
 



     
                      Hors D’oeuvres 

 

Fresh Vegetable Crudités 
Seasonal Fresh Garden Vegetables. 

With Ranch Dip 
$3.50 per person 

International Cheeses 
Assorted Domestic and Imported 
Cheeses with Assorted Crackers 

$4 per person 

Fresh Fruit Display 
Seasonal Fresh Fruit, served with 

A Chilled Yogurt Dip 
$4.50 per person 

COMBINATION OF ALL THREE 

$9 per person 

Shrimp Cocktail  
Classic Shrimp Cocktail with our Spicy Homemade Cocktail 

Sauce. 
$8 per person 

 

New England Clam Chowder 

Our Famous Homemade Creamy  

New England Chowder Loaded  

with Clams & Potatoes  

$6 per person 

Mini Caprese Bites 
Petite Cherry Tomatoes with Fresh  

Buffalo Mozzarella, Basil & Balsamic  
$6 per person 

 



Roast Beef Spirals 
Roast Beef with Horseradish Mayo in a Roasted Garlic Wrap 

Spiral  
$6 per person 

 
Smoked Turkey Spirals  

Smoked Turkey with Cranberry Mayo in Roasted Garlic Wrap 
Spiral 

$5 per person 
 

Chicken Wings in Sauce  
Plain, BBQ, Teriyaki, Balsamic or Buffalo  

$90 per 50 Pieces  
 

Italian Meatballs 
In a Marinara Sauce  

$90 per 50 Pieces 
 

Crab Stuffed Mushrooms 
Mushrooms stuffed with Crab Meat, Parmesan Cheese, Onions, 

Green Peppers, and Crushed Crackers  
$90 per 50 Pieces 

 
Caprese Bruschetta 
(Recommend to be cooked onsite) 

Fresh Mozzarella, Diced Tomato, Extra Virgin Olive Oil mixed 
with a Basil Pesto on 

Toasted Garlic Bread and a Balsamic Reduction 
$90 per 50 pieces  

 
Bite Sized Scallops Wrapped In Bacon  

$175 per 50 pieces  
 

Chicken Sate  
Choice of Teriyaki, Bourbon, Chipotle  

$90 per 50 pieces  
  

 Bourbon Tenderloin Sate 
$110 per 50 pieces  



 
Mini Beef Wellington 
(Recommend to be cooked onsite)  

A Mini Version of our Bistro Wellington! 
$10 per person 

 
Mini Chicken Quesadillas 

Flour Tortillas Filled with Shredded Chicken,  
Cheddar & Monterey Served with Sour Cream 

$7 per person 
 

Spinach and Artichoke Dip 
Fresh Baby Spinach and Artichoke Hearts  

& Cream Cheese  
Served with Fried Tortilla Chips 

$7 per person (30 or less) 
$6 per person (30 or more) 

 
 

Pulled Pork Sliders 
House Smoked Pulled Pork  

in our Smokey House BBQ Sauce on  
a Slider Bun 

$7 per person (30 or less)  
$6 per person (30 or more)  

  

                                       A La Carte Sides  
Full Pan Serves Approximately 18-20 Guests 
 Half Pan Serves Approximately 8-10 Guests 

 
Tossed Salad (Includes (1) Dressing)  

Half Pan- $45 
Full Pan- $80 

 
Honey-Glazed Baby Carrots 

Half Pan- $45 
Full Pan- $70  

 
 



Roasted Rosemary Red Bliss Potatoes 
Half Pan- $45 
Full Pan- $70  

 
Pasta Primavera  

Over Penne Pasta 
Half Pan- $50 (Add Chicken $15)  
Full Pan- $80 (Add Chicken $30)  

 
Chicken Teriyaki Stir-Fry 

over Rice 
Half Pan- $65 
Full Pan- $110 

 
Burnt End Mac & Cheese 

Tender Twice Smoked Brisket Tossed with  
Caramelized Onions and our House Alfredo with a  

Luscious Blend of Cheddar and American Cheeses over Penne 
Pasta 

$80- Half Pan 
$140- Full Pan 

 
Italian Meatballs 

Over Penne Pasta 
Half Pan- $65 
Full Pan- $110 

 
Chicken Parmesan  
Over Penne Pasta 

Half Pan- $65 
Full Pan- $120 

 
Sausages w/Peppers, Onions & Tomatoes 

Over Penne Pasta 
Half Pan- $65 
Full Pan- $120 

 
 
 



Roast Chicken  
Half Pan- $65 
Full Pan- $110 

 
Baked Ham  

Half Pan- $65 
Full Pan- $100  

 
Grilled Chicken Breast 

(Teriyaki, Cajun, Lemon Pepper or BBQ)  
Over Rice Pilaf  
Half Pan- $65 
Full Pan- $110 

