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appetizer platters
Share an Assortment of Appetizers

Local Cheeses
Selection of  local cheeses with crackers and fruit garnish  
15-20p $60  25-30p $80  35-40p $110

Artisan Cheeses
A selection of  some of  the world’s finest cheeses  
15-20p $80  25-30p $110  35-40p $150

Crudité
A selection of  seasonal vegetables with ranch and horseradish cream 
dipping sauces  
15-20p $50  25-30p $70  35-40p $90

Charcuterie 
Selection of  cured meats, pates, spreads, accoutrements and crisps  
15-20p $75  25-30p $85  35-40p $100

Seven Layer Mexican Dip 
Cheddar jack cheese, salsa, cilantro, black beans, scallions, sour 
cream, guacamole and lettuce served with fresh tortilla chips 15p $50

Hummus Platter 
Lavash crisps, ciabatta crustini, marinated oils. Choice of  hummus: 
traditional herb, roasted garlic, roasted red pepper, sriracha, onions, 
scallions, spinach olive oil, honey basil.  
15-20p $60  25-35p $70  40-50p $90

appetizers
Get The Party Started!

25 piece minimum

Cold
Mini Bruschetta 
Fresh mozzarella, tomatoes and herbs with toasted ciabatta $2.75

Jumbo Shrimp Cocktail 
Tender jumbo white gulf  shrimp, traditional cocktail sauce $3.25

Grilled Citrus Shrimp 
Citrus marinated and grilled, orange chili dipping sauce $3.25

Lobster Sliders
Fresh main lobster, lettuce and tomato, potato bun $4

Great Hill Blue Cheese Crisps 
Blue cheese, mission fig jam and crispy onions on a buttery  
crisp 2.5

Ahi Tuna Wontons 
Sushi grade tuna mixed with a spicy mayo, heirloom carrots and 
topped with micro wasabi $3.25

Mini BLT Skewers
Apple wood smoked bacon, iceberg lettuce, tomato jam $2.5

Hot
House Made Truffle Tater Tots 
Shredded potato, chives, truffle oil, truffle dipping sauce $2.5

Maryland Lump Crabmeat Cake 
Jumbo lump crabmeat, seasonings and mustard remoulade $3

Country Bacon Wrapped Sea Scallops 
Tossed in a maple glaze $3

Thai Chicken Skewers
Crispy tenderloins with hot Thai peanut dipping sauce $2.5

Mini Chicken Quesadillas 
Individual wedges with grilled chicken, cheese, jalapenos and 
avocado salsa $2.75

Buffalo Chicken Rangoons
Blue cheese dipping sauce $2.75

Black Angus Burger Sliders* 
With bacon and cheddar cheese on a potato roll $3

Vegetable Spring Rolls
Baby bok choy, carrots, and bean sprouts wrapped in pastry with 
drizzled sesame soy sauce $2.75

Buffalo Chicken Bites
Crispy chicken tender bites tossed in a buffalo blue cheese sauce $2.5
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traditional sandwiches & wraps
Old-Time Favorites with a Modern Twist

Served with lettuce, tomato and condiments

Fresh Roasted Turkey Breast

Honey Maple Glazed Ham & Swiss

Black Angus Rare Roast Beef

Organic Chicken Salad

Grilled Portabello Mushroom and Zucchini

blt

Traditional sandwiches & wraps are offered as:

Platters: choice of  up to three sandwiches $12pp 

Box Lunches: served with cape cod potato chips, soda or water, and 
a jumbo cookie $14pp

sky specialty sandwiches
Gourmet Sandwiches Crafted with Quality Ingredients 

Artisan Italian
Salami, soppressata, ham, lettuce, tomato, onions, pickles and hot 
peppers on ciabatta bread

Paris Brie and Chicken
Grilled chicken breast with melted brie and sliced apples on sour 
dough bread

Truffle Steak and Cheese
Shaved black angus sirloin sautéed in truffle oil with aged cheddar on 
ciabatta bread

Stock Yard Roast Beef
Sliced black angus roast beef  with bourbon bbq sauce on ciabatta bread

Caprese
Fresh buffalo mozzarella, thin sliced prosciutto, beefsteak tomatoes, 
baby arugula, fresh basil pesto, aged balsamic vinegar on ciabatta 
bread

The Sky Club
Turkey, ham and salami with lettuce, tomato and provolone cheese 
on sour dough bread

Apple Smoked Bacon blt, with Aged Cheddar and Avocado
Apple smoked bacon topped with melted aged cheddar, bibb 
lettuce, beefsteak tomatoes and chunky avocado aioli on white bread

Buffalo Chicken Wrap
Crispy fried chicken tenders tossed in our hot and blue sauce, with 
bacon, lettuce, tomatoes, cheddar jack cheese and blue cheese 
dressing in a flour tortilla

Smoked Salmon blt 
Smoked salmon with bacon, lettuce, tomatoes and scallion cream 
cheese spread on an everything bagel

Marinated Grilled Veggie Wrap
Seasoned balsamic vinegar and evoo marinated vegetables, lettuce 
and smoked gouda cheese in a flour tortilla

Specialty sandwiches are offered as:

Platters: choice of  up to three sandwiches $13pp 

Specialty Box Lunches: served with cape cod potato chips, soda or 
water, and a jumbo cookie  $15pp

soups and salads
Lighter Fare as a Side or a Meal

New England Clam Chowder $5pp

Tomato Bisque $4pp

Chef’s Craving Call for daily soup $4pp

Caesar Salad

Crisp romaine, sourdough croutons, shaved pecorino, lemon garlic 
dressing $3.50 (side) $6.50 (entrée)

