
1 

 BARE COVE CATERING 
69 Water Street    Hingham, MA 02043 

TEL.  (781) 741–8878     FAX. (781) 749–6144  
 

Pick Up Catering Menu  
All Orders require 48 Hours Notice 

 Hot Hors D’oeuvres     
Minimum Order: 2 Dozen Per item 

  
Bouchée Cups 
 Goat Cheese & Prosciutto…………….……….…..$ 18 Dozen 
 Lobster & Beurre Blanc………………….………....$ 24 Dozen 

Escargot Fennel Baskets….………………….….$ 18 Dozen 
Pan Fried Dumplings with a Ginger & Garlic Dipping Sauce 
 Pork and Leek…………………………..………..….$ 18 Dozen 

Phyllo Triangles 
 Spinach & Feta…………………………….………....$ 18 Dozen 
 Lobster……………………….…………….....……….$ 24 Dozen 
 Roquefort Pistachio…………………….….….….… $ 18 Dozen 
 Wild Mushroom…………………………….……….…$ 18 Dozen  

Candied Shrimp….…………………………….……...$ 24 Dozen 
Tomatillo Shrimp….…………………..………….....$ 24 Dozen 
Scallops wrapped in Bacon…….………….…...$ 24 Dozen 
Seafood Cakes with a Remoulade Sauce 
 Maine Crab Cakes……………………….…………...$ 18 Dozen 
 Salmon Cakes………………………..….….………..$ 18 Dozen 
 Swordfish Cakes………………………….…………..$ 18 Dozen 

Mini Cheeseburgers………………………………….$ 36 Dozen 
Mini Shrimp Burgers……………………………..….$36 Dozen 

 
Cold Hors D’oeuvres 

Minimum Order: 2  Dozen Per item  
  

Grilled Pork Crostini with Fruit Salsa……………...….$ 18 Dozen 
Grilled Chicken Quesadilla………………...…$ 18 Dozen 
Chicken, Jalapeños, & Jack Cheese with Fresh Salsa. 
Pan Seared Scallops with Mango Salsa……………….Seasonal 
Beef Tenderloin Crostini w/ Stilton and Caramelized 
onion……….…..................................................$ 30 Dozen 
Roasted Tomato Bruschetta…………………...$ 18 Dozen 
 

 
Hors D’oeuvres Platters 

  
Cheese Antipasto………………………………………....$ 120 

Variety of Young and Aged Artisan Cheeses. Served with 
Olives, Crackers, Aged Salamis, and Dried Fruit.  
Serves 30 – 40 Guests. 

Shrimp Cocktail (50)………………………………….…..$ MKT 
Cooked, Peeled and Cleaned Shrimp served with Lemon 
Wedges & House Cocktail Sauce.  
Serves 25 – 30 Guests 

Smoked Salmon Platter…………………………..……$140  
Served with Chopped Onions, Capers, Lemons, Diced 
Tomatoes, Scallion Cream Cheese, and Rye Rounds.  
Serves 30 – 40 Guests 

Roasted Sliced Turkey………………………………..…$ 75 
Hand-Carved Turkey Breast (2) served with Cranberry  
Sauce, Mayonnaise, and House Mustard.  
Serves 20 – 25 Guests 

Tuna Tartar Platter............................................$85 
Fresh Tuna Tartar w/ Avocado and Lime, Served with  
Endive Sheaths, Served 15 to 20 Guests 

 
See our Web site for an extensive listing of hors d’oeuvres 

 
 

 

Sandwich Platters 
 

Perfect for Meetings, Social Gatherings, or 
Informal Buffets. 

