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Memorial Service Menu Selections
Includes garnished platters and guest paper goods
20 person minimum

Selection One
~ Assorted small Sandwiches
Interesting combinations with meats, cheeses, fillings, spreads and deli salads
(1.5 per person)

~ Meat and Cheese Lasagna
with ground beef and sausage
(Full pan of 40 smaller servings)

~ Garden Salad
~ Fresh Fruit Platter
$15.45 per person

Selection Two
~ Assorted Finger Sandwiches
Interesting combinations with meats, cheeses, fillings, spreads and deli salads
on small Rolls, 2~inch Pinwheel Wraps, French Bread or Batard Wedges

~ Field Green Garden Salad
~ Old Fashioned Potato Salad
~ Rotini Pasta Salad
~ Fresh Fruit Platter
$17.95 per person

Selection Three
~ Italian Chicken Skillet
Cavatappi Pasta, Broccoli, Almonds, Artichokes, Sun-dried Tomatoes and
chunks of Chicken tossed in a light Chicken Tomato Sauce

~ Chef’s Choice Salad with mixed Greens and Vegetables with Creamy and
Vinaigrette Salad Dressings

~ Rolls & Butter
~ Cookies, Brownies & Bars
$14.50 per person



Memorial Service Menu Selections
Includes garnished platters and guest paper goods
20 person minimum

Selection Four
~ Fresh Seasonal Fruit Platter

~ Assorted Fresh Pastries
~ Assorted Juices & Coffee

$10.00 per person

Selection Five
~ Fresh Seasonal Fruit Salad

~ Assorted Quiches
Roasted Red Pepper, Leek & Cheddar

Spinach, Mushroom & Feta
Bacon, Scallion & Gruyere
~ Assorted Tea Sandwiches
~ Assorted Juices & Coffee
$11.45 per person

If you prefer more menu options
or wish to customize your memorial service menu,
our creative consultants will be happy to help you select
from our comprehensive seasonal menus.



Dessert Selections

Assorted Large Cookies
$1.95 (1 per guest)

Brownies & Bars
A variety that includes assorted Brownie flavors and Pistachio Apricot,
Raspberry Almond, Pecan Pie, Lemon and seasonally flavored Bars
$2.15 (1 per guest)

Mini Sweets
Our chef’s selection of handmade Mini Sweets
$3.50 (2 per guest)

Italian Cookie Assortment
Chef’s choice of Italian flavors that may include assorted Biscotti, Pizzelles,
Anise, Wedding or Sesame Seed Cookies
(3 dozen minimum)
$15.00 per dozen

Special Tea

Chef’s choice of dainty Tea Cookies that may include Maple Fig, Pinwheels,
Meringue Sandwiches, Linzers, Almond Macaroon, Palmiers, Date Coconut,
Chocolate Raisin or Macadamia
(3 dozen minimum)
$15.00 per dozen

Mini Cannolis or Mini Eclairs
(1 dozen minimum)
$1.75 each

Dipped Fruit Assortment
A variety of seasonal fresh Fruits that may include
Strawberries, Apples, Pineapple & Grapes

$1.95 each
Beverages
Assorted Water & Soda Peet’s Regular Coffee
$1.65 per guest (10-cup airpot)
Assorted Teas & Hot Water $15.95
(10~cup airpot) Peet’s Decaf Coffee
$10.95 (10~cup airpot)

$15.95
Cost for coffee/tea includes cups, creamers, sugars, stirrers and napkins



For Your Information

We provide numerous other menu styles for the corporate market, weddings,
Bar/Bat Mitzvah’s, semi-formal to black tie events and holidays. If you do not
find what you are looking for, please contact one of our event coordinators to
help customize the menu and accompanying services you desire for your event
or function.

Pricing

All food and beverage prices are subject to a 6.25% Massachusetts tax and a
14% administration fee. Management reserves the right to change prices at
any time; however, we will notify you before doing so.

Pick-up & Delivery Orders

Most items listed are available for both pick-up and/or delivery service with
some having minimum order requirements. All pick-up orders will be artfully
garnished and ready to serve on your choice of either real platters or superior
quality plastic ware at a cost of $3.50 or $5.00 respectively per platter.

Upscale Plastic & China

We offer various upscale plastic and paper goods that are reasonable priced.
We also offer two selections of china including a traditional white and
contemporary clear. Each includes flatware and glassware for the guest tables
and is priced according to your party’s needs. We may access a variety of
elegant settings from various vendors should our selections not meet your
desires.

Linen & Displays

Our event coordinators are skilled at turning your event from the everyday to
something spectacular! Let us help you arrange the perfect linen colors, floral
arrangements and decorative pieces to help set the mood of your gathering.

Service Staff

Please consult with your event coordinator for specific information regarding
staffing your event with service and culinary personnel. Staffing for events is
charged on an hourly basis for actual hours worked including event set-up
and breakdown.

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may
increase your risk of food borne illness.

Prices are subject to change with market conditions and seasonal availability.

Pepper’s culinary staff is proud to use only Born Free® Certified humanly raised
chickens, cage free, all natural eggs.

Pepper’s is not a nut free or gluten free facility, but we will accommodate any
allergy requests to the best of our ability. Before placing your order, please inform
your salesperson if a person in your party has a food allergy.
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Pepper’s Fine Foods Catering is a full service catering company
offering catering services for private, social, family and
corporate events from casual to formal.

Please call us at 508-393-6844 or visit our website at

www.pepperscatering.com
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