
Smoked Salmon and Spicy
Quinoa Canape  
Pickled ginger

Pecan Brie and Glazed Apples   
On pumpernickel  

Butternut Squash and Goat Cheese 
Toasted Pumpkin Loaf 

9-18

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.

617-973-5205   
events@neaq.org

PASSED HORS D’OEUVRES

Cold Appetizers 

Apple Parsnip Bisque 
Caraway crumbs and caramel crème fraiche   

Panko-Crusted Shrimp 
Cider cocktail sauce

Braised Beef Short Rib Pot Pie 
Asian BBQ sauce and shaved scallions

Turkey Tenderloin 
Sage butter infused and wrapped in 
applewood bacon     

Pecan-Coated Chicken 
Maple bacon glaze     

Cranberry Walnut and Brie Phyllo 
Orange zest and chopped walnuts

Savory Mini Pumpkin Pie Tartlets 
Spiced mascarpone

Fall Vegetable Cakes 
Quinoa, hummus, kale, spaghetti squash,  
carrots and spinach, pumpkin jam      

DESSERT STATION
Bourbon Apple Cheesecake Parfait    
Whipped creamy cheesecake topped  
with bourbon-soaked apples, candied  
ginger, crushed pecans

Build-Your-Own Caramel Apple       
Sweet red McIntosh apples dipped in  
sweet caramel; toppings include candied  
popcorn, shaved coconut, sweet  
cranberries, crushed pretzels, crushed  
Heath bar, chocolate chips

STROLLING DINNERS
Carved Herb-Crusted Beef 
Filet Slider Station  
Herb-crusted tenderloin served on slider  
rolls, sea salt sweet potato fries, smoked  
tomato compote, horseradish dill aioli, 
arugula, fried onions, maple siracha

Shipyard Roasted Arctic Char  
with Grilled Scallion Chimichurri  
Saffron farro risotto, lemon roasted  
cherry tomato, shaved fennel

Garlic and Spinach Stuffed Pork 
Loin with Maple Mustard Glaze  
Roasted turnips and baby carrots,  
three potato hash, caramelized onions,  
fall herbs 

Cider and Rosemary Roasted Turkey
Breast with Orange Cranberry Relish  
Fall spinach salad, roasted winter squash, 
spiced walnuts, sherry vinaigrette, artisan rolls 

Pumpkin Mascarpone Ravioli 
with Roasted Ruby Beets   
Thyme lemon cream sauce, goat cheese 
and fresh tarragon, roasted butternut  
squash salad, cinnamon sugar-toasted  
pecans, wine-poached apple, artisan  
greens, maple vinaigrette, asiago focaccia

Blood Orange Charred Chicken Thighs
with Orange Ginger Chutney  
Tri-colored cauliflower salad, baby  
spinach, golden raisins, curry yogurt,  
pomegranate seeds

Fall Bruschetta Station 
Moroccan hummus, mixed olive tapenade,  
baba ganoush, roasted red pepper, pimento  
cheese spread, butternut squash jam, blue  
cheese yogurt on grilled naan, lavash crispy  
pita, sliced country breads

Seasonal Char-Grilled Flatbreads    
Goat cheese, arugula, pomegranate  
molasses, roasted wild mushrooms,  
caramelized onions, Gruyére cheese,  
balsamic reduction

COCKTAIL DISPLAYS

Hot Appetizers

Caramelized Apple, Mint, and 
Melon Canape       

Garden Roasted Vegetable Cup  
Rhubarb chutney  
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