
F A L L  M E N U

APPETIZERS 
MINIMUM 2  DOZEN

BUTTERNUT SQUASH ARANCINI 
Butternut Squash stuffed Risotto Balls 
served with a caramelized onion Jam (v) 
30 // dz

FIG & GOAT CHEESE BRUSCHETTA 
Caramelized Onions & Fresh Rosemary (v) 
30 // dz

MAPLE BACON & ROASTED 
BUTTERNUT SQUASH FLATBREAD 
Sage Ricotta Spread, Mozzarella Cheese, 
Pepitas, Mike’s Honey Hot (v) 31 // ea  
(min 2)

CUBANITO SLIDERS
Roast pork, ham, siss , pickles, spicy
mustard, cole slaw  42 // dz 

SALADS   
35 // SMALL (8-10)   /   65 // MEDIUM ( 12-16)    

110 // LARGE (20-25)

PLANTATION SQUASH SALAD  Roasted 
Butternut squash, spiced pecans, dried 
cranberries, mixed field greens, goat  
cheese, maple mustard dressing

MIXED GREENS & PEAR SALAD  Pear,  
Bacon, Blue Cheese, Toasted pecans, 
cranberries, balsamic vinaigrette   

FALL SPINACH SALAD  Baby spinach,  
goat cheese, pickled red onion, bacon,  
cranberries, apple cider vinaigrette 
 

 

ENTREES 

CREAMY PUMPKIN & PARMESAN CHICKEN Tossed with Mushrooms, fresh sage  
& rigatoni   80 // pan 

TRI COLORED FALL GNOCCHI with crumbled sausage, spinach in a lite sage nutmeg sauce   
80 // pan (can be made vegetarian) 

SHRIMP FRA DIAVLO Spicy Calabrian chili tomato sauce, tri colored peppers, onion  
& fresh basil over linguini   21 // per person (6 person minimum) 

CRANBERRY GINGER SALMON Seared salmon, cranberries, orange ginger glaze  
21 // pp with two sides (6 person minimum)

TO PLACE AN ORDER: (24 HOURS NOTICE)
CALL (781) 861-8466 X 2 TO CONTACT OUR CATERING TEAM
(781) 861-8466 | NEILLIOSCATERING.COM | @NEILLIOSGOURMETCATERING | 53 BEDFORD ST. LEXINGTON, MA


