NEILLIO’S

WINTER MENU

BREAKFAST

INDIVIDUAL FRITTATAS MINIMUM 12 Choice
of broccoli & cheese, spinach & mushroom,
asparagus & cheese, scallion & bacon, Ham
& Swiss. 7 // ea

HOT OATMEAL BAR Brown sugar,
cranberries, fresh berries, chocolate chips,
pecans & almond butter. 90 // serves 12

APPETIZERS MINIMUM 2 DOZEN

BUTTERNUT SQUASH ARANCINI
Butternut squash stuffed risotto balls.

Served with a caramelized onion jam
(v) 30//dz

HERBED GOAT CHEESE BRUSHETTA
whipped goat cheese, fresh herbs &
cranberry relish on toasted crostini.
(v) 30 // dz

PIEROGI FLAT BREAD Mashed potatoes,
crumbled bacon, caramelized onions,
scallions & cheese. 31// ea

ENTREES MINIMUMG6

SOUPS & CHILI'S 16 CuPS OR 8 BOWLS

BROCCOLI & CHEDDAR SOUP 59 // gal
CLASSIC MINESTRONE (v) 59 // gal
BEEF CHILI 80 // gal

TURKEY CHILI 80 // gal

SALADS
SMALL 36 // SERVES 8 MEDIUM 66 // SERVES 15
LARGE 120 // SERVES 25

ROASTED PEAR & GREEN SALAD
Mixed greens, orange, blue cheese
crumbles, pepita seeds, honey & shallot
vinaigrette.

POMERGRANATE & CLEMENTINE
SALAD Mixed field greens, goat cheese,
pomegranate & clementine. Balsamic
vinaigrette.

CHICKEN CAPRESE Seared chicken breast topped with mozzarella cheese, fresh tomato
salsa & balsamic glaze. 12 // ala carte 17 // entree

ROSEMARY & BALSAMIC MARINATED STEAK Grilled & sliced steak topped with a corn relish.

18 // ala carte 23 // entrée

BUTTERNUT TORTELLACCI Marscapone, Amaretto Cream Sauce with roasted butternut
squash, pecans & caramelized shallots. (v) 120 // pan serves 12 -15

TOASTED COCONUT CRUSTED TOFU Diced pineapple, orange ginger sauce.

Served over jasmine rice. (vg) 18 // pp

TO PLACE AN ORDER: (24 HOURS NOTICE)

CALL (781) 861-8466 X 2 TO CONTACT OUR CATERING TEAM
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