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Prices Subject to Change

continental breakfast  $14.95

carafe of fresh orange juice

assorted bottled juices

freshly sliced fruits and berries

assorted yogurts

assorted muffins, danish, croissants  and
breakfast breads with cream cheese, 
fruit preserves and sweet butter

freshly brewed starbucks® regular and 
decaffeinated coffee 
assorted tazo teas® including decaffeinated

fresh lemon and honey

deluxe continental breakfast  $16.95

carafe of fresh orange juice

assorted bottled juices

freshly sliced fruits and berries

assorted yogurts

assorted muffins, danish, croissants, bagels and
breakfast breads with cream cheese, 
fruit preserves and sweet butter

steel cut oatmeal served with granola, raisins
and brown sugar

freshly brewed starbucks® regular and 
decaffeinated coffee
assorted tazo teas® including decaffeinated

fresh lemon and honey

prices subject to change
all prices are subject to 7% massachusetts state & local meals tax 10.5% taxable administration fee and 12.5% service charge

continental breakfastcontinental breakfast



Prices Subject to Change

buffet breakfastbuffet breakfast
the american classic  $18.95

carafe of fresh orange juice

assorted bottled juices

freshly sliced fruits and berries

assorted cereals with 2% and skim milk

fresh soft scrambled eggs

crisp maple smoked bacon and
country sausage

golden breakfast potatoes

assorted muffins, danish, croissants, bagels 
and breakfast breads with cream cheese, fruit 
preserves and sweet butter

freshly brewed starbucks®
regular and decaffeinated coffee 
assorted tazo teas®
including decaffeinated

fresh lemon and honey

healthy buffet  $21.95

carafe of fresh orange juice

assorted bottled juices

freshly sliced fruits and berries

assorted cereals with 2% and 
skim milk

soft scrambled egg beaters®

chicken sausage

oven roasted baby red bliss potato

assorted (low fat) yogurt

assorted bagels with low fat cream 
cheese and fruit preserves

freshly brewed starbucks®
regular and decaffeinated coffee 
assorted tazo teas®
including decaffeinated

fresh lemon and honey

north of boston $23.95

carafe of fresh orange juice

assorted bottled juices

freshly sliced fruits and berries

assorted cereals with 2% and skim milk

fresh soft scrambled eggs

crisp maple smoked bacon and 
country sausage

golden breakfast potatoes

belgian waffle station 
(with attendant)
with fresh whipped cream, chocolate chips, 
seasonal berries, a sweet strawberry sauce and 
warm vermont maple syrup

assorted muffins, danish, croissants, bagels and 
breakfast breads with cream cheese, 
fruit preserves and sweet butter

freshly brewed starbucks®
regular and decaffeinated coffee 
assorted tazo teas® including decaffeinated

fresh lemon and honey

prices subject to change
all prices are subject to 7% massachusetts state & local meals tax10.5% taxable administration fee and 12.5% service charge

buffets require a minimum of 25 people or an additi onal fee of $75 will apply



Prices Subject to Change

enhance your breakfastenhance your breakfast
european breakfast deli platter  $8.95
a selection of freshly sliced cheeses and assorted
deli meats

the breakfast sandwich $4.95
farm fresh egg topped with canadian bacon and cheddar 
cheese served on a toasted english muffin
(one per guest)

cinnamon french toast  $5.50
served with wild berry compote, fresh whipped cream 
and vermont maple syrup

atlantic smoked salmon with assorted bagels  $8.95
served with bermuda red onions, diced hard boiled eggs, 
capers and assorted cream cheeses

the breakfast burrito  $6.95
a flour tortilla filled with fresh scrambled eggs, maple smoked 
ham and jalapeno jack cheese served with tomato salsa fresca
(one per guest)

belgian waffle station  $6.95
featuring fresh whipped cream, chocolate chips, 
seasonal berries, a sweet strawberry sauce and warm 
vermont maple syrup

(attendant required) *

omelet station  $7.95
featuring farm fresh eggs and egg beaters®
aged cheddar cheese, maple smoked ham,
vine ripened tomatoes, mushrooms,
bermuda red onions and fresh chives

(attendant required) *

prices subject to change
all prices are subject to 7% massachusetts state & local meals tax10.5% taxable administration fee and 12.5% service charge

