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Appetizer Selections:  
Creamy Burrata Cheese                        
Warm blistered tomatoes, marjoram,  
fried capers, calabrian chili oil 

Maple-Roasted Heirloom Carrots   
Coraline endive, citrus bacon vinaigrette,  
spiced yogurt
 Caramelized Pear                   
Prosciutto, warm gorgonzola cream,  
toasted hazelnut, bitter chocolate picada

Entrée Selections:
 Berkshire Pork Loin             
Apricots, pistachios and sage 
Kabocha squash puree, balsamic onions 

617-973-5205   
events@neaq.org

We proudly feature ocean-friendly seafood choices recommended by the New England Aquarium’s Sustainable Seafood Programs. 

Prices are per person, based on a minimum of 50 people. Please add 19% event management fee plus 6.25% Massachusetts  
sales tax, and 0.75% Boston meals tax to the above price. Menu items, prices, and tax are subject to change.

Our chef and the City of Boston Health Department would like to remind you that eating undercooked meat, poultry or seafood poses  
a risk to your health. Before placing your order, please inform your coordinator if anyone in your party has a food allergy.

Hot Appetizers:  
Sweet Potato Puffs 
Mascarpone with warm spices

Country Ham-Wrapped Shrimp                    
American farm-raised shrimp,             
bourbon barbecue sauce

Quinoa Kale Feta Arancini  
Green harissa syrup

Cold Appetizers:  
Pickled Shrimp Ceviche            
American farm-raised shrimp, lime,  
jalapeno, coriander

Narragansett Creamery Cheese Tartlet        
Yuzu marmalade, smoked sea salt, phyllo 

Bresaola & Sharp Cheddar Tartine                
Pumpernickel toast, grainy mustard,  
cornichons, black pepper

Salumi Board        
Bresaola, soppressata, prosciutto
Warm ricotta soufflé, roasted red grapes, saba  
Mozzarella bocconcini, lemon, fennel, oregano 
Marinated olives, button mushrooms á la grecque 
Grilled bruschetta and focaccia

Roasted Autumn Roots    
Local honey-glazed carrots and parsnips
Pomegranate-glazed eggplant
Dips, spreads, breads
   Charred broccoli with toasted sesame and tahini
   Whipped feta and preserved orange  
   Pumpkin hummus with smoked cinnamon  
   Toasted pita, sesame crackers

PASSED HOR D’OEUVRES

COCKTAIL DISPLAYS

STROLLING DINNERS

PLATED DINNERS

Chicken Piccata  
Lemon, shallots, capers, toasted orzo  
pilaf, haricots verts, almonds

Polenta by the Yard 
Swath of polenta
   Mushroom San Marzano marinara
   Bolognese ragu
   North End sausage and peppers 
 Shaved celery and radicchio salad

Orecchiette Pasta          
Spiced lamb and carrot puree, 
creamy feta, orange peel, harissa

Braised Short Ribs Korean Style                   
Asian pear, gochujang, soy, ginger, pearled  
rice, kimchee slaw

 Dessert Station:
Warm Pear Crisp 
Brown-buttered oats, dried cherries,  
coffee ice cream

Bistro Petit Filet, Montreal Spice Rub 
Butcher’s artisan cut; ruby chard gratin,  
gruyere, giant rye croutons; buttermilk  
onion rings

Semolina Gnocchi alla Romana 
Wild mushrooms, chestnuts, caramelized  
brussels sprouts, warm chestnut honey

Plated Dessert Selections:
Classic Chocolate Mousse  
Bittersweet chocolate, praline crunch, raspberry 
shortbread

Tiramisu Parfait  
Coffee, marsala, pound cake, chocolate, 
mascarpone, cherries

Warm Gingerbread  
Citrus compote, key lime syrup, crème fraiche    




