
Chicken Piccata *  |  Lemon Caper  Sauce
(serves  12)   

Whole Tuscan Tenderloin  of  Beef  *
Béarnaise A io l i  ( serves  10- 12)   

Beef  Wel l ington |  Mushroom Duxcel le  
Puff  Past ry  |  Béarnaise A io l i  ( serves  8)

Fig Braised Boneless Beef  Short  R ibs *  
(per  6)  

Classic  Meat  & Cheese Lasagna 
( serves  10- 12)  

Tuscan Vegetable Lasagna  
( serves  10- 12)

Ginger  & Di jon Crusted Ham *
Pommery  Mustard (serves  10- 12)  

Baked Stuffed Shrimp Casserole
Seafood Stuff ing |  But tery  Panko
(serves  10- 12 /  4-5 shr imp per  person)  

Macaroni  and Cheese
(ha l f  pan-serves  10- 12)

Crispy Chicken Tenders |  Sweet  & Sour  
(per  dozen)  

Herb Crusted Sir lo in  Roast
Horseradish  Cream
Mashed Yukon Gold Potatoes  
Honey Glazed Carrots  |  D inner  Ro l l s
Desser t  Shots  ( serves  10- 12)   

Ginger  & Di jon Crusted Ham
Mashed Yukon Gold Potatoes  
Honey Glazed Carrots  |  D inner  Ro l l s
Desser t  Shots  ( serves  10- 12)   

All orders must be placed online and prepaid. Re-heating
instructions provided. Prices do not reflect 7% MA Meals Tax.

Orders will be accepted until our kitchen capacity is reached.
All payments will be processed on December 15th. Pick Up 12/21
- 12/23 anytime between 10am-4pm. On 12/24 pick up anytime

between 9am-2pm. Delivery is available for an additional
charge (subject to location).   

(* Designates Gluten Free) ((V) Designates Vegan)

DINNER PACKAGES

ENTREES

DESSERTS

French Cream Brie in Puff Pastry 
Dried Fruit | Nuts | Baguette 4.5oz Brie
(serves 4-6 people)

Jumbo Shrimp Cocktail *
(per dozen)

The Cured Cheese & Charcuterie Board
(serves 10-20 people)

PR ICED BY THE DOZEN

HORS D'OEUVRES

$20

$42

$180

STAT IONARY

Scallops and Bacon | Maple Glaze 

Maine Crab Cakes | Chipotle Aioli 

Chicken Pot Stickers | Sweet Soy Reduction 

Mini Wagyu Cheeseburger Sliders 
Balsamic Ketchup 

Corn & Cilantro Fritter
Fire Roasted Red Pepper Coulis (V)

$60

$38

$36

$29

$24

SIDES

SOUP 

Butternut  Puree Soup *
(per  quart ) (V)

Twice Baked Potatoes *
(half pan-serves 10-12)

Mashed Yukon Gold Potatoes *
(per quart)

Oven Roasted Root Vegetables *
(per quart) 

Green Bean Almandine *
(per quart) (contains nuts)

Honey Glazed Carrots *
(per quart)

Dinner Rolls 
(per dozen)

$58

$18

$19

$19

$18

$12

$15

French Toast Bake 
Oatmeal | Toasted Pecan Crumble
Blueberry Compote (serves 8-10) (contains nuts)

Cinnamon Coffee Cake - (loaf)(nut free)

Quiche Lorraine – Ham & Swiss – (9”)

Broccoli & Cheese Quiche - (9”)

Assorted Bars & Squares 
Butterscotch Bars | Chocolate Brownies | Raspberry 
Squares | Blueberry Squares | Lemon Curd Squares
(per dozen)

Holiday Yule Log
(order early, limited quantities available) 

Holiday Sugar Cookies   
(per dozen)

Dessert Shots (per half dozen/ per variety)
Chocolate Stack 
Pecan Turtle (Contains Nuts)
White Chocolate Peppermint 

$26

$95

$24

$18

$45

$12

$36

$36

$325

$245

BRUNCH

www.tctcatering.com

781-826-3320

Christmas Menu $120

$258

$125

$49

$80

$190

$48

$32

$48

$175

These make for  great  soup shooters !


