
PUTTERHAM GRILLE

Catering Menu

(617) 327-2211 or (617) 327-2212
To place a catering order, please call:

VIST US AT WWW.PUTTERHAMGRILLE.COM



Breakfast Platters

Assortment of Muffins, Danish & Bagels
Fresh Fruit Tray or Fruit Bowl
Choice of Juice
Regular Brew Coffee or Tea
$10.99

Homemade Egg Frittata Flatbreads
(includes bacon, ham, sausage & veggie)
Individual Fruit Cups or Yogurt Parfaits w/berries
Choice of Juice
Regular Brew Coffee or Tea
$11.99

Scrambled Eggs
Choice of Bacon, Ham, Sausage or Turkey Bacon
Chefs Seasoned Home fries
Choice of Juice
Regular Brew Coffee or Tea
$12.99 

French Toast or Buttermilk Pancakes
Scrambled Eggs
Choice of Bacon, Ham, Sausage or Turkey Bacon
Chefs Seasoned Home Fries
Choice of Juice
Regular Brew Coffee or Tea
$13.99

Our Greek Style Organic Low-Fat & High Protein Yogurt
Toppings: Granola, Maine Blueberries, Crushed Graham Crackers,
Mountain Raspberries, Crunch Cereal, Chopped Strawberries,
Mini-Chocolate Chips, Toasted Coconut & Candied Walnuts
$7.99pp

Putterhams Homemade Quiche $22.00
(serves 6-8)

Small $39.99 serves (10-12)
Medium $59.99 serves (15-18)
Large $79.99 serves (20-24)

Pint $5.99 serves (2-3)
Quart $9.99 (4-5)
Bowl $24.99 (10-12)

Bacon $3.50
Sausage $3.50
Ham Steak $3.50
Turkey Bacon $4.00
Chefs Seasoned Home fries $3.50
Homemade Muffins $3.00
Bagels $3.00
Danish/Pastries $3.00
French Toast/Buttermilk Pancakes $5.99
Homemade Egg Frittata Flatbreads $5.99
Breakfast Burritos $4.99
Homemade Petite Frittata Style Omelets $5.99

Homemade Petite Frittata Style Omelets
Chefs Seasoned Home fries
Fresh Fruit Tray / Fruit Bowl  -or-
Homemade Greek Yogurt & Granola
Choice of Juice
Regular Brew Coffee or Tea
$14.99

Putterhams Corporate Breakfast Selection Putterhams Homemade Yogurt Bar Selection

Putterhams Executive Breakfast Selection

Putterhams Standard Hot Breakfast Selection

Putterhams Deluxe Hot Breakfast Selection

Putterhams Finest Hot Breakfast Selection

Putterhams Fresh Fruit Trays or Fruit Bowls

Putterhams Homemade Greek Yogurt

Putterhams Breakfast Sides

Find menus online at putterhamgrille.com (617) 327-2211 | (617) 327-2212



Lunch Platters

Homemade Potato Salad, Red-Bliss Potato Salad, Creamy Coleslaw, Citrus Vinaigrette Slaw,
Mediterranean Pasta Salad, Bow-Tie Pasta Salad, Potato Chips, 3-bean salad olive oil & lemon,
Tortellini Pasta Salad, Rosemary Roasted & Olive Oil Potato Salad

Salad Choics:
House Salad, Caesar Salad, Greek Salad, Strawberry &  Arugula Salad w/candied walnuts,
Mandarin Orange/Cranberry w/toasted almonds, Marinated Kale & Avocado Southern California Salad,
Caprese Salad, Wedge Salad, Cobb Salad, Horiatiki

Upgrade Accompaniments: (add $1.95)

Albacore Tuna Bowl, All White Meat Chicken Salad Bowl, Marinated Eggplant, Roasted Red Peppers,
Kalamata Greek Olives, Broccoli Rabe, Marinated Artichoke Hearts, Quinoa Salad, Cous Cous Salad, 
Pan-Seared Mediterranean Tofu

Chef’s Finest Dessert: (add $1.95)
Homemade Greek Baklava, Chocolate Mousse Cake, New York Style Cheesecake, Carrot Cake, Tiramisu,
Italian-Mini Pastries, Homemade Greek Mousse Bites, Strawberry Shortcake Trifle Cups, Chocolate
Mousse Parfait Cups.

Assortment of Sandwiches & Wraps
*Choice of (2) Accompaniments

*Condiment Tray
*Cookie & Brownie Dessert Platter

$11.99pp

Putterhams Corporate Lunch Selection

Assortment of Flatbreads & Panini’s
*choice of (2) Accompaniments

*condiment Tray
*Cookie & Brownie Dessert Platter

$13.99

Putterhams Executive Lunch Selection

Assortment of Signature Design Sandwiches
*choice of (2) Accompaniments or Upgraded

*condiment tray
*chef’s finest dessert selection

$15.99

Putterhams Specialty Lunch Selection

Choice Accompaniments

Find menus online at putterhamgrille.com (617) 327-2211 | (617) 327-2212



Deli Platters

Find menus online at putterhamgrille.com (617) 327-2211 | (617) 327-2212

Choice #1 Hand-Carved Turkey, Corned Beef & Roast beef
w/Swiss & American cheese

*selection of (2) accompaniments
*condiment tray

*artisan breads & rolls
$13.99pp

Putterhams Deli Platter Selection

Choice #2 Imported Ham, Turkey & Genoa Salami
w/Provolone & American cheese
*selection of (2) accompaniments

*condiment tray
*artisan breads & rolls

$12.99

Choice #3 Sweet & Hot Capicola, Imported Mortadella
Prosciutto & Soppressata

w/Provolone cheese
*selection of (2) accompaniments

*condiment tray
*baguettes ,ciabatta bread & artisan rolls

$15.99

Hand-Carved Turkey
Imported Ham
Slow-Cooked Roast Beef
Albacore Tuna
White-Meat Chicken Salad
Chicken Cutlet
Grilled Chicken Breast
Caprese

Basic Sandwiches
Sauté’ veggie wrap
Southwest Chicken Wrap
Chicken Caesar Wrap
Buffalo Chicken Wrap
Steak Fajita Wrap
Hummus , Roasted 
Vegetables & Falafel

Wraps

Chicken Caesar Flatbread
Buffalo Chicken Flatbread

Chicken Teriyaki peppers/onions provolone
BBQ beef peppers/onions provolone

Chicken Cordon Bleu panini
Grilled Chicken, Roasted Red Peppers & Avocado Flatbread

Turkey, Bacon & Ranch Flatbread

Flatbread & Panini Fold-Overs

“We proudly use Boars Heads products”



Salads - Soups - Sides

Find menus online at putterhamgrille.com (617) 327-2211 | (617) 327-2212

House Salad $3.50pp
Caesar Salad $3.95pp
Greek Salad $4.50pp
Strawberry & Arugula Salad w/candied walnuts $5.50pp
Mandarin Orange/Cranberry w/toasted almonds $5.50pp
Marinated Kale & Avocado Southern California Salad $5.50pp
Caprese Salad $5.50pp
Wedge Salad $5.50
Cobb Salad $5.50
Horiatiki $5.50pp
Roasted Beet & Goat Cheese $6.95pp
Italian Antipasto Salad $7.95pp

Putterhams Salads

White Rice $2.50pp
Rice Pilaf $3.50pp
Spanish Rice & Bean $3.50pp
Basmati Rice w/spinach & mushroom $4.00pp
Quinoa w/cranberry & fig $4.00pp
Mediterranean Cous Cous $4.00pp
Roasted Potato Wedges $3.00pp
Garlic & Horseradish Mashed $4.00
Rosemary & Olive Oil Potatoes $4.00
Grilled Vegetable Medley $3.50pp
Roasted Vegetable Seasonal Mix $4.00
Baby Glazed Carrots w/amaretto & sage $4.00pp
String Beans Almandine $4.00pp
Pan-Seared Asparagus & Cherry Tomato $4.50pp
Steamed Broccoli $3.50pp
Cheddar Crumb Brussel Sprouts $4.50pp
Creamy Polenta w/truffle oil & cheese $5.50pp
Farfalle Pasta Salad $2.50pp
Penne Pasta Salad $2.50pp
Chipotle Pasta Salad $3.50pp
Mediterranean Pasta Salad $3.50pp
Sicilian Pasta Salad $4.00pp
Tortellini Pasta Salad $4.00pp
*VEG Thai Noodle Salad $4.00pp
*GF Gluten-Free Pasta Salad $5.50pp
*VG Vegan-Pasta Salad $5.50pp

Putterhams Sides

Chicken Noodle $50 (1 gallon)
Chicken Rice $50 (1 gallon)
Chicken Vegetable $50 (1 gallon)
Avgolemono Lemon $55 (1 gallon)
Minestrone $50 (1 gallon)
French Onion $55 (1 gallon)
Spilt Pea $55 (1 gallon)
Hearty Lentil $55 (1 gallon)
Corn Chowder $65 (1 gallon)
New England Clam Chowder $65 (1 gallon)
Homestyle Beef Stew $65 (1 gallon)
Mild/Medium or Spicy Chili $65 (1 gallon)
Roasted Butternut Squash Soup $70 (1 gallon)
Lobster Bisque $70 (1 gallon)

Putterhams Soups



Hot Buffet

Find menus online at putterhamgrille.com (617) 327-2211 | (617) 327-2212

*Choice of (2) Hot Entrées
*Choice of (1) Salad & (1) Side

*Cookie & Brownie Dessert Platter
$13.99

*Choice of (3) Hot Entrées
*Choice of (1) Salad & (1) Side

*Cookie & Brownie Dessert Platter
$15.99

*Choice of (4) Hot Entrées
*Choice of (1) Salad & (1) Side

*Chef’s Finest Dessert Selection
$18.99

House Salad
Caesar Salad

White Rice, Rice Pilaf, Spanish Rice & Bean, Basmati Rice w/spinach & mushroom, Quinoa w/cranberry & fig, 
Mediterranean Cous Cous, Roasted Potato Wedges, Garlic & Horseradish Mashed, Rosemary & Olive

Oil Potatoes, Grilled Vegetable Medley, Roasted Vegetable Seasonal Mix, Baby Glazed Carrots
w/amaretto & sage, String Beans Almandine, Pan-Seared Asparagus & Cherry Tomato

Putterhams Original Hot Buffet Selection

Putterhams Classic Hot Buffet Selection

Putterhams Finest Hot Buffet Selection

Salad Choices

Side Choices



Entrées

Find menus online at putterhamgrille.com (617) 327-2211 | (617) 327-2212

Pan-Seared Tofu (sweet chili sauce)Chicken Kabobs...........................  
Chicken Piccata....................................................................................
Chicken Teriyaki....................................................................................
Chicken Parmesan................................................................................
Chicken Marsala...................................................................................
Chicken Cacciatore.............................................................................. 
Stuffed Chicken W/spinach & cheese..................................................
Chicken, Ziti & Broccoli........................................................................
Chicken Cordon Bleu...........................................................................
Chicken Saltimbocca............................................................................
Chicken Primavera...............................................................................
BBQ Chicken Breast............................................................................
Soy & Ginger Chicken.........................................................................
Citrus Marinade Chicken.....................................................................
Lime & Cilantro Chicken......................................................................
Buffalo Chicken Breast.........................................................................
Buffalo Chicken Tenders......................................................................
Honey BBO Tenders............................................................................
Garlic & Parmesan Tenders..................................................................
Sausage, Peppers & Onions................................................................
Italian Style Meatballs..........................................................................
Penne Pasta Marinara..........................................................................
Penne Pasta white wine, butter & capers............................................
Eggplant Parmesan..............................................................................
Cheese Lasagna...................................................................................
Meat Lasagna.......................................................................................
Vegetable Lasagna...............................................................................
Stuffed Shells.......................................................................................
Cheese Ravioli.....................................................................................
Butternut Squash Ravioli.....................................................................
Sheppard's Pie....................................................................................
Chicken Pot Pie...................................................................................
Shrimp Scampi....................................................................................
Parmesan Crusted Tilapia...................................................................

Half Pan
$50.00

Medium Pan Full Pan
$135.00$90.00

$55.00 $140.00$95.00
$55.00 $140.00$95.00
$55.00 $140.00$95.00

$55.00 $140.00$95.00

$55.00 $140.00$95.00
$45.00 $105.00$75.00

$45.00 $105.00$75.00
$45.00 $105.00$75.00
$40.00 $85.00$65.00
$40.00 $85.00$65.00

$45.00 $105.00$75.00

$65.00 $160.00$105.00

$65.00 $160.00$105.00

$50.00 $135.00$90.00

$50.00 $135.00$90.00

$50.00 $135.00$90.00

$50.00 $135.00$90.00

$50.00 $135.00$90.00

$50.00 $135.00$90.00
$60.00 $145.00$100.00

$50.00 $135.00$90.00
$50.00 $135.00$90.00
$60.00 $145.00$100.00

$45.00 $120.00$80.00
$55.00 $140.00$100.00

$50.00 $110.00$80.00
$50.00 $110.00$80.00
$50.00 $110.00$80.00
$50.00 $110.00$80.00
$50.00 $110.00$80.00
$50.00 $110.00$80.00
$50.00 $110.00$80.00
$50.00 $110.00$80.00



Entrées

Find menus online at putterhamgrille.com (617) 327-2211 | (617) 327-2212

Turkey Tips............................................................................................  

Roast Pork Tenderloin...........................................................................

Turkey Roulade w/apple cider sauce **48 hour notice........................

Beef & Broccoli w/orange & ginger......................................................

Pan-Seared Tofu (Mediterranean).........................................................

Pan-Seared Tofu (sweet chilisauce)....................................................... 

Half Pan
$55.00

Medium Pan Full Pan
$140.00$95.00

$50.00 $135.00$90.00
$60.00 $145.00$100.00

$50.00 $135.00$90.00

$60.00 $145.00$100.00

$50.00 $135.00$90.00

**add 2.00pp to any hot buffet selection 

Baked Haddock W/sherry Crumb topping...........................................  

Grilled Lemon & Balsamic Salmon........................................................

Veal Marsala..........................................................................................

Veal Saltimbocca...................................................................................

Marinated Steak Tips............................................................................ 

Half Pan Medium Pan Full Pan
NA
NA

$60.00 $180.00$120.00

$60.00 $180.00$120.00

$60.00 $180.00$120.00

$60.00 $110.00

$60.00 $110.00

Hot Buffet Selection

Marinated Steak Tips Veal Marsala



Entrées

Find menus online at putterhamgrille.com (617) 327-2211 | (617) 327-2212

Chicken Kabobs
Chicken Piccata
Chicken Teriyaki

Chicken Parmesan
Chicken Marsala

Chicken Cacciatore
Stuffed Chicken w/spinach & cheese

Chicken, Ziti & Broccoli
Chicken Cordon Bleu
Chicken Saltimbocca
Chicken Primavera

BBQ Chicken Breast
Soy & Ginger Chicken

Citrus Marinade Chicken
Lime & Cilantro Chicken
Buffalo Chicken Breast

Buffalo Chicken Tenders
Honey BBQ Tenders

Garlic & Parmesan Tenders
Sausage, Peppers & Onions

Italian Style Meatballs
Penne Pasta Marinara

Penne Pasta white wine, butter & capers
Eggplant Parmesan

Cheese Lasagna
Meat Lasagna

Vegetable Lasagna
Stuffed Shells
Cheese Ravioli

Butternut Squash Ravioli
Sheppard’s Pie
Chicken Pot Pie
Shrimp Scampi

Parmesan Crusted Tilapia
Turkey Tips

Roast Pork Tenderloin
Turkey Roulade w/apple cider sauce **48 hour notice

Beef & Broccoli w/orange & ginger
Pan-Seared Tofu (Mediterranean


