
Featured below are some of our seasonal favorites.
Our goal is to design a customized menu that represents who you are through a culinary experience.

—------------------------------------------------------------------------------------
Sample Corporate Event

Passed Hors D'oeuvres
To be passed to guests during cocktail hour

[ Featured: Mini Bruschetta, Chicken & Waffles, Micro Beef Sliders ]

Mini Bruschetta - Dijon Toasted Cashew Cream and Baby Heirloom Tomatoes
Chicken & Waffles - Buttermilk fried chicken, mini waffles, honey hot, garlic aioli

Micro Beef Sliders - Caramelized onions, cheddar, steak sauce aioli, bacon, on brioche



A Taste of New England Dinner Stations
Three separate stations with service assistance.

—----------------------------------------------------------------------------------------

Boston Harbor “Seaside” Station

[ Featured: Clam Chowder Mini Mugs, Mini Lobster Rolls, Crab Cakes ]

New England Clam Chowder Mini Mugs - Served with a Crispy Clam Fritter.
Mini Lobster Rolls - Lemon zest, chives, potato roll

Crab Cakes – Mini crab cake served with pickled cabbage & paprika remoulade



Asian “Chinatown” Station

[ Featured: Lo Mein Noodles, Potstickers ]

Pork & Kimchi Potstickers - Served with soy caramel and scallions
Teriyaki Chicken Skewers - Marinated chicken thighs served skewered on a pineapple

Lo Mein Noodles - Vegetable noodles topped with vegetables, scallions & hoisin. Take out boxes & chopsticks.
Vegetable Spring Rolls - Sautéed cabbage & carrots inside a wonton wrapper, fried, soy caramel & chili sauce.

Crab Rangoons - Pacific cold water crab, lightly spiced cream cheese, crispy wonton wrapper, pineapple sweet chili sauce

Italian “North End” Station

[ Featured: Caprese Panini]

Caesar Salad Cups - Classic caesar served in glass mason jars with parmesan crisps.
Nonna’s Turkey Meatball Cups - Turkey meatball in a light marinara sauce. Served in a small cup.
Spicy Short Rib with Creamy Polenta - Three cheese polenta, baby heirloom tomato ragu, chive oil

Caprese Panini - Basil, mozzarella, tomato



Dessert Station

[ Featured: Custom Sugar Cookies ]

“Build your own” Cannoli - Fresh piped cannolis served with bowls of sprinkles, chocolate chips & crushed pistachios.
Custom Sugar Cookies - Complement clients color scheme and theme.

Fruit Skewers - Assorted seasonal fruits served on skewers.