* chef required $75 per attendant



Prices Subject to Change

plated breakfastplated breakfast
the vermont  $14.95

carafe of fresh orange juice 

your choice of 
cinnamon french toast
or 
pancakes with vermont maple syrup, 
strawberry sauce and whipped butter

crisp maple smoked bacon or 
country sausage

assorted muffins, danish, croissants, bagels 
and breakfast breads with cream cheese, 
fruit preserves and
sweet butter

freshly brewed starbucks®
regular and decaffeinated coffee 
assorted tazo teas®
including decaffeinated

fresh lemon and honey

the new england classic $15.95

carafe of fresh orange juice

fresh soft scrambled eggs

crisp maple smoked bacon or 
country sausage

golden breakfast potatoes

assorted muffins, danish, croissants, bagels and 
breakfast breads with cream cheese, fruit 
preserves and sweet butter

freshly brewed starbucks®
regular and decaffeinated coffee assorted tazo
teas® including decaffeinated

fresh lemon and honey

the fit and trim  $15.95

carafe of fresh orange juice

soft scrambled egg beaters®

chicken sausage

oven roasted red bliss potatoes

sliced breakfast breads with low fat cream 
cheese and fruit preserves

freshly brewed starbucks®
regular and decaffeinated coffee assorted 
tazo teas® including decaffeinated

fresh lemon and honey

prices subject to change
all prices are subject to 7% massachusetts state & local meals tax10.5% taxable administration fee and 12.5% service charge



Prices Subject to Change

brunchbrunch
the sheraton brunch  $39.95

mimosa punch

carafe of fresh orange juice

assorted bottled juices

freshly sliced fruits and berries

assorted muffins, danish, croissants, bagels and
breakfast breads with cream cheese, 
fruit preserves and sweet butter

tuscan eggs benedict with sautéed spinach, prosciutto
and tomato hollandaise

fresh soft scrambled eggs with fresh chives

apple wood smoked bacon and 
maple roasted breakfast sausage

golden breakfast potatoes

your choice of:

the belgian waffle station 
(attendant included)
fresh  whipped cream, chocolate chips, seasonal berries, sweet 
strawberry sauce and warm vermont maple syrup
or
the omelette station 
(attendant included)
featuring fresh eggs and egg beaters®,
mushrooms, maple smoked ham, vine ripened tomatoes, aged 
cheddar cheese, bermuda red onions and fresh chives

fresh mix of leafy greens served with peppercorn ranch and 
balsamic vinaigrette dressings

penne pasta salad with roasted tomatoes and fresh herbs

roasted sirloin of beef with herb bordelaise

panko crusted chicken breast with roasted red 
pepper cream sauce

baked new england haddock topped with cracker crumbs and a 
savory lemon butter sauce

tri-color tortellini with vodka cream sauce topped with fresh basil

chef’s selection of fresh seasonal vegetables

chef’s grande dessert buffet

freshly brewed starbucks® regular and decaffeinated coffee, 
assorted tazo teas® including decaffeinated

fresh lemon and honey

prices subject to change
all prices are subject to 7% massachusetts state & local meals tax10.5% taxable administration fee and 12.5% service charge



Prices Subject to Change

brunchbrunch
the colonial brunch  $26.95
champagne mimosa punch

carafe of fresh orange juice

assorted bottled juices

assorted muffins, danish, croissants, bagels and
breakfast breads with cream cheese, fruit preserves
and sweet butter

imported and domestic cheese display
with assorted gourmet crackers

freshly sliced fruits and berries

mixed field green salad
served with balsamic vinaigrette 
or buttermilk ranch dressing

fresh soft scrambled eggs

cinnamon french toast
served with wild berry compote, 
fresh whipped cream and vermont maple syrup

chicken marsala
seared breast of chicken, marsala wine sauce, 
sautéed mushrooms

baked seafood crepe
béarnaise sauce

jasmine rice 
chinese rice with a nutty aroma

pasta primavera
penne pasta and roasted vegetables
in a delicate herb cream sauce

freshly brewed starbucks® regular and 
decaffeinated coffee assorted tazo teas®
including decaffeinated

fresh lemon and honey

prices subject to change
all prices are subject to 7% massachusetts state & local meals tax10.5% taxable administration fee and 12.5% service charge

champagne punch  $60.00 per gallon
rum punch  $70.00 per gallon
non-alcoholic punch  $30.00 per gallon