 
Baked Stuffed Chicken Breast  

With Sherry Gravy & Traditional Bread Stuffing 
Half Pan- $65 
Full Pan- $115  

 
Baked Stuffed Haddock 

Half Pan- $70 
Full Pan- $115 

 
Beef Teriyaki Stir-Fry 

Over Rice Pilaf  
Half Pan- $75 
Full Pan- $140  

 
Chicken & Broccoli Alfredo  

Over Penne Pasta 
Half Pan- $70 
Full Pan- $120 

 
Bourbon Chicken Tips 

With Broccoli, over Rice Pilaf  
Half Pan- $70 
Full Pan- $130  

 
 



Sautéed Tenderloin Tips  
With Mushrooms, over Rice Pilaf 

Half Pan- $85 
Full Pan- $155 

 
Jack Daniels Tenderloin Tips 

With Mushrooms & Caramelized Onions  
over Mashed Potatoes 

Half Pan- $95 
Full Pan- $160 

 
Finger Roll Sandwiches 

$30 per Dozen  
(Seafood, Ham, Chicken)  

Must be all same per dozen 
 

Dinner Rolls & Butter 
$9 per dozen  

 
Chips $1.50 each 

 
Assorted Soda & Water $1.50 Each  

 
Coffee Service (Includes Cups, Sugar, Creamers & Stirrers) $3 per 
Person (Includes Regular Coffee, Decaf available for extra $3 per 

person) 
 

 
Desserts  

                                
 
Assorted 
Cheesecake & 
Brownie Tray  

 
 
 
$32 per dozen  

 
 
Assorted 
Cookies & 
Brownies  

 
 
 
$22 per dozen  

   
 
 

 
  



                                                  
             Plates, Utensils, Napkins (Hard Plastic) $2.50 each 

                 
                 

                Butler Service $175 (3 Hours, Each Additional Hour $50)  
                Onsite Chef $250 (3 Hours)                     

 

Wraps 

$8 Each (Served in a Wrap)  
 
Buffalo Chicken  

 
 
 
 
Fried Chicken tossed in Buffalo 
Sauce with Romaine, Tomato &  
Bleu Cheese Dressing 
 

Chicken Caesar Salad  Grilled Chicken, Romaine, Grated 
Romano and Caesar dressing.  

 
Veggie  

 
Seasonal Vegetables, Roasted Red 
Peppers with a Basil Aioli Spread.  

 
 Turkey  

 
Slow Smoked, sliced Turkey  
Breast, Romaine, and Sliced  
Tomato with a Cranberry Mayo.  

 
Roast Beef 

 
Thinly Shaved Roast Beef with 
Swiss Cheese, Lettuce, Tomato & 
Horseradish Mayo.  

  

 
 
 
 
 
 
 



Smoked BBQ Menu 
 

Pulled Chicken (White & Dark) 
Half Pan- $90 
Full Pan- $160 

 
Pulled Pork  

Half Pan- $100 
Full Pan- $180 

 
Smoked Beef Brisket 

Half Pan- $115 
Full Pan- $260 

 
Pork Ribs  

Half Pan- $125  
Full Pan- $230 

 
Potato Salad 
Half Pan- $45 
Full Pan- $70 

 
Rainbow Rotini Pasta  

Half Pan- $45 
Full Pan- $70 

 
Smoked Baked Beans  

Half Pan- $50 
Full Pan- $85 

 
Coleslaw  

Half Pan- $40  

Full Pan- $65 

 

 



“Pig Roast” (Full Service)  
 

(Minimum 50 persons)  

(Market Price) per person plus tax 

 

Slow-Roasted Hand-Carved Pig  

(Fully Garnished)  

BBQ Chicken Breasts  

Baked Beans 

Corn Bread  

 

(Choice of Three)  

Tossed Salad 

Caesar Salad 

Potato Salad 

Traditional Pasta Salad 

Rainbow Rotini Pasta 

Coleslaw  

 

 

Full Service: We arrive at your location with your Eighty Ates 

Catering team. Our chef will carve and serve your pig on location for up to (2) 

hours. We will set up a buffet table (you supply) or we will bring for an 

additional charge and will cover with a table cloth. After we are done serving, 

we will wrap up your leftovers, break down the buffet and clean up.  

 
 
 
 
 
 
 



Menu selections and prices are subject to change without notice. 
Custom menus are always available at your request.  We 
appreciate your orders as far in advance as possible but can 
accommodate with most items 24 hours in advance. Additional 
charges apply for disposable tableware and china is available. 
There is no minimum for pickup orders. Gluten free, allergy 
specific and vegetarian menus may be set up upon request.  
 
Questions, Call 508.949.8888, x3.  
 
Consuming Raw or Undercooked Meats, Poultry, Seafood, 
Shellfish or Eggs May Increase Your Risk of a Food borne Illness.  

                                                   
  
  
  
  
  
  

  

 

 

 



 
 


