
  

                       
         
                 

 
 
 

In addition to these popular selections, we will be delighted to customize a menu for you. 
Offerings may change periodically.  

Prices are per person and exclude 7% meals tax and 20% administrative fees.  
The administrative fee is not intended as a gratuity for employees 

Consuming raw or undercooked foods may increase your risk of 
contracting a foodborne illness, especially if you have certain medical conditions. 

Teresa’s Function Facility | (978) 276-0044 x601, 602 | events@teresaseatery.com 

 Stations and Bars 
Three Stations Minimum 

Stations will be available for one hour 

~ Priced per person ~  

 

Carving Stations* 
               Choice of One 

$17.95 Per Person 

            Attendant Fee $75 

 

Pasta Bar 
Teresa’s Pastas are now made in house 

Choice of Two Sauces 
            $14.95 Per Person   

 

 

Antipasto Station 

$9 Per Person 

     

 

Mediterranean Station 

 $9 Per Person  

 

    

Raw Bar 

          Market Price 

 

 

Salad Station   
Choice of one 

$4 per person 

Herb Roasted Beef Au Jus & Horseradish 

Harvest Roast Turkey Breast with Cranberry Sauce 

Honey Glazed Ham with warm pineapple sauce 

Seasonal Stuffed Pork Loin 

Prime Rib with a seasoned rub 

Sliced Tenderloin ($8 pp) 

 

Guest Choice of 2 pastas: penne, tortellini, fusilli or rigatoni, tossed 

with ours Chef’s Sauces, choice of:  Marinara, Pesto, Vodka, Alfredo 

or Bolognese 

Upgrade to a filled pasta ($4pp) 

 

 

An assortment of cured imported meats, cheeses, marinated  

vegetable and olives, served with Foccacia 

 

 

Hummus, Tabouli, imported feta, tomato and cucumber salad, served 

with warm grilled pita bread 

The market’s freshest selection of Shrimp, Oysters, Clams and Crab, 

displayed on crushed ice, garnished with cocktail sauce, tabasco, horse 

radish and lemon wedges.  

*Ice shells and Ice Sculptures available, for additional pricing 

Choice of either a house salad or Caesar salad; deconstructed for your 

guests to choose what they would like.  



  

In addition to these popular selections, we are delighted to customize a menu for you. 
Offerings may change periodically.  

Prices are per person and exclude 7% meals tax and 20% administrative fees.  
The administrative fee is not intended as a gratuity for employees 

Consuming raw or undercooked foods may increase your risk of 
contracting a foodborne illness, especially if you have certain medical conditions. 

Teresa’s Function Facility | (978) 276-0044 x601, 602 | events@teresaseatery.com   

 

 

   

 

 

Stations and Bars 
Three Stations Minimum 

Stations will be available for one hour 

~ Priced per person ~  

 

 Slider Bar 
Choice of Two 

           $10.95 Per Person 

 

         

Flatbreads Station 
Choice of three 

             $8 Per Person 

     
 
 
 

Mac and Cheese Station 
            $10.95 Per Person  

  

  

Spud Station 
Choose one: 

 $9 Per Person 
 
 

Chicken Finger Bar 

$10.95 per person 
 
 

Taco Bar 
$14.95 per person 

Choice of two; Cheeseburgers, Pulled pork, Meatballs, Buffalo 

chicken, Chicken salad, Ham and swiss, Turkey and cheddar, 

Chicken or eggplant parmesan. Served on mini brioche buns, 

displayed with classic sauces and garnishes 

Choice of three flatbreads to be displayed and replenished for an 

hour 

Flatbread Assortments: 

Cheese, Pepperoni, Bruschetta, meatball, sausage peppers and 

onions, vegetable, eggplant, or spinach goat cheese and 

caramelized onions 

House made pasta tossed with homemade cheese sauce, served 

with bacon, cheese, scallions, crushed cheez-its 

Add protein chicken ($2pp) Baby shrimp ($3pp) 

Choice of Mashed or sweet potatoes, baked potatoes, tater tots, or french 

fries. Served with appropriate garnishes;  Bacon, cheddar, scallions, sour 

cream, caramelized onions, blue cheese crumbles, mini marshmallows, 

butter and brown sugar 

Chicken Fingers served with sauces and garnishes on the side; buffalo, 

bbq, honey mustard, ketchup, blue cheese dressing, ranch, celery and 

carrots.  

Make your own tacos: Shredded chicken, seasoned ground hamburg, soft 

taco shells, shredded cheese, pico de gallo, guacamole, Mexican rice, and 

sour cream  


