
Powerhouse Café and Catering is proud to work with
you to create a unique menu that complements your

personal tastes and vision.

POWERHOUSECAFEANDCATERING.COM

sales@powerhousejuice.com 
781-305-3579

2023 Fall/ Winter Menu



maple yogurt parfait | $6.50
Vani l la yogurt + apple + dried
cranberr ies + granola + maple syrup

seasonal muffins | $4.50

Sweet potato Hash | $4.95

b r e a k f a s t
seasonal quiche  |  $9.50 (2pp)
Mini quiche- Butternut Squash | Bacon +
scal l ion

seasonal frittata |  $9.50 (2pp)
Mini fr i t tata- Butternut Squash | Maple +
Bacon

Pumpkin overnight oats |  $6.50

Minimum 6 

lunch
Gobbler Sandwich  | $12.75
Oven roasted turkey + herbed stuff ing +
cranberry aiol i  

Cranberry chicken salad | $11.95
Shredded chicken + dried cranberr ies +
walnuts "+ mayonnaise 

tofu Gobbler |  $11.75
Roasted Tofu + herbed stuff ing +
cranberry aiol i

Prosciutto and fig |  $11.75
Prosciutto + f ig jam + chevre + arugula 

Harvest Salad  | $5.50 | Minimum 6  
Local ly sourced red beets + Vermont goat
cheese + granny smith apple + dried
cranberr ies + candied walnuts.   Served with
homemade balsamic 

Roasted squash Farfalle|  $4.50| Minimum 6  
Farfal le tossed with a sweet and savory sauce +
roasted butternut squash + sundried tomatoes
+ spinach

french toast caseerole  |  $8.50



P e c a n  C h i c k e n  S k e w e r  +  C r a n b e r r y

C o m p o t e

S w e e t  H o n e y  B a k e d  C h i c k e n  B i t e

CH ICKEN

C r a b  s t u f f e d  M u s h r o o m s

S w e e t  P o t a t o  C r a b  C a k e s  w i t h

C r a n b e r r y  C o m p o t e  

$ 4 . 2 5

$ 5 . 5 0

SEAFOOD
S h o r t  R i b  &  W e s l y n d a l e

C r o s t i n i  

P e a r  &  P r o s c i u t t o  C r o s t i n i

S w e e t  &  S o u r  M e a t b a l l

$ 4 . 7 5

$ 4 . 7 5

$ 3 . 9 5

BEEF /PORK

P A S S E D  H O R S  D ' O E U V R E S
Minimum 2 Dozen

S w e e t  P o t a t o  C r o q u e t t e s

A p p l e  B u t t e r n u t  B r u s c h e t t a

C r o s t i n i  B a r

M u s h r o o m  a r a n c i n i

P u m p k i n  R i c o t t a  T a r t l e t  

$ 4 . 5 0

$ 6 . 5 0

$ 3 . 9 5

$ 3 . 9 5

VEGETAR IAN/VEGAN
$ 5 . 2 5

$ 4 . 7 5

   Stationary display
seasonal CHEESE + fRUIT dISPLAY  $74  | $122  |  $170
Selection of f ine cheese from specialty vendors +
fresh fruit ,  berr ies ,  grapes, dr ied fruit ,  crackers and
herbed crost ini

seasonal Charcuterie Platter  $90  |  $150  |  $210
Salami,  prosciutto,  sopressata, butternut squash
bruschetta,  marinated vegetables,  ol ives,  grapes, apricot
jam, f igs,  dr ied fruits ,  nuts + Local cheeses, pita and
crackers

SMALL SERVES 6-10 | MEDIUM SERVES 12-16  | LARGE SERVES  18-22



Turkey dinner| $29.95 (all sides included)
Turkey Breast + Sausage Stuff ing + Mashed Potatoes +
Green Beans + Gravy + Cranberry Sauce 

e n t r é e

Smothered beef Tenderloin | $32.95
Savory red wine burgundy + mushroom sauce

ginger + maple salmon | $27.95
Vermont maple + ginger glaze.  Oven roasted to
perfection

Wild Mushroom RAvioli  | $22.50
In Parmesan Cream Sauce 

Lobster Mac  + Cheese | $27.75
Fresh Maine lobster tossed in a creamy blend of 4
cheeses topped with buttery crumble

I n c l u d e s  2  s i d e s

Roasted Potatoes

Maple Glazed Carrots

Mashed Potatoes

Sweet Potato Mash

Garl ic Green Beans

Wild Rice

Apple smoked BBQ STeak tips | $27.95
House cider reduction and gri l l  f i red

Apple stuffed chicken | $24.95
Savory apple & sage stuff ing

Walnut & sage chicken| $24.95
Drizz led with a maple cream sauce.

STUFFED ACORN SQUASH  | $16.75
Quinoa stuffed with cranberr ies and season
flavors

Grilled Turkey Tips  | $27.50
In Parmesan Cream Sauce 

Sides



F U L L  S E R V I C E D E S S E R T S  +  D R I N K S
Hot Chocolate Bar   | $50.00 serves 10 
Organic hot chocolate,  peppermint st icks,  mini marshmallows,
whipped cream & toffee bits

Hot mulled cider|  $40.00 serves 10

Local ly sourced hot mul led cider served with cinnamon st icks
 

seasonal cupcakes |  $4.95 per person

BAr Service / Bartending
We offer beer and wine, wel l  or
premium bar service packages.

Email  sales@powerhousejuice.com to
get a free quote for your bar service. 

Rentals

Tables,  chairs ,  l inens,  stemware,
f latware, china. .  and so much more!

Staff
We offer a variety of staff ing options-

whether you want an elegant
reception with passed hors d 'Oeuvres
and chef action stat ions or just a few
staff to help you set and clean up, we

have you covered!

handpies |  $6.50 per person | minimum 6

Apple or blueberry individual handpies. A hol iday classic without
the mess!

Apple Cider Donuts |  $3.75 per person | minimum 12
 

Cheesecake bar |  $8.50 per person | minimum 12

Assorted Cheesecakes with toppings: hot fudge, caramel dr izz le ,
fresh berr ies &  oreo crumble

FLOURLESS CHOCOLATE CAKE |  $5.75 per person | minimum 12
 


