
Event  Menu 

10 city square

charlestown, MA 02129

For Event Inquiries: Meg@primaboston.com



PASSED APPETIZERS / ANTIPASTI

PESTO ARANCINI ----- $96

seasonal vegetables, tomato sugo

priced per dozen / served passed or stationary

SUPPLI WITH HEIRLOOM TOMATO ----- $96

calabrian chili, mozzarella

Tempura di Verdure ----- $96

tempura fried seasonal vegetables, topped with house made ricotta and pistachio pesto

RICOTTA CROSTINI ----- $108

house made ricotta on a crostini with pistachio & herb gremolata, orange zest

PROSCIUTTO INVOLTINI ----- $108

provolone, giardiniera, torn herbs

PROSCIUTTO WRAPPED FIGS ----- $120

stuffed with blue cheese, served with gorgonzola dolce & aged balsamic

WAGYU MEATBALLS ----- $120

marsala-sage jus, fennel soffritto

MUSHROOM SPIEDINI ----- $120

grilled mushroom skewer topped with brown butter crumb, goat cheese, & black truffle

CHICKEN PARM BITES ----- $80 

fontina & mozzarella stuffed, tomato sugo, basil pesto

HOUSE MEATBALLS ----- $84

mini meatballs, ricotta

CHICKEN MILANESE BITES ----- $80 

fontina & mozzarella stuffed, pepperonata

EGGPLANT PARM SKEWERS ----- $70

tomato ragu, mozzrella

TUNA CRUDO SPOONS ----- $144

topped with pine nuts, capers, crispy shallot

STUFFED CRIMINI MUSHROOMS ----- $120

crab, n'duja, roasted peppers & mint



PASSED APPETIZERS / ANTIPASTI
priced per dozen / served passed or stationary

RIBIOLINA AL FORNO CROSTINI ----- $168

focaccia crostini finished with caviar & thyme

WAGYU SPIEDINI ----- $180

tenderloin skewer topped with smoked olives & tomato ragu

WAGYU SHORT RIB TORTELLINI ----- $180

porcini, lambrusco braise, parmigiano reggiano

FOIE GRAS alla GRICIA ----- $180
sage gnocchi, black pepper, pecorino

LOBSTER ARANCINI ----- MKT

KING CRAB GNOCCHI CARBONARA ----- MKT

sage, crab butter, farm yolk

BOARDS & GRAZING TABLES
stationary meat & cheese displays

CHEESE & CHARCUTERIE BOARD

SMALL ----- $160

MEDIUM ----- $270

LARGE  ----- $550

small: serves 10-20 people | medium: serves 30-40 people | large serves 50-80 people

GRAZING TABLE
an extravagant large format charcuterie board

SERVES 100-150 PEOPLE ----- $2000

ROASTED & RAW SEASONAL VEGETABLE BOARD

SMALL ----- $120

MEDIUM ----- $230

LARGE  ----- $510

TUNA SPIEDINI ----- MKT

grilled tuna & artichoke skewer, topped with garlic, anchovy, & citrus



FOOD STATIONS
LIVE PASTA STATION

$30/Per Person

PASTA

(CHOICE OF ONE)

PENNE

RIGATONI

FUSILLI

SPAGHETTI

SAUCE

(CHOICE OF ONE)

POMODORO

VODKA

CACIO E PEPE

CARBONARA

served from a pecorino romano cheese wheel

LIVE CARVING STATION

CHOICE OF ONE: $40/PER PERSON
CHOICE OF TWO: $55/PER PERSON

CARVING STATION OPTIONS:

