Natick FMWR Community
Activities Center Catering Menu



Breakfast Nook

Continental Breakfast: a variety of bagels with cream cheese,

muffins & assorted pastries. $3.50 per person
With Coffee $4.50 per person
With Coffee and Assorted Juices $5.50 per person

Boston Tea Coffee Cake: the absolute best with a cinnamon streusel topping.
Serves 6 to 8. $14.00 each

Breakfast Sandwich Platter: fresh grilled egg sandwiches topped with melted cheddar cheese and
your choice of bacon, ham or sausage on a toasted Portuguese English muffin.  $3.50 per person

Breakfast Buffet*: vanilla French toast, scrambled eggs, hickory bacon, breakfast sausages &

roasted potatoes with condiments. Minimum of 10 people required. $10.00 per person
Quiche: we offer an assortment of gourmet quiches.

Each quiche serves 4 to 6. Meatless $10.00 each

W/ Ham, Sausage, or Bacon $12.00each

Fresh Fruit Platter or Fruit Salad: the season’s freshest variety
of fruit bursting with flavor. $2.50 per person

Cheese & Fruit: a medley of assorted cheeses & crackers
with the seasons freshest fruit variety $2.50 per person

Gourmet Cheese Platter: a medley of assorted gourmet cheeses & crackers $2.50 per person

Box of Gourmet Coffee: choose regular or decaf with creamers and sugar & equal.

Serves 8 to 10 people. $13.50 per box
Larger Group Coffee $1.50 per person
Assorted Juices: choose individual fresh orange, apple,

cranberry or pineapple juice. $1.50per person
Assorted Bagels with Cream Cheese: $1.50 per person
Assorted Gourmet Muffins: $1.50 per person

Assorted Pastries: $1.50 per person




Sandwich Station

Minimum of 5 people required for Sandwich Station platters.
All Sandwich Station selections include your choice of one side item:
pasta salad, coleslaw, potato salad or chips ~ Garden salads are available for an additional charge of
$1.00/person

American Deli Delight: deli platter of fresh cold cuts, assorted cheeses,
condiments, lettuce, tomato, onions and assorted breads and rolls. $7.50 per person

Gourmet Gobbler: a variety of innovative gourmet sandwiches
on premium breads. $6.50 per person

Wrap Artist: a selection of our most popular wrap sandwiches
on an assortment of fresh tortillas. $6.50 per person

Club Paradise: triple deckers of oven roasted turkey breast, white tuna salad,
Angus roast beef, or honey glazed ham & Swiss on a variety of breads
with bacon, romaine, tomato, and mayo. $7.00 per person

Frenchy’s Favorite: mini croissant sandwiches with cranberry chicken salad,
white tuna salad, egg salad, and honey glazed ham & Swiss.
(2 sandwiches/person) $5.50 per person

Bistro Sandwiches: flaky puff pastry envelopes our tasty ingredients.
Buffalo chicken, turkey cordon bleu,
oven roasted veggies & roast beef portobello. $7.50 per person

Finger Sandwiches: choose 3: white tuna, dijon chicken salad, seafood salad,
egg salad & pickled ham salad on finger sandwiches. (2 sandwiches/person) $3.50 per person

Cravin’ Crustacean Finger Sandwiches: choose 1, choose 2 — it’s up to you:
luscious lobster salad &/or succulent blue crab on mini finger sandwiches.
(2 sandwiches/person) $12.00 per person

Box Lunch Brigade

Box lunch includes sandwich, bottled water or 120z soda, cookie & one side:
pasta salad, coleslaw, or chips.

Deli House: oven roasted turkey & cheddar, roastbeef & cheddar, and white tuna salad with romaine
on soft bulkie rolls with mayo & dijon mustard packets $10.00 per person

Gourmet Wrap Estate: a variety of gourmet wraps all boxed up
and ready to go. $10.00 per person




Salad Station

Garden Salad: mixed field greens, lettuce, tomato, cucumber,
carrots, & red cabbage.
**Add $2 for white tuna, grilled chicken, or dijon chicken salad

Caesar Salad: romaine, croutons, shredded parmesan,
and Caesar dressing on the side.

**Add $1 for grilled chicken, cajun chicken; or $2 for chilled/grilled shrimp

The Big Salad: grilled chicken, roasted red peppers, shredded cheddar,
grilled potato, tomato, & cucumber on a bed of mixed greens.

Buffalo Chicken Salad: buffalo chicken tenders, crumbled gorgonzola,
shredded carrots, fresh diced tomato, & croutons on a bed of mixed greens.

$2.00 per person

$2.00 per person

$3.50 per person

$3.50 per person

Tuscan Shrimp: chilled shrimp, buffalo mozzarella, fresh tomato, artichoke hearts,

red onions & croutons on a bed of baby greens with our Italian vinaigrette.

Pear and Gorgonzola: fresh field greens, shredded pears, gorgonzola,
sweet dried cranberries and walnuts with side of balsamic vinaigrette.

Chef’s Whim: oven roasted turkey, honey glazed ham, american cheese,
sliced egg, cucumber, & tomato on a bed of mixed greens.

