
CATERING  
MENU 



CATERING GUIDELINES 

 24 – 48 hour notice is required for all orders to ensure product availability.  
 

 All catering orders should be submitted on a catering order form. To obtain, please contact the                                                   
Food Service Coordinator Taylor.Kelly@hobbsbrook.com .    

 

 Cold food items are a minimum of 5 guests 

 Hot food items are a minimum of 10 guests 

 For smaller parties (under 5) please contact us for alternative options 
 

 If any of your guests have any dietary restriction or any allergies, please make us aware at the time of submission. 
 

 On the catering order form, include a delivery time as well as a pick-up time. Catering orders will arrive                                         
15 minutes prior to your delivery request to ensure proper set up. Our delivery times are scheduled on a first come,                    
first served basis.  

 Delivery and Pickup Hours: 
 Morning Hours              7:00am-10:30am    
 Afternoon Hours           11:00am-2:00pm  
 

 Last-minute emails are not always monitored. If any changes arise to your order, please contact the                                            
Food Service Coordinator at 781-906-3276, the Sous Chef at 781-906-3277, or the Main Kitchen Line at 781-906-3176. 

 

 Please provide a method of payment (p-card, personal credit card, or cash) directly to the Food Service Coordinator prior to               
the start of your catered event.  

 

 Labor charges will apply to orders and special events that are scheduled to be delivered or picked up outside of our                    
normal business hours of 7:00AM – 2:30PM. Charges will vary due to the nature of each event or order.  

 

 When booking special events/after hours parties, please contact both the facilities department to open a ticket to ensure                 

the venue is available, as well as food service for all other needs. A one week notice is required to ensure proper                            

preparation for your event.  

 

 HBM does not provide alcohol for events, but can supply names of vendors.  Vendors must be licensed and additional local                      

licenses may be required, all at tenant’s responsibility. 

 

For any questions or concerns, feel free to contact us 
If your order has not been confirmed within the day, please contact the Food Service Coordinator and Sous Chef 

 
                 Taylor Kelly, Food Service Coordinator:     

      Cell: 781-296-2264       
      Office: 781-906-3276 

       E-Mail: Taylor.Kelly@hobbsbrook.com     
 
              Robert O’Halloran , Sous Chef: 
                 Cell: 781-296-4307 
      Office: 781-906-3277 
           E-Mail: Robert.Ohalloran@hobbsbrook.com  

 
= 

Main Kitchen Line: 781-906-3275                         
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Great Start                  $8.95 per person    

 Fresh Sliced Seasonal Fruit 

 Freshly Baked Scones 

 Assorted Yogurts 

 Granola Bars 

 Biscotti  

 Local Coffee, Tea, & Bottled Juice 

 All American                     $12.25 per person 

 Scrambled Eggs topped with Blended Cheese 

 Applewood Smoked Bacon 

 Blueberry Stuffed Pancakes 

 Herb Roasted Breakfast Potatoes 

 Fresh Seasonal Fruit Salad 

 Local Coffee, Tea, & Bottled Juice  

Pastry Shoppe          $8.95 per person 

 Fresh Seasonal Fruit Salad 

 Assorted Muffins 

 Assorted Coffee Cakes 

 Freshly Baked Danishes 

 Local Coffee, Tea, & Bottled Juice 

The Healthy Heart          $11.95 per person 

 Vegetable Frittata 

 Turkey Sausage Links 

 Roasted Sweet Potatoes 

 Fresh Seasonal Fruit Salad 

 Greek Yogurt 

 Local Coffee, Tea, & Bottled Juice 

Energy Boost                  $7.95 per person 

 Assorted Seasonal Hand Fruit 

 Granola Bars 

 Fruit Smoothies 

 Local Coffee, Tea, & Bottled Juice 

BREAKFAST 

              Additional Items 

Greek Yogurt $3.00 each 

Assorted Yogurt $2.50 each 

Assorted Granola Bars  $1.75 each 

Individual Seasonal Hand Fruit $1.50 each 

Fresh Seasonal Fruit Salad   $2.95 per person 

 

Served from 7:00 am – 10:30am 

Before placing your order, please inform your server if a person in your party has a food allergy. Consuming raw or undercooked meat, poultry, seafood, eggs, or shellfish may 

increase your risk for food borne illness. 

*The options below are available to groups of five or more. *The options below are available to groups of ten or more. 

