
Catering Menu
This menu contains only a sampling of  what we have to offer. Our experienced event planners will customize a menu tailored to your specific requests. From small private affairs to large corporate events, we are happy to assist you.

Lunch Prix Fixe
the easiest way to order a luncheon | 6 guests or more | priced per guest

Prix Fixe One
assorted sandwiches | green salad or pasta salad | 8.75

Prix Fixe Two
assorted sandwiches | green salad or pasta salad 

signature dessert platter | 11.25

Prix Fixe Three
assorted sandwiches | green salad | pasta salad of  the day  

signature dessert platter | 13.95

Sandwiches
6 guests or more | 7.35 per guest

sandwiches are served with individually packaged cape cod original chips

Sandwich Platter Selection:
mediterranean wrap | portabella | classic italian | chicken caesar wrap

ham & cheddar | tuna & cheddar | turkey & avocado | the paesano
chicken salad club | buffalo chicken | cobb club wrap | fresh mozzarella

Platter of Fresh Baked Potato Chips 
serves 8 people | 6.75

Green Salads
6 guests or more | priced per guest

Garden
3.00

Caesar 
3.00

Greek 
3.25

Mista  
3.50

Cold Salads
8 guests or more | priced per guest

Italian Pasta Salad
tortellini | salami | cured ham | artichoke hearts | provolone | basil

kalamata olives | sun-dried tomatoes | roasted peppers | parmesan | 3.75

Asian Noodle Pasta
linguine pasta | scallions | red peppers | carrots

fresh cilantro | peanuts | spicy thai peanut dressing | 3.50

Fresh Mozzarella & Cherry Tomatoes
bite-size mozzarella | roasted red peppers | cherry tomatoes

fresh basil | garlic infused olive oil | 5.50

Gemelli Pasta & Sun-Dried Tomato Pesto 
 fresh tomatoes | fresh mozzarella | kalamata olives | 3.50

Chopped Cobb Salad
romaine | bacon | avocado | chopped egg | tomato

grilled chicken | blue cheese dressing | 3.75

Italian Potato Salad
potatoes | green beans | roasted peppers | olive oil | seasonings | 3.50

 

Hors 
D’oeurves

minimum 2 dozen | priced per dozen

Chicken Teriyaki
grilled teriyaki skewers 
peanut-hoisin dip | 20

Shrimp & Snow Pea Skewer
poached shrimp 

wrapped with snow peas 
house-made cocktail sauce | 25

Beef or Chicken Kebabs
marinated beef  tips

 marinated grilled chicken skewers
onions | red and green peppers | 24

Chicken Sate
grilled thinly sliced chicken breast

red pepper sauce | 20

Small Bites
Italian Fantasia

marinated fresh mozzarella | basil | cherry tomatoes | kalamata olives | 18

Spanikopita
spinach | feta | cream cheese | spices | wrapped in filo triangles | 18

Vegetable Spring Roll
crunchy vegetables | peanuts | Asian seasonings | filo dough | 18

Scallops Al Fresco
pan seared | maple basil pesto | goat cheese | 24

Mini Crabcakes
with smoked chili remoulade | 24

Italian Stuffed Mushrooms
mushrooms caps 

italian herbs | garlic | 18

Coconut Chicken  
Fingers 

20

Grilled Rare Tuna 
wasabi sesame aioli 
sesame crisp | 24

Scallops Wrapped In Bacon 
24

Lobster Stuffed 
Mushrooms 

24

Crostini
Goat Cheese Bruschetta

grilled crostini | goat cheese
diced tomato | fresh garlic

basil | olive oil | 18

Grilled Vegetables & Pesto 
18

Beef Tenderloin & Boursin 
28

Celebration Platters
10 guests or more | priced per guest

Crudite & Dip Platter
raw & steamed vegetables | chipotle dip | blue cheese dip | 3.95

Italian Antipasto Misto
sliced Italian meats | marinated grilled vegetables | cheese | 5.95

Cheese & Fruit Platter
selection of  cheeses | grapes | assorted crackers | 5.25

Beverages
Poland Springs Water 

1.25

Canned Beverages 
1.25

Bag of Ice 
6 pounds | 3.95

Pellegrino 
2.95

Box of Coffee 
serves 8-10 | 96 ounces

disposable insulated carrier
14.95

Entrées
half  tray serves 8-10 | full tray serves 18-20

Pasta With Tomato Sauce
choice of  penne, spaghetti or linguine | half  22.75 | full 35.00

