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Hors d’Oeuvres
*All selections based on a minimum order of 25 pieces each.

Cheeseburger sliders $8.00 eaCh 
American cheese, ketchup, mustard, cornichon

Miniature steak n’ Cheese $8.00 eaCh 
Steak, onions, peppers, Munster cheese

grilled ChiCken slider $8.00 eaCh 
With chipotle mayo

Miniature bbQ ChiCken Flatbread $6.00 eaCh 
BBQ chicken, roasted onions, peppers, 
cheddar & Monterey jack cheese

ChiCken Fingers $5.00 eaCh 
With honey mustard sauce

buFFalo tenders $5.00 eaCh 
Boneless chicken tenderloins, hot sauce, 
bleu cheese dipping sauce

Quesadilla $5.00 eaCh 
Grilled chicken, cheddar and 
Monterey jack cheese, caramelized onions, 
roasted peppers, flour tortilla

Maryland Crab Cakes $8.00 eaCh 
Cajun rémoulade sauce

CoConut teMpura shriMp $8.00 eaCh 
Peppered strawberry dipping sauce

lobster MaCaroni and Cheese $8.00 eaCh 
With toasted breadcrumbs

beeF tenderloin $7.00 eaCh 
Anaheim chili aïoli, on focaccia

luMp Crab salad $8.00 eaCh 
On a crisp English cucumber

JuMbo gulF shriMp $8.00 eaCh 
With cocktail sauce

CaliFornia roll $8.00 eaCh 
Crab meat, avocado, cucumber, rice, nori

Miniature lobster roll $8.00 eaCh 
With fresh chives 

roasted red pepper huMMus $6.00 eaCh 
On flatbread

Caprese skewer $6.00 eaCh 
Aged balsamic, extra virgin olive oil

eggplant brusChetta $6.00 eaCh 
On focaccia

Crispy CalaMari $7.00 eaCh 
Roasted red peppers, jalapeños, 
zesty marinara sauce

grilled shriMp $8.00 eaCh 
With cilantro

Miniature ClaM Chowder $8.00 eaCh 
Served in an espresso cup

Miniature grilled Cheese $6.00 eaCh 
Cheddar & Monterey jack cheese, 
vine-ripened tomato, crisp bacon

FrenCh Fries $5.00 eaCh 
Served in street paper

pub skins $5.00 eaCh 
Potato skins, bacon bits, cheddar & 
Monterey jack cheese

Crisp Mozzarella stiCks $5.00 eaCh 
With tomato basil sauce

Crusty olive FoCaCCia Mini pizzas $6.00 eaCh

roasted MushrooMs $6.00 eaCh 
Stuffed with feta cheese, spinach

saFFron risotto aranCini $6.00 eaCh 
With arrabiatta sauce

Miniature veggie panini $7.00 eaCh 
With pine nut pesto

HOT

COLD
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Displays
loCal sustainable Cheese

Hand crafted New England cheeses, assorted fruit compotes, chutneys, seasonal fruit & berries and 
artisan breads (Cheese selection is subject to New England availability) - $14.00 per person

petit vegetable Crudité 
Baby carrots, squashes, tomatoes, radishes, celery, asparagus and broccoli, Roquefort black cracked 
peppercorn dip and roasted red pepper herb dip - $14.00 per person

Cheese & CharCuterie board 
assorted local soft & hard cheeses, parma ham, capicola, sopressata, seasonal fruit, crostini, country 
breads and fruit compotes - $19.00 per person (minimum order of 10 people)

huMMus trilogy 
Artichoke & roasted garlic, Moroccan saffron and roasted red pepper hummus.  Served with 
crisp vegetables and grilled Mediterranean flatbread - $14.00 per person

gourMet Chips n’ dips station 
Including traditional salsa, mango & peach salsa, salsa verde, guacamole and lobster & artichoke dip.  
Served with tri-color corn chips - $17.00 per person

kendall brook sMoked salMon 
Red Bermuda onions, capers and crostini (Serves 25 people) - $280.00 per display

sMoked new england bay sCallops (Minimum order for 25 people) 
Lemon crème fraîche, horseradish cream, capers and assorted multigrain crostini - $19.00 per person

