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HOMEMADE SIDES & SALADS

Pasta Salad $3.99/1b - Rotini with Greek dressing, feta cheese, shredded carrots & Calamata
olives

Potato Salad $2.99/1b - Red skinned potatoes tossed with mayonnaise & our special seasoning
Cole Slaw $2.99/1b - shredded cabbage & carrots in our creamy coleslaw dressing
Chicken Salad $6.99/1b — chicken breast with mayonnaise & seasonings

Tossed Garden Salad Tray $32.99 - crisp romaine & iceberg lettuce topped with tomato,
cucumbers, red onions, green peppers & croutons. Served with a variety of salad dressings on the side.
Serves 10-12 people.

Fresh Caesar Salad $34.99 - crisp romaine tossed with croutons, parmesan cheese & Caesar
dressing. Serves 10-12 people.

HOMEMADE HOT SIDES

Mashed Potatoes— real hand-mashed potatoes with butter & seasonings
Roasted Red Potatoes- topped with butter & seasoning

Steamed Rice — with butter & seasoning

Buttered Vegetables — choice of either carrots, corn or broccoli
Mashed Butternut Squash - with butter, cinnamon & brown sugar
Fresh Turkey Stuffing - with seasoning

FRESH HOMEMADE SOUPS

WE DO REQUIRE A MINIMUM OF 48-HOURS NOTICE TO GUARANTEE THE
SOUP YOU WISH TO ORDER WILL BE AVAILABLE (ESPECIALLY FOR SPECIAL-
ORDER SOUPS). FEEL FREE TO CALL & CHECK CURRENT AVAILABILITY IF
YOU NEED SOMETHING LAST-MINUTE.

Unless indicated by a * symbol, soups are $9.00 per quart or $35.00 per gallon

THE FOLLOWING SOUPS ARE ON REGULAR ROTATION IN OUR RESTAURANT & ARE ALMOST
ALWAYS AVAILABLE IN SMALLER QUANTITIES & WITH LITTLE TO NO PRIOR NOTICE .

Spicy black bean Sausage lentil

Tomato mozzarella French onion

Chicken vegetable rice Vegetarian split pea
Butternut squash & broccoli cream soup Cajun Chicken & Sweet Potato
Corn chowder Haddock chowder*
Hungarian mushroom

THERE IS A 1-GALLON MINIMUM ORDER FOR ALL OF THE FOLLOWING SPECIAL-ORDER SOUPS, AS
THEY ARE NOT ON REGULAR ROTATION IN OUR RESTAURANT & WILL HAVE TO BE MADE TO
ORDER

Broccoli cheese

Chicken tortilla

Chicken corn chowder

Curry chicken with rice

Italian wedding

Beef vegetable barley

Leek & sweet potato cream soup
Minestrone

Clam chowder*

Chicken vegetable noodle
Cream of broccoli
Tomato basil

Tomato rice

Moroccan lentil

Seafood chowder*

Chili*
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COLD PLATTERS & TRAYS

Deli Sandwich Platter $29.99

A sampling of different cold deli sandwiches on our famous white, wheat, sourdough & marble rye bread. We
use a variety of deli meats such as ham, turkey, roast beef, Cuban pork, pepperoni & salami, as well as
homemade chicken salad. Approximately 20 pieces; serves 8-10

Deli Wrap Platter $35.99
A sampling of different cold wraps on white, low-carb wheat & sun-dried tomato basil wraps. We use a variety
of deli meats such as ham, turkey, roast beef, Cuban pork, pepperoni & salami, as well as homemade chicken
salad. Approximately 24 pieces, serves 8-10

Specialty Sandwich Platter $39.99
A sampling of the many popular specialty sandwiches on our current menu. Some of our specialty sandwiches
include the “Chicken Salad Club Croissant” and the “Italian Mix Sub” Approximately 24 pieces, serves 8-10

Hot Panini Platter $39.99
A sampling of the many popular hot paninis on our current menu, such as the “Cordon Blue Panini”, “Black &
Bleu Panini” and the “Turkey Swiss & Tomato Panini” Approximately 20 pieces; serves 8-10

Fresh Vegetable & Dip Tray $40.00
A variety of fresh seasonal raw vegetables, which may include carrots, cherry tomatoes, green peppers, broccoli
& celery. Served with dip on the side. Serves 15-20

Fresh Fruit & Cheese Tray $45.00

A variety of fresh seasonal fruit which may include cantaloupe, honeydew, kiwi, grapes, strawberries &
pineapple, paired with a selection of cheeses. Serves 15-20

Deli Meat & Cheese Tray $45.00

Freshly sliced turkey, ham & roast beef, paired with a variety of sliced cheeses. Serves 15-20

DESSERTS & BAKERY ITEMS

Jumbo Muffins $22.00/dozen

*Blueberry, Strawberry, Raspberry, White chocolate raspberry, Mixed berry, Pumpkin-apple, Carrot cake,
Chocolate chip, Cranberry-nut, Cinnamon swirl, All bran, Corn

Scones $22.00/dozen

*Blueberry, Strawberry, Raspberry, Cinnamon-walnut, Pumpkin, Chocolate chip, Blueberry-lemon

Turnovers $25.00/dozen
*Apple, Strawberry, Raspberry, Blueberry

Jumbo Squares $29.00/dozen
*Date or Raspberry

Cookies $5.99/dozen

*Chocolate chip, Peanut butter, White chocolate macadamia nut, Chocolate chocolate chip, Oatmeal-raisin

Whole Pies serves 8-12
* Pumpkin, Chocolate cream, Banana Cream, Lemon meringue, Custard, Chocolate Peanut-butter $12.00
* Apple, Blueberry, Raspberry, Mixed berry $16.00

Whole Cheesecakes $30.00 serves 12-16

*QOriginal, Blueberry-topped, Raspberry-topped, Chocolate, Mocha, Snickers, Marble, Pumpkin-walnut,
Blueberry-lemon

Baklava Tray $50.00 Serves 22-25
Apple-berry crisp $35.00 serves 12-15
Grapenut custard $25.00 serves 12-15
Bread pudding $25.00 serves 12-15
Chocolate Chip Brownie Tray $25.00
Assorted Dessert Tray $35.00

An assortment of freshly baked dessert goodies, which may include cookies, brownies, baklava, turnovers,
scones etc. Serves 18-22 people
Assorted Brunch Bakery Tray $35.00

An assortment of freshly baked brunch goodies, which may include turnovers, scones, muffins, biscuits, danish
etc. Serves 18-22 people
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HOT ENTREE TRAYS

WE DO REQUIRE A MINIMUM OF 24-HOUR NOTICE FOR ALL ENTREE ORDERS.
ITEMS INDICATED BY ** REQUIRE A MINIMUM OF 48-HOUR NOTICE.

***|F YOU NEED SOMETHING LAST-MINUTE, PLEASE CALL, AS WE MAY HAVE SOME ITEMS AVAILABLE***

All hot entrée trays come in the standard 10” by 12" pans & serve approximately 10-12 people. If purchasing
hot trays for a buffet where people will be eating smaller portions of many different items, you will probably
get more servings per tray than we have estimated.

If you would like an entrée that is not listed below, let us know, as this is only a sampling of the items we
make most often

Baked Lasagna $35.00

Hamburger & Italian sausage layered with pasta, marinara sauce & mozzarella, provolone & ricotta cheeses.

Baked Macaroni & Cheese $30.00

Elbow macaroni in a creamy cheddar cheese sauce, topped with buttered croutons.

Baked Meatloaf $39.00

With homemade brown gravy.

Baked Stuffed Haddock $55.00

With Maine shrimp stuffing & shrimp sauce.

Baked Ziti $30.00

Ziti & sauce baked in the oven with mozzarella & provolone cheese.
Chicken & Broccoli Pasta Alfredo $35.00

Grilled chicken breast & broccoli tossed with pasta & homemade alfredo sauce.
Chicken Pie $35.00

Chicken, potatoes, carrots & gravy in a flaky pie crust.

Chicken Cordon Bleu $45.00**

Chicken breast stuffed with ham & Swiss cheese, with a cream sauce.
Jumbo Meatballs & Sauce $30.00
Extra large homemade meatballs in marinara sauce.
Homemade Quiche $20.00
With ham, cheese & veggies.
Pot Roast $59.00
Tender marinated pot roast & home made gravy.
Roasted Turkey $40.00**
Real roasted turkey with homemade gravy & cranberry sauce. Choice of all white meat or mix of
white & dark.
Salmon Pie $40.00
Red salmon & seasoned mashed potatoes in a flaky piecrust, served with hard-boiled egg sauce.
Shepherd’s Pie $35.00
Hamburger, corn & mashed potatoes, baked in a casserole.

Smothered Beef Tips $49.00**

Tender steak tips in brown gravy with pearl onions.

Stuffed Peppers $30.00

Green bell peppers stuffed with hamburger, rice, cheese & tomato sauce.

Stuffed Shells $30.00

Jumbo shells stuffed with ricotta cheese & topped with marinara sauce.

Swedish Meatballs $30.00

Homemade meatballs in a creamy brown gravy.

Spinach & Chicken Turnovers $45.00

Grilled chicken, feta cheese & spinach baked in a flaky puff pastry shell. Served with a white cream sauce.




