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BREAKFAS
T



/BREAKFAST/

Ham, Egg and Swiss  Cheese on Croissant   
Egg,  Sausage Pat ty  and Cheese on Engl ish Muff in  
Scrambled Egg Burr i to  wi th Peppers,  Onion,  Jack  Cheese and Salsa
“  The Vegetar ian”  Scal l ion Cream Cheese,  Cucumbers,  Roasted Peppers,  Let tuce,  Tomato on a Pla in bagel
Smoked Salmon,  Gri l led Zucchini ,  Roasted Tomatoes with a  smear Lemon Di l l  Cream Cheese on a Everything Bagel  

Continental Breakfast minimum 8 guests  $14.95 per  guest
Breakfast  Basket :  Assorted Mini  Pastr ies,  Frui t  Salad
Coffee & Tea Serv ice 
 
Conference Breakfast minimum 8 guests  $17.95 per  guest
Breakfast  Basket :  Assorted Mini  Pastr ies
Baked Fr i t tata  wi th Broccol i ,  Onion & Farmhouse Cheddar
Fresh Frui t  and Berr ies
Yogurt  &  Granola
Coffee & Tea Serv ice
 
Better For You Breakfast minimum 8 guests  $19.95 per  guest
Art isan Whole Grain Bread,  Peanut  Butter
Egg White Fr i t tata  wi th Spinach and Mushroom 
Wheatberry  Breakfast  Salad,  Chopped Kale,  Berr ies  and Almond 
Fresh Frui t  and Berr ies
Fresh OJ
Coffee & Tea Serv ice
 
Hot Breakfast minimum 12 guests   $19.95 per  guest
Baked Fr i t tata  wi th Broccol i ,  Onion & Farmhouse Cheddar
Egg White Fr i t tata,  Spinach and Mushroom 
Rust ic  Breakfast  Potatoes
Smoked Bacon & Turkey Sausage 
Fresh Frui t  and Berr ies
Breakfast  Basket :  Bagels ,  Ar t isan Bread,  Scone,  Muff in,  Preserves,  Cream Cheese,  Peanut  Butter
Coffee & Tea Serv ice
 
Add:
Brioche French Toast ,  Pecan Maple Syrup $3.50 per  guest
Whole Wheat  Pancakes   $3.50 per  guest
Breakfast Sandwiches minimum 8 guests ,  choose 3 $14.95 per  guest

 
Coffee & Tea Serv ice
Egg  Whi tes  and JUST  Egg  (vegan)  avai lable  as  an a l ternat i ve  a l l  the  above  opt ions .



/BREAKFAST/

Breakfast Board                       $10.75 per  guest
European-sty le  breakfast :  Ham, Chicken,  Br ie,  Swiss  Cheese,  Ol ives,  Tomato,  Ar t isan Bread 
Breakfast Boxes   $15.95 per  guest
Avocado Toast  wi th Hard Boi led Eggs and Salad Greens,  Yogurt  Parfa i t  wi th homemade Granola and Fresh Cut  Frui t
Breakfast  Tropical  Frui t  Couscous,  Roasted Vegetable Egg Salad and Croissant
Breakfast Grain Bowl   $15.95 per  guest
Farro,  Quinoa and Red Lent i ls  wi th Broccol in i ,  Roasted Tomatoes,  Pumpkin seeds and Arugula Ci t rus  Yogurt  Dress ing
    