Sandwiches are halved and arranged on a 
Disposable Platter. Minimum Order: 10 Sandwiches    
 
Choose any combination of Sandwiches Below: 

Roast Turkey  Smoked Turkey  
Roast Beef   Baked Ham & Cheese             
Tuna Salad   Chicken Salad 

 
Sandwiches are served with Choice of Bread, 
Lettuce, & Tomato…………………….……………………$7  
 
Box Lunches 

Minimum Order: 10 Box Lunches  
Box Lunches include: (1) choice of Sandwich listed above;   
(2) Soda or Water; (3) Potato Salad, Pasta Salad,  
or Chips ;(4) Cookie, or Brownie………..…..………………$11 
 

 
Finger Sandwiches 

 . 
Minimum Order: 50 Assorted Sandwiches  

Baked Ham & Swiss Cheese............................……..$3 
Chicken Salad……..……………………………………...…...  $3 
Crab Salad……………………………………………..………….$MKT 
Lobster Salad……………………………..………….….……….$MKT 
Roast Beef and Boursin…………………………………………$3 
Tuna Salad…………..…………….………………….………..…$3 
 

Salads 
  

Serves 8 Guests. 
Garden Tossed Salad…………………………………..…....$25 

Green Leaf Lettuce and Fresh Cut Vegetables served  
with a Roasted Pepper Vinaigrette. 

Classic Caesar Salad………………………………………….$25 
Romaine Lettuce, Grated Parmesan, and Garlic Croutons served  
with a Traditional Caesar Dressing. 

Grilled Chicken Caesar Salad…………………………...$35 

Mixed Greens Salad…………………………….…………….$30 
Mixed Greens, Goat cheese, and Toasted Pine Nuts served  
With a Balsamic Vinaigrette. 

 
Soups 

All Soups require an 8 person Minimum   
   Prices are per guest.  

Chicken Chili……………………………………………........….$4 
Chicken Vegetable……………………………………...…......$4 
Lobster Bisque…………………………………………….………$5 
Vegetarian Chili………………………………………….……….$4 
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Entrees 
All Entrees require a 6 person Minimum     

All Entrees come with a Starch. 
Prices are per guest unless otherwise noted.    

Chicken Entrees 
Chicken Cordon Bleu…………………….…………………$8 

Sautéed Chicken Breast stuffed with Ham & Swiss Cheese  
and topped with a Sherry Garlic Sauce. 

Chicken Florentine………………………...…………….….$8 
Sautéed Chicken Breast with Ham, Mushrooms, Spinach,  
and a White Wine Cream Sauce. 

Chicken Marsala………………………………..……….……$8 
Sautéed Chicken Breast topped with a Mushroom Marsala Sauce. 

Chicken Parmesan…………………………………………..$8 
Breaded Chicken Breast topped with a Tomato & Basil Sauce.  
Served over Pasta with Mozzarella Cheese. 

Chicken Piccata…………………….…………………….…..$8 
Sautéed Chicken Breast topped with Capers and a Lemon  
Garlic Sauce. 

Coq Au Vin………………………………………………………$8 
Chicken braised in Red Wine, Carrots, Onions, Tomatoes, 
 Mushrooms, Leeks, and garlic. 

Lemon Chicken…………………………………………….….$8 
Sautéed Chicken Breast with a Sweet & Tangy Lemon Sauce. 

 
 

Beef Entrees 
Beef Burgundy……………………………………………....…$10 
Braised Beef with Carrots, Parsnips, Mushrooms, and Onions 
in a Cabernet Sauce.  
Shepherds Pie…………………………….………………….…$6 
Beef or Lamb Filling topped with Corn and Mashed Potatoes.  

Whole Tenderloin of Beef……...………………………. $175  
Grilled Tenderloin cooked to Medium Rare.  
Served with a Wild Mushroom Demi Glace. Serves 10 Guests. 

 

Pork Entrees 
Boneless Pork Chop………………………………………..….$9 
Grilled Pork Chop served with a Tomato, Corn, & Cilantro Relish. 
Stuffed Pork Loin…………………………………………...….$9 
Butter flied Pork Loin stuffed with Apples, Leeks, and Feta.  
Whole Grilled Pork Loin…………………….……………….$75  
Grilled Pork Loin served with a Dried Fruit Sauce.  
Serves 10 Guests. 
 