 Beverages  

 Bottled Water                           $2.00 each 

Coffee & Tea                               $3.50 per person 

Cranberry or Orange Juice    $2.50 each 

 

  



Caesar Salad    

Please choose one protein for all guests  

-Grilled Chicken  $12.95 per person    

-Grilled Shrimp  $14.95 per person    

-Grilled Steak Tips  $15.95 per person    
 Romaine Lettuce 

  Shaved Parmesan Cheese 

 Garlic Croutons  

 Caesar Dressing 

 Pita Bread 

 Cookies & Brownies  

Cobb Salad   $13.95 per person                         

 Grilled Chicken  

 Field Greens  

 Diced Tomatoes 

 Diced Cucumber  

 Chopped Applewood Smoked Bacon 

 Crumbled Bleu Cheese 

 Sliced Hard Boiled Eggs 

 Avocado Ranch Dressing 

 Balsamic Vinaigrette Dressing 

 Pita Bread 

 Cookies & Brownies  

Hearty Greens      $13.95 per person       

 Grilled Chicken  

 Kale & Spinach  

 Quinoa Blend 

 Toasted Walnuts  

 Diced Green Apples 

 Diced Cucumbers 

 Grape Tomatoes 

 Raspberry Vinaigrette  Dressing  

 Pita Bread 

 Cookies & Brownies  

ENTRÉE SALADS 

 

Before placing your order, please inform your server if a person in your party has a food allergy. Consuming raw or undercooked meat, poultry, seafood, eggs,  

or shellfish may increase your risk for food borne illness. 

*The following options are available to groups of five or more.   

All options are served with bottled water.  

Served from 11:00 a.m. – 2:00 p.m. 

Asian Fusion Salad   

Please choose one protein for all guests  

-Grilled Chicken  $12.95 per person    

-Grilled Shrimp  $14.95 per person    

 Field Greens   

 Sliced Almonds 

 Mandarin Oranges 

 Edamame Beans 

 Sliced Peppers  

 Crispy Chow Mein Noodles 

 Soy Ginger Dressing 

 Pita Bread 

 Cookies & Brownies  

Additional Items 

Grilled Tofu $3.95 per person  

Fresh Avocado  $1.50 per person  

Housemade Chips $2.50 per person  

Pasta Salad $2.25 per person  

Assorted Soda $2.25 each 

Iced Tea & Lemonade $3.00 each 

Sparkling Water $3.00 each 



Soup & Half Wrap Sandwich   $12.95 per person 

 Choice of Half Wrap Sandwiches (see below) 

 Choice of Soup:  

       Chicken & Rice or Fire Roasted Tomato  

 Field Green Salad  

 Cookies & Brownies 

Chef Composed Wrap Sandwiches   $14.95 per person 

 Choice of Wrap Sandwiches (see below) 

 Field Green Salad  

 Housemade Chips 

 Cookies & Brownies 

Boxed Lunch                    $12.95 each 

 Choice of Wrap Sandwiches (see below) 

 Seasonal Hand Fruit 

 Bag of Chips 

 Cookie  

 Additional Items 

Housemade Chips $2.50 per person  

Pasta Salad $2.25  per person 

Assorted Soda $2.25 each 

Iced Tea & Lemonade $3.00 each 

Sparkling Water $3.00 each 

 

Served from 11:00 a.m. – 2:00 p.m. 
*The following options are available to groups of five or more.                   

All options are served with bottled water.  

Before placing your order, please inform your server if a person in your party has a food allergy. Consuming raw or undercooked meat, poultry, seafood, eggs, or shellfish may 

increase your risk for food borne illness. 

Please choose from the following selections: 

-Crispy Vegetable: Shredded Carrots, Zucchini, Summer Squash, Cucumbers,          

Peppers, Mixed Greens, & Roasted Garlic Hummus 

-Oven Roasted Turkey: Avocado Ranch Spread, Lettuce, & Tomato 

-All Natural Angus Roast Beef: Bleu Cheese Aioli, Lettuce, & Tomato 

-Albacore Tuna Salad: Spinach & Tomato 

-Applewood Smoked Honey Ham: Swiss Cheese, Honey Mustard, Lettuce, & Tomato 

SANDWICHES 



 

Artisan Pizza 

Cheese Pizza                    $ 10.95 each 

One Topping Pizza         $11.95 each 

Additional Toppings           $2.00 each 

Sliced Pepperoni, Broccoli, Peppers, Onions, Tomatoes, 

Mushrooms, & Spinach 

 

Gourmet Pizza Selections 

Caprese                                              $13.95 each 

Sliced Grape Tomatoes, Pesto Sauce,  Blended Italian 

Cheese, Fresh Sliced Mozzarella, Balsamic Glaze  

Taco Supreme                                         $13.95 each 

Salsa, Seasoned Beef, Diced Tomatoes, Diced Onions,                

Sour Cream, Blended Cheese, Tortilla Chips  

 

Buffalo Chicken                                $13.95 each 

Buffalo Chicken, Blended Italian Cheese, Crumbled Bleu 

Cheese, Scallions, Ranch Dressing Sauce  

 

Breakfast Pizza                                 $12.95 each 

Scrambled Eggs, Sausage, Bacon, Home Fries, Garlic 

Cream Sauce  

 

Crispy Chicken Bacon Ranch   $13.95 each 

Crispy Fried Chicken, Applewood Smoked Bacon, 

Ranch Dressing, Blended Italian Cheese 

 

Eggplant Parmesan                      $13.95 each 

Fried Eggplant, Marinara Sauce, Blended Italian 

Cheese 

 

Steak Bomb                                          $13.95 each 

Sautéed Steak, Peppers, Onions, Mushrooms, 

Blended Italian Cheese 

 

Meatball                                               $13.95 each 

Italian Meatballs, Marinara Sauce, Blended       

Italian Cheese 

 

Before placing your order, please inform your server if a person in your party has a food allergy. Consuming raw or undercooked meat, poultry,  

seafood, eggs, or shellfish may increase your risk for food borne illness. 