Pasta Della Casa
penne | basil pesto | white wine | roasted vegetables | garlic

half  35.00 | full 59.00

Baked Penne & Roasted Vegetables
penne pasta | ricotta cheese | roasted vegetables 

meat sauce | mozzarella | oven baked | half  40.00 | full 60.00

Nonna’s Original Lasagna
fresh pasta | tomato sauce | meat | fresh ricotta | mozzarella 

different style lasagna is available upon request | half  50.00 | full 75.00

Tortellini Alfredo
tortellini | spinach | sun-dried tomatoes | creamy alfredo sauce

half  39.75 | full 69.75

Chicken, Broccoli & Penne
half  35.50 | full 60.50

Chicken Parmesan
half  40.25 | full 74.25

Chicken Marsala
half  40.00 | full 70.00

Chicken Piccata
sautéed chicken | lemon | capers | white wine sauce | half  40.00 | full 70.00

Marinated Grilled Chicken Breast
half  35.00 | full 60.00

Kid’s Chicken Fingers
half  30.00 | full 50.00

Meatballs
Savory all-beef  meatballs | tomato sauce | half  29.95 | full 49.95

Sausage, Peppers & Onions
sweet Italian sausage | peppers | onions | half  35.00 | full 55.00

Pork Tenderloin
stuffed with mozzarella, spinach & sun dried tomato | port wine sauce

half  54.75 | full 104.75

Grilled Petite Filet of Beef
roasted tenderloin | rosemary chianti sauce 

half  60.00 | full 100.00

Veal Parmesan
half  50.75 | full 98.75

Frutti Di Mare
half  80.00 | full 150.00

Grilled Salmon
fresh grilled salmon filet | salsa fresca

half  60.00 | full 115.00

Almond Crusted Salmon
half  62.25 | full 120.25

Shrimp Scampi
half  68.75 | full 125.00

Haddock Piccata
half  49.00 | full 89.00

Eggplant Lasagna
fresh pasta | eggplant | tomato sauce | cheese | half  50.00 | full 75.00

Eggplant Parmesan
half  35.75 | full 62.75

Eggplant Rollatini
sautéed spinach | ricotta cheese | rolled in thinly sliced eggplant

fresh tomato basil sauce | half  42.50 | full 76.50

Side Dishes
Green Beans Almondine

sautéed baby green beans | garlic | slivered almonds | half  35.00 | full 65.00

Vegetable Orzo / Rice Pilaf
half  30.00 | full 55.00

Roasted Seasonal Vegetables
half  35.00 | full 65.00

Roasted Garlic Mashed Potatoes
half  30.00 | full 55.00

Sauteed Broccoli
garlic | extra virgin olive oil | pinch of  chili flakes | half  30.00 | full 55.00

Parmesan Roasted Potato Wedges
oven roasted with garlic and fresh herbs | half  30.00 | full 55.00

Extras
Focaccia Bread 

our signature fresh baked rosemary 
focaccia bread | 3.95 per loaf

Tomato Sauce 
12 ounces 4.45 | 1 quart 7.95

Deluxe Plasticware Setup 
perfect for special meetings or clients

heavy-weight plastic utensils
individually wrapped

quality linen-like napkin | 1.05 each

Grated Parmesan Cheese 
half  pound | 6.95

Infused Olive Oil 
12 ounces | 6.95

Stainless Chaffer Rental 
display and serve your meal with 

class and keep food warm
includes fuel | 15 each

Deluxe Stainless  
Roll-Top Chaffer Rental

includes fuel | 18 each

Linen Rental, Stainless 
Servingware & Baskets 

Are Available

Dessert Platters
6 guests or more | priced per guest

Our Signature Dessert Platter
mini italian cookies | assorted brownies | 2.95

Bite Size Assortment
petit-fours | mini cheesecakes | brownies | fresh strawberries | 4.25

Custom Expert Crafted Cakes For Every Occasion
available with a week’s notice | prices start at $60

Catering Policies
• Min. 24 hour notice is required for all orders, unless otherwise specified. 

Cancellations with less than 24 hours notice are subject to a 50% charge.
• All orders include quality disposable napkins, 

plates, cutlery & serving utensils.
• Rental of  chafing dishes, linens, tables & chairs, or tents can be arranged.
• Gratuities are not included
• $10 Delivery fee (within 3 mile radius) delivery available anywhere in MA
• We accept cash, company checks & major credit cards. 
• House charge accounts available.
• Professional wait-staff  & bartenders are available at an hourly rate.

Function Menu
Arturo’s offers private dining in our function room. The Amici Room is the perfect place to host corporate luncheons, business meeting, 

presentations, bridal showers, mercy dinners, religious gatherings and special occasions. It’s our pleasure to discuss any needs you have, to make 
sure that your experience is enjoyable. Please be advised that we will do our best to custom tailor any function to meet your specific needs.

Dinner Functions
All entrées include salad, potato and vegetable or 

pasta, bread, infused olive oil, coffee and tea. 
Add bleu cheese and walnuts to each salad for 2.00 per guest.

Passed Hors 
D’oeurves

Please refer the hors d’oeurves 
section of  the catering menu.

Champagne Toast
3.95 | per guest

Appetizers
Serves six to eight.

Fried Calamari 
20

Italian Antipasto
23.95

Tomato Bruschetta 
18.95

Chicken Entrées
Chicken Marsala

23

Chicken Piccata
23

Chicken Parmesan 
23

Chicken San Marzano 
24

Penne, Chicken 
& Broccoli 

20

Vegetarian 
Entrées

Eggplant Parmesan 
20

Eggplant Florentine 
21

Wild Mushroom Ravioli 
23

Pasta Della Casa 
19

Desserts
We offer an a la carte selection of  seasonal individual cakes, sorbetto 

and gelato. Custom celebration cakes are available with advance notice.

 

 

Executive Buffet
Minimum 20 Guests

2 entrée choices | 21.95 per person
3 entrée choices | 25.95 per person

Salad Selection:
Tossed Garden Salad | Caesar Salad

Entrée Selection:
additional entrées are available upon request

Chicken Parmesan | Chicken Marsala 
Baked Haddock In Lemon & White Wine 

Eggplant Parmesan | Penne Chicken & Broccoli 
Tortellini & Chicken Alfredo

Premium Entrée Selection:
Add 4.00 per person for each premium entrée substitution.

Almond Crusted Salmon | Petite Filet of Beef 
Pork tenderloin | Eggplant Rollatini

Side Selection:
roasted potatoes | garlic mashed 

penne with tomato sauce

All Buffets Include:
Roasted Seasonal Vegetables 

Fresh Baked Bread 
Assorted Mini Cookies & Brownies 

Selection of Soft Drinks 
Fresh Brewed Coffee or Tea

Policies & Procedures
• Non-refundable deposit 

of  $100 upon booking 
event required.

• Guaranteed counts of  
individual menu choices 
must be given 5 business 
days prior to the event

• 18% gratuity and meal 
tax will be added to all 
food/beverage checks

• Min. requirements pertain 
to certain days of  the week

• $50 minimum set up fee
• Small groups can be 

accommodated in 
the main dining area 
during regular hours

• Entire dining room can 
accommodate up to 150 
guests. (Available Sat. 
afternoon & Sun. all day)

• Technology aids such 
as 70” projection screen 
available for rent

Before placing your order, please inform your server if  a person in your party has a food allergy. The FDA advises consuming raw or undercooked meats, poultry, seafood or 
eggs increases your risk of  foodborne illness. All prices and menu items are subject to change without notice. Prices do not include MA state meals tax or gratuity.

$400  
OFF 

Any Two  
LArge PizzAs

TAKE OUT ONLY

$400  
OFF 

Any Two 
Dinner enTrees

TAKE OUT ONLY

$400  
OFF 

Any Two  
LArge PizzAs

TAKE OUT ONLY

$400  
OFF 

Any Two 
Dinner enTrees

TAKE OUT ONLY

Seafood Entrées
Summer Risotto 

24

Almond Crusted Salmon 
24

Frutti di Mare 
27

Haddock Piccata
24

Pasta di Napoli 
28

Meat Entrées
Veal Marsala

25

Veal Piccata
25

Veal Parmesan 
25

Pork Tenderloin
23

Pappardelle Bolognese
22

Grilled Tenderloin of Beef 
market price


