Braintree - Scituate - Whitman

Cohasset

CASUAL CATERING MENU
Available for pick up or delivery
Please call 781-383-0002 to place your
order or for more information
Please visit our web sit at www.atastefuleventma.com

APPETIZER DISPLAY PLATTERS
12 person minimum on all display platters
Fruit, Cheese and Cracker Display
An assortment of imported and domestic cheeses artfully displayed
with fresh fruit and assorted crackers
Fresh Fruit Display Tray
An abundant assortment of fresh fruit beautifully displayed
Crudités Platter
Fresh seasonal vegetables and a garden herb dip
Phyllo wrapped Baked Brie
Apricot glazed and served with assorted flatbreads
Mediterranean Display
Hummus, baba ghanoush, Taboule, a medley of olives, marinated
mushrooms and toasted pita chips

$2.99pp

$2.99pp
$2.99pp
$2.99pp
$2.99pp

HORS D’OEUVRES
Prices are for twenty five pieces
Shrimp Cocktail with cocktail sauce

$56.99

Scallops and bacon with a lobster sherry cream

$45.99

Mini Crab Cakes with a roasted red pepper aioli

$49.99

Spanakopita

$30.99

Dolmades (stuffed grape leaves)

$30.99

Sliced Beef Tenderloin on Crostini with Horseradish Cream

$56.99

Crispy Coconut chicken with sweet and spicy mango chutney

$28.99

Buffalo chicken tenders or wings with blue cheese dipping sauce

$24.99

Sesame or Teriyaki Chicken Skewers with Thai-Peanut Dipping Sauce

$28.99

Cherry Stone Clams with cocktail sauce

$36.99

Clams Casino

$39.99

Pan Seared Sesame Tuna Loin on Crostini with Lemon Caper Aioli

$56.99

Mini Quiche Assorted

$32.99

Baked Stuffed Mushrooms with a crabmeat stuffing

$34.99

Mini chicken quesadillas with sour cream and salsa

$28.99

Tomato, basil & Mozzarella crostini with a balsamic reduction

$37.99

Wild Mushroom and Asparagus Risotto cake with gorgonzola cream

$37.99

Roasted garlic and four cheese tartlets

$28.99

Additional appetizers available upon request

Serving Size Suggestions
Afternoon Cocktail Hour (2-3 hours) we suggest 8-14 hors d’oeuvres per guest

COMPLETE LUNCHEONS
12 person minimum on all complete luncheon orders

SANDWICH BUFFET

$7.99pp

Assorted sandwiches and wraps (choose up to 4 below), potato chips and
gourmet cookies or brownies

DELUXE SANDWICH BUFFET

$9.49pp

Assorted sandwiches and wraps (choose up to 4 below), potato chips
your choice of side dish: (Caesar salad, Greek salad, garden salad, red bliss
potato salad or pasta salad) and gourmet cookies or brownies

DELUXE SOUP & SANDWICH BUFFET

$10.99pp

Assorted sandwiches and wraps (choose up to 4 below), potato chips your choice
of side dish: (Caesar salad, Greek salad, garden salad, red bliss potato salad or
pasta salad), your choice of soup: (chicken noodle, Avgolemano, Pasta E Fagioli
or hearty vegetable minestrone, substitute clam chowder for and additional $1.25pp)
and gourmet cookies or brownies
Sandwich Choices:
Roast beef with cheddar on a crusty baguette with lettuce, tomato and roasted garlic mayo
Oven roasted turkey with Fontina cheese on country white bread with lettuce and a sundried
cranberry and almond mayo
Tarragon chicken salad on a French Roll with lettuce and vine ripened Roma Tomatoes
Albacore tuna salad, all white solid albacore tuna salad on a French roll with lettuce & Tomato
Honey ham and Swiss on a Ciabatta roll with lettuce and whole grain honey mustard
Mediterranean grilled chicken sandwich, chilled grilled chicken breast on a Ciabatta roll with
roasted red peppers, lettuce, tomato, sliced red onion a pesto aioli
Classic Italian, Genoa Salami, mortadella, pepperoni, prosciutto and Picante Provalone on a Scali
roll with lettuce, tomato, pickles and Italian vinaigrette
Caprese sandwich, Vine ripened Roma tomatoes, fresh basil and fresh sliced Mozzarella drizzled
with a balsamic reduction and olive oil on a rustic Parmesan Focaccia roll
Wrap Choices
Chicken Caesar, grilled chicken, Romaine lettuce, shaved parmesan and creamy Caesar dressing
wrapped in a flour tortilla
Pilgrim Wrap, Oven roasted turkey, country herb stuffing and cranberry sauce wrapped in a
flour tortilla
Buffalo Cobb chicken wrap, buffalo chicken tenders, lettuce, tomato, blue cheese crumbles, bacon,
sliced avocado and a creamy ranch sauce wrapped in a flour tortilla
Greek chicken wrap, grilled chicken, lettuce, tomato, cucumber, green pepper, olives and Feta
cheese wrapped in a garlic herb with creamy Greek dressing
Tuscan Grilled Portabella wrap, marinated and grilled Portabella mushrooms, roasted red peppers,
artichoke hearts and Goat cheese wrapped in a garlic herb tortilla.
BLT Ranch wrap, lettuce, tomato, hickory smoked bacon and a creamy ranch sauce wrapped in a
flour tortilla
Thai Chicken wrap, grilled chicken, jasmine rice, ginger vegetable slaw, scallions, Thai peanut
sauce wrapped in a flour tortilla