ROSEMARY & BLACK PEPPER CRUSTED TENDERLOIN

TUSCAN PRIME RIB

TRUFFLE ROASTED WHOLE CHICKEN

HONEY SPICE DUCK BREAST

WHOLE ROASTED SEA BASS

HERB ENCRUSTED SALMON

SIDES
$10/Per Person

ASPARAGUS AL FORNO

VEGETABLE LASAGNA 

ROASTED BROCCOLI

CRISPY POTATOES

CHARRED CARROTS

ROASTED BRUSSELS SPROUTS

BROWN BUTTER MASHED POTATOES

SALADS
$12/Per Person

CAESAR SALAD

ITALIAN CHOPPED

SNAP PEA SALAD

SEASONAL HOUSE SALAD

MARINATED TOMATO & BASIL

MUSHROOM CARPACCIO

ITALIAN CLASSICS

CHICKEN PARMESAN

EGGPLANT PARMESAN

CHICKEN PICCATA

CHICKEN MILANESE

$25/PER PERSON

FILET MIGNON

BONELESS STRIPLOIN

STEAKS
$30/PER PERSON

served sliced

STATIONARY PLATTERS



FAMILY STYLE DINNER
starting at $85/per person

gluten free substitutions can be made upon request

APPETIZERS / ANTIPASTI | CHOICE OF 2

smoked tomato bruschetta
mushroom carpaccio

caesar salad
snap pea salad

italian chopped salad
meatballs

bread plate with fresh ricotta
garlic bread

burrata & prosciutto
tuna Scottato (+$5/pp)

pumpkin arancini (+$3/pp)

(+$10/pp for choice of 3)

MAIN ENTREES | CHOICE OF 2

chicken parmesan 
eggplant parmesan
chicken milanese
chicken piccata

tuna steak
hake oreganata

filet mignon
boneless striploin

boneless rib eye (+$10/pp)
dry aged florentine porterhouse (+$25/pp)

(+$10/pp for choice of 3)

CONTORNI (SIDES) | CHOICE OF 2

brown butter mashed potatoes
crispy potatoes

broiled or steamed asparagus
marsala mushrooms

roasted garlic & chili broccoli
charred carrots

roasted brussels sprouts

(+$10/pp for choice of 3)

base price includes choice of  2 appetizers, 2

entrees,  2 sides, 1 dessert (served family-style)



FAMILY STYLE DINNER
starting at $85/per person (continued) 

gluten free substitutions can be made upon request

PASTA COURSE (ADD-ON)

CHOICE OF 1 +$15/pp | CHOICE OF 2 +$20/pp

ziti bolognese
rigatoni alla vodka
fusilli alla pesto
penne pomodoro

DOLCI (DESSERT) | CHOICE OF 1

seasonal tiramisu
chocolate mousse

mini cannoli
torta gialla

(+$10/pp for CHOICE OF 2)



BRUNCH

MAINS | CHOICE OF 3

scrambled egg carbonara
vegetable frittata

french toast
rigatoni carbonara
chicken parmesan

eggplant parmesan
meatballs

rigatoni alla vodka
filet mignon (+$10/pp)

boneless striploin (+$10/pp)
ribeye (+$15/pp)

gluten free substitutions can be made upon request

SERVED FAMILY-STYLE | $50 PER PERSON

SIDES | CHOICE OF 2

bacon
pork sausage

chicken & rosemary sausage
crispy potatoes

fruit bowl
caesar salad

Chopped Salad
Snap Pea Salad

A LA CARTE BRUNCH ADD ONS

smoked salmon platter $250
mini parfaits $8/pp

avocado toast platter $12/pp
Blueberry buns $5/pp

Muffins $5/pp
classic croissants $5/pp

Chocolate croissants $5/pp
Fruit Platter $5/pp



PASTRY & DESSERT

gluten free substitutions can be made upon request

pastry basket - $5/per person

assortment of muffins, croissants, coffee cake, seasonal pastries

bombolini - $5/per person

seasonal filling, vanilla anglaise

triffles & mousse - $8/per person

chef’s seasonal selection

cheesecake platter - $8/per person

chef’s selection of three cheesecakes

torta platter - $8/per person

chef’s seletion of three mini cakes

mini cannoli platter - $8/per person

shaved chocolate ricotta filling

custom cakes
perfect for any special occasion! 
our pasty team requires a minimum 72 hours notice; inquire with our event planner for 
details or email cakes@caposouthboston.com

Interested in something you

don’t see? Just ask!

For more information or to

place an order for your

 next event, email

info@primaboston.com

mixed platter - $8/per person

choice of one triffle or mousse, one cheesecake, one torta