Garden Salad

Mixed greens, cucumbers, plum tomatoes, carrots, sourdough 

croutons, choice of  dressing $3.50 (side) $6.50 (entrée)

Baby Arugula
Crispy baby arugula greens, romano cheese, fresh cracked black 
pepper, lemon vinaigrette $3.50 (side) $6.50 (entrée)

Salad Nicoise
Mixed greens, tomatoes, artichokes, green beans, fennel, kalamata 
olives and egg, balsamic vinaigrette $5pp 

Caprese Salad
Fresh buffalo mozzarella, baby arugula, beefsteak tomatoes, 
fresh basil, capers, pecorino romano cheese, extra virgin olive oil, 
balsamic vinegar $6pp

All salads: add grilled chicken $4pp add grilled organic salmon $6pp

Gluten-free breads and pasta are 
available for an additional $2pp
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specialties
Hearty SKY Favorites

5 person minimum

Chicken Marsala  
Sweet capicola, parmesan risotto, mushroom marsala sauce $10pp

Chicken Piccata  
Artichokes, tomatoes, lemon, capers, white wine sauce, angel hair 
pasta with garlic and oil $10pp

Chicken Parmigiana  
Lightly breaded cutlet, mozzarella, marinara sauce, cavatelle with 
butter and cheese $12pp

Eggplant Parmigiana  
Lightly breaded and topped with mozzarella over sautéed portabella 
mushrooms, tomatoes and spinach, marinara sauce $10pp

Chicken Cavatelle Pasta  
Chicken tenderloins, spinach, portabella mushrooms, cavatelle, 
garlic, white wine, chicken broth and pecorino romano  
sauce $10pp

Baked Ziti  
3 cheese blend, ricotta, fresh herbs and marinara sauce $8pp   
add meatballs $3pp  sausage $3pp  both $5pp

Country Baked Mac and Cheese  
Elbow pasta, 5 cheese sauce, topped with bread crumbs and  
cheddar cheese $9pp  add lobster $9pp  cajun sausage $3pp

Mandarin Chicken  
Crispy chicken, scallion spinach rice, orange ginger sauce $10pp

Carnitas or Pollo Bowl 
Marinated chicken or beef  over rice with lettuce, salsa, black beans, 
cheese, chili lime dressing chicken $10pp  beef  $14pp

Garlic Ginger Broccoli and Bok Choy  
Sautéed with fresh garlic, ginger and sweet chili sauce over basmati 
rice $8pp

Tortellini Fra Diavolo
Five cheese tortellini, spicy tomato vegetable sauce with peppers and 
onions $9pp

Pasta Primavera  
Seasonal julienne vegetables, cavatelle, pecorino romano cheese 
sauce $9pp

Truffle Parmesan Gnocchi
Potato dumplings, spinach, asparagus, zucchini sautéed in a truffle 
tomato angel cream sauce $10pp

Grilled Atlantic Swordfish
Parmesan risotto, lemon caper butter $14pp

Organic Miso Sake Glazed Salmon  
Sesame seared asian vegetables, sweet soy, crispy wonton strips $12pp

Braised Beef Stir Fry  
Bok choy, red peppers, shiitake mushrooms, sprouts, onions, jasmine 
rice, chili soy glaze $13pp

Roasted Black Angus Sliced Sirloin  
Spice rubbed, thin sliced over roasted potatoes $15pp

tacos
Traditional Mexican Fare with a Unique sky Flair

3 soft or hard shells, corn or flour shell with lettuce, salsa, cheese, 
fresh lime tortilla chips and salsa.  

Choice of: spice-rubbed grilled chicken, marinated ground beef, 
slow roasted veggies $12pp  Steak, shrimp, pan seared fish $16pp

sides
Cole Slaw $2pp

Fruit Cocktail $3pp

Roasted Steak Wedge Potatoes $2pp

Mashed Potatoes $2.5pp

Garlic and Herb Rice $2pp

Lobster Risotto $5pp

House Made Potato Chips $10 per bag

Selection of House Vegetables $3pp
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desserts
The Perfect Way to End Your Meal

Cookies and Brownies  
Selection of  cookies and brownies $4pp

Petit Fours  
Small bite size desserts in a variety of  flavors $6pp  
20 person minimum 

Whole Cakes and Pies 
Available with advance notice, call for pricing

Seasonal Fruit Crumbles  
$45 per half  pan

Vanilla Bean Crème Bruleé 
$30 per half  pan

Planning an Event? sky Specializes in Full-service Catering.
We cater one-of-a-kind affairs of  any style from corporate lunches and cocktail parties, 
to sit down dinners and buffets. In addition to our professional bar and service staff, 
distinctive menus and outstanding presentation, we offer event planning to help streamline 
and simplify the process.

additional information
Casual Catering is available for pickup or delivery. Orders must be placed in advance by calling 781.255.8888. Hot dishes should be reheated 
until an internal temperature of  165°F is reached.

Prices are subject to 7% state & local tax. Upscale disposable plates, napkins & silverware available for $1pp. Disposable chafing dishes & 
sternos are available for $15 each. SKY can deliver your order within a 5 mile radius for $25. Buffet can be set up for an additional $25.  
We accept American Express, Visa, Mastercard & corporate checks for your convenience. 

Rewards points cannot be earned or redeemed on items from this catering menu.


