
Celebrate Your Graduate!
We Can Handle the Food.

617.731.1300 | catering@rebeccasculinarygroup.com | rebeccasculinarygroup.com

From large groups or small intimate events, pick-up or delivered, we’ve got everything 
new graduates and friends crave for a celebration worthy of a life milestone.

Custom Menus Available. 



FINGER SANDWICHES
60. dozen

Smoked Turkey and Havarti
with tomato and avocado mayo

Roast Beef and Cheddar Cheese 
with caramelized onions and horseradish mayo

Pastrami and Swiss Cheese
with sauerkraut and Thousand Island dressing

Lemon Dill Tuna Salad
with bibb lettuce and dill pickles

Crispy Chicken and Pepperjack Cheese with 
kimchi pickles and sriracha mayo

THE BIANCO & SONS 
SAUSAGE CART
20.95 per person

Grilled Game Day Original Pork Sausage Sub
with giardiniera on a torpedo roll

Broccoli Rabe, Cheese & Garlic Pork Sausage Sub
with fresh mozzarella, tomato and basil salsa on a sub roll

All Beef American Hot Dog
with diced onions and sauerkraut on a classic New 
England roll

Italian Spiced Chicken Sausage Sandwich
with peppers and onions on a brioche roll

CHOOSE YOUR SPREADS

Yellow Mustard, Dijon Mustard, Sweet Relish, 
Hot Pepper Relish, Ketchup, Caramelized Onions, 
Pickled Jalapenos

BYO TACO BOWL
1 main 23.75 per person

2 mains 32.25 per person

3 mains 38.75 per person

RICE choose 1

Mexican Yellow Rice 
Cilantro Lime Rice

MAINS
Chipotle Chicken Tinga

Ground Beef Taco Meat

Charred Carne Asada

Chili Spiced Veggies
Peppers, Onions, Chayote Squash, Cilantro

Stewed Pinto Beans or Black Beans Sofrito

INCLUDES
Guacamole, Shredded Lettuce, Pico De Gallo, Sour 
Cream, Pickled Red Onions, Mexican Street Corn, 
Cilantro, Shredded Cheddar Cheese, Chipotle Crema, 
Cholula Hot Sauces

LOADED MAC & CHEESE
26.95 per person

PASTA Choose 1

Shell Pasta . Elbow Pasta . Gemelli Pasta

CHEESE SAUCE Choose 1

Vermont Cheddar Cheese Sauce
Pink Vodka Mozzarella Sauce
Pesto Asiago Cream Sauce

MAINS choose 2

Grilled Buffalo Chicken 
BBQ Burnt Ends
Pulled Pork Carnitas
Roasted Wild Mushrooms, Onions and White Truffle
Garlic & Herb Roasted Shrimp

TOPPINGS choose 3
Garlic Parmesan Breadcrumbs
Chopped Bacon
Shaved Parmesan Cheese
Blue Cheese Dressing
Chopped Scallions
BBQ Sauce
Crispy Onions

CHOPPED ITALIAN SUB SALAD 
15.50 per person

mix of chopped iceberg lettuce, Genoa salami, hot 
capicola, soppressata, sharp provolone, heirloom 
cherry tomatoes, red onions, banana pepper rings, 
chopped basil and dill pickles with zesty Italian 
dressing

PARTY TRAYS serves 20-25

Baked Penne Pasta 120.

Crispy Chicken Cutlets 145.

Grilled North Shore Steak Tips 250.

Grilled Marinated Chicken Tips 145.

House Made Meatballs, Marinara Sauce 165.

Bianco & Sons Sweet Italian Sausage, Peppers & Onions 165.

Chicken Parmesan 145.

Eggplant Parmesan 120.

Vegetable Lasagna 120.

Bolognese Lasagna 145.

Chicken Broccoli Alfredo 145.

Rigatoni Pasta with Marinara Sauce 100.
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