Prices Subject to Change
prices subject to change

all prices are subject to 7% massachusetts state & local meals tax10.5% taxable administration fee and 12.5% service charge

a la cartea la carte

coffee service
$3.95 per guest
freshly brewed starbucks®

regular and decaffeinated coffee 

assorted tazo teas® including 

decaffeinated

bottled drinks 

$3.25 each
assorted soft drinks, poland

springs® water and juice

breakfast pastries 

$3.95 per guest
danish, muffins and croissants

fresh whole fruit

$1.95 per guest

sliced fruit and berries
$5.95 per guest

yogurt parfaits with 

fresh fruit
$4.95 each

bagels with flavored 

cream cheese
$3.95 per guest

farm fresh breakfast sandwich
$4.95 each
your choice of croissant or english muffin

farm fresh egg, melted cheese and a choice of 
crisp bacon or honey roasted ham

steel cut oatmeal
$4.95 per guest
served with granola, raisins and 

brown sugar

breakfast breads
$3.95 per guest



Prices Subject to Change

cold lunch entreescold lunch entrees

prices subject to change
all prices are subject to 7% massachusetts state & local meals tax10.5% taxable administration fee and 12.5% service charge

croissant sandwich  $18.95
freshly baked butter croissant
filled with roast beef, cheddar cheese 

and fire roasted peppers
or
smoked turkey breast with provolone 

cheese and oven cured plum tomatoes
served with potato tarragon salad

herb chicken cous cous salad  $21.95
herb grilled chicken breast served over 
italian cous cous salad with fire roasted peppers, oven 

cured plum tomato and kalamata olives, marinated 
artichoke hearts and chipolinni onions

all cold entrees are served with your choice of soup and dessert
freshly brewed starbucks® regular and decaffeinated coffee, assorted
tazo teas® including decaffeinated

chicken ceasar wrap  $19.95
marinated grilled chicken, with shredded romaine, 
wrapped in a soft flour tortilla served with roasted 

vegetable pasta salad

cobb salad  $19.95
grilled breast of chicken,
ripe avocado, vine ripened tomato, hard 
boiled egg and apple wood smoked bacon 

over crisp iceberg lettuce
served with a creamy blue cheese dressing

new england clam chowder 
with oyster crackers

italian escarole soup

roasted red pepper bisque

tuscan minestrone with 
aged parmesan cheese 
croutons

wild mushroom bisque

soup

dessert
carrot cake, tiramisu,

chocolate peanut butter pie, 

chocolate mousse cake,
boston cream pie,

new york cheesecake



Prices Subject to Change

hot lunch entreeshot lunch entrees

panko crusted chicken breast $24.95
topped with plum tomatoes, fresh mozzarella
and basil

prices subject to change
all prices are subject to 7% massachusetts state & local meals tax10.5% taxable administration fee and 12.5% service charge

all hot entrees are served with choice of soup or salad
your  choice of accompaniments and chef’s selection of seasonal vegetables
freshly brewed starbucks® regular and decaffeinated coffee, assorted tazo teas® including 
decaffeinated with lemon and honey

grilled atlantic salmon $26.95
champagne orange basil sauce

new england baked haddock $24.95
with ritz cracker crumbs in a lemon 
butter sauce

marinated chicken breast  $23.95
white wine sauce with roasted peppers
and artichokes

tri colored cheese tortellini  $21.95
with grilled chicken in a sundried tomato
cream sauce

roasted pork loin  $24.95
madeira pomodoro sauce

roast sliced sirloin of beef $26.95
port wine shallot reduction

accompaniments
herbed basmati rice

garlic mashed potatoes

wild mushroom risotto
roasted red bliss potatoes

dessert
carrot cake, tiramisu, 

chocolate peanut butter pie, 
silk chocolate mousse cake,

boston cream pie, 
new york cheesecake

salad

colonial field green salad

traditional caesar salad

spinach salad ($2.00 
per guest)

soup

new england clam chowder   
with oyster crackers

wild mushroom bisque

italian escarole soup

roasted red pepper bisque

tuscan minestrone with 
aged parmesan cheese 
croutons

or



Prices Subject to Change

lunch buffetslunch buffets

new england clam chowder

field green salad
with balsamic vinaigrette or peppercorn 
ranch dressing

grilled marinated flank steak
portobello mushroom jus

grilled marinated chicken breast
thyme shallot jus

roasted garlic mashed potato

chef’s selection of fresh 
seasonal vegetables

fresh baked rolls and sweet butter

chocolate raspberry torte

french apple tart

prices subject to change
all prices are subject to 7% massachusetts state & local meals tax10.5% taxable administration fee and 12.5% service charge