COMPLETE LUNCHEONS
SALAD BUFFET

$12.99pp

minimum 24 people
Includes: Tarragon chicken salad, Albacore solid white tuna salad, ham or shrimp
salad, marinated vegetable salad, Greek style pasta salad or red bliss potato salad
Served with assorted flatbreads and rolls.

ITALIAN LUNCH BUFFET

$14.99pp
minimum 24 people
Includes: Minestrone or Pasta E Aioli soup, garlic bread, Caesar salad or garden salad
Baked cheese lasagna, homemade meatballs or sweet Italian sausage, chicken parmesan
and Penne pasta topped with marinara sauce

COMBINATION LUNCH BUFFET

$16.99pp

minimum 24 people
Includes: Your choice of chicken broccoli penne in a roasted garlic lemon wine sauce,
chicken parmesan over penne pasta or penne marinara with meatballs and sausage.
Plus your choice of assorted petite sandwiches, assorted wrap sandwiches or classic
deli platter featuring freshly roasted turkey, honey baked ham, roast beef , Swiss
cheese and American cheese, assorted breads & rolls, pickles and condiments
Your choice of red bliss potato salad, homemade coleslaw, or pasta salad.
Your choice of Minestrone, Chicken noodle, Avgolemano or Pasta E Aioli soup

HOUSE LUNCH BUFFET

$19.99 pp

minimum 24 people
Includes: Caesar salad, grilled tenderloin steak tips with caramelized Cipollini
onions and a red wine pan sauce, Chicken, broccoli and Penne pasta in a roasted garlic lemon
wine sauce, Boston baked Scrod or grilled salmon with a lemon chive butter sauce, fresh
vegetable medley, whipped potatoes or roasted potatoes and bakery fresh rolls and butter

PIZZA PARTY

$8.99pp

minimum 24 people
Includes: Assorted cheese and one topping pizzas, Tossed garden salad with
choice of dressing and bottled spring water

Mix and match from our ala carte menu to create you own custom buffet

BOXED LUNCHES
Boxed lunches include your choice of sandwich or wrap, bottled water, chips,
fresh fruit and gourmet cookie or brownie
Sandwich/Wrap choices include: Roast Beef, Turkey, Honey Ham, Chicken Caesar, Buffalo Chicken
Pesto Grilled Chicken with Mozzarella, Tuna Salad, Chicken Salad, Bacon, Lettuce and Tomato or
Grilled Portabella mushroom with Picante Provalone
Minimum boxed lunch order is 12

$8.99 Each

ALA CARTE
WHOLE ROASTS
ROAST PRIME RIB OF BEEF (serves 16-20 people)
Market
Roasted with our special spice lend and served with au jus and a
horseradish cream sauce
MAPLE WALNUT GLAZED HAM (serves 18-22 people)
$95.00
Artfully presented with a variety of mustards
ROAST TENDERLOIN OF BEEF (serves 6-8 people)
Market
With a peppered crumb crust or a horseradish Dijon crust and Madeira
mushroom demi-glaze
WHOLE ROAST TURKEY 14lb turkey (serves 8-10) $75.00
20lb turkey (serves 12-14) $99.00

