A FULL SERVICE CATERING COMPANY

Wedding Packages

At Custom Caterers of Central Massachusetts, we strive to provide
perfect service and delicacies for every event we cater. With a staff of
creative chefs perfecting amazing dishes, we take great pride in
using only the finest ingredients and fresh produce to offer plate
presentations guaranteed to excite your guests.
In addition to providing a perfect meal, we handle everything from
table settings, linens, chair covers, room decor, entertainment,
flowers & cake vendors; we take responsibility for the entire event.
We consult with you on a continuous basis throughout the months of
preparation to provide a perfect flow during your special event. Rest
assured, our executive chefs are in the kitchen ensuring a perfect back
of the house flow. Whether a small, informal or large and lavish
event, attention to detail is never sacrificed.
We strive for a perfect rapport with our clients and encourage your
input when planning your event. Comfort and honesty is our goal so
clients are always invited to offer suggestions to make certain your
event is done your way.
We would love the opportunity to dazzle your guests and thank you
for considering Exclusive Custom Caterers of Central Massachusetts
to cater your event.

Wedding Package Includes
Bread rolls & Butter
Choice of Soup
Choice of Salad
Choice of any two Entrees
Choice of two Starches
Choice of any two Vegetables
Wedding Cake with Garnish
Freshly Brewed coffee and tea

Wedding Packages are priced accordingly during our
consultation with the Bride & Groom.
Prices are subject to change without notice. Prices do not include 20% service charge & 6.25% meals tax

~Platters, Displays & Vegetable Crudités
A great way to kick off an amazing night is with our Exclusive Fruit & Cheese
Displays. This Five Star display includes exotic and domestic carved fruits
accompanied by the finest imported European cheeses. We take great pride in
our displays and guarantee that they will be the topic of conversation amongst
all guests.

~Exotic Fruits
Golden pineapple, sun dried apricots, Kiwano melons, Horned melons,
Cantaloupe, Honeydew, Watermelon, Strawberries, Blueberries, Raspberries,
Blackberries, Red seedless grapes, Green seedless grapes, Bartlett pears,
Papayas, Kiwi &
Carambolas.

~Imported Cheeses
Smoked Gruyere, Cabot sharp cheddar, port salute, Cabot private stock, Dill
havarti, Peppered Chevre’. Assorted boursin flavored cheeses, French Brie,
assorted soft wine cheese spreads, Fontina, Aged Pecorino.

~Vegetable Crudités
Wedges of carrots, celery, cucumbers, red, green, yellow & orange bell peppers,
zucchini, summer squash, blanched asparagus & Brussels sprouts, served with
a roasted vegetable cream cheese dipping sauce.

~Shrimp Cocktail Platter
on shaved ice with Lemon Wedges (Market Price)

~Please feel free to inform us of any special request for items not seen on
the menu.

Hors D'oeuvres
~Maryland lump crab cakes with roasted red pepper remoulade
~Tenderloin crostini with horseradish chive cream
~Grilled diver scallops on cucumber coins, crème fraiche & Aged Balsamic
~Prosciutto cigars with apricot chevre’ & asparagus spears
~Assorted Mini Quiche
~Stuffed crimini mushrooms with roasted shallot, spinach & feta
~Spanakopita (fresh homemade spinach pie)
~Tiropita (fresh homemade cheese pie)
~Mini meatballs with wild mushroom & truffle oil
~Roasted chicken or beef skewer with hoisin-teriyaki glaze
~Scallops wrapped in bacon with Vermont maple Gran Marnier glaze
~Char grilled baby lollipop lamb chops with port wine-roasted shallot
reduction
~Vegetable spring roll with julienne vegetables dashed with sesame oil & rice
wine
~Shrimp Cocktail with house made cocktail sauce and lemon wedges
~Tempura fried shrimp with sweet mandarin glaze
~Vegetable fried Wonton, with Asian pineapple chutney

Beginnings
~Award Winning New England clam chowder
~Creamy lobster bisque
~Traditional roasted chicken soup
~Minestrone soup with shaved imported Parmesan ~Chilled fresh tropical
fruit cup
~Fusilli Pasta with a light roasted tomato cream sauce, garnished with fresh
basil
~Four cheese tortellini with a light cream basil sauce ~Butternut squash
raviolis wilted spinach, with amaretto, sage, brown butter sauce

Salads
~Traditional Caesar with seasoned croutons, shaved imported Parmesan
cheese, our “custom” Caesar dressing
~Framboise Salad, baby field greens, baton of Bartlett pears, fresh berries,
cucumbers, vine ripe tomatoes with aged balsamic vinaigrette
~Garden Salad, cherry tomatoes, English cucumbers, julienne of carrots, baby
field greens with red wine vinaigrette
~Caprese Salad, sliced buffalo mozzarella, vine ripe tomatoes, fresh basil
balsamic vinegar & extra virgin olive oil

Five Star Plated Entrees
~Herb Roasted Chicken Statler with rosemary béchamel ~Filet Mignon with
tawny port wine demi glaze
~Petite Filet Mignon with Stuffed Gulf Shrimp
~Butter Roasted Atlantic Lobster Tail & Grilled Filet Mignon
~Grilled Atlantic Salmon with dill beurre blanc
~Pan Seared Chilean Sea Bass with Seafood Fume’ ~Baked Haddock with
seasoned Ritz cracker crumb topping, dashed with fresh lemon
~Roasted Chicken Breast stuffed with wilted greens, prosciutto, roasted red
peppers & fresh mozzarella, drizzled with a Madeira wine sauce
~Roasted Duck Breast with confit of leg & blackberry reduction

Starch
~Yukon gold mashed potato
~Roasted red bliss potato with thyme rosemary rub
~Gratin of potato with Parmesan cream, topped with mozzarella & baked
~Rice Pilaf
~Jumbo Baked Potato

Vegetable
~Vegetable medley
~Julienne of vegetables
~Grilled asparagus spears
~Wilted Greens
~Sweet Belgian baby carrots

Five Star Wedding Buffet Entrees
~Stuffed Roast Pork Loin, spinach, sun dried tomato, Portuguese sweet bread
stuffing, and Madeira wine reduction
~Chicken or Veal Marsala, sliced mushrooms, in a light Marsala wine sauce
~Herb Roasted chicken statler, fried red bliss potatoes, wilted spinach,
rosemary béchamel sauce
~Grilled Sirloin tips, sautéed mushrooms, Vidalia onions, and bell peppers
~Atlantic Baked Haddock, buttery Ritz cracker topping, and a dash of lemon
~Pasta Primavera, julienne of carrots, zucchini, summer squash, wilted
spinach, and penne pasta in a light bruschetta sauce
~Chicken or Veal Parmigiana topped with homemade tomato sauce &
imported mozzarella
~Grilled Atlantic salmon, lemon dill sour cream sauce ~Grilled sliced Filet
Mignon, Tawny Port wine reduction

Buffet Starch Options
~Gratin of potato
~Mashed potato
~Harvest Rice
~Roasted red bliss potato
~Ziti with homemade tomato sauce

Buffet Vegetable Options
~Glazed baby carrots
~Julienne of vegetables
~Grilled Asparagus

***Please feel free to inform us of any special requests for items not
seen on the menu***

***WEDDING PACKAGES WILL BE PRICED
ACCORDINGLY***
Prices subject to change without notice. Prices do not include 20% service charge
& 6.25% meals tax

