzare”a, Fresh Basil and Grape T omato Skewers
Garlic and [erb Roulades with choice of 1Ci|1ing (Smoke Salmon, Roasted Turi(ey, Sirloin, \/irginia [am)
Chunk Melon wrappcd in Frosciutto

Mini Scasonal Fruit Kabobs

Assor’ccd Fetihcore ($Z‘95 per Person)

T enderloin or Prosciutto (rostini

Hot Stationary Hors d’ Ocuvrcs
[Hand Ro”ec{ Meatba”s, in your choice of Marinara, Sweetish or Sweet and Sour Hauce
Spinach le
Crab and Artichoke DiP
[House Cl‘n’ckcn Wings
7 Lagcr Mexican DIP
Stuged Muslﬂroom~ choice omc, Crab, \/egctable or Scottfs}w Sausage

Hot Fassed Hors & Oeuvres
Sea Sca”ops Wrappcd in Bacon Mini Scottish Sausage Rolls

Spanakopita Chicken Qpesadi”a

Mini assorted Qpicl’xe Chicken Sauté with peanut cliPPing sauce
Spring Rolls ( vcgctablc or chicken) Bcc{: and Mushroom Brochcttcs
Miniature Peef We”ington (Chicken Prochettes

(oconut Shrimp Fried Crab Cakcs

T!ﬁe (‘,u!inary E‘xpcriencc, 87 EJm \S’(treet Fepperc”, MA 866-~§O§-~(Z}"] Ir
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[talian Buffet

The Pcnccct tour of Italy! Served on our upgradcé c{isposablc dishware and Polishcc{ Plastic silverware

(lassic (aesar
T omato Pasil Mozzarella Salad
(arlic Pread
Your (hoice of:
Chicken Saltimbocca, Chicken Parmesan, Chicken Marsala, Chicken

Picatta

]’ca]ian Sausage (acciatore

Cheese Stuged 5}16”5 toPPed with a signature Roastec{ Red FCPPer
(ream Sauce, or Marinara

Sirloin Bexjoli
Frosciutto, Frovo]one Cheese, Wlld Mushrooms, Ro”ed between Slow
Roasted Sirloin and Topped with [Jomemade Marinara Sauce
Jtalian Roasted Red Skin
Assorted [Tilled Cano”is

$24.95

*F]ease inquire about customizing this menu
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Tl‘:c Casual Dinner Buﬁzct

Served onour ngrac{cd disposablc dishware and Polishcd P[astic silverware

(Garden Sa]a&

Crisp lettuce tossed with seasonal vegetables with signature dressing

served on the side

Signaturc Fasta Salad
Aldante Fasta blended with fresh vegetables and our award winning

dressing

Dinner Rolls and Putter
Herb Grilled Chicken Breast with | emon Wine Sauce
Hand Sliced Sidoin with [unter Sauce over Wild Rice
Seasonal Vegetable Medley

Roasted Red Skin Fotato
$14.95

*Flease inquire about customizing this menu

T:HC Clu!inary E_xpcricncc, 87 E_Im \S’(trcct IDCPPCFC”, Nﬁ/\ 86 6-~50§-~(i}"] EJF:
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Elcgant Bugcts

Our Dinner Buffets are designed forfine c{im’ng and feature a full wait staff, linens and china.
(ustomize your buffet bﬂ sclecting items from the Huntington, Park, and Commonwealth
categories listed below.

Chef on Wheels requires access to the function Faci]ity at least 2 hours Prior to the event.
Price is based on 100 guests; for 75-99 guests, add $.75 pp. [Tor 20-74 guests, add 51.25 pp.

Bugct #1

Two I ntrees of Your Choice (see Huntington), r:reslﬁ Garclcn Salacl,
Dinner Rolls, Two Sides, Coffee & | ea Service

$17 pp

I_’)uu%t #2

One I ntrée of Your Cl’woicc (see }”luntington), One C}ﬁeLCarvecl Meat of Your Choice
(Commonwealth), Fresh (Garden 5a]ad, Dinner Rolls, Two Sides, (Coffec & | ca Service

$21 PP

Buffet #3

One [ ntrée of Your Choice (Huntington), i Dish (Fark), and 1 Chef<(C arved Meat
(Commonwealth), Fresh (Garden Sala&, Dinner Rolls, T hree Sides, Coffee & | ea Service
$25pp