Chef Crafted Calzones 

          Additional Items 

Side Garden Salad      $2.25 per person 

Side Caesar Salad       $2.25 per person 

Pasta Salad                   $2.25 per person 

Housemade Chips     $2.50 per person  

*Our hand stretched pizzas are cut into 8 slices 

Served from 11:00 a.m. – 2:00 p.m. 

*Our signature calzones will serve up to four - five guests          

and are served with marinara sauce  

Beverages  

 Bottled Water                   $2.00 each 

 Assorted Soda                   $2.25 each 

 Iced Tea & Lemonade    $3.00 each 

 Sparkling Water              $3.00 each 

PIZZA 



Taste of Tuscany                $17.95 per person 

 Pesto Caprese Salad 

 Cheese Filled Tortellini tossed in a Garlic Cream Sauce 

with Sautéed Spinach  

 Grilled Tuscan Chicken Breast topped with Bruschetta 

 Mediterranean Roasted Vegetables  

 Lemon Parmesan Risotto 

 Almond Biscotti 

Asian Wok                        $16.95 per person 

 Pacific Fusion Salad 

 Garlic Shrimp & Bok Choy  

 General Tso’s Chicken 

 Steamed Jasmine Rice 

 Vegetable Lo Mein  

 Fortune Cookies 

Southwest Fajitas            $16.95 per person 

 Cilantro Black Bean & Corn Salad  

 Marinated Chicken  

 Marinated Beef 

 Sautéed Peppers & Onions 

 Cilantro Lime Rice 

 Blended Cheese, Sour Cream, Salsa, & Guacamole  

 Cinnamon Churro Bites 

Backyard Barbecue         $17.95 per person 

 Chef Composed Pasta Salad 

 Housemade Chips 

 BBQ Steak Tips 

 Grilled Citrus Chicken Breast 

 Sliced Watermelon  

 Cookies & Brownies 

Tour of India                      $16.95 per person 

 Chicken Tikka Masala 

 Mango Vegetable Curry  

 Roasted Curried Cauliflower & Chick Peas  

 Steamed Basmati Rice 

 Naan Bread 

 Rasmalai  

Chop House Cuisine       $19.95 per person 

 Caesar Salad  

 Herb Marinated Statler Chicken 

 Grilled Steak Tips tossed in a Demi-Glace 

 Garlic Mashed Potatoes 

 Seasonal Vegetables 

 Assorted  Sliced Cheesecake  

Land & Sea                               18.95 per person 

 Hearty Green Salad  

 Pan Seared  Salmon with a White Wine Citrus Sauce 

 Roasted Chicken Breast with an Herb Au Jus 

 Wild Rice Blend 

 Seasonal Vegetables  

 Assorted Dessert Bars 

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

raw or undercooked meat, poultry, seafood, eggs, or shellfish may increase your risk for food borne illness. 

 
      Additional Items  

Assorted Soda $2.25 each 

Iced Tea & Lemonade $3.00 each 

Sparkling Water $3.00 each 

Side Garden Salad  $2.25 per person 

Side Caesar Salad $2.25 per person 

 

*All Entrée Selections are offered to groups of ten or more.            

All options are served with bottled water.  

Served 11:00 a.m. – 2:30 p.m. 

ENTRÉES  



Sweet Selections 

Cookies & Brownies              $3.95 per person 

 Assorted Freshly Baked Cookies & Brownies 

 

Sweet Street                            $5.95 per person 

 Freshly Baked Assorted Cookies 

 Chocolate Whoopie Pies 

 Assorted Dessert Bars 

 

Cupcakes                                               $2.95 per cupcake  

 Chocolate or Vanilla Cupcake topped with                     

Vanilla Frosting 

 

 

Savory Snacks  

House Chips & Dip               $3.95 per person 

 Our Signature Housemade Chips with                 

French Onion Dip  

 

Chips & Salsa                           $4.95 per person 

 Tortilla Chips 

 Fresh Pico De Gallo  

 Guacamole 

 

Artisan Cheese Display         $4.95 per person 

 Assorted Cheese & Fresh Fruit  

 Assorted Crackers  

 

Crudité      $4.00 per person  

 Assorted Seasonal Vegetables  

 Ranch Dipping Sauce 

 

Before placing your order, please inform your server if a person in your party has a food allergy. Consuming raw or undercooked meat, poultry, seafood, 

eggs, or shellfish may increase your risk for food borne illness. 

 Additional Items 

Individual Seasonal Hand Fruit $1.50 each 

Assorted Granola Bars  $1.75 each 

Assorted Stonyfield Yogurt $2.50 each 

Seasonal Fruit Cups $2.95 each 

Assorted Candy Bars $2.00 each 

*The following options are available to groups of five or more. Served 11:00 a.m. – 2:00 p.m. 

Sweet & Salty Snacks 


