| APPETIZERS |
| TRAYS & PLATTERS |

1/2 trays feed up to 12 | full trays feed up to 20-25 guests

Half Full
Crispy Brussel Sprouts(GF) 55 95
Candied bacon [ local honey [ pecans(optional)
Honey Buffalo Chicken Dip 55 95
tortilla chips [ local honey | crumbled blue cheese
Bone-In Chicken Wings 80 100

Plain(GF) [ Buffalo [ Sweet Chili | Kickin' Bourbon | Dry-rub (GF) |
Garlic Parm [ BBQ

Chicken Tenders 70 135
Plain [ BBQ [ Buffalo | Sweet Chili | Kickin' Bourbon [ Dry-rub |
Garlic Parm

_ BARRELS & BOARDS
CATERING MENU 6/

Please give catering orders at least 4-5 days in advance.
Call & speak with an associate for more details at
508-738-6630 #2 (The Marketplace)

| HOUSE-MADE SOUPS
& SALADS |

32 0z Quart size

NEW ENGLAND CLAM CHOWDER

19.99
chopped little necks | applewood smoked bacon [ cream [ celery |
fresh herbs | oyster crackers

FRENCH ONION BISQUE 16.99

sherry wine [ cream | Swiss cheese [ toasted baguettes

HOUSE GARDEN SALAD Half Full
35 55

Mixed greens [ cherry tomatoes | cucumbers [ red onions |
shredded carrots

Dressings: House Oak Barrel Vinaigrette [ Ranch [ Blue cheese |
Balsamic Vinaigrette | Spicy Ranch

Mini Candied Bacon Skewers

6" inch bamboo skewers | triple sugar-coated [ house-made
butterscotch sauce

(52 each a piece)

CAESAR SALAD Half Full

40 60
Chopped Romaine lettuce | house-made Caesar dressing |
croutons | shaved parmesan cheese

*Anchovies upon request*

Bourbon Bacon Pretzels

Kosher salt | bourbon bacon cheese sauce
(52 each a piece)

New Bedford Stuffy Platters *6pec 12pc  24pe
48 90 180
Chorizo sausage [ chopped clams | NB scallop [ cilantro garlic aioli

sauce

Shrimp Cocktail Platter ., 54, 3dz 44z

36 72 108 144
Old Bay seasoned poached shrimp [ house-made cocktail sauce |
lemon wedges

| SIDES |

1/2 strays feed up to 12 | full trays feed up to 20-25 guests

Half Full
WHIPPED POTATOES 30 45
JASMINE RICE 30 50
DRY RUBBED HAND-CUT STEAK
FRIES 35 55
SAUTEED BRUSSEL SPROUTS 40 60
cooked with olive oil | S&P
CANDIED CARROTS 35 55

house-made carrot glaze




| HOUSE SPECIALTY TRAYS |

1/2 trays feed up to 12 | full trays feed up to 20-25 guests
Half Full

Traditional Mac & Cheese 55 95
House-made cheese sauce [ campanelle pasts | house-seasoned
crumbs

Oak Barrel Brisket Mac & Cheese 60 110
Flambe bourbon | bourbon glaze [ house-made cheese sauce |

campanelle pasta [ scallions | caramelized onions [ toasted panko
crumbs

Chicken Marsala 65 115
Seasoned flour-dusted chicken breast [ marsala wine | mushrooms |
brown gravy [ campanelle pasta

_ BARRELS & BOARDS
CATERING MENU 6/

Please give catering orders at least 4-5 days in advance.
Call & speak with an associate for more details at
508-738-6630 #2 (The Marketplace)

Soba Noodle Stir-fry Ck Ck S S
Half Full Half Full

60 110 70 12
Cabbage [ carrots [ onions | peppers | mushrooms [ sweet soy-glaze ?

sesame seeds [ scallions
Chicken or Shrimp Options

| WRAPS |

All wraps are cut in half | please ask for a quantity amount for the
order

HONEY MUSTARD TURKEY WRAP 8 each
Lettuce [ tomato [ red onions | white cheddar cheese [ honey

mustard

BLACK FOREST HAM & SWISS CHEESE 8each
smoked ham | lettuce [ tomato [ red onions | Swiss cheese | Dijon
mustard

CHICKEN SALAD WRAP 8 each
House-made chicken salad [ celery | red onions [ light
mayonnaise [ lettuce

TUNA SALAD WRAP 8 Each

House-made tune salad [ celery [ red onions [ fresh herbs |
mayonnaise
HAM & TURKEY WRAP

Sliced ham & turkey | white cheddar cheese [ lettuce | tomato |
red onions | honey mustard

8 each

Mozambique Ck Ck S S
Half Full Half Full

. . 60 110 0 125
light beer [ lemon butter sauce | garlic [ onions [ curly kale /7 fresh
herbs [ campanelle pasta

Chicken Or Shrimp Options

THE ITALIAN WRAP 8 each
Capicola [ salami | ham [ provolone cheese [ lettuce [ tomato |

S&P [ Italian dressing

B&B SEAFOOD SALAD WRAP 9 each

Seafood salad [ lettuce [ light mayonnaise

Scampi Ck Ck ] ]
Half Full Half Full

60 110 70
Garlic [ basil | white wine [ lemon butter sauce [ cherry tomatoes

parmesan cheese | campanelle pasta
Chicken Or Shrimp Options

Allergens: Attention customers with food allergies. Please be aware that our food may contain or
come into contact with common allergens, such as dairy, eggs, wheat, soybeans, tree nuts,
peanuts, fish, shellfish, wheat or sesame seeds.