Florentine brusChetta 
Assorted toppings to include slow roasted tomatoes, olive tapenade, caponata, Buffalo mozzarella, 
wild mushrooms served on oven-baked rosemary focaccia - $14.00 per person

roasted vegetable antipasto 
Roasted zucchini, summer squash, eggplant, red peppers and asparagus with Buffalo mozzarella, 
Extra virgin olive oil, aged balsamic vinegar and assorted breads & grissini - $16.00 per person 
(with Serrano ham - $9.00 per person)

Mediterranean Mezze (Minimum order for 30 people) 
Hummus, tabbouleh, caponata, marinated mushrooms, marinated artichokes, assorted olives, 
fresh bucconcini and seasonal roasted vegetables. Served with flatbread, fiselle, country rosemary 
Kalamata olive bread and grissini - $20.00 per person

hand rolled sushi (Minimum 40 pieces) 
California rolls to include tuna, salmon, crab and vegetable - $8.00 per piece

beaCon hill raw bar (Minimum of 50 pieces each)
 Jumbo Gulf Shrimp - $8.00 each
 Littleneck Clams - $7.00 each
 Wellfleet Oysters - $7.00 each
 Half Lobster Tail - $19.00 per piece
Served with our cocktail sauce, horseradish, mignonette, tarragon lemon aïoli and fresh lemon, displayed on ice.
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Carving Stations
Maple-roasted turkey orange cranberry chutney, Dijon mustard - $285.00 each

peppered tenderloin oF beeF wild mushroom bordelaise sauce, fresh horseradish, Dijon mustard 
$285.00 each

blaCk angus beeF sirloin cracked pepper brandy sauce, chimuchurri sauce - $315.00 each

oven-roasted roseMary leg oF laMb pinot noir reduction, preserved lemon & mint chutney, 
mustard reduction - $250.00 each

applewood sMoked haM pineapple salsa, maple mustard - $270.00 each

baCon wrapped stuFFed pork loin medjool dates, figs, apple brandy sauce - $220.00 each

Cedar planked salMon dill mustard sauce - $260.00 each

herb-Crusted Chilean sea bass steamed in banana leaves, exotic fruit salsa - $350.00 each

lobster & shriMp strudel leeks, wild mushrooms, herbs, lobster sauce - $340.00 each

Chef’s Fee - $175.00
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Station Accompaniments
garden greens cherry tomatoes, English cucumbers, French radishes, julienne carrots, 
champagne vinaigrette - $9.00 per person

Caesar salad hearts of Romaine lettuce, shaved Parmesan cheese, herbed croutons, 
Caesar dressing - $9.00 per person

buFFalo Mozzarella red and yellow vine-ripened tomatoes, fresh basil, aged balsamic vinegar, 
extra virgin olive oil - $10.00 per person

roasted vegetables marinated with extra virgin olive oil, fresh herbs and balsamic vinegar 
$9.00 per person

sautéed hariCots verts with shallot butter - $9.00 per person

petit vegetables with garlic and herbs - $9.00 per person

parMesan-Crusted roseMary FoCaCCia bread - $6.00 per person

potato au gratin with a hint of nutmeg - $9.00 per person

lyonnais potatoes caramelized sweet onions, Italian parsley - $9.00 per person

shallot Mashed potatoes - $9.00 per person

sweet Corn and sage stuFFing - $9.00 per person
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Specialty Stations

soup station - $19.00 per person
traditional new england ClaM Chowder fresh clams, potatoes, bacon, cream
Maine lobster bisQue lobster meat, sweet sherry, velvety broth
Corn Chowder sweet corn, onions, red peppers, cream

