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Soups 

Minestrone   
(16 oz) $3.50 per person 

Old Fashioned Chicken & Rice   

(16oz) $3.50 per person 
New England Clam Chowder  

(16oz) $4.00 per person 

 
Hors d’oeuvres 
(Minimum one dozen) 

CHILLED 

Jumbo Tandoori Fired Shrimp w/Dhanya Chatni 
$24.00 per dozen 

Yellow fin tuna tartare in endive spear  
with pickled ginger relish & wasabi aioli  

$24.00 per dozen 

Curried chicken tartlets 
$18.00 per dozen 

Roasted Eggplant Caviar crostinis 
$15.00 per dozen 

 
HOT 

Assorted mini quiche 
$11.50 per dozen 

Skewered rosemary shrimp  
with mint almond pesto 

$42.00 per dozen 

Scallops wrapped in bacon  
with peapod 

$30.00 per dozen 

Far east sesame chicken satay 
with citrus lemon sauce 

$20.00 per dozen 

Spinach and feta turnovers 
$18.00 per dozen 

Baby lamb chops  
with mint & citrus pesto 

$36.00 per dozen 

Mexican chicken firecrackers 
$25.00 per dozen 

Chimichurri beef skewers 
$20.00 per dozen 

Mini Ruben Puffs 
$22.00 per dozen 

 
Platters 

Seafood Crudite 
$195.00 

Italian Antipasto platter 
Assorted meats, marinated vegetables, peppers  
and a variety of cheeses served with breadsticks 

Serves 10-12          $65.00 

International Cheese Course 
Array of gourmet cheeses accompanied by flatbreads and 

crackers 
Serves 12-15          $50.00 

 
Appetizers 

Brie in Pastry 
w/ Sauteed Wild Mushrooms and Caramelized shallot Merlot 

Jam 
$8.50 

Warm Artichoke, spinach and parmesan dip 
$9.95 per pint 
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Entrees 

Chicken Abruzzi  
sautéed chicken with sweet Italian sausage, broccoli rabe in a 

roasted garlic Pinot Grigio wine sauce 
Serves 10-12          $73.50 

Roasted Turkey Breast 
Boneless turkey w/citrus & sage, cooked and carved 

Half tray-serves 8-10          $45.00 
Full tray-serves 15-20          $85.00 

Herb-turkey gravy (16 oz)          $ 4.00 

Roasted Prime Sirloin of Beef Au Jus 
USDA prime beef slow roasted to perfection  

accompanied by au jus, served sliced 
Half rib serves 10-12          $90.00 
Full rib serves 24-26          $180.00 

Crab cakes 
pan-seared house made crab cakes  

served with corn salsa and chipotle mayo 
Half tray-serves 10-12          $100.00 
Full tray-serves 20-24          $180.00 

Seafood Paella 
saffron rice simmered with shrimp, clams, mussels, chorizo 

sausage, chicken, tomatoes and peas 
Half tray-serves 10-12          $100.00 
Full tray-serves 20-24          $150.00 

Traditional Lasagna 
layers of pasta and sautéed ground beef , sweet sausage, 
ricotta cheese, mozzarella cheese and plum tomato and 

béchamel sauce 
Half tray-serves up to 12          $45.00 

Buccatini Quattro formaggi 
buccatini pasta layered with a variety of cheeses, imported 

ham and béchamel sauce baked casserole style 
Half tray-serves up to 12          $45.00 

New England smoked spiral ham 
ready to roast 

Half ham serves 8-10          $72.00 
Full ham serves 16-20          $135.00 

  
Accompaniments 

(One pound serves three people. One pound minimum) 

Maple glazed carrots 
$7.50 per lb 

Brussel Sprouts w/Pancetta & EVOO 
$8.50 per lb 

Grilled asparagus 
with prosciutto & jarlsberg cheese 

$8.50 per lb 

Rosemary & garlic roasted 
tri-color potatoes 

$6.50 per lb 

Roasted garlic Yukon gold 
mashed potatoes 

$7.25 per lb 

Truffle whipped potatoes 
 $7.95 per lb 

Vanilla whipped sweet potatoes 
$7.00 per lb 

  
Pies & Cookies 

Aunt Nina’s Deep Dish Apple Pie 
$17.00 each 

Cranberry’s Harvest Pie 
$17.00 each 

Assorted fruit pies 
blueberry, pumpkin w/ streusel topping or cranberry apple 

$13.00 each 

Winter wonderland Yule log display 
$45.00 

Assorted hand-made holiday cookies 
$10.50 per lb 

Traditional cookie trays 
$17.50 per tray 
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ASK ABOUT OUR HOLIDAY GIFT BASKETS! 
Complete Catering Menu Also Available. 

Visit us online at: www.cranberrysgourmet.com 