Big Bad VVoodoo Daddy: grilled cajun chicken served atop a bed of
chilled rotini with fresh chopped garden veggies tossed in a
fat free tomato basil vinaigrette.

Triple Berry Salad: sweet dried cranberries, fresh strawberries, walnuts
and shredded carrots with side of raspberry vinaigrette.
With grilled breast of chicken:

Mandarin Mayhem: grilled teriyaki chicken, mandarin oranges,
broccoli florets, & chow mein noodles on a bed of mixed greens with
sesame ginger vinaigrette on the side.

Greek Isle Smile: fresh diced tomatoes, black olives, roasted red peppers,
& feta cheese on a bed of fresh mixed greens.

Thai Cobb Salad: grilled thai peanut chicken, hickory bacon, sliced egg,
shredded red cabbage & pea pods on a bed of mixed greens

All salads come with your choice of dressing unless otherwise specified.

All dressings served on the side unless otherwise noted.

Dressings: Creamy ltalian, Ranch, Sundried Tomato-Basil Vinaigrette,

$4.50 per person

$3.50 per person

$3.50 per person

$3.50 per person

$7.50 per person
$3.50 per person

$3.50 per person
$3.00 per person

$3.50 per person

Raspberry Vinaigrette, Caesar, Bleu Cheese, Balsamic, Sesame Ginger Vinaigrette



Mama Mia Lasagnas

Our homemade lasagnas are served in half pans to give you 9 generous portions
© Traditional —sirloin & ricottacheese ~ © Roasted Tomato & Mozzarella
© Eggplant & Marsala Mushroom © Sweet Italian Sausage & Roasted Red

Pepper
$39 per lasagna

Pastabilities

© Chicken, Broccoli & Bowties — in a savory chicken stock sauce or alfredo.
$39 per % pan - serves 4 to 6
© Shrimp Scampi — a bounty of plump shrimp in a garlic white wine sauce with penne.
$42 per Y% pan - serves 4 t0 6
© Tipsy Chicken — breaded chicken tenders, sauteed mushrooms, marsala wine, penne.
$42 per %2 pan - serves 4 to 6
© Grilled Chicken with Portabello Basil Sauce — portabello, tomato, spinach and linguini.
$42 per %2 pan - serves 4 to 6
© Thai Chicken Linguini — sautéed chicken tenders, mildly spicy thai peanut sauce, carrots, bell
pepper and scallions with linguini. $42 per %2 pan - serves 4 to 6

Platter Parties

© Boneless Chicken Tender Platter ©
Buffalo, Honey BBQ, Parmesan Coated, & Thai.
Large (serves 15 to 20): $74 Medium (serves 8 to 10): $43

© Southern Sampler ©
BBQ Baby Back Riblets, Crispy Chicken Wings & Chicken Quesadillas.
Large (serves 15 to 20): $74 Medium (serves 8 to 10): $46

© Taste Bud Teaser ©
Broccoli Bites, Buffalo Tenders, Potato Skins, & Mozzarella Sticks.
Large (serves 15 to 20): $65 Medium (serves 8 to 10): $42

© Sugar Daddy ©
Fresh Sea Scallop & Bacon Wraps, Lobster Quesadillas, & Coconut Shrimp.
Large (serves 15 to 20): $175 Medium (serves 8 to 10): $105

© Mediterranean Mingle ©
Hummus, Taboule, Spinach and Feta Filos & Pita Chips.
Large (serves 15 to 20): $65 Medium (serves 8 to 10): $42



Casual Buffets

© Taste of Italy ©
Lasagna (Traditional, Roasted Tomato & Mozzarella, or Eggplant & Mushroom)
Chicken Parmesan or Chicken Marsala or Chicken Picatta
Meatballs or Sweet Italian Sausages with Peppers and Onions
Italian Bread
Garden Salad with dressing
$ 11.00 per person

© Texas Tango Buffet ©
BBQ Baby Back Ribs
Southern Fried Chicken or Honey BBQ Chicken
Buffalo Potato Fries or Oven Roasted or Potato Salad
Baked Beans
Corn Bread or Italian Bread
Garden Salad
$ 14.00 per person

© Mixed Grille Medley ©

Choose two items:

Seasoned Steak Tips* Sesame Ginger Salmon
BBQ Baby Back Ribs Baked Stuffed Shrimp
Dijon Crusted Baked Chicken Roast Pork Tenderloin
Honey Pecan Baked Chicken Honey Glazed Ham
With:

Oven Roast Potatoes
Caesar Salad
Assorted Breads & Butter
$16.00 per person

* At least 48 hours notice & minimum of 20 people required for all buffets *



Back Yard BBQ

Price Quotes are for over 50 people for Backyard BBQ parties ~ For less than 50 guests other rates apply

80z Angus Hamburgers*
80z Angus Cheeseburgers*
Jumbo All Beef Grilled Hot Dogs
Boneless BBQ Chicken Breasts
Corn on the Cob
Homemade Coleslaw
Red Bliss Potato Salad

Watermelon Slices
$10.50/person

Lobster Maine-ia

Minimum of 20 people required for Lobster Maine-ia parties.