PARTY TRAYS
Small
CHICKEN PARMESAN
38.00
CHICKEN CACCIATORE
38.00
CHICKEN & BROCCOLI with Penne pasta
38.00
Alfredo Sauce or Garlic, Lemon, Wine Sauce
CHICKEN PICCATA
38.00
CHICKEN MARSALA
38.00
GRILLED CHICKEN KABOBS
38.00
TENDERLOIN BEEF TIP KABOBS
44.00
JAMBALAYA (shrimp, chicken, Andouille sausage, ham, rice)
44.00
SHRIMP SCAMPI tossed with Linguine pasta
44.00
BOSTON BAKED SCROD
44.00
GRILLED SALMON with lemon herb sauce
44.00
VEAL PARMESAN
44.00
EGGPLANT PARMESAN
35.00
SAUSAGE CACCIATORE
38.00
THREE-CHEESE LASAGNA
32.00
LASAGNA BOLOGNESE
42.00
MOUSSAKA
38.00
PASTICHIO (Greek Lasagna)
35.00
ROAST TURKEY with country herb stuffing and country gravy
38.00
YANKEE POT ROAST with jardinière vegetable and pan gravy
38.00
CHICKEN POT PIE with a flakey pastry crust
38.00
MEATBALLS with pasta & marinara sauce
38.00
Small approx. 10 servings large approx. 20 servings

Large
76.00
76.00
76.00
76.00
76.00
76.00
88.00
88.00
88.00
88.00
88.00
88.00
70.00
76.00
64.00
84.00
76.00
70.00
76.00
76.00
76.00
76.00

DELI & SANDWICH PLATTERS
CLASSIC DELI PLATTER
40.00
Freshly roasted turkey, honey baked ham, roast beef , Swiss cheese
and American cheese, assorted breads & rolls, pickles and condiments
ITALIAN DELI PLATTER
45.00
Genoa salami, Mortadella, Pepperoni, Prosciutto and Picante
provolone cheese assorted breads& rolls, pickles and condiments
ROLL UP SANDWICH TRAY
40.00
Roast beef and Cheddar cheese, turkey with Havarti cheese,
ham & Swiss and Chicken Caesar
PETTITE SANDWICH TRAY
40.00
Roast beef , tuna salad, chicken salad & chilled pesto grilled chicken
Small platters serve 10 guests. Large platters serve 20 guests.

80.00

90.00

80.00

80.00

SOUPS & SALADS
Small
House Garden salad (choice of dressing)
$18.00
Caesar salad
$24.00
With chicken
$36.00
With tenderloin steak tips
$42.00
With grilled shrimp
$48.00
Greek salad
$35.00
Buffalo Chicken Salad
$36.00
Anti Pasto
$35.00
Caprese salad (tomato and fresh mozzarella)
$35.00
Roast beet salad with Gorgonzola and candied walnuts
$35.00
Small salad trays serve approx. 8. Large trays serve approx. 12.
Priced per Quart (serves 4-5 guests)
New England Clam Chowder with Oyster Crackers
Our House Chili with Tortilla Chips
French Onion

Large
$36.00
$48.00
$60.00
$70.00
$80.00
$65.00
$60.00
$65.00
$65.00
$65.00

Avgolemano (Greek Lemon, chicken soup with orzo pasta)
Pasta E Fagioli

$14.00
$14.00

Chicken Noodle

$14.00

$16.00
$16.00
$14.00

ALA CARTE SIDE DISHES
Side dishes serve approximately 12 people
Red Bliss Potato salad
Pasta salad
Greek Pasta salad
Tortellini salad
Cole slaw
Rice Pilaf
Whipped Red Bliss Potato with gravy
Oven Roasted Potatoes
Seasoned Steamed Broccoli
Steamed whole green beans with garlic oil
Steamed Vegetable Medley
Butternut Squash
Pasta with Marinara sauce
Ravioli with Marinara Sauce

$22.00
$22.00
$26.00
$26.00
$18.00
$18.00
$22.00
$22.00
$18.00
$18.00
$18.00
$18.00
$16.00
$26.00

DESSERTS
12” assorted mini dessert tray (serves approximately 12ppl)
18” assorted mini dessert tray (serves approximately 24ppl)
Assorted gourmet Cookie tray (serves approximately 12ppl)
Fudge Brownie tray (serves approximately 12ppl)
Cupcakes (yellow or chocolate) per dozen
Whoopie Pies (chocolate, yellow or carrot) per dozen
Assorted Mini Cheese Cake Tray (35 each)
Fresh Fruit Tart (serves 10)
10” tart filled with pastry cream and glazed fresh fruit (serves 10)
Strawberry Short Cake t (serves 10)
10” yellow cake layered with strawberries and whipped cream, frosted with
whipped cream and topped with chocolate covered strawberries
Full Sheet Cakes (chocolate, vanilla, gold or marble)
Half Sheet Cake (chocolate, vanilla, gold or marble)
Quarter Sheet Cake (chocolate, vanilla, gold or marble)
Specialty Cakes available for all occasions. Please call for details

