Going My Way Café and Catering

87-89 L Street—South Boston, MA 02127
Phone: 617-314-1193
www.gmwcafe.com
E-mail: janice@gmwcafe.com

Catering Menu
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Standard Shop Hours
Monday—Tuesday 7 am—6 pm
Wednesday - Saturday 7 am - 2 pm
Catering Hours—By Appointment Only

Please Note that Custom Menus Can Be Accommodated.
It Never Hurts to Ask!
Request A Personal Proposal To Suit Your Needs

Set Up and Break Down Fees Charged
As Necessary

48 Hour Notice Required on Small Jobs
Staffed Jobs—By Appointment Only

Small Serves 6-10 People
Large Serves 16-20