all american buffet $28.95 the north end buffet $27.95

tuscan minestrone soup

traditional caesar salad with 
seasoned croutons
aged parmesan cheese

homemade spinach and feta 
calzone

sausage, pepper and onion 
calzone

seared chicken breast
lemon, capers, garlic, parsley and 
butter

cheese tortellini pasta
tomato vodka cream sauce

chef’s selection of fresh seasonal 
vegetables

focaccia bread

tiramisu

mediterranean buffet $26.95

roasted red pepper bisque

tomato and cucumber salad with feta

tabouleh, hummus and pita chips

tuna with caper salad

beef kabob skewers
fresh vegetables

salmon kabob skewers
lemon dill marinade

seared chicken breast
infused lemon and garlic

rice pilaf with almonds

grilled mediterranean vegetables

fresh baked rolls and sweet butter

fresh fruit tart

baklava

all buffets include freshly brewed starbucks® regular and decaffeinated coffee,
assorted tazo teas® including decaffeinated

buffets require a minimum of 25 people or an additi onal fee of $75 will apply



Prices Subject to Change
prices subject to change

all prices are subject to 7% massachusetts state & local meals tax10.5% taxable administration fee and 12.5% service charge

lunch buffetslunch buffets
colonial sandwich buffet 
select 2 sandwiches  $22.95
select 3 sandwiches  $24.95

chef’s soup of the day

mixed field green salad
balsamic vinaigrette or buttermilk ranch dressing

roasted vegetable pasta salad
herb vinaigrette dressing

choice of two or three

smoked turkey breast
cheddar cheese and cranberry mayonnaise on ciabatta

tuna pocket
with chopped tomatoes and shaved lettuce

roast beef and boursin cheese
with baby micro greens on brioche bread

roasted vegetable wrap
in a soft flour tortilla

freshly baked gourmet cookies and brownies
seasonal whole fruit

wakefield deli buffet  $24.95

chef’s soup of the day

potato salad

mixed field green salad
balsamic vinaigrette or peppercorn ranch dressing

fresh cabbage salad

rare roast beef, honey roasted turkey breast, maple glazed ham 
and genoa salami

sliced new england cheddar, swiss and provolone cheeses

vine ripe tomato, green leaf lettuce
red onion, kosher dill pickles

assorted fresh breads and rolls

mustards and mayonnaise

new york cheese cake



Prices Subject to Change

specialty breaksspecialty breaks

movie theater $8.95
individual potato chips, cheese popcorn,
crackerjacks®, pretzels, lollipops and twizzlers®

assorted soft drinks

fenway park $13.95
individual potato chips, cheese popcorn,
crackerjacks and peanuts
warm pretzels with spicy mustard
ice cream novelties
lemonade and ice tea

candy shop $12.95
snickers®, milky way®, twix®, m&m’s®,
reese’s® peanut cups and york® peppermint patties
assorted soft drinks

bake shop $11.95
freshly baked gourmet cookies
specialty brownie bars
whole fruit
freshly brewed starbucks® regular and
decaffeinated coffee assorted tazo teas®
including decaffeinated

old school break $10.95
twinkies®, yodels®, snoballs®,
ring dings®, oreos® and devil dog®

assorted flavored milks

health break $10.95
whole fresh fruit, flavored nutrigrain bars, granola 
bars and trail mix
bottled juice, mineral and sparkling water

prices subject to change
all prices are subject to 7% massachusetts state & local meals tax10.5% taxable administration fee and 12.5% service charge

energizer $13.95
whole fruit, fresh garden crudités, assorted terra® chips, 
roasted red pepper hummus, three olive tapenade & 
tabouleh served with toasted pita triangles
mineral water and sparkling water



Prices Subject to Change
prices subject to change

all prices are subject to 7% massachusetts state & local meals tax10.5% taxable administration fee and 12.5% service charge

plated dinner startersplated dinner starters

wild mushroom bisque

new england clam chowder

roasted red pepper bisque

italian escarole soup

tuscan minestrone
with aged parmesan cheese 
croutons

soup salad
radicchio and endive salad
red radicchio and belgian endive, baby 
mescaline greens and carrot julienne

colonial salad
mixed field greens
julienne carrots, cherry tomato and 
cucumber

dressing to include: 
balsamic vinaigrette, peppercorn ranch, 
buttermilk ranch, blue cheese, Italian 