$30.00
$60.00
$24.00
$24.00
$24.00
$24.00
$56.00
$20.00
$30.00

$100.00
$75.00
$45.00

BREAKFAST
COLD
Breakfast Pastry Tray

$3.99 pp

A variety of freshly baked pastries to include cinnamon twists, mini croissants, fruit
danish and breakfast breads. Served with butter and assorted jams (12 person minimum)

Assorted Muffin Tray

$2.49 pp

Assorted freshly baked muffins, including blueberry crumb, apple cinnamon pecan,
Lemmon poppy seed, cheese streusel and corn
streusel (12 person minimum)

Assorted Bagel Tray

$2.49 pp

Assorted freshly baked bagels, including plain, onion and cinnamon raisin
Served with regular and light cream cheese. (12 person minimum)

Healthy Start Tray

$6.79pp

Fresh fruit skewers, assorted low fat yogurt, freshly baked assorted bagels, regular
and light cream cheese (12 person minimum)

HOT
Traditional Breakfast

$7.99 pp

Scrambled eggs, bacon or sausage and home fries (12 person minimum)

Hearty Breakfast

$10.99 pp

Scrambled eggs, French toast or pancakes, bacon or sausage, sliced fruit
and home fries (12 person minimum)

French toast or Pancakes

$4.99pp

Served with butter and maple syrup. (12 person minimum)

Breakfast Strata (per tray, serves 6)

$24.00each

Choose from vegetable with eggs, peppers, onions, mushrooms, potatoes and cheese
Or meat with eggs. sausage, bacon mushrooms, potatoes, tomato and cheese

Quiches

$22.00each

Choose from mushroom, spinach and Fontina, broccoli and cheddar, onion, bacon
and cheddar, sausage, gruyere and roasted rd peppers or shrimp and mozzarella.

BREAKFAST ADD-ONS
Bacon
Sausage links
Ham slices
Home fried potatoes
Sliced fruit

$3.00pp
$3.00pp
$3.00pp
$2.00pp
$3.00pp

BEVERAGES
Coffee service (regular and decaf)
Juices (orange, cranberry or tomato)
Bottled water

$2.00pp
$2.50pp
$1.50pp

INFORMATION AND POLICIES
ABOUT US
A Tasteful Event Catering provides Personalized & Customized
Menus and Services For All Your Events.
Whether it's an Elegant Wedding Reception, a Corporate Dinner Party for 50, a Garden Bridal Shower, Boxed
Lunches for 20, A Back Yard BBQ, or a Sit-Down Dinner for 1,000. A Tasteful Event catering event not only
looks delicious......... but tastes extraordinary
A Tasteful Events Catering is the newest addition to our family
of four successful restaurants.
Owning full service restaurants we discovered that we could best meet our client’s needs
by providing casual catering, full service catering, event planning and other services that
support and compliment our restaurants as well as our chef’s creativity.

CASUAL CATERING MENU
Our casual catering menu was designed to offer an easy and affordable option to host a superb
event in your home, office or any other venue. Unless otherwise noted, orders will be presented in
oven ready containers or on disposable platters. Rental Equipment such as china, chafing dishes ect.
are available for an additional charge.

ORDERING INFORMATION
To place an order for pick up or delivery please call 781-383-0002.
48 hours notice required on all orders. Some cakes and dessert orders may require longer lead time.
Please take note of order minimums as stated.
A $35.00 delivery fee applies within a ten mile radius

CANCELLATION POLICY
If you need to cancel your event for any reason we appreciate as much notice as possible. You may cancel
you casual catering order no later then 48 hours prior to the event. Orders cancelled less than 48 hours prior
to the event will be charged at 50% of the order total.

PAYMENT
We accept CASH, VISA, MASTERCARD, AMERICAN EXPRESS, DISCOVER AND DINER’S CHOICE.
We also accept company and personal checks presented 3 days in advance of the event.
Payment arrangement must be made prior to the event

Please visit our web sit at www.atastefuleventma.com or call 781-383-0002