Greek Yogurt Bar   $8.50 per  guest
PB&J  – Swir led Grape Je l ly  Yogurt ,  Whipped Peanut  Butter ,  Grapes,  Roasted Peanuts  
Orange Chocolate Crunch – Orange Yogurt ,  Toasted Hazelnut ,  Dark Chocolate,  Orange,  Mint ,  Honey
"Everything" Smoked Salmon – Everything Spice Yogurt ,  Smoked Salmon,  Tomato,  Caper,  Radish,  Mini  Bagels
Fresh Pressed Juices minimum 8 guests  $5.95 per  guest
Carrot ,  Orange,  L ime 
Beet ,  Green Apple,  Celery  and Ginger
Spinach,  Kale,  P ineapple and Cucumber 
Beet ,  Carrots ,  Lemon,  Ginger,  Apple
Morning Breaks minimum 8 guests
Beverage & Snack Morning Break  $8.95 per  guest
Coffee & Tea Serv ice 
Granola and Frui t  &  Nut  Bars  
Bananas and Seasonal  Whole Frui t  
Nut & Fruit Bazaar   $6.95 per  guest
Cashews,  A lmonds,  Dr ied Frui t  Select ion
A la Carte
Whole Fresh Frui t    $1.75 each
Hard Boi led Eggs   $1.25 each
Indiv idual  Yogurt  Cups  $2.95 each
Indiv idual  Chobani  Yogurt   $3.50 each
Indiv idual  Yogurt  Granola Parfa i ts    $4.50 each
Indiv idual  Fresh Frui t  Smoothies  $4.25 each
Indiv idual  Fresh Frui t  Cups  $4.95 each 
Fresh Frui t  and Berr ies  Tray   $5.95 per  guest  
Yogurt  Loaves   $3.50 per  guest
Warm Cinnamon Buns  $3.50 per  guest
Breakfast  Basket :  Bagels ,  Ar t isan Bread,  Scone,  Muff in,  Preserves,  Cream Cheese,  Peanut  Butter   $7.50 per  guest
Steel  Cut  Hot  Oatmeal ,  Brown Sugar,  Rais ins  $5.25 per  guest  
Fresh Squeezed Orange Juice  $3.50 per  guest
Coffee & Tea Serv ice   $4.25 per  guest
Smoked Salmon   $12.25 per  guest
Tomato,  Onion,  Capers,  Bagels  and Art isan Bread
Muff ins,  Danish and Croissants   $5.50 per  guest



LUNCH



Signature House Roasted Turkey,  Smashed Avocado,  Tomato,  L ime Mojo Mayonnaise 
Ham, Swiss,  Grain Mustard,  Let tuce and Tomato
Beefsteak Tomato,  Fresh Mozzarel la ,  Basi l  Pesto,  Arugula
Tradi t ional  A lbacore Tuna Salad,  Let tuce and Tomato
Smoked Turkey,  Provolone,  Let tuce and Tomato
Class ic  Chicken Salad,  Let tuce and Tomato

Sandwich Luncheons minimum 8 guests
In  order  to  provide bui l t - in  var iety ,  RA Caters  of fers  a  seasonal  cyc le  menu of  featured sandwiches and salad changing dai ly .  P lease refer  to  the Featured
Sandwiches and Salads Menu for  detai ls .  C lass ic  sandwiches are avai lable as  a  subst i tut ion.  
Note:  A l l  Buffets  can be set  up as  pre-packaged sets .  Inquire regarding serv ice detai ls .  
C lass ics  -  avai lable as  a  subst i tut ion to the Featured Sandwiches.

Conference Lunch  $18.95 per  guest   
4  Dai ly  Select ions of  Featured Sandwiches,  Baby Greens Salad,  Chips,  Dessert  Tray,  Sof t  Dr inks.
Executive Lunch   $21.95 per  guest
4 Dai ly  Select ions of  Featured Sandwiches,  S ignature Chopped Salad,  Addi t ional  Featured Side Salad,  Fresh Frui t  Salad,  Chips and,  Dessert  Tray,  Sof t  Dr inks.
Sandwich Tray    $17.50 per  guest  
3  Dai ly  Select ions of  C lass ic  Sandwiches,  Chips ans.
Boxed Lunch    $21.95 per  box
Sandwich Select ion from Featured Sandwiches or  Class ics  
Bag of  Potato Chips
Chocolate Chip Cookie
Whole Seasonal  Frui t
Condiments
+Soup    +$4.25 per  guest
Add dai ly  soup or  chi l i  wi th accompaniments  to  any luncheon
Pizza Party serves 4-6 guests   $17.95
Cheese,  Pepperoni  or  Veggie Pie,  Caesar  Salad,
Dessert  Tray  and Soft  Dr inks
Kosher  sandwiches  and sa lads  are  avai lable  upon request  wi th  24-hour  not i ce .  