Buffet #4

One Dish of Your CI’)OiCC (Farl(), Two CheﬁCarved Meats (Commonwea]t]—)), Fresh
(Garden Salad, Dinner Rolls, T hree Sides, _Coﬁ:ec & | ea Hervice
$28 PP

See next page for Park, Huntington and Commonwealth oPtions

hiahe Cr;ulmarﬂ fixpmmncc 87 ij \Strc‘,et, F("DPC[(‘” f\ﬂ/k\ 866-505~(}ﬂﬁj3
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Build your Buffet

Park
Ravioli w/Chicken Sausage, T omato & Spinaclﬁ
Chicken w/Mushrooms & Artichokes
Sirloin BCC]C TiPs W/Gravg
Stuffed [Filet of Sole
Seafood New}aurg
Chickcn Farmesan
Chicken Marsala
(Chicken Picata

Huntington
APPIC Cranberr3 Stulc{:ecl
Turi(cy Breast
T raditional or \/eggie Lasagna
Sweclish or |talian Meatballs
Bakec{ Stuﬁccc{ Haclcloci(
Baked Penne with Sauce
Stuffed Jtalian Shells
Chicken Cacciatore

Sausage Supreme

Commonwealth
Hand-C arved:

TOP Kound Koas’c
Roasteé Turl«:g
Roast Fork | oin

\/irginia f”]am

Sides SOUP Station: $2 PP

Traditional Mashed _ Chicken \/egetaHe
Sca”oped Fotato Cl’wickcn Sausagc Gumbo
Bakecl Sweet Fotato Bee]c Barleg

Cl’\élc Mas]‘zccl Rccl Fotato (add .50} Cream of Musl’!room
Roastccl \/cgctable Mcc”cg (aclc{ $‘65> Cream of Tomato

T ortellini Antipasto Salad (add $.75) Clam orComé»BaoonOﬁowcledZ]ﬁpp

7 he (;ulinmy Elxperience, 87 rllm \Strec‘,t, Fe‘piperell, N\A 866-5O§~CHET:
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Crowd Flcasers

Our “Bg The Fan” menu is the easiest way ?orgou to entertain on short notice. \WWhetherit's a quick
meeting with co”eagues, or Familg visiting from out of town, our Bg the Pan menu makes you look like a
pro. [ ach pan comes ?u”g Prepare& and rcac{y to reheat in your oven. Dort worry; your secret is safe
with us! [~ ach pan feeds 20-25 guests.

Foran additional $1 O, we will be happg to heat your pan. You may also add these items on to any other
services/buffets.

Chicken Wings (C!assic or Bu??alo) ~$65
BBQIChicken TiPs ~$1%0
Chicken Cacciatore ~$75
Chicken Farmesan ~$70
Chicken Marsala ~ $ 140
Chicken Stir ]:rg ~$70
Wedding Chici(en ~$70
Meatballs (5weclish or ]talian) ~%$70
Sweet & Sour Kielbasa ~ 570
Terigaki Steaic Tips ~%$150
Fu”ed BBQ/Fork ~$125
Sausage Suprcme ~$70
Beef Stir Frg ~$70
Chicken, Broccoli & /it Al}crec{o ~$75
Lasagna or Eggp!ant Farmesan ~ $60
Stuffed Shells or Manicotti ~ $70
Tor’ce”ini A!Fredo ~$70
Baked Macaroni ~ $55
Bakecl Jiti~$56
Roasted Recl B]iss Fotatoes ~ $60
Seven Lager T aco DIP ~$70
Fotato or Fasta Salacl ~%$55
(Garden Salad ~ $45

-lee C\,uzinar\q E_xpcﬁriencq 87 EJm ‘Strcctj Fcpperc”) I\/\f/\ 800’705(,r1ﬁr
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Bcvcragc Service

Add on PCF PSFSOH

Hot Bcvcragcs

Regular Cogee
$1.75

chu]ar, Dccalc, Tea

$2.50

Hot Choco]ate

$1.00

Cold Bcvcragcs

Assortecl Bott]ed SOda and Water
$2.00

]ce T ea, Lemonac{e, or [Truit Funch
$1.50

Ask about our bar service and bar tenders

Bar Services ~ \What else could you ask for? We have Pro{:essionang trained and
certified bartcnders, and Provicic the alcohol, ]iéense, and we assume the liabi]ity. PBar
fee: $150.00; Bartender rate: $29.00/hour (minimum of 4 hours & maximum of &

hours). \/\/e recommend one bartender per 50 guests.
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