Our talented teammates here at
Kennedy’s are happy to help with
all your catering needs!

508-481-8050

info@kennedysmarket.com

247 Maple Street

Marlborough MA, 01752




KENNEDYS CATERING - APPETIZERS

Classic Shrimp Platter
Our jumbo or medium cocktail shrimp garnished with lemon and homemade cocktail sauce. 3lb minimum
Jumbo Shrimp — 29.99/Ib  Medium Shrimp — 24.99/1b

Kennedy’s Wings and Chicken Bites
Jumbo bone-in wings, full boneless tenders or boneless bite size chicken cooked to perfection. Enjoy Italian
Breaded, Buffalo, BBQ, Sweet Chili, Orange Ginger, General Tso’s, or Teriyaki.
Boneless Chicken Tenders or Chicken Bites — 65/Half Pan Bone In — 70/Half Pan

Fresh Maryland Crabcakes
Kennedys hors d’oeuvre size homemade crab cakes grilled and served with bistro sauce. 32/Dozen

Beef Satay* or Chicken Satay
Tender marinated beef with teriyaki sauce, or tender chicken with spicy peanut sauce. 36/Dozen

Baked Stuffed Mushrooms
Seasoned roasted mushrooms filled with seafood stuffing and baked until golden. 30/Dozen

Scallops Wrapped in Bacon
Sweet sea scallops wrapped in crispy applewood smoked bacon. 54/Dozen

Mini Beef Wellington
Tender seasoned beef with mushrooms wrapped in puff pastry, baked until golden. 36/Dozen

Spanakopita
Spinach and cheese stuffed flaky triangles. 30/Dozen

Lollipop Lamb Chops*

Marinated imported lamb, roasted, and served on the bone. Tender and delicious! Market Price per 8 Chops

Potstickers
Choice of pork, vegetable edamame, chicken teriyaki or chicken lemongrass. Includes dipping sauce. 26/Dozen

Cheese and Cracker Board

Gourmet cheese arrangement with crackers. Optionally add fine sliced meats, veggies & fruit to your liking.
Small (10-15 Guests) Starting at 60.00 Large (20-25 Guests) Starting at 100.00

Homemade Arancini
Crispy bites of tender cooked rice with a cheesy mozzarella center, served with house marinara sauce for
dipping. 30/Dozen

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF
FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS. All prices subject to change.




KENNEDYS CATERING — CHICKEN ENTREES

Chicken Marsala
Tender chicken sauteed with mushrooms and Marsala wine. 130/Half Pan

Chicken Piccata
Tender chicken, sauteed with lemon, mushrooms, and light wine. 130/Half Pan

Chicken Madeira
Tender chicken sauteed in Madeira wine with mushrooms. Finished with mozzarella cheese and broiled.
130/Half Pan

Chicken Pot Pie
Our filling recipe with tender chicken and vegetables, topped with golden brown puff pastry. Served with corn
bread. 130/Half Pan

Chicken Broccoli & Penne
Bite size pieces of chicken, prepared with broccoli & penne in a light cream sauce. 95/Half Pan

Chicken Parmesan by the Cutlet
Italian breaded chicken cutlet finished with our homemade tomato sauce, parmesan, and mozzarella cheese.
150/Half Pan (12 Cutlets)

Chicken Supreme by the Cutlet
Boneless chicken cutlet in a light breading with our famous supreme sauce. A Kennedy’s Pub favorite.
150/Half Pan (12 Cutlets)

Chicken Cordon Bleu
Boneless chicken breast, stuffed with ham and Swiss cheese, baked until golden. Topped with our famous
supreme sauce. 16/each

Baked Stuffed Chicken Breast
Boneless chicken breast, filled with our homemade bread stuffing. Baked until golden and topped with our
famous supreme sauce. 16/each
*Ask about our new stuffing options — Broccoli & Cheese, Country Cornbread, Cranberry Cornbread

Our chicken dishes are made with all-natural chicken, no hormones, or antibiotics. Recommended 1 cutlet/guest, or order
by the Half Pan, which typically feeds 12-15 guests. Please adjust according to your guests’ needs. All prices subject to
change.




KENNEDYS CATERING — PASTA ENTREES

Baked Stuffed Shells

Jumbo Ricotta stuffed shells with our homemade tomato sauce and Mozzarella cheese. 55/Half Pan

Lasagna
Choice of sausage and house ground beef lasagna with tomato sauce and cheeses,
or
Vegetable lasagna with white sauce and cheese
110/Half Pan (Feeds 12)

Baked Macaroni and Cheese
Our famous recipe with homemade cheese sauce and buttery cracker crumb topping. 65/Half Pan

American Chop Suey
Hearty meal of pasta, ground beef and diced vegetables in tomato sauce. Topped with parmesan cheese.
75/Half Pan

Pasta Primavera
Garden vegetables and penne pasta in a light garlic cream sauce. 75/Half Pan

Penne alla Vodka

Penne pasta in a creamy tomato-vodka sauce with a slight kick of heat. Finished with parmesan cheese.
75/Half Pan

Pasta Bolognese
Beefy tomato sauce finished with cream and served over rigatoni pasta. 85/Half Pan

Half Pans typically feed about 12-15. Please adjust according to your guests’ needs. All items subject to
availability, and all prices subject to change.




