
Breakfast 
Butternut Squash, Goat Cheese and Sage Quiche	 $30 (serves 6-8)

Apple Pie Steel Cut Oats	 $70 gallon (16 cups or 8 bowls)

Applesauce, cinnamon, nutmeg, steel cut oats, pecans and maple syrup 

Cinnamon-Apple French Toast Bake	 $55 (serves 9-12)

Apples, French bread, cinnamon 

Entrees
(minimum 6) 24 hours’ notice

Maple Glazed Salmon	 $17 Ala carte,  $24 with two sides

Apple fennel Slaw

Herb Crusted Pork Chop	 $15 Ala carte,  $22 with two sides

Warm spiced pear compote

Italian Marinated Steak Tips Pizzaiola	 $16 Ala carte,  $23 with two sides

Tomato, Onions, Peppers, Roasted Garlic, and Fresh Herbs

Cauliflower Steaks	 $13 Ala carte,  $21 with two sides

Chickpea Gremolata (vegan / gf)

Autumn Glow Risotto Cake	 $13 Ala carte,  $21 with two sides

Butternut Squash, Fresh Sage, Arborio Rice, and Pumpkin Seed Pesto  
(vegan, gf) 

Desserts: 
Caramel Apple Bread Pudding 	 $70 (serves 12-15)

Apple Cider Donut Holes	 $3.50 each (minimum 2 dozen)

Pumpkin Cheesecake Bars	 $4.50 each 
Pumpkin Whoopie Pies	 $3.50 Each 

Please visit us at neillioscatering.com 
or call our catering team at (781) 861-8466 ex. 2 to place your order!

Hor d’Oeuvres
(2 dozen minimum) 

Toasted Brie & Apple Crostini	 $30 Dozen

Roasted Gala apples, imported French brie, chopped pecans, 
hot honey and thyme	

Crispy Butternut Squash Ravioli	 $32 Dozen

(Breaded & fried), toasted pumpkin seed pesto dip

Turkey Empanadas	 $34 Dozen

Savory herb stuffing and a touch of cranberry relish

Mini Indian Spiced Lamb Kabobs	 $45 Dozen

Onions, Peppers, Tahini-Yogurt

Salads:
Small $45 (serves 8)  /  Medium $85 (serves 15)  /  Large $145 (serves 25) 

Autumn Spinach Salad
Bacon lardons, granny smith apple, blue cheese, balsamic onion, crispy 
shallot, sherry vinaigrette 

Plantation Squash Salad
Mixed field greens, roasted butternut squash, dried cranberries spiced 
pecans, goat cheese, maple mustard dressing 

Harvest Farro Salad
Cauliflower, butternut squash, farro, arugula, cranberry, blueberry, celery 
root, pumpkin & sunflower seeds, farmers herbs, maple Dijon vinaigrette

Smoked Gouda Pasta Salad
Twist pasta, smoked gouda cheese, roasted red peppers, baby spinach, 
sundried tomatoes, artichokes and a creamy paprika dressing

Fall Menu


