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CATERINGMENU

spr/hg/ summer 2010

AEEctizcrs
Spinach and Artichoke DIP with our house made Pita cl’mips

Mini Giarden \/egetable Qyiche Squares
Slﬂrimp Dip with fried tortilla crisps

(Grilled Focaccia 5quares~ choice of toPPings
Chickcn and Cheddar chsadi”as with spinach & roasted red peppers
Jumbo Shrimp (Cocktail with a traditional horseradish cocktail sauce
Poursin Stugcc{ Mushrooms
:jalacls
[House Salad with goat cheese, dried cherries, Pis’tachios and our citrus balsamic vinaigrette
(aesar Halad with shaved romano cheese and garlic croutons
Ta!cott Mountain Sa!a& with cinnamon roasted aPP]cs, toasted walnuts, orange sections
and vine riPened tomatoes with our avocado~grapexcruit vinaigrette
Black Bean and Corn Sa!acl with peppers, tomatoes and fresh cilantro
Kotini Festo Fasta Salad with pancetta, garden peas and fresh mint
Surwdriccl ] omato chto Fasta Salad with fresh mozzarc”a, roasted red peppers and olives

]sraeli Cous Cous Salad with cucumbers, tomatoes and red onion

Fresh T omato and Mozzarella Salad with fresh basil and olive oil
Minted ]:resh Fruit Mec”eg


http://www.newenglandpastaco.com/�

Dcsign««qour-owmQuichc
E_ach Qyichc feeds 6-8. Fchcct fora light lunch entrée orfor Brunchl!

Chccscsz parmesan, SWiss, Cheddar, goat cheese, 1Ceta, mozzarella
Fi”ings: asparagus, tomatoes, caramelized onions, ham, sundried tomatoes, house roasted

peppers, sPinach, mus%rooms, sausage, baconj sca“ions, broccoli

Rustic Stromboli
Our hand crafted stuffed breads are the Per‘Fect aPPetizerlcor 8-10 guestsl

hey can be served hot or at room temperature with a side of our pesto marinara for dipping.
Y P P pPpPInNg
Fi”ings: mozzare”a, cheddarj meatba“sj sausage, spinac!ﬁ, fried eggPlantj house roasted red
peppers, caramelized onions, mushrooms, broccoli

(reate your own signature Strombolil!

Side Dishes
Lemon Hazelnut Green Beans

Scsamc (5reen Bcan Salad with tomatocs,carrots,o]ivcs and sesame sceds

Orzo and Basma’ci Fi]a)cwith toasted almondsj roasted red peppers and shaved parmesan
Garlled Asparagus spears with lemon and olive oil
Everyone’s favorite Spring Noocﬂe and vegetab]e toss
Wild Mushroom and Asparagus Risotto (_akes
Smashed Yukon potatoes with sweet gar]ic puree and chives
T wice Roastcd Rccl Skinncd Fotatocs with country cut bacon, broccoli florets and gratcd

aged chec{dar CI"ICCSC



Entrccs

FPan Seared Terigaki Salmon Medallions
Girilled Salmon with a fresh tomato and citrus chutney

Crab Cakes with a fire roasted aioli
Rolled [Filet of Sole with crabmeat and sPinac}'n
Fan seared Swordﬁsh toPPed with vine ripenecl tomatoes, spinach and parmesan

Girilled Medallions of Beef T enderloin toPPed with P]um tomatoes and gorgonzola cheese
Chilled Sliced T enderloin of Beef with a trio of sauces

(lassic Chicken Fot Fie
Chicken Marsa]a, Ficat‘ca or | uscan

(Garden \/cgc’cablc Fasta Frimavcra with our lemon basil cream
\/egetab!e, Avrborio Rice and (Cheese | orta (served warm or cold)

Sweet F ndings
(Chocolate | overs Pate’ with fresh fruits
Strawberry [ emon Swirl New York Style Cheesecake
(Connecticut APPIC & [ear Crisp with sundried cranberries
Ricotta and (Chocolate (Cannoli
Raspberry Creme filled I clairs
Cinnamon Apple and Pear Cake with a raspberry yogurt dip

Fasta Compaﬂ9 Sigﬂature Mini Dessert DisP]ag

What you need to know...

(ertain men items may not be available with limited notice. [lease call ahead!
Flease let us know iFﬂou have dietar9 restrictions. We will do our best to accommodate these requests.
A chosit will be required for Parties serving 20 guests or more
T!’xere may be minimum amounts on some menu items so P|ease ask our Catering Consultant when
Placing your order.
We look forward to working with you in clevc[oping the Pchcct menu for your sPcciaI event!!
Call our Catcring Consultant toc]ag!! 860-678-9100
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