/LUNCH/



Room Temperature Lunch Buffets minimum 8 guests  
Inc ludes:  Rol ls  and Art isan Breads,  Dessert  Tray,  Fresh Frui t  Salad,  and Soft  Dr inks.
Note:  A l l  Buffets  can be set  up as  pre-packaged sets .  Inquire regarding serv ice detai ls .  
Mediterranean    $25.00 per  guest
Lemon and Herb Roasted Al l -Natural  Chicken Breast ,  Green Beans,  Romesco Sauce,  A lmonds
Seared Salmon,  Art ichokes,  Tomato,  Ol ives,  Herb Vinaigret te  
Roasted Plum Tomato,  Gar l ic ,  Thyme & Parmesan
Gri l led Asparagus,  P ick led Red Onion,  Orange Sherry  Dress ing
Pear l  Couscous,  Chopped Kale,  Chickpeas,  Red Bel l  Pepper,  Preserved Lemons
Watercress,  Arugula,  Cucumber,  Tomato,  Mint ,  Balsamic
Middle Eastern    $28.00 per  guest        Chicken Shish-Kabob with Mint  and Yogurt                                                                                                                      
Roasted Eggplant  wi th Tahini ,  Pomegranate Ar i ls
Roasted Caul i f lower,  A lmonds and Golden Rais ins
Vermicel l i  R ice wi th Lent i ls  and Onions
Marinated Houl imi,  Fresh Di l l
pars ley,  Mint  and Green Wheat  Tabbouleh
shiraz i  Salad—Chopped tomatoes,  Cucumbers and Red onions
Dipping Sauces--  Labneh---Tahini—Hummus Vinaigret te
Dessert- -Sal ted Chocolate Chip Tahini  Cookies,  S l iced Halvah
 
Eastern    $31.00 per  guest
5 Spice Porkloin,  Shi i take and Charred Scal l ions,  Mango Chi l i  Sauce     
Honey Miso Glazed Salmon,  Heir loom Carrots
Rice Noodles,  Bok Choy,  Peppers,  Bamboo Shoots,  C i lantro,  Curry  Dress ing 
Green Beans & Tofu,  Hois in Sesame Dress ing
Cucumber,  Daikon Radish and Kimchi  Salad
Spinach,  Kale & Mizuna Greens,  Shi i take,  Ginger  Carrot  Dress ing
Americas    $32.00 per  guest
Peppercorn Crusted F lank Steak,  Chimichurr i  Sauce
Seared Gulf  Shr imp Salad,  Zucchini ,  Peppers,  Black Eye Peas,  Cr ispy Onions 
Corn and Soy Bean Succotash Salad 
Watermelon Salad,  Tomato,  Basi l
Broccol i  S law,  Pars ley,  Apple Cider  Dress ing 
Gem Let tuce Salad,  Shaved Carrots ,  Radish,  Cucumber,  Celery ,  Blue Cheese Dress ing
Market Salads    $27.00 per  guest
Lemon and Herb Gri l led Chicken
Arugula and Chopped Romaine
Chef  Select ion of  4  Composed Market  Salads
Marinated Ol ives 
Better For You Lunch      $25.00 per  guest
Chicken & Peperonata Egg White Fr i t tata
Salmon Poached in Carrot  Ju ice,  Shaved Carrot  &  Fr isée 
3 Grain Salad,  Zucchini ,  Mint ,  Herb Dress ing
G i l l d A L G l EVOO

/LUNCH/



Asian Rice Bowl  wi th Steel  Head Trout ,  sushi  r ice,  seaweed salad(extra) ,  greens,  edamame, and hois in sauce
Hois in Gri l led F lank Steak,  Soba Noodle Salad with Daikon Radish,  K imchi ,  Scal l ions,  Greens,  and Sweet  Chi l i  Dipping Sauce
Roasted Corn and Quinoa Salad with Baby Kale and Arugula,  Bl is tered Heir loom Tomatoes,  Pat ty  Pan Squash,  Truf f le  V inaigret te  (vegan,  made without  g luten)
C A d Sh dd d Chi k i h R i C i j Ch S l d V d S l R j Ci l Bl k B d A d