vinaigrette, fat free raspberry vinaigrette

caesar salad
crisp romaine leaves with garlic 
seasoned croutons and asiago cheese
traditional caesar dressing

caprese salad
layered vine ripened tomato with fresh 
mozzarella, basil and drizzled extra virgin 
olive oil

spinach salad $2.00
baby spinach with blue cheese, sliced 
strawberries and chopped bacon served with 
raspberry poppy seed vinaigrette

enhancements
wild mushroom ravioli
$4.95
alfredo cream sauce
freshly grated asiago cheese

cheese tortellini
$3.95
vine ripened tomato and fresh basil 
fondue, aged parmesan cheese

sautéed chicken and mushroom 
$5.95
in a puff pastry with a sherry mushroom 
cream sauce

antipasto
$7.95
italian imported meats and cheeses, sliced 
marinated vegetables with garlic bread crostini

new england crab cakes
$7.95
with remoulade, lemon and micro greens

jumbo shrimp cocktail
$6.95
served with cocktail sauce and lemon

all hot entrees are served with choice of soup, salad, and dessert
your  choice of accompaniments and chef’s selection of seasonal vegetables
freshly brewed starbucks® regular and decaffeinated coffee assorted tazo teas® including decaffeinated



Prices Subject to Change

plated dinnerplated dinner

prices subject to change
all prices are subject to 7% massachusetts state & local meals tax10.5% taxable administration fee and 12.5% service charge

chicken picatta $29.95
seared breast of chicken with lemon
caper sauce

pan seared double cut pork chop $33.95
madeira wine, roasted red vinegar peppers

ricotta stuffed chicken $32.95
spinach and ricotta cheese stuffed chicken 
breast with a vodka cream plum tomato sauce

grilled atlantic salmon $36.95
balsamic glazed served with red and yellow 
pear tomato salsa

slow roasted prime rib of beef $38.95
(minimum of 14 guests)
merlot wine sauce

grilled filet of beef $40.95
boursin garlic cheese

grilled sirloin steak $40.95
with caramelized shallots in a
brandy sauce

grilled petit filet of beef and jumbo shrimp $43.95
white wine ber blanc

grilled swordfish $39.95
with artichokes and roasted red peppers 
drizzled with a pesto sauce

accompaniments

roasted garlic mashed potato

wild rice pilaf with toasted pecans 
and dried cranberries

tomato and herb risotto with 
asiago cheese

roasted fingerling potato

sweet potato mash with maple 
and brown sugar

yukon gold mashed potatoes with 
gorgonzola blue cheese



Prices Subject to Change
prices subject to change

all prices are subject to 7% massachusetts state & local meals tax10.5% taxable administration fee and 12.5% service charge

dessertdessert

boston cream pie

chocolate raspberry torte

ice cream truffle

cappuccino ice cream 
mud pie

new york cheesecake with 
strawberry sauce

french apple tart

enhancements

chocolate hazelnut
ice cream truffle $3.50

european opera $3.50

tiramisu

stations

candy station  $8.95

chocolate or yogurt covered pretzels, non-parels, 
swedish fish, m&m’s®, twizzlers, lollipops, rock 
candy, york® peppermint patties

and more…

the dolce  $10.50
(50 guest minimum)

display of miniature italian pastries, cookies and 
rum torte, display of seasonal fresh fruit and 
berries, freshly brewed starbucks® regular and 
decaffeinated coffee assorted tazo teas®
including decaffeinated, honey and lemon

viennese table  $15.95
(50 guest minimum)

elegant display of tortes, cakes and pies, 
miniature french pastry and petit fours, 
chocolate covered strawberries and fruit tarts, 
display of seasonal fresh fruit and berries, 
freshly brewed starbucks® regular and 
decaffeinated coffee assorted tazo teas®
including decaffeinated, honey and lemon

ice cream parlor  $9.75
(25 guest minimum)

premium vanilla, chocolate and strawberry, 
hot fudge and caramel sauces, crushed 
oreo® cookies and chocolate chips, 
m&m’s®, and reese’s pieces®, whipped 
cream and chopped nuts 

bananas foster  $7.50
(50 guest minimum)

flambé bananas with jamaican rum and 
brown sugar, premium vanilla
ice cream *

deluxe chocolate fountain $12.50
(125 guest minimum) 

a scrumptious display of cascading 
chocolate, ready for your guests to dip in 
strawberries, pineapple, pretzels, 
marshmallows, cookies and more…