Seafood Entrees 
Maine Crab Cakes………………………………………………..$6  
Pan Seared Crab Cake with a Spicy Remoulade Sauce. 
Pan Seared Salmon………………………………………….…$10 
Pan Seared Salmon topped with Lemon Dill Butter. 
Sesame Crusted Salmon………………………………….…$10 
Pan Seared Salmon Fillet crusted with Sesame Seeds and topped  
with a Ginger Wasabi Butter. 
Shrimp Fra Diablo………………………………………..…....$12  
Sautéed Shrimp served over Pasta with a Spicy, Crushed Red  
Pepper Sauce. 
Shrimp Scampi……………………………………………….....$12 
Sautéed Shrimp served over Pasta with a Lemon Garlic Sauce. 
 

Lamb Entrees 
Braised Lamb Shanks…………………………………………$12 
Lamb Shanks braised with Red Wine, Carrots, Celery, Onions,  
and Garlic. 
Grilled Marinated Boneless Leg of Lamb……………$85 
Served with Lamb Au Jus. Serves 6-8 guests. 

 
Lasagnas & Casseroles 
 Feeds 8-10 people 
    Lasagnas  

  Vegetable          $ 35                   
   Spinach & Mushroom               $ 35                       
   Meat                     $ 35                      
  Cheese          $ 30                      
  Meatballs in Sauce          $ 35                      
  Sausages in Sauce                   $ 35 
 Chicken Pot Pie                        $ 48 

 

 
Side Dishes 

All Side Dishes require a 6 person Minimum 
 
Herb Polenta Triangles………………………………...………$ 3 
Herb Roasted Potatoes………………………………….…....$ 3 
House Mashed Potatoes…………………………………….…$ 3 
Lyonnaise Potatoes…………………….………………….……$ 4   
Ratatouille……………………………………...……………….…$ 3 
Rice Pilaf………………………………………………....……..…$ 2 
Saffron Rice Pilaf……………………………………………..…$ 3 
Sautéed Seasonal Vegetable………….…………………....$ 3  
Sweet Potato & Maple Puree…...……………………..…..$ 3 
 

Grilled Vegetable Platter……………………………….$ 75 min. 
A colorful assortment of Seasonal Vegetables 
Grilled and Roasted with Garlic oil. Served on a 
Disposable Platter or one of yours. 

 
Deli Salads 

Deli Salads are priced per pound 
 Minimum order of 5 pounds  

 
Classic Cole Slaw…………………….…………….…….$5.00  
French Rice Salad…………………….………………….$5.00 
Orzo Salad with Feta……………………………………$6.00  
Peanut Noodles…………………………………………..$5.00 
Sesame Noodles………….…………..………………… $5.00  
Traditional Pasta Salad……………………………….. $5.00  
Yukon Gold Potato Salad………………………………$5.00 
Wild Rice Salad.....................................................$6.00 

 
Desserts 

72 hours notice required 
 

Our Homemade Desserts 
  Fresh Baked Cookies, Brownies, Coconut Caramel 

Squares, Lemon Squares, and Our New Mini 
Pastries. 

Specialty Cakes can be ordered with 72 Hour 
Notice. 

 

General Information 
 
All orders require at least 48-hour notice and must 

be paid in full at the time the order is made. Any 
special orders or recipe duplication is offered at 

$ 45.00 per hour, in addition to food cost. 
 

For event catering, please call Bare Cove Gourmet 
Catering at (781) 740 – 4344 or visit us at:  

www.barecovegourmet.com 
 
 

Bare Cove Gourmet 
69 Water St 

Hingham, Ma. 02043 
To Order: 781-740-8878 
Fax:       781-749-6144 

Open Monday to Friday 10 a.m. to 7:30 p.m. 
Saturday 10:00 a.m. to 4:00 p.m. 

Closed Sunday 
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