Hot Lunch Buffets minimum 12 guests  
Inc ludes:  Rol ls  and Art isan Breads,  Dessert  Tray,  Fresh Frui t  Salad,  and Soft  Dr inks.
Note:  A l l  Buffets  can be set  up as  pre-packaged sets .  Inquire regarding serv ice detai ls .  
Italian    $40.00 per  guest
Chicken Arrabiata,  Ol ive,  Basi l ,  Parmesan
Gri l led Eggplant  wi th Spinach and Ricot ta,  Crushed Tomato
Salads:
Thyme Roasted Plum Tomato
Penne,  Zucchini ,  Basi l ,  Peas,  Ol ive Oi l
Marinated Art ichokes,  Capers,  Onion
Arugula,  Radicchio and Endive Salad,  Shaved Parmesan
Korean    $32.00 per  guest
Bulgogi  Gr i l led Beef  F lank Steak
Shrimp,  Scal l ion and Kimchi  
Spicy  Roast  Chicken Sl iders,  Ssam Jang Sauce,  Spicy  S law,  Pick le,  Potato Rol l
Salads:
Jap Chae – Rice Noodles,  Mushroom, Carrot ,  Kale,  Sesame Dress ing
Marinated Cucumber Salad,  Watercress,  Red Chi l ies
Green Beans and Age-Tofu,  Soy Dress ing
Wil ted Bok Choy,  Scal l ion,  Sesame Seeds
Taqueria     $25.00 per  guest
Chipot le  Chicken   
Pork Adobo    
Cumin Braised Mushroom   
Accompaniments:
Corn Tort i l las ,  F lour  Tort i l las
Pico de Gal lo,  Salsa Verde,  Guacamole
Fr i jo les  de la  Ola
Ci lantro L ime Rice 
Tomato,  Sour Cream, Shredded Cheddar and Jack Cheese
Shredded Let tuce,  Tomato,  Green Onion
Southern         $27.00 per  guest
Cajun Spice and Buttermi lk  Cr isp Baked Chicken,  Grain Mustard Remoulade
Green Chi l i  Mac & Cheese,  Toasted Breadcrumbs
Salads:
Grape Tomato Salad,  Cucumber,  Avocado,  Fresh L ime
Sugar  Snap Peas,  Mushroom & Spring Onion
Chi l i  Roasted Caul i f lower,  Pecan Gremolata 
Southwest  Cole S law,  Cabbage,  Red Pepper,  Creole Dress ing
Individual Bowls Luncheon  Minimum 8 guests ,  Three Choices  $25.00 per  gues

/LUNCH/



AFTERNOO
N SNACK

S



Hot Lunch Buffets minimum 12 guests  
Snack Breaks minimum 8 guests  
Beverage & Snack Afternoon Break  $9.95 per  guest
Dessert  Tray,  Fresh Frui t  and Berr ies
Coffee & Tea Serv ice 
Sof t  Dr inks
Snack     $4.95 per  guest
Ket t le  Potato Chips,  White Cheddar Popcorn,  Pretzels ,  Trai l  Mix   
Sweet & Salty    $5.50 per  guest
Granola and Frui t  &  Nut  Bars,  Miniature Candies,  Roasted Peanuts
Vegetable Crudités    $4.95 per  guest
Seasonal  Crudi tés  Batons and Cherry  Tomato Skewers,  Basi l  Dress ing,  Ranch Dip
Nut & Fruit Bazaar   $7.95 per  guest
Cashews,  A lmonds,  Dr ied Frui t  Select ion
Hummus & Baba Ghanouj Pita  Chips & Ol ive $6.75 per  guest
Cheese Board Crackers,  F latbreads & Grapes $9.95 per  guest
New England Break  $11.95
Whoopie Pie,  Assorted Gourmet Swedish F ish,
Ket t le  Chips
South of the Border   $10.95 per  guest
Tex-Mex 7 Layer  Dip,  Guacamole and Salsa,  Tort i l la  Chips 
Asian    $15.95 per  guest
Vegetable Spr ing Rol ls ,  Sweet  Chi l i  Sauce 
Thai  Noodle Vegetable Salad in Takeout  Box
Steamed Pork Buns
Pub    $14.95 per  guest
Memphis  BBQ Chicken Wings
Cr isp Chicken Tenders,  Homemade Ranch Dress ing
Beef  Burger  S l iders,  Jack  Cheese & Gri l led Onion
Pretzels    $9.95 per  guest
Baked Soft  Sal t  Crusted Pretzels  wi th 3 Dipping sauces
Honey Whole Grain Mustard
Buffa lo Blue Cheese Dip
Pimento Cheese Spread
A la Carte minimum 8 guests  
Dessert  Tray    $4.25 per  guest
Coffee & Tea Serv ice  $4.25 per  guest
Soda Cans   $2.75 per  guest
Energy Dr ink    $3.95 per  guest