individual turtle cheesecake
$3.50

* chef required $75 per attendant



Prices Subject to Change
prices subject to change

all prices are subject to 7% massachusetts state & local meals tax10.5% taxable administration fee and 12.5% service charge

dinner buffetsdinner buffets
taste of italy $34.95

tuscan minestrone soup

caprese tomato and mozzarella salad

antipasto display

traditional caesar salad
grilled baby shrimp

roasted vegetables layered with ricotta,
plum tomatoes and mozzarella cheese

panko crusted chicken breast
plum tomato, fresh mozzarella and basil

penne primavera
julienne fresh vegetables

nano’s braised italian meatballs

sautéed italian vegetables with garlic

fresh baked rolls and sweet butter

assorted mini pastries

italian rum cake

asian cuisine $38.95

miso soup

fresh mix of leafy greens
shredded carrots, cucumbers, soy ginger
balsamic vinaigrette

oriental noodle salad

seaweed salad

chinese cabbage salad

sesame chicken
shitake mushrooms and broccoli oyster sauce

teriyaki steak

pork fried dumplings
tamari dipping sauce

crispy spring rolls
soy dipping sauce

vegetable lo mein noodles

asian fried rice

fresh baked rolls and sweet butter

mango mousse cake
upside down pineapple cake
fortune cookies

all buffets include a minimum of 25 people or an ad ditional fee of $75 will apply
freshly brewed starbucks® regular and decaffeinated coffee assorted tazo teas® including decaffeinated



Prices Subject to Change

taste of italy
$34.95
tuscan minestrone soup

caprese 

prices subject to change
all prices are subject to 7% massachusetts state & local meals tax10.5% taxable administration fee and 12.5% service charge

dinner buffetsdinner buffets

new england comforts $38.95

new england clam chowder
oyster crackers

field greens and romaine lettuce
cherry tomatoes, cucumbers, red onions, 
shredded carrots
ranch and balsamic vinaigrette

bow tie pasta salad

grilled lemon pepper chicken

slow roasted beef sirloin
chianti wine reduction

baked native haddock
herbed ritz topping

scalloped potatoes

roasted root vegetables

fresh baked rolls and sweet butter

boston crème pie
carrot cake
warm apple pie

deluxe dinner buffet $41.95

caesar salad with seasoned croutons
shaved parmesan cheese

display of roasted mediterranean vegetables
imported and domestic cheeses
italian cured meats
assorted cured olives

roasted sirloin of beef
cabernet peppercorn jus

herb panko crusted chicken breast
roasted red peppercream

wild mushroom ravioli
basil cream

roasted fingerling potatoes
olive oil and rosemary

green beans and baby carrots

fresh baked rolls and sweet butter

assorted mini pastries
chocolate raspberry torte



Prices Subject to Change
prices subject to change

all prices are subject to 7% massachusetts state & local meals tax10.5% taxable administration fee and 12.5% service charge

reception packagereception package
reception packages are designed for a minimum of 50  people 
and a one and a half hour time period
reception $27

cold displays

international cheese display
imported and domestic cheese with sliced 
fruit and seasonal berries assorted gourmet 
crackers 

fresh vegetable crudités
with blue cheese and ranch 
dipping sauce

pasta station      
(no attendant)

choice of two pastas:

choice of two sauces:

marinara, creamy alfredo, olive oil, pesto, 
tomato vodka cream sauce

served with focaccia bread and fresh 
parmesan cheese

pasta station enhancements

chicken  $2.50
shrimp   $3.50

penne pasta, tri color tortellini or 
specialty ravioli

hors d’oeuvres
displayed on an elegant buffet or butler passed 

choice of four hors d’oeuvres, 
eight pieces per person

spanokopita 

mini shrimp quesadilla
spicy salsa

coconut chicken strip
orange marmalade

beef or chicken skewers
served with cilantro dipping sauce

scallops wrapped in bacon

mini crab cakes

vegetable spring rolls

mini beef wellington

santa fe chicken filo flowers

lobster empanadas

pork fried dumplings
tamari dipping sauce

red and yellow tomato 
bruschetta

prosciutto wrapped melon



Prices Subject to Change
prices subject to change

all prices are subject to 7% massachusetts state & local meals tax10.5% taxable administration fee and 12.5% service charge

reception displaysreception displays

international cheese display $5.95
imported and domestic cheese with assorted 
gourmet crackers 