Jumbo Chilled Shrimp Cocktail
New England Clam Chowder
Grilled Steak Tips*

Fresh Steamers
Boiled 1% pound Maine Lobsters
Corn on the Cob
Roasted Red Bliss Potatoes

Dessert

market



Hors D oeuvres

Plan on 4 to 5 pieces per person when served as an accompaniment to an entrée or
9 to 10 pieces per person for a tapas party.

© Most of these hors d’oeuvres can be split in half to accommodate most group sizes ©

Chilled

Chilled Shrimp Cocktail (approx 50 (2Ib) large shrimp w/ cocktail sauce)
Chilled Shrimp Cocktail (approx50 extra jumbo shrimp w/ cocktail sauce)
Roastbeef , Asparagus & Sun-Dried Tomato Rollups (50 piece with sun-dried tomato cream)
Fresh Fruit Platter (the freshest seasonal fruit)

$2.50/person
Gourmet Cheese, Cracker, & Fruit Display

$2.50/person
Fresh Vegetable Crudite (mix of seasonal vegetables accompanied by ranch dip)

$2.00/person

Hot

Mayland Blue Crab Cakes (50 cakes with dijon red pepper aioli)
Lobster Cakes (50 cakes with sour cream dill aoili)
Baked Stuffed Mushrooms (50 piece w/ seafood stuffing or spinach and romano stuffing)
Scallop & Bacon Wraps (50 piece)
Bacon Wrapped Beef Tenderloin (50 piece)

Chicken Tenderloins (50 piece with parmesan coating, honey BBQ or spicy buffalo sauce)
Chicken Wing Dings (mini crispy chicken wings — 5lb)

Sesame Crusted Shrimp (50 piece sesame crust and pineapple curry sauce )

Lobster Puffs (50 piece puff pastries filled with lobster meat & a hint of sherry and spices)
Artichoke & Parmesan Cups ( 50 piece with artichoke, sun-dried tomato and parmesan)

Fig & Marscapone Bundles( 50 piece with fresh fig and marscapone cheese in pastry bundle)

Chicken Potstickers (50 dumplings with chicken & fresh vegetables with a mandarin ginger sauce)
Thanksgiving Turkey Eggrolls (50 pieces served with savory gravy dipping sauce)
Julienne Vegetable Puff Pastry(50 pieces with fresh garden vegetables in puff pastry ring)
Bruschetta Crostini (50 petite crostini with a fresh tomato & basil bruschetta)

Bruschetta Gorgonzola (50 petite crostini with pears, pistachios, and gorgonzola)
Quesadillas:

Roasted Vegetable & Mozzarella (50 wedges w/ a medley of veggies & mozzarella)
Grilled Chicken / Buffalo (50 wedges w/ grilled chicken, monterey jack, scallions, & tomato)
Crab & Plum Tomato (50 wedges w/ snow crab, tomato, scallion & monterey jack)

Lobster & Monterey Jack (50 wedges w/ lobster, tomato, scallion & monterey jack)

Satay Skewers:

Pineapple Chicken Brochette (50 skewers brushed with a light pineapple sauce)

Raspberry Molé Chicken Skewers (50 skewers glazed with a savory raspberry molé sauce)

$54
$95
$64

$135
$155
$41
$82
$82

$49
$54
$82
$105
$42
$54

$42
$49
$30
$30
$39

$54
$65
$86
$109

$50
$50



Key Lime Swordfish with Coconut (50 skewers brushed with a savory lime & coconut sauce)

$75

Marinated Grilled Shrimp (50 skewers enveloped with pea pods) $75
Molasses Steak™ (50 skewers of steak tips marinated in a molasses BBQ sauce) $65
Desserts

Homemade Cookies — an assortment of gourmet delights $1.50 per

person

Assorted Cheesecakes — creamy and delicious $4.50 per

person

Gourmet Brownies — extra large chocolate fudge brownies $2.00 per
erson

IQ/Iini Dessert Display — a variety of delectable mini cakes, eclairs and petit fours $3.00 per

person

Dessert Bars - a variety of favorite dessert bars $3.00 per

person

Liquid Chocolate Truffle — warm chocolate cake with liquid chocolate filling $5.00 per

person

Apple Crisp $22.00 half pan (6-10)

people

Blueberry Cobbler $22.00 half pan (6-10)

people

Fresh Strawberry Cobbler $22.00 half pan (6-10)

people

White Chocolate Banana Bread Pudding $22.00 half pan (6-10)

people

Assorted Cakes & Pies — inquire what our specialties are for the week $ varies

Beverages

Snapple Products - $2.00
120z Canned Soda & Iced Tea - $1.00
200z Bottled Soda- $ 1.50

IBC Root beer - $2.25
(regular & diet)

Non Sparkling Bottled Water — $ 1.50
Sparkling Bottled Water - $ 1.50
Horizon Organic Milk —$ 1.50

Paper & Plastic Products are available free of charge & supplied upon request.

Service is available if so desired at our current rates — please inquire.



