Chicken Wings

25: $21 50: $40 100: $75

Mild, Hot, Blazing, Teriyaki, Honey BBQ,

Traditional BBQ, Orange Sesame

Carving Stations

(priced per person / minimum 50 people)

Baked Ham $5.00
Roasted Turkey Breast $6.00
Leg of Lamb $10.00
Roasted Sirloin $12.00
Beef Tenderlion $16.00

Antipasto Display

(Design your own display)
Brushetta Prosciutto
Anchovies Capicola

Grilled Asparagus Sopressata
Marinated Olives Pepperoni
Roasted Garlic Salami
Peppercini Aged Parmesan
Cherry Peppers Buffalo Mozzarella
Roasted Peppers Provolone

Sides

French Fries Corn on the Cob

Sweet Potato Fries Roasted Red Potatoes

Butternut Squash Baked Beans
Roasted Potato

Rice Pilaf Mashed Potato

Steamed Vegetables

Standard Buffet Packages

Basic Buffet

FRESH GARDEN SALAD & FRESH BAKED BREAD

FRESH VEGETABLES
PASTA with Your Choice of Sauce
CHICKEN with Your Choice of Sauce
Your Choice of FISH
$22 Per Person

Italian Buffet
FRESH ARUGULA SALAD &
FRESH BAKED ITALIAN BREAD
Baked Penne Pasta, Meatballs
Sausage & Peppers, Scrod Florentine
$23 Per Person

Luau Party
ROASTED PIG
Baked Beans, Corn Bread,
Corn on the Cob, Pineapple Tree
$25 Per Person

Clam Bake

Corn on the cob

New England Clam Chowder

Steamers, Shrimp, Clams, Lobster & Mussels

$40 Per Person

Additional Catering Information:

Delivery charge based on the distance.

Please note that above pricing does not include

6.25% sales tax or 20% service charge.

All items and pricing are subject to change.

On-Site Facilities Available for up to 250 Guests.
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YOU Choose
the CONCEPT
WE Provide the
EXPERIENCE

106 Point Grove Road
Southwick, MA 01077

413-569-9585

www.norasrestaurant.com

November 2013 Edition. All items and pricing subject to change.
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Catering Menu

413-569-9585

www.norasrestaurant.com

Hors d’oeuvres

Cheese & Crackers
Fresh Veggies & Dip
Fresh Fruit Tray

$3.50pp
$2.50pp
$2.50pp

Half Tray: Serves 8-14  Full Tray: Serves 15-20

Approx. 25 pieces

Asparagus wrapped prosciutto

Buttermilk Chicken Tenders
Fresh Bruschetta

Cajun Swordfish Bites

Fried Calamari

Crab Cakes

Spiced BBQ Shrimp
Skewered Beef

Chicken Satay (peanut sauce)
Clams Casino

Oysters Rockefeller

Baby Lamb Chops
Spanakopita (spinach & feta)
Scallops wrapped in bacon
Sausage Stuffed Mushrooms
Seafood Stuffed Mushrooms
Sausage and Peppers
Swedish Meatballs

Italian Meatballs

Pierogies (potato & cheese)

Approx. 50 pieces

$35/$65
$45/$75
$30/$55
$50/$90
$40/$70
$65/$115
$65/$115
$50/$90
$40/$70
$40/$75
$65/$115
$70/$135
$45/$75
$65/$115
$35/$60
$50/$90
$45/$75
$45/$75
$40/$70
$40/$70

Salads

Half Tray: Serves 8-14 Full Tray: Serves 15-20

Caesar Salad $30/$55
Harvest Salad $32/$60
Spinach Salad $32/$60
Nora’s House Salad $30/$55
Pasta Salad $28/$52
Potato Salad $28/$52
Fruit Salad $26/$50
Cole Slaw $20/$35

Fresh Soup

Half Crock: Serves 8-14 Full Crock: Serves 15-20

New England Clam Chowder $32/%$60
0ld World Minestrone $30/$55
0ld Fashioned Chicken Noodle $30/$55
Tomato Basil Bisque $30/$55
Italian Wedding $32/%$60
Broccoli and Cheddar $32/%60
Butternut Bisque $32/$60
Lobster Bisque $55/%$90
Raw Bar

All Raw Bar items are Market Price
Oysters, Clams on the Half Shell,

Shrimp Cocktail, Smoked Salmon, Tuna Tartar

Pasta Stations

Half Tray: Serves 8-14 Full Tray: Serves 15-20

Lasagna $40/$70
Eggplant Rollatini $45/$75

Half Tray: Serves 8-14 Full Tray: Serves 15-20
Half Tray: $35 Full Tray: $60

(Choose your pasta, then your sauce)

Pasta Choices:
Penne, Rigatoni, Farfalle,
Whole Wheat, Gluten Free

Sauce Choices:
Marinara, Alfredo, Pesto,
Ala Vodka, Garlic & 0Oil

Fresh Raviolis

(Priced Per Piece)
Butternut Squash Ravioli $2.00
Lobster Ravioli $4.00
Spinach Ravioli $2.00
Three Cheese $2.00
Meat Ravioli $2.50

Main Course

Chicken:

Half Tray: Serves 8-14 Full Tray: Serves 15-20
Half Tray: $45 Full Tray: $80

Chicken Francese
Chicken & Broccoli

Chicken Marsala

Chicken Caccitore

Chicken Parmesan
Chicken Alfredo

Chicken Piccata
Grilled Chicken Breast

Veal:
Full Tray: Serves 15-20
Full Tray: $130

Half Tray: Serves 8-15
Half Tray: $85

Veal Parmesan Veal Francese

Veal Marsala Veal Milanese

Fish:
Market Price

Stuffed Sole Filet
Baked Stuffed Shrimp

Maple Dijon Salmon
Baked Scrod

Pork:
Half Tray: Serves 8-14  Full Tray: Serves 15-20
Half Tray: $65 Full Tray: $110

Pork Tenderloin wrapped in bacon
Pesto Crusted Pork Chops
Blackened Pork Chops




