op T
Build Your Own Buffet Or Let us Customize a Menu for You
*Additional Options Available

Chop Chop

Mixed Green Garden Salad
Mixed Greens, Tomatoes, Cucumbers,
Black Olives, Shaved Red Cabbage and Carrots,
Balsamic Vinaigrette

Blueberry Crunch
Spinach and Spring Mix,
Blueberries and Toasted Almonds,
Orange Scented Balsamic Vinaigrette

Mediterranean Salad Station (Salad Bar)
Mixed Greens, Tomatoes, Cucumbers, Green Beans,
Chick Peas, Pickled Beets, Mixed Olives, Feta Cheese
Hot Pepper Rings, Red Onions, Housemade Croutons

Oil & Vinegar and Balsamic Vinaigrette

Mixed Greens, Apples and Dried Cranberries,
Toasted Pecans, and Goat Cheese (optional)
Apple Cider Vinaigrette

Herb Roasted Fall off the Bone Chicken
Marinated in Olive Qil, Roasted Garlic,
Lemon and Fresh Herbs
*Served Bone in or Boneless- Fork Tender

Stuffed Boneless Chicken Breast or Pork Roulade
Classic Sage Stuffing with Spinach and Cranberries
Seasoned Rice, Spinach, Roasted Peppers and Feta
Bread Stuffing with Mushrooms and Goat Cheese
Rice Pilaf with Prosciutto, Asparagus and Mozzarella

Chicken Marsala or Saltimbocca Florentine
Fork Tender Sautéed Chicken Breast
Baby Spinach and Fresh Mushrooms
Marsala Wine Sauce
*Make it Saltimbocca- Add Prosciutto and Mozzarella

Maple and Apricot Glazed Pork Tenderloin
Cranberry and Granny Smith Apple Compote

Classic Greek
Mixed Greens, Tomatoes, Cucumbers,
Kalamata Olives, Red Onions, Feta
Red Wine Vinegar Greek Dressing

Caesar Salad Caprese
Chopped Romaine, Classic Caesar Dressing,
House Made Croutons, Shaved Asiago,
*Make it Caprese...add Fresh Mozzarella and Tomatoes
with Pesto and Balsamic Drizzle

Strawberry Fields
Spinach and Spring Mix,
Sliced Strawberries, Bosc Pears, Blue Cheese,
Toasted Walnuts, Honey Balsamic

Summer Fruit Salad -Spring Mix and Arugula
Peaches, Blueberries, Feta and Walnuts,
Lemon Vinaigrette

Rhode Island Favorite- Baked Scrod
Buttery Crumb Topping, Splashes of Lemon and Sherry

Pan Roasted Cod Pomodoro
Flaky Codfish with Simmered Tomatoes,
Peppers, Onions, and Sherry Wine

Grilled Wild Salmon
Baby Spinach and Lemon Balsamic Butter Sauce

Seafood Stuffed Sole
Shrimp and Crabmeat Stuffing, Lemon Butter Sauce

Overnight Braised Short Ribs
Hearty Stew Vegetables, Red Wine Brown Sauce



Pasta Sides

Penne in Tomato Cream (Pink Sauce)
Fresh Spinach, Roasted Tomatoes, and Baby Peas

Broccoli Aglio e Olio *Add Chicken or Shrimp
Olive Oil and Roasted Garlic, Fresh Broccoli, and Black Olives (optional)

Three Cheese Baked Penne  *Add Meat Sauce
Creamy Ricotta, Parmesan and Mozzarella Cheese

Roasted Vegetable Pesto Pasta
Asparagus, Zucchini, Grape Tomatoes, Spinach, and Butternut Squash

Mini Manicotti
Stuffed with Creamy Ricotta and Baked with Tomato Sauce and Mozzarella

Rigatoni with Crispy Italian Sausage and Tri Colored Peppers
Olive Oil and Roasted Garlic, Pomodoro Sauce

Sunday Supper
Shells with Traditional Sunday “Gravy”

Potatoes/Rice
Creamy Buttery Mashed Potatoes = Herb Roasted Potatoes *Crowd Friendly
Smashed Potatoes — Red and Russet = Roasted Tri Colored Potatoes (Red, White and Blue)
Butternut Mashed Potatoes *Chef Favorite = Baked Potatoes with Butter, Sour Cream, and Chives
Mashed Sweet Potatoes *Sweet and Savory = Vegetable Confetti Rice Pilaf
Orange Caramel Baked Sweet Potatoes = Tea Steeped Wild Rice and Quinoa *Vegan Favorite

Potatoes Au Gratin

= Creamy Orzo ‘Risotto’ with Mushroom Cream

Vegetables

Seasonal Roasted Vegetables, Mixed *Client Favorite

Fresh Green Beans with Pesto Garlic Butter/Olive Oil *Add Toasted Almonds
Fresh Green Beans and Baby Carrots or Butternut Squash

Roasted Brussel Sprouts with Rosemary Qil and Orange Zested Baby Carrots
Broccoli and/or Cauliflower, Aglio e Olio (Roasted Garlic and Olive Qil)

Special Combo-Roasted Potatoes and Green Beans, Mixed *Budget Friendly Option



