
BURGUNDY BROOK CAFÉ 
2048 Main Street  

Three rivers, MA 01080 
413-289-6359 

www.burgundybrook.com 

Catering Menu Guidelines 
• Please specify if food is to be picked up or delivered, and if the food is to be HOT 

OR COLD.  
• Please noPfy us if anyone in your party has food allergies. 
• Delivery charges are not included in the price. 
• Minimum of 10 people for delivery. 
• 50% deposit on all orders of $100.00 or more.  
• No refunds on cancellaPons. 
• The final number of people must be determined one week in advance. 
• There is a $200.00 charge per aUendant if needed for the first 4 hours. There will 

be an addiPonal charge of $30.00 for every hour aVer. 
• Chafing dish rental fee $10.00 
• Disposable Tablecloths $4.00 
• MA Meals Tax is not included in the Price.  
• Prices are Subject to Change.  
• Payments: Cash, Visa, Mastercard, Discover 

Store Hours: Thursday-Sunday 8-2pm   
Thursday-Saturday 5pm-10pm 

http://www.burgundybrook.com


Appe?zers 
Vegetable Dip PlaUer 
Fresh Raw Vegetables with Homemade Dip 
Small (serves 10-15)                       $45.00 
Medium (serves 20-30)                 $65.00 
Large (serves 40-50)                      $80.00 

Cheese and Fruit PlaUer 
Small (serves 10-15)                       $45.00 
Medium (serves 20-30)                 $80.00 
Large (serves 40-50)                      $125.00 

AnPpasto PlaUer 
Minimum of 10 people 
Served family style with romaine leaf leUuce placed on boUom of tray with Capicola, ProsciuUo, 
Sopressata, provolone cheese, marinated mushrooms, arPchokes, and Olives. 
Priced $8.00 per person. 

All American Deli PlaUer 
A Party favorite- Sliced fresh and made to order. 
Ham, Roast beef, Turkey, Baked Ham, and American cheese. 
10 People- $54.95 
15 People- $62.95 
20 People- $69.95 
30 People- $84.95 
40 People- $99.95 
50 People- $120.95 

Super Deluxe Deli PlaUer 
This PlaUer is made with all your Italian cold cut favorites and will saPsfy the largest of 
appePtes. Genoa Salami, Roast beef, Capicola, Imported ham, Turkey, Provolone cheese, and 
American Cheese.  
10 People- $59.95 
15 People- $67.95 
20 People- $72.95 
30 People- $87.95 
40 People- $102.95 



50 People- $125.00 

Dinner  

Prime Rib Dinner- With choice of baked potato or rice pilaf, and mixed vegetable 
and dessert. $29.95 Per Person 

Stuffed Shrimp Dinner- With choice of baked potato or rice pilaf, and mixed 
vegetable and dessert. $27.95 Per Person 

Hot Dishes  
                          Large                                                        X-Large 

                        (Serves-6-8)                                   (Serves 20-25) 
Meat Ravioli     $50.00     $100.00 
Cheese Ravioli    $45.00     $85.00 
Meat Lasagna    $50.00     $100.00 
Vegetable Lasagna    $50.00      $90.00 
White Veggie Lasagna   $50.00      $80.00 
Stuffed Shells    $50.00     $80.00 
Eggplant Parmesan   $50.00     $100.00 
ZiP & Broccoli    $45.00     $85.00 
Grilled Chicken with ZiP & Broccoli $50.00     $100.00 
Pasta Primavera    $45.00     $95.00 
Mac & Cheese    $50.00      $80.00 
Grilled Chicken w/Shrimp & Broccoli $70.00     $100.00 
ZiP Marinara     $45.00     $70.00 
Sausage & Peppers   $50.00     $90.00 
Herb Chicken    $45.00     $95.00 
Meatballs     $50.00     $90.00 
Baked Stuffed Scrod   $80.00     $150.00 
Sirloin Tips Marsala or Bourbon  $100.00     $250.00 
Roasted Cauliflower Parmesan  $45.00     $90.00 
Portuguese Red Bliss Potatoes  $45.00     $80.00 
Garlic & Dill Potatoes   $45.00     $80.00 



Rice Pilaf     $45.00     $80.00 
   

Buffets 
All buffets are based on a Minimum of 25 People 

The Grand Buffet 
A Large garnished tray of oven roast beef, baked ham, imported ham, turkey breast, and 
American cheese. 

Choice of one hot item: 
Barbecue Chicken   Pasta Primavera   Stuffed Shells 
Chicken Alfredo   ZiP and Broccoli   Sausage and Peppers 
Baked ZiP    Chicken ZiP and Broccoli   

Served with Bowls of Tossed Salad, Potato Salad, Italian Rolls and BuUer, mayo, mustard, 
plasPc ware, plates, and napkins. 

$18.95 Per Person 

The Complete Buffet 
A large garnished try of oven roast beef, baked ham, imported ham, turkey breast, and 
American Cheese. 

Choice of Two Items: 
Eggplant Parmesan  Stuffed Shells   Meatballs 
Baked Lasagna   Baked ZiP    Sausage and Peppers 
Creamy Pesto Pasta  Herb Chicken   ZiP and Broccoli 
Chicken Alfredo   Stuff Pork Loin   Pork Loin   

Choice of Two Cold Items: 
Tossed Salad   Caesar Salad 
Tortellini Salad   Potato Salad 
Cucumber & Dill Salad  Fruit Salad (Seasonal) 
Mediterranean Salad 



Served with Dinner Rolls and buUer, mayo, mustard, plasPcware/plates, and Napkins. 

$21.95 Per Person 
Pasta Luncheon 
Choice of One 

Meat Lasagna   Chicken, ZiP, & Broccoli 
Cheese Lasagna   Chicken Alfredo 
Vegetable Lasagna   Eggplant Parmesan 

Served with Tossed Salad, Garlic bread, beverage, plates, and utensils. 

$16.95 Per Person 

ExecuPve Luncheon 
Choice of One  

Tuscany Shrimp Chow Peas, roasted tomatoes, pasta) 
Sirloin Tips Portabella 
Four Cheese stuff Chicken 
Chicken Cordon Blue 
Baked Chicken 

All Luncheons served w/choice of one: 
Garlic and Dill Potatoes 
Rice Pilaf 
Grilled Vegetables 

Served with Tossed Salad, bread rolls and buUer, beverage, plates, and utensils. 

$18.95 Per Person (Add $4.00 per person for Sirloin Tips) 

Desserts 
Cannoli $4.50 per person 



Cookies $3.00 per person  
Brownies $4.00 per person 

Cakes and pies are available on request. 
Breakfast Catering available upon request. Ask about our opPons.