fresh vegetable crudité $5.95
served with blue cheese and ranch dipping sauce

international cheese and vegetable 
crudité combo  $7.95

colonial sliced seasonal fruit display $5.95

apple wood smoked atlantic salmon $12.00
served with traditional condiments

italian antipasto display $15.00
a variety of dry cured imported meats served with roasted pepper, 
artichokes, mushrooms, tapas olives and focaccia bread

mediterranean display $12.00
red pepper hummus, baba ganoush, tabouleh, 
stuffed grape leaves, feta cheese, tapas olives 
served with pita and lavosh bread

new england raw bar $22.95
shrimp cocktail, snow crab claws, oysters on the half 
shell, cherry stone on the half shell, served with lemon 
wedges, cocktail sauce and fresh horseradish

reception displays are designed for a minimum of 25 guests



Prices Subject to Change
prices subject to change

all prices are subject to 7% massachusetts state & local meals tax10.5% taxable administration fee and 12.5% service charge

receptionreception
displayed on an elegant buffet or butler passed

all items are 50 piece orders

cold hors d’oeuvres

assorted seafood canapé $175.00

smoked chicken, mango chutney canapé $175.00

brie and strawberry on grilled chicken baguette $175.00

grilled portobello mushroom and goat cheese canapé $195.00

chilled tenderloin canapé $210.00
with horseradish cream

california rolls $195.00
pickled ginger and wasabi soy dipping sauce
minimum order 100 pieces

vegetable canapé $175.00
with red pepper cream cheese

oysters on the half shell $195.00

littleneck clams on the half shell $195.00

prosciutto wrapper melon $195.00

gorgonzola stuffed figs with pecans $175.00

roma tomato, basil and brie bruschetta $175.00

iced jumbo shrimp cocktail $210.00
cocktail sauce

wood smoked salmon $195.00
capers and bermuda red onion

maine lobster salad  $market price
french banquette



Prices Subject to Change
prices subject to change

all prices are subject to 7% massachusetts state & local meals tax10.5% taxable administration fee and 12.5% service charge

receptionreception
displayed on an elegant buffet or butler passed

all items are 50 piece orders

grilled tequila shrimp $195.00

mini beef wellington $210.00

spanokopita $150.00

sante fe chicken filo flowers $175.00

parmesan artichoke hearts $150.00
red peper aioli

baby lamb chops $200
mint sauce

coconut shrimp $195.00 
mango chutney

vegetable spring rolls $150.00
chinese plum sauce

fried pork dumpling $150.00
tamari dipping sauce

lobster empanadas $175.00

scallops wrapped in bacon $195.00

mini crab cakes $195.00
remoulade sauce

chicken satay $175.00
served with spicy peanut sauce

hibachi beef skewers $175.00
sesame ginger sauce

coconut chicken strips $150.00
orange marmalade

mini brie and raspberry in phyllo pastry $150.00

chicken saltimbocca bite $175.00

hot hors d’oeuvres



Prices Subject to Change
prices subject to change

all prices are subject to 7% massachusetts state & local meals tax10.5% taxable administration fee and 12.5% service charge

reception stationsreception stations

all carved meats are served with 
assorted rolls and condiments

smoked maple glazed ham $6.50
served with assorted mustards and grilled 
pineapple relish

slow roasted sage rubbed turkey $8.50
cranberry sauce 

whole roasted prime rib of beef $12.50
red wine jus and horseradish cream

whole roasted tenderloin $14.50
assorted mustards and horseradish cream

roasted strip loin of beef $11.50
assorted mustards and horseradish cream

roasted jerk spiced pork loin $6.50
mango papaya salsa

carving stations

stations
stations are served for one and a half 
hours

stir fry  $15.95 
oriental style beef and chicken stir fry with fresh ginger, garlic, bok
choi, chinese cabbage, broccoli, dried shiitake mushrooms and 
scallions served with steamed asian rice and lo mein noodles

pasta station  $12.95
penne pasta, tri colored tortellini and specialty ravioli with assorted 
vegetables, herbs, fresh homemade sauces, garlic, shallots and 
focaccia bread

mixed green salad  $10.95
grilled chicken, steamed baby shrimp, diced ham, cucumbers, 
cherry tomatoes, carrots, red onion, croutons, shaved parmesan, 
broccoli, olives, mushrooms, hard boiled eggs and peppers
choice of dressing includes: caesar, bleu cheese, balsamic 
vinaigrette, peppercorn ranch, buttermilk ranch, italian vinaigrette, 
fat free raspberry vinaigrette
(no attendant required)