Chili station

Beef chili topped with melted cheddar & Monterey jack cheese, sour cream and served with tortilla chips 
$14.00 per person

ultiMate naCho station

Served with tri-colored tortilla chips, chili, salsa, jalapeños, onions, black olives, sour cream, guacamole, 
diced tomatoes and cheddar & Monterey jack cheese – $18.50 per person

inCredible burger station

Ground beef, turkey and vegetarian burgers grilled to perfection.  Served with a variety of rolls, cheeses, 
sautéed mushrooms, bacon, tomatoes, lettuce, red onions, bleu cheese and pickles.  Accompanied by  
French fries, onion rings and potato chips – $25.00 per person

italian sausage station

Served piping hot with roasted pepper and caramelized onions accompanied by whole grain mustard and 
sweet pickled relish – $19.00 per person

la taQueria

Select Two: Fried Fish, Grilled Chicken, Pulled Pork or Skirt Steak. 
Create your own tacos with our flour and corn tortillas, guacamole, jicama slaw, pico de gallo, 
mango salsa, chipotle lime crema, Monterey Jack Cheese, shredded cabbage, pickled red onions and 
tomato salsa – $36 per person (minimum 30 guests)

gulF shriMp & sCallop Martini 
Jumbo gulf shrimp, sea scallops, crisp vegetable spaghetti, chardonnay citrus reduction –$28.00 per person

gourMet salad station
CaraMelized apple and dried Cranberry salad baby arugula, walnut-crusted Vermont goat cheese medallions, 
apple cider vinaigrette
Caesar salad hearts of Romaine lettuce, shaved Parmesan cheese, herbed croutons, Caesar dressing
CousCous salad mango, roasted red and yellow peppers, scallions, honey-lime vinaigrette
buFFalo Mozzarella red and yellow vine-ripened tomatoes, fresh basil, aged balsamic vinegar, 
extra virgin olive oil

Served with grilled focaccia bread, assorted rolls and country breads

$18.00 per person

Chef’s Fee - $175.00
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risotto station – seleCt two:
Garden Vegetable Fresh Pea and Asparagus
Tomato Mascarpone Pumpkin and Cranberry

$19.00 per person
With Char-Grilled Chicken Breast add $7.00 per person
With Sautéed Shrimp and Scallops add $9.00 per person

pasta station – seleCt two:
Cheese tortellini broccoli florets, Pecorino cream sauce
penne tomato basil sauce, shaved Parmesan cheese
rotini artichokes, roasted red peppers, tomatoes, pine nut pesto
oreCChiette baby spinach, tomatoes, roasted garlic sauce
Fusilli eggplant carbonara
FarFalle sun-dried tomatoes, goat cheese, black olives

$19.00 per person
With Char-Grilled Chicken Breast add $7.00 per person
With Sautéed Shrimp and Scallops add $9.00 per person

gourMet pasta station –seleCt two:
ChiCken piCatta gemelli pasta, lemon, capers, butter sauce
shriMp and sCallop arrabbiata conchiglie pasta, red chili tomato sauce
lobster ravioli tomato, ricotta, vodka cream sauce
wild MushrooM ravioli with crimini mushrooms and cream sauce
sweet pea ravioli asparagus, ricotta, mint cream sauce
sunshine ravioli ratatouille vegetables, ricotta, tomato basil sauce
puMpkin ravioli cranberries, purple sage butter sauce, caramelized butternut squash

$27.00 per person

stir Fry station – seleCt two:
tendered ChiCken baby bok choy, udon noodles, soy-sesame sauce
gulF shriMp and sea sCallops red chili peppers, daikon, water chestnuts, steamed rice
seasonal vegetables steamed rice, pineapple curry
peppered beeF broccoli florets, scallions, steamed rice, ginger soy sauce
Maine lobster sugar snap peas, Thai basil, steamed rice, ginger garlic sauce (add $8.00 per person)

Served with classic Chinese take-out containers, chop sticks and fortune cookies

$26.00 per person

Chef’s Fee - $175.00

Specialty Stations (continued)
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Desserts
ChoColate dipped riCotta Cannoli

