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Soups and Startcrs
New E_ng!and Clam Chowder
Butternut, APPIC and Pear Bisque
Hearty Cl’liCl{ﬁﬂ SOUP with pasta
Avrtichoke & Spinach DIP with our house fried tortilla chips

Pasta (Co.’s [Tavorite Mexican [latter with (Guacamole, T omato Salsa and tortilla chips
Assorted T ea Sandwiches
Pasta ComPang’s Antipasto Displag
Sliced Stromboli Platter with our T uscan Dipping Ol

Salads

[House Salad with goat cheese, dried cherries & Pis‘cacl‘lios served with our citrus balsamic vinaigrette
(aesar Salad with shaved romano cheese and garlic croutons (addgr///cdpcppcrea’c/w’cécn orlemon rosemary salmon!)
SPinach Salad with egg, mushrooms, bermuda onion, grape tomatoes and ourwarm bacon vinaigrette
Arugu]a Salad with gri”ccl pears, crumbled bleu, cinnamon roasted pecans and our pomegranate vinaigrette

(Cafe Choppecl Salad with Gri”ed (Chicken and Montcrregjack cheese
T hai Pasta Salacl with crunchy veggies and a ginger peanut sauce


http://www.newenglandpastaco.com/

Quiche Favorites
Asparagus, [ omato and Farmesan
Spinach, Bacon and (heddar
Quiche [ orraine with [Jam, Swiss (Cheese and (_aramelized Onions
E ach Quiche feeds 6-8. Ferfect for a light Junch or Brunch!

Crcatc Your Own Quiche...

Checscs: parmesan, swiss, chedc{ar, feta or goat cheese
f:i"ings: asparagus, tomatoes, caramelized onions, ham, sundried tomatoes, house roasted peppers, sPinach, broccoli,
mushrooms, sausage, bacon and scallions

le somctfnhg a’t#crcnt.../‘sk us about our /ta/tlan crustless qufc/;c!! (it'’s g/utcn /;'cc!)

Rustic Stromboli

Our house-made stuffed breads are the Pencect aPPetizer fors-io guests.

|t can be served hot or at room temperature and is accompanied by our garden pesto marinara
felolocron/é Caramelized (Onions
Garlic Spina ch & Roasted Sweet Ked [ cppers
Koasted Eggp/ant & Mushrooms
Meatball, Sausage and Marinara

(a” made with mozzarella cheese)

Sides
Garlic | overs (Green Beans
Mashed Sweet Potatoes with nutmeg
Cheddar and Chive Smashed Red Skin FPotatoes
Honey & [Herb Glazed Baby Carrots
[Harvest Wild Rice with dried fruits, nuts and a five spice powder
Stuffed Acorn Squash with sweetened cranberries
Slow Roasted Root Vegetables with tarragon and garlic
T wice Roasted Stuffed |daho Potatoes with apple wood bacon, spinach & cheddar
Butternut Squash Bake with sweetened oat and ginger crunch

Sandi’s [Tavorite Cauliflower Bake with cheddar



E_ntrccs
|_obster Cakes with a caper remoulade sauce
Rolled Sole [Filet with crabmeat and spinach
Girilled Medallions of Beef T enderloin topped with Plum tomatoes and gorgonzola cheese
Grilled Atlantic Salmon with roasted tomatoes and a balsamic glaze
Rosemary, | ime and Garlic Marinated Beef Sirloin with a side of peppercorn au jus
Shepherd’s Fie with slow roasted lamb topped with rosemary smashed red skin potatoes
(Chicken Marsala, Picatta or | uscan
Rigatoni a la Vodka with chicken, grape tomatoes and fresh basil
4| ayer Eggplant Farmesan [Tlorentine with garlic spinach and topped with fresh mozzarella
Pan Seared Pork Cutlets with a roasted winter fruit chutney
Fan Seared Gulf Shrimp and Orzo with olives, tomatoes and fresh basil
Thinly Sliced Tenderloin of Beef served with a trio of chilled sauces

Sweet I ndings
Pumpkin Swirl -or -Strawberry Swirl New York Style Cheesecake
Flourless Chocolate Cake
Apple and Cranberry Crisp
Holiday Strudel with nuts, dried fruits and white chocolate
Chocolate Hazelnut Cannoli
White and Dark Chocolate Stuffed Cupcakes
FPasta (Co.s [Favorite Assorted Mini Dessert Flatter
Assorted Biscotti and Par (Cookies

(Cinnamon and 5Pice Mulled Clider

We would ap/orcc/atc 3 a/aﬂs notice for orders Z)c/ng P/acca/ for a weekend Io/ck up.
7 o ensure the /7{g/1@5t qua//ty of every order, certain items may requ/re additional notice.

We look forward to working with you to ensure that your event will exceed your cxPcctations!

Call our Catering C onsultant toclag!! 860-678-9100
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SFECIALTY HORS DPOEUVRE MENU
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Spanikopita T riangles with feta cheese and spinach
Smoked Chicken Quesadillas
Jumbo Shrimp Cocktail with a traditional horseradish cocktail sauce
Petite Puffs filled with choice of crab salad, lobster salad or curried chicken salad
Grilled Swordfish wrapped in apple wood bacon

Clams Casino inalemon garlic butter

[ndividual Oysters Rockefeller
Peanut [ ncrusted Chicken Satay Skewers
Orange [oisin Peef Satay Skewers
Wild Mushroom and Brie Bruschetta
T omato & (Gorgonzola Pruschetta
[ndividual Vegetable & [Herb Quiche T arts
Mushroom & Ricotta | urnovers
Puffalo Chicken Dip with bleu cheese with our tortilla chips
Sherried Crab Dip with our pita chips
Raspberry & PBrie Phyllo Stars
Mollie’s favorite (Chicken T enders with 2 dipping sauces
Mini [Franks wrapped in a blanket
Wild Mushroom Risotto in Phyllo
Four Cheese and Roasted (Garlic Puffs
K alamata QOlive & (Goat (heese | art

A" of the Hors D’oeuvres listed are available by the dozen and rcquirc 3-5 c]ay notice.

Flease contact our Catering Consultant for Pricing.

860-678~9100