caesar salad  $3.95
crisp romaine leaves with garlic seasoned croutons and asiago cheese

with grilled chicken  $6.95
with grilled flank steak  $7.95
with shrimp  $9.95

all stations require a chef attendant for $75 with a minimum of 25 guests



Prices Subject to Change
prices subject to change

all prices are subject to 7% massachusetts state & local meals tax10.5% taxable administration fee and 12.5% service charge

beveragesbeverages

call brands
smirnoff, bacardi, captain morgan, beefeater, 
dewars, southern comfort, seagram’s 7, 
canadian club, jose cuervo

premium brands
absolute, stoli, jack daniel’s, myers dark rum, 
seagrams vo, johnny walker red, tanquarray, 
bombay, jose cuervo 1800

top shelf
grey goose, johnny walker black, crown 
royal, bombay sapphire, makers mark, 
chivas regal

cordials, scotches & cognacs
amaretto di saronno, bailey's, chambord, 
frangelico, kahlua, sambuca, b&b, 
cointreau, grand marnier, drambuie, 
glenlevit, glenfiddich, courvoisier, 
hennessey, remy martin

malt beverages
budweiser, bud light, heineken, sam adams, 
o’douls

house wines and champagne
bv century cellars chardonnay, trinity oaks pinot grigio
canyon road cabernet sauvignon, painted hills merlot, 
sycamore lane white zinfandel, cuvee jean louis brut 
champagne

host bar

call brand  $5.25
premium brand  $5.75
top shelf  $6.25
cordials  $6.25
house wine  $6.00
champagne $6.75
domestic beer  $4.25
imported beer  $4.75
soft drinks  $3.00
mineral water  $3.00
scotches and cognacs  
priced per brand

cash bar 
call brand  $5.50
premium brand  $6.00
top shelf  $6.25
cordials  $6.50
house wine  $6.50
champagne $7.50
domestic beer  $4.50
imported beer  $5.00
soft drinks  $3.00
mineral water  $3.00
scotches and cognacs  
priced per brand

bar fee of $75 per 100 guests will apply
if liquor sales do not exceed $500

host bar packages
one hour each additional hour

call brands $12.95 $8.00
premium brands $14.95 $9.00
top shelf brands $16.95 $10.00



Prices Subject to Change

general informationgeneral information
thank you for choosing the sheraton colonial boston north hotel & conference center as host to your catered 

affair.  we have 45 years of experience serving our customers and are proud to serve you.

your sales manager will assist you with menu planning, room set-up and other pertinent details to ensure 
that your catered function runs smoothly.  in accordance with federal laws, and to insure the safety of 

everything, we have outlined certain policies that we need to follow:

food and beverage service

the hotel must provide and serve all food and beverage.  for the best service, details should be received 21 
days in advance.  split entrée choices are available at an additional charge of $2.00 per person.  buffets 

require a minimum of 25 people or an additional fee of $75.00 will apply.  all food and beverage prices are 
subject to change and are subject to the customary 12.5% service charge, 10.5% taxable administrative fee 
and 7% massachusetts state & local meals tax.  bartender fee of $75.00 per bar will apply for all bars that 

do not exceed $500.00 in revenue.  we recommend one bar every 100 guests.

guarantee policy

the catering department must receive a specified attendance number three business days prior to the 
function.  this number is not subject to reduction.  in order to meet your ultimate expectations, and 

anticipate your needs, we prepare meals for the guaranteed number of guests, plus an additional 3%.  in 
the event of a reduced guests count, we must charge for the meals guaranteed.



Prices Subject to Change

general informationgeneral information
engineering and audio-visual

special engineering requirements must be specified to our sales department at least seven (7) business 
days prior to the function.  in addition, we have a full service audio visual company on the premises to 

assist with all audio visual needs.

labor charges

a labor charge of $2.00 per box will be assessed for unloading and loading shipments and moving items to 
storage areas.  the hotel should be advised of any item over 100 pounds that will be displayed in the 

function rooms.

theme parties, music and entertainment

theme parties are our specialty.  our sales department is ready to assist in the planning of memorable 
parties or special occasions.  we can also assist in arranging for music, entertainment and decorating for 

any event.

displays

the hotel will not permit the affixing of anything to the walls, floor or ceiling with nails, staples, carpet tape or 
other substances.  please consult the sales department for assistance in displaying of all materials.