 /AFTERNOON SNACKS/ 



RECEPTIONS



Stationary Buffets minimum 12 guests
Tapas    $33.00 per  guest
Chicken Pinchos with Rosemary
Garl ic  Shr imp Tapas on Toasted Bread,  Green Sauce
Piqui l lo  Pepper Torta  Espanola
Gri l led Octopus,  Potato and Chickpeas
Spanish Cheeses & Chorizo Select ion
Pa Amb Tomaquet  -  Gr i l led Tomato Bread
Meatbal ls  in  Spicy  Tomato Sauce
Roasted Almonds
Dim Sum Table    $31.00 per  guest
Vegetable Spr ing Rol ls
Sesame Chicken Wings in  Black Bean Sauce 
Twice Cooked Pork in  Steamed Bun,  Scal l ion
Vegetable & Tofu Lo Mein in  As ian Takeout  Boxes 
As ian Vegetable Crudi tés,  Dipping Sauces
Crostini Table    $19.95per guest
Gri l led Focacc ia,  Toasted Baguette,  Toasted Pi ta
Flat  Bread – Asparagus,  Kale,  R icot ta
Carrot  Hummus,  Baba Ghanoush,  Ol ive Tapenade,  Tomato Basi l  Rel ish
Spiced Nuts
Italian Antipasti Table   $25.00 per  guest
Prosc iut to,  Salami,  Sopressata 
Fresh Mozzarel la  Roasted Tomato & Basi l
Marinated Calamari ,  Fennel  and Shr imp Salad,  Zucchini ,  Pars ley
Roasted Peppers,  Marinated Mushrooms,  Eggplant  Caponata
Sl iced I ta l ian Breads,  Gr i l led Herb Focacc ia
Artisan Cheese Table   $16.95 per  guest
Imported and Domest ic  Ar t isan Cheeses
Grapes,  Dr ied Frui ts ,  Nuts,  Honey,  Jams
Sl iced Baguettes,  F latbreads,  Lavosh

/RECEPTIONS/



Passed Hors D ’Oeuvres minimum 12 guests
Select ion of  6  passed for  1  hour  $28.00 per  guest
Each Addit ional  Hour of  serv ice  $14.00 per  guest
Labor Charges addi t ional
Seafood and Fish:
Cal i fornia  Sushi  Rol ls ,  Soy Dipping Sauce
Ahi  Tuna,  Endive,  Soy Yuzu Syrup 
Jumbo Lump Crab Cakes,  Grain Mustard Remoulade
Coconut  Crusted Shr imp,  Apr icot  Cor iander Sauce  
Shr imp Cocktai l ,  Zesty  Cocktai l  Sauce and Key L ime Mustard Dipping
Gri l led Shr imp Salad,  Mango,  Peppadew, Wonton Cr isp
Mini  Lobster  Rol l ,  Old Bay,  Chives,  Br ioche +$4.00 supplement
Seared Tuna on Rice Cracker,  Cucumber and Radish Salad
Cambridge Smoked Salmon,  Creme Fraiche,  Di l l ,  Pumpernickel
Smoked Pastrami Salmon,  Black Bread,  Fennel  Salad & Mustard
Meat and Poultry:
Steak Tartare,  Anchovy,  Capers,  Crost in i
Chorizo Pincho,  Cipol l in i  Onions,  Baby Pepper,  Saf fron 
Miniature Barbequed Pul led Beef  on Potato Rol l  wi th Sweet  Onion Rel ish
Pepper Crusted Beef  Tenderloin,  Br ioche Crost in i ,  Tomato Horseradish Marmalade
Spicy  Fr ied Chicken Sl ider,  P ick le,  Mayo
Sesame Crusted Chicken,  P lum Sauce
Hois in Glazed Duck and Scal l ion Pancake
DB Mini  Burger,  Caramel i zed Onions,  Gruyere,  Roasted Garl ic  A iol i
Blue Corn Chicken Empanada,  Salsa Rosada
Vegetarian:
Potato Samosa,  Ci lantro-Mango Chutney
Vegetable Spr ing Rol ls ,  Mustard Chi l i  Sauce
Burrata Toast ,  Concentrated Tomato,  Basi l ,  C iabatta
Heir loom Tomato Bruschetta,  Basi l
Eggplant  Caponata,  Goat  Cheese,  Cr isp
Wild Mushroom Tart
Shaved Marinated Zucchini ,  Fresh Ricot ta  F i l l ing
Truf f le  Arancini ,  Fresh Mozzarel la ,  Chives
Watermelon Feta Skewer,  Aged Balsamic,  Fresno Pepper
Celebration Cakes
Order a  custom celebrat ion cake.  P lease inquire about  cake f lavor,  s i ze  and detai ls .  24-hour not ice required.
Custom cater ing event  menus are avai lable.  P lease consul t  wi th the cater ing manager.  
Libations
Class ic  Bar   F i rs t  Hour Addit ional  Hour(s)
Beer & Wine  $33 $12
Premium Liquor,  Beer  & Wine $55 $12
Signatures
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