KENNEDYS CATERING — SEAFOOD ENTREES

Fresh Haddock
Baked with our seafood stuffing
or
Crumb coated and oven broiled.
Market Price

Baked Stuffed Shrimp
Individual jumbo shrimp piled with seafood stuffing and baked until golden.
Minimum 10 Guests — 15.99 per person

Shrimp Scampi
Jumbo Shrimp sauteed in garlic, lemon, and light wine. Served with penne or linguini pasta. 170/Half Pan

Steamed Lobster
Lobster market price, served with lemon and clarified butter.

Baked Stuffed Lobster
Stuffed lobster dressed in sherry wine, lemon and butter and baked to perfection.
Lobster per pound price plus 5.00/lobster for preparation. Optional stuffing add-ins are charged by market
price per pound (shrimp, scallops, lobster meat).

Lobster & Clam Bakes- A Kennedys Summer Favorite!
Call ahead to plan your event — Flexible menu

Popular ideas:
Steamed Lobsters and Sweet Steamers with Butter and Lemon
Kennedys Clam Chowder
Corn on the Cob
Baked Potatoes with Fixings
...and more!

Market Price per Person

Half Pans typically feed about 12-15. Please adjust according to your guests’ needs.
Book early for best availability. All prices are subject to change.




KENNEDYS CATERING — BEEF ENTREES

Kennedy’s Steak Tips*
Marinated in our famous house BBQ sauce. Tender, juicy and delicious! 275/Half Pan

Shepherd’s Pie
Seasoned lamb and beef with corn, topped with creamy whipped potatoes. 100/Half Pan

London Broil*
Tender slices of marinated sirloin. Served with Bordelaise sauce. 275/Half Pan

Beef Stroganoff
Tender medallions of beef, mushrooms & wine, with egg noodles. 175/Half Pan

Meatballs & Sauce
Delicious house meatballs in a light tomato sauce. Sprinkled with parmesan cheese. 75/Half Pan

Beef Stew
Tender beef, carrots, onions, celery, and potatoes in beef gravy. Served with oven fresh rolls & butter.
175/Half Pan

Homestyle Chili
Hearty beef and bean chili with peppers, onions, tomato, topped with shredded cheese.
Served with cornbread. 75/Half Pan

Individual Steaks*

Choose from our variety of classic steaks cut daily in our butcher shop:
Ribeye, NY Sirloin, T-Bone, Filet Mignon, Porterhouse, Club Sirloin, London Broil
Market Price

Half Pans typically feed about 12-15. Please adjust according to your guests’ needs. All prices subject to change

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF
FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS




KENNEDYS CATERING — ROASTS

Beef Tenderloin*

The best of the best. Expertly seasoned and roasted to perfection. Served with Bearnaise sauce or Au Jus.
Market

Roast Prime Rib of Beef*
Choice of Bone-In or Boneless. Seasoned and slow roasted, served au Jus. Market Price
*Add oven-hot popovers for a great accompaniment.

Roast Sirloin*
Seasoned and roasted, full of flavor. Served au Jus. Market Price

Roast Pork Loin
Fresh roasted center cut pork loin, seasoned, and roasted. Served with Pork gravy or Apple grille sauce.
15/Person

Roast Top Sirloin*
Seasoned and roasted to perfection. Perfect for thin slicing roast beef. Served au Jus. 18/Person

Roasted Boneless Turkey Breast
Seasoned, slow roasted and hand basted with care. Moist and tender, served with our famous turkey gravy.
17/Person *Add our homemade stuffing for a great accompaniment!

Prime Rack Roast of Pork
8 Bone frenched rack of pork, seasoned and roasted. Beautiful and delicious! Market Price

Roasted Rack of Lamb*
Marinated in house and roasted. Juicy and flavorful. Market Price

Boneless Lamb Leg*
Seasoned and slow roasted. Served with lamb gravy. Market Price

Our beef standards are of the highest caliber, using only Certified Angus Beef, all natural. No hormones or antibiotics.
Recommended serving size: % Ib — 1 Ib per person. Please adjust according to your guests’ needs.
Priced to market and include Au Jus or Bearnaise Sauce.

