
SUMMER SPECIALS
Available June - August



Summer Quinoa Salad
watermelon, pickled shallots, feta cheese, 
baby kale, quinoa, spiced granola, mint,  
white balsamic vinaigrette
15.50 pp |

Mexican Hominy Salad
toasted hominy, queso fresco, sweet 
corn, tajin, cilantro, grilled red onions, 
pickled Fresno peppers, chili lime mayo 
aioli, spiced pumpkin seeds
15.50 pp |

Moroccan Chickpea Salad
wheatberries, golden raisins, shredded 
carrots, Moroccan spiced chickpeas, 
toasted pumpkin seeds, mint, feta cheese, 
zesty lemon vinaigrette
15.50 pp |

Farmers Market Frittata
sweet summer corn, heirloom cherry 
tomatoes, zucchini, basil, parsley, thyme, 
goat cheese, toasted sunflower seed lemon 
gremolata, eggs
11.95 pp |

Hearty Breakfast Fruit Salad
toasted pearled barley, mandarins, 
pineapple, peaches, mint, citrus vinaigrette, 
chia seeds, pomegranate seeds
10.95 pp |

Italian Grilled Steak Sandwich
grilled marinated flank steak, tomato, 
red onion, arugula, olives, pepperoni, basil, 
Italian dressing, provolone cheese, 
ciabatta bread
12.25 pp

Spicy Peach & Prosciutto Panini
chili crisp marinated sliced peaches, herb 
stracciatella, Parma prosciutto, basil, EVOO, 
demi baguette 
12.25 pp

Crab Cake BLT
pan seared lump old bay crab cake, 
applewood smoked bacon, smashed 
avocado, peppadew remoulade, bibb 
lettuce, yellow tomato, gouda cheese, 
brioche bun
14.50 pp

 

Add
Grilled Citrus Dill Salmon +11.95 pp | 

Honey Lime Grilled Shrimp +10.95 pp |

Rosemary Garlic
Sliced Skirt Steak +10.95 pp |

Grilled Lemon Herb Chicken +  7.50 pp |

Black Bean & Sweet Potato 
Falafel +  7.50 pp |

Herb Crusted Grilled Tofu +  6.95 pp |

Classic Tuna Salad +  7.25 pp | 

Cranberry Herb 
Chicken Salad +  7.50 pp | 

1  main | 24.75 pp
2 mains | 32.75 pp
3 mains | 39.25 pp

MAINS
Grilled Shrimp 
with cucumber avocado tomato salsa

BBQ Spiced Chicken Thighs 
with peach and jalapeno bbq Sauce

Red Pepper Pesto Grilled Tofu
         

SIDES INCLUDE
Grilled Baby Potato Salad

Roasted Eggplant Caponata

Mini Heirloom Tomato & Burrata Salad 
with Basil & Garlic Vinaigrette
        

BREAKFAST SALADS & BOWLS

SANDWICHES

BBQ BUNDLE
20 person minimum10 person minimum10 person minimum

minimums may apply

Items are produced in a  facility that contains tree nuts, peanuts, milk, egg, wheat, soy, sesame, fish and shellfish allergens

p 617.731.1300  
e catering@rebeccasculinarygroup.com  

w rebeccasculinarygroup.com
Vegetarian Vegan Gluten Friendly Dairy Friendly
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