
Selections and prices effective Dec. 1, 2008 and are subject to change. 

 
 

Are you ready for the Holidays??? We can help! 
 

Large Platter Take-Home Menu 
Half trays feed approx. 5 to 7,  Full trays approx. 10 to 14 

 
Appetizers 

Smoked Salmon Panini - lemon aioli, capers red onion - ½ tray $35 - full tray $70 
Extra Large u-8 Shrimp Cocktail, housemade cocktail sauce, horseradish & lemon - $3.50 each 

Baked Greek Bruschetta, diced sweet roast peppers, artichoke hearts, spicy olives & Feta - ½ tray 35 - full tray $60 
Chilled Select Oysters on the half shell $1.50 each 

Fried Domestic Calamari, Feta cheese, hot banana peppers, andouille coins & scallions - ½ tray $45 - full tray $90 
Wild Mushroom, Smoked Mozzarella & Prosciutto Ravioli in a lemon creme sauce with pancetta &  

sweet roast peppers - ½ tray  $35 - full tray $70 
Asian Grilled Shrimp & Vegetable Spring Rolls with 2 dipping sauces - ½ tray $50 - full tray $90 

 
Salads 

Traditional Caesar salad with housemade croutons, anchovies & Reggiano - ½ tray $30 - full tray $ 50 
Baby Spinach, Pancetta, Gorgonzola, roast artichoke hearts, citrus vinaigrette - ½ tray $30 - full tray $50 

Boca House - iceberg & romaine lettuce, cucumbers, hothouse tomato, fresh mint rice wine vinegar,  
lemon & virgin oil - ½ tray $30 - full tray $50 

Grilled Thin Asparagus, hot sopressata, Vermont goat cheese, mixed baby lettuces with a  
sweet shallot balsamic vinaigrette - ½ tray $35 - full tray $60 

Fresh Mozzarella, sweet roast peppers, baby lettuces, grapes, virgin oil snizzle - ½ tray $35 - full tray $60 
 

Pasta 
Lasagna - Ground beef & sausage, tomato, grilled vegetable, white sauce - ½ tray $50 - full tray $90 

Shrimp, Scallop and Lobster Lasagna - ½ tray $75 - full tray $135 
Eggplant Parmesan, pasta - ½ tray $40 - full tray $80 

Maple Grilled Chicken, asparagus, sauteed escarole & arugula, Romano over pasta - ½ tray $45 - full tray $90 
Shrimp & Lobster Fra Diavlo over linguini - ½ tray $90 - full tray $150 

Shrimp, Scallops and Lobster Scampi over linguini - ½ tray $90 - full tray $150 
Fresh Pasta with Lobster, asparagus, brandy & Romano - ½ tray $70 - full tray $120 

Pasta with Smokehouse Sausage - ½ tray $40 - full tray $70 
 

Entrees 
Soy Marinated Flank Steak, grilled portabello, Chianti sauce, BoCa whipped - ½ tray $60 - full tray $120 

Chicken Parmesan, or Chicken & Eggplant, with pasta - ½ tray $40 - full tray $80 
Chicken Marsala or Piccata, over pasta - ½ tray $45 - full tray $90 

Chicken Breast stuffed with spinach, leeks, gorgonzola, topped with roast peppers & artichoke hearts, white wine butter 
sauce, choice of side - ½ tray $50 - full tray $100 

 
Sides 

Oven Roast Potatoes - ½ tray $20 - full tray $40 
Fontina Cheese & Onion Scalloped Potatoes - ½ tray $25 - full tray $45 

 
Desserts 

Fallen chocolate chanterelle  $42 
Full-size cheesecakes  (Call for Selections)  $42 

We also offer an assortment of homemade desserts for your event. Please inquire with hostess. 
 
Minimum 48-hour notice required for all trays. Most anything on our regular menu can be prepared for your event. If you would 

like something you don’t see here, please consult with one of our staff. 
 

We would be happy to create something special for your event. 