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF
FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS




KENNEDYS CATERING — SIDES & SALADS

Traditional Mixed Garden Salad
Fresh mixed salad greens, cucumber, tomato, olives, shredded carrot, onion. Creamy Italian dressing on the
side. Small 50.00, Large 115.00

Classic Caesar
Fresh Romaine lettuce, seasoned croutons, Romano cheese and House Caesar dressing. Sm 60.00, Lg 135.00

Mandarin Orange Salad
Spring Mix greens, caramelized almonds, scallions, orange slices and house sweet Mandarin dressing.
Small 60.00, Large 135.00

Cape Cod Summer Salad
Mixed greens, toasted almonds, halved grapes, slices strawberries, scallions, crumbled bleu cheese with a
blush wine vinaigrette. Small 75.00, Large 145.00

Caprese Salad
Fresh mozzarella slices, vine tomato slices, fresh basil, drizzled with olive oil and balsamic dressing. 8/Person

Antipasto Salad
A fine selection of meats and cheese arranged over mixed greens, with roasted red peppers, olives and Italian
dressing. Small 75.00, Large 145.00

Salad Sizes: Small feeds about 10-12, Large feeds about 25-30. Deli Salads Sides — 3-5 People/Pound

Fan Favorite Deli Salads
Red Bliss Potato, Chicken Salad, Cranberry Walnut Chicken Salad, Cucumber, House Pasta Salad, Coleslaw, Egg,
Crab Seafood, Four Bean, Asian Noodle, Chickpea, Mango Lime Quinoa. Price per pound.

Hearty Sides: Vegetable Sides:
Famous Delmonico Potatoes — 70/Half Pan Butternut Squash — 65/Half Pan
Whipped Potato — 65/Half Pan Broccoli Au Gratin — 65/Half Pan
Baked Whipped Potato — 70/Half Pan Whipped Sweet Potato — 65/Half Pan
Baked Stuffed Potato — 7/each Mashed Turnip — 65/Half Pan
Herb New Reds — 65/Half Pan Asparagus — 75/Half Pan
Garlic Smashed New Reds — 70/Half Pan Green Beans Almondine — 65/Half Pan
Rice Pilaf — 50/Half Pan Roasted Vegetable — 65/Half Pan
Roasted Fingerling Potato — 65/Half Pan Glazed Carrots — 65/Half Pan
Famous Homemade Stuffing — 40/Half Pan Homemade Popovers w/ Butter, Maple Syrup or

Beef au Jus— 6/each

Half Pans typically feed about 12-15. Please adjust according to your guests’ needs. All items subject to
availability, and all prices subject to change.




KENNEDYS CATERING — SWEETS & TREATS

Fresh Baked Cookies
A selection of tasty cookies — Classic Chocolate Chip, Sugar, Oatmeal Raisin, Peanut Butter, Raspberry Filled
Small (15-20) 50.00, Large (30-35) 87.00

Assorted Pastry Platter
Chef’s Assortment of Brownies, Dessert Bars, Cannoli’s, Cookies... Something for everyone! Market Price

Specialty 7-Inch Cakes

Tiramisu, Strawberry Cream, White Chocolate Mousse — 30/Cake

Cheesecake Slices
Assorted cheesecake flavors — NY Style, Salted Caramel, Banana Foster, Pumpkin (seasonal), White Chocolate
Raspberry.
Order by the slice, 10 minimum. 9/Each

KENNEDYS CATERING — BEVERAGE SERVICE

Hot Beverages
Regular Coffee, Decaf Coffee, Tea, Hot Cocoa
Half & Half, Milk, Sugar, Lemon, Cups, Stirrers, Napkins Included
10 Person Minimum

Cold Beverages
Bottled Water, Assorted Juices, Iced Tea, Milk, Canned Sodas- Coke, Diet Coke, Sprite, Fanta Orange, Ginger
Ale, Root Beer, Canned Sparkling Water- Assorted Flavors
10 Person Minimum




KENNEDYS CATERING — ALL THE EXTRAS

Equipment Rentals

Standard Catering Equipment:

Stainless Chafing Dishes w/ Sternos, Serving Utensils, Coffee/Hot Beverage Urns, Holding Units

Advanced Equipment:

Available By Early Inquiry & Request

Service Supplies:

Disposable Plates, Napkins, Cutlery, Serving Utensils, Cups, To-Go Containers available for an additional
charge.

Delivery & Setup
Drop-Off Delivery: 40.00 Local Delivery Minimum, Additional Fees may be necessary depending on distance.

Set-Up / Pick Up: Delivery charge plus Additional Fees depending on type of set-up and breakdown required.

Staffing

Wait Staff, Servers, Bartenders - $/hour, 4 Hour Minimum
Chefs, Carvers - S/hour, 4 Hour Minimum
Function Coordinator - S/hour, 4 Hour Minimum

Deposits/Cancellations
Some orders may require a deposit. Deposits are refundable if cancellation is received 48 hours prior to

catering event.

For inquiries, please call at 508-481-8050 or email us at info@kennedysmarket.com.

We appreciate your continued support over the years at Kennedy’s Restaurant & Market, and
we look forward to serving you soon!

Before placing your order, please inform your server if a person in your party has a food allergy.

All items subject to availability, and all prices subject to change.
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