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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: 
Lazy Man’s Lobster Pie  $8.00

Ratatouille Phyllo Tartlet                  $3.50 
Creamy goat cheese  

Thai Chicken and Cashew Spring Roll   $4.00
Crispy Tofu Spoon   $3.75
Ginger, scallions, ponzu  

Cold Appetizers:  
Egg Salad Tartine       $3.75
Fried boquerone 

Watermelon Gazpacho       $3.50
Feta cream  

Lobster Cocktail                 $8.00
Maine Red Crab Cocktail                 $5.00
Spicy Salmon Roll                 $4.75

Nacho Bar       $9.00
Stone-ground tricolor chips, spicy coarse-  
ground turkey, shredded pork carnitas,  
black beans, pepperjack cheese sauce,  
sour cream, scallions

New England Corn Chowder    $12.00
and Boston Fish Chowder 
Crispy bacon, fried onions, edamame

New England Fish and Chips   $18.00
Sustainably sourced local fish, shoestring  
chips, cocktail and tartar sauce served in  
yesterday’s news

Noodle and Salad Boxes   $19.00
Hong Kong-style noodles, crisp vegetables  
tossed with 5-Star chicken, sriracha shrimp 
or crispy pressed tofu, ginger cilantro, 
crunchy peanut sauce

Farro “Risotto” $18.00
Grilled shrimp, peas, and artichokes 
“Zoodle salad”: zucchini noodles with extra  
virgin olive oil, toasted almonds, baby arugula
 Lemon Chicken Tagine                    $16.00
Braised boneless chicken, ginger,  
coriander, cumin, cinnamon and turmeric  
basmati rice pilaf, green chilies, cilantro, 
preserved lemon cream   
Warm Berries Jubilee    $12.00
Blackberries, blueberries, raspberries,  
Grand Marnier, vanilla ice cream over
lemon tea bread

Craft Lemonade Bar                        $9.00
Shaken or stirred, tart lemonade 
– handmade in front of your guests –  
watermelon, blueberries, mango, mint,  
cilantro, sorrel

“Spike-it” with Absolut Vodka,         $9.00*
Gosling’s Gold, or Jack Daniels

*Prices vary based on hours or selected bar. 

Cool Summer Soup and Salad                    $12.00
Chilled Creamy Avocado Soup Shooters 
Chili-lime, pepita crunch

Chunky Watermelon Salad  
Pistachio and Aleppo pepper drizzle

Grilled Shrimp  
Pancetta, shallot and hazelnut salsa

Baby Watercress Salad  
Coconut-glazed grilled corn, white  
balsamic, toasted coconut

Summer Treats $12.00
Mango, vanilla, mascarpone cream cake,  
lemon meringue pie, key lime tart,
coconut macaroons

Rosé Bar* 
Charles & Charles, Syrah, Washington State 

La Vieille Ferme, Ventoux, Grenache 
Rhone Valley, France

Marqués de Cáceres, Tempranillo & Garnacha 
Rioja, Spain

Laurent Miquel, Cinsault & Syrah 
Languedoc-Roissillon, France

Segura Viudas Cava Brut, Trepat & Garnacha 
Catalonia, Spain
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