$35.00 per dozen  

Cheers Cookie Jar

House baked chocolate chip, chocolate crackle and oatmeal raisin cookies 
$35.00 per dozen

assorted Miniature pastries 
$39.00 per dozen

dark and white ChoColate tuxedo dipped strawberries 
$55.00 per dozen

boston trilogy oF desserts 
Featuring an assortment of New England favorites including baby Boston cream pies, 
blueberry-apple tartlets and miniature strawberry shortcakes
$15.00 per person

exotiC Fruit Martinis 
New Zealand kiwi, Brazilian mango, Hawaiian pineapple, Mexican strawberries, 
Costa Rican papaya, California grapes with fresh mint
$28.00 per dozen

speCialty Miniature CupCake station

Made from scratch artisanal bakers using the best, all natural ingredients. Consult your sales  
manager for flavor options- $45 per dozen (minimum order six dozen)

iCe CreaM sundae bar

Vanilla and chocolate ice cream served with an abundance of delicious toppings including: 
hot fudge, caramel, strawberries, crushed walnuts, Oreos®, M&Ms®, chocolate & rainbow sprinkles, 
fresh whipped cream and cherries
$17.00 per person

Country Cobbler station

Individual homemade fruit cobblers to include Georgia peach, strawberry rhubarb, 
cinnamon apple and wild berry
$25.00 per person (minimum of 20 guests)
Gourmet Ice Cream add $5.00 per person

Attendant Fee required for ice cream - $175.00

CoFFee and tea station 
Freshly brewed Terrazzo coffee, decaffeinated coffee and a selection of fine teas: 
English Breakfast, Decaffeinated Earl Grey, Earl Grey, Chamomile, Four Fruit Red Tea, 
Jasmine Mint Green, Peppermint, Decaffeinated Black Tea
$9.00 per person
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Beverage List and Bar Packages

Call beverages

Absolut Vodka & Titos Vodka $14.00
Smirnoff Vodka $14.00
Canadian Club Whiskey $14.00
Jack Daniels Whiskey $14.00
Seagram’s 7 Whiskey $14.00
Seagram’s VO Whiskey $14.00
Jameson Whiskey $14.00
Amaretto $14.00
Dewars Scotch $14.00
Jim Bean Bourbon $14.00
Tanqueray Gin $14.00
Bacardi Rum $14.00
Captain Morgan Rum $14.00
Malibu Rum $14.00
Jose Cuervo / El Jimadon Tequila $14.00

preMiuM beverages

Kettle One Vodka $15.00
Crown Royal Whiskey $15.00
Johnnie Walker Red Scotch $15.00
Johnnie Walker Black Scotch $15.00
Chivas Regal 12 yr. Scotch $15.00
Makers Mark Bourbon $15.00
Goslings Black Rum $15.00
Tanteo Blanco Tequila $15.00

deluxe beverages

Grey Goose $16.00
Glenlivet 12 yr. Scotch $16.00
Bombay Saphire Gin $16.00 
Cruzan Rum $16.00 
Glenffidich Scotch $16.00

CognaC

Courvoisier VS $15.00

Call Cordials

Bailey’s Irish Cream $14.00
Frangelico $14.00
Kahlua $14.00

deluxe Cordials

Grand Marnier $16.00
B&B $16.00
Tia Maria $16.00
Drambuie $16.00

assorted iMported and doMestiC 
bottled and draught beers –$8.00 - $10.00

bottled CraFt beers –$10.00 - $12.00

house red and white wines –$13.00 - $14.00 per glass

soda and JuiCe –$5.00

open bar paCkages

paCkage #1
All draught and bottled beers, house wines, well liquors, sodas and juice

(Well liquors include our house vodka, gin, rum, whiskey, bourbon and all house cordials)
Martinis and multiple liquor drinks are not included in the price

$30.00 per person, per hour

paCkage #2
All draught and bottled beers, house wines, champagnes, call liquors, sodas and juices

This price would include all martinis and multiple liquor drinks
$35.00 per person, per hour

Listed prices are per person, per hour
There is a 2 hour minimum and a 4 hour maximum

Shots may not be consumed during any open bar

All beverages must be purchased from Cheers
Proper identification will be required in compliance with Massachusetts State Liquor Laws

7


