
Maria's 
Catering 
104 School Street   
Watertown,  MA  02472   
Call: 617-926-5144   
Fax: 617-923-4460 
information@mariacatering.com 
 

MENU  
Hors d'oeuvres 
Shrimp Cocktail  

Scallops Wrapped in Bacon  

Stuffed Mushrooms  

Assorted Mini Quiche  

Chicken Fingers with Sweet & 
Sour dipping sauce  

"Lollipop" Lamb Chops  

Marinated Chicken Wings  

Porketta  

Mini Meatballs  

Pigs in a Blanket  

Spanakopita  

Bruschetta  

Cheese & Crackers  

Vegetable Crudités with Dip  

Seasonal Fresh Fruit Platter 

 

Antipasti 
Italian Antipasto  

Seafood Antipasto  

Shrimp Cocktail  

Melon & Prosciutto 

 

Salads 
Garden Salad  

Caesar Salad  

Field Greens 

Isalata Caprese 

 

Soups 
Chicken Soup  

Minestrone  

Onion Soup  

Other soups are available upon 
request 

 

Loose Pasta 
The following pastas are available 
with choice of either Plum 
Tomato Sauce or Bolognese Sauce 

Penne  

Cavatelli  

Fusilli  

Fettuccine  

Orrechiette  

Pasta alla Chitarra  



Specialty Pasta 
Lasagna  

Manicotti  

Stuffed Shells  

Baked Ziti  

Pasta Primavera  

Chicken Penne & Broccoli  

Orecchiette with Broccoli Rabe  

Eggplant Parmigiana 

 

Entrées* 
Hot Roast Sirloin  

Filet Mignon (Tenderloin)  

Filet Mignon with Two Jumbo 
Stuffed Shrimp  

Stuffed Chicken Breast with 
Gravy  

Oven Roasted Chicken on the 
Bone  

Chicken Marsala  

Chicken Piccata  

Chicken Cutlet Milanese  

Chicken Cutlet Parmigiana  

Chicken Arrabiata  

Chicken Cordon Bleu  

Carved Turkey Breast with Gravy  

Roasted Veal 

Veal Cutlet Milanese  

Veal Cutlet Parmigiana  

Entrées* 
Veal Marsala 

Veal Braciole  

Rack of Lamb  

Leg of Lamb  

Oven Roasted Rabbit in a Light 
Tomato Sauce  

Beef Braciole  

Bone-In Roast Pork Loin with 
Gravy  

Boneless Roast Pork Loin with 
Gravy  

Stuffed Pork Loin with Gravy 

 

Seasonal Entrées* 
Baked Filet of Sole  

Baked Scrod  

Baked Salmon with a creamy dill 
sauce on the side 

Baked Haddock  

Jumbo Stuffed Shrimp 

 

* These items may be served raw 
or undercooked. Consuming raw 
or undercooked meats, poultry, 
seafood, shellfish or eggs may 
increase your risk of food borne 
illness. 
 

 
 
 



Vegetables 
Italian Green Beans with Oil & 
Garlic  

Vegetable Medley  

Broccoli & Carrots  

Green Beans Almandine  

French Peas  

Glazed Carrots  

Butternut Squash  

Sautéed Spinach  

Broccoli Rabe  

Broccoli Spears Gratin  

Asparagus Gratin 

 

Starch 
Oven Roasted Potatoes  

Delmonico Potatoes  

Mashed Potatoes  

Garlic Mashed Potatoes  

Red Bliss Mashed Potatoes  

Baked Potato with Sour Cream  

Rice Pilaf  

Risotto  

Risotto with Porcini Mushrooms  

Risotto with Asparagus 

 

 
 

Additional Menu Options 
 for Buffets 
Baked Ham with Pineapple Rings  

Marinated Chicken Wings  

Meatballs  

Meatballs & Sausage in Sauce  

Sausage, Peppers & Onions 
(Mushrooms)  

Sausage, Potatoes & Onions 
(Peppers)  

Assorted Finger Sandwiches  

Cold Cut Platters  

Cold Salads 
Chicken Salad  

Tuna Salad  

Potato Salad 

Isalata Caprese 

 
Sweet Endings 
Assorted Miniature Pastries  

Sfogliatelle and Cannoli  

Tiramisu  

Cassada Cake  

Cheese Cake  

Strawberry Shortcake  

Limoncello Mascarpone Cake 

Chocolate Mousse cake 



Sweet Endings 
Seasonal Fresh Fruit Platter  

Watermelon Basket filled with 
Fresh Fruit 

Ice Cream  
Vanilla  

Nut Roll  

Jimmy Roll  

Tartufo  

Other Ice Cream flavors are 
available upon request. 

 

Services and Amenities 
Customized Menu Planning  

Complimentary Cake Cutting  

China & Flatware  

Wine & Champagne Glasses 

 

Wide Selection of Linen 
Colors 
Standard Tablecloth Colors  

White 

White Damask 

Ivory 

Royal Blue 

Red 

Burgundy 

Gold  

Pink 

 

Floor Length Tablecloth 
Colors (available at an additional 
charge)  

White 

White Damask 

Pearl Damask  

Black 

 

Napkin Colors  

Burgundy 

 Red 

Magenta 

Vibrant Pink 

 Pink 

 Peach 

 Gold 

 Ivory 

 Pearl Damask 

 Forest Green 

 Light Blue 

Periwinkle 

 Royal Blue 

 Navy 

 Gray 

 Lavender 

 Dark Purple 

 Chocolate Brown 

 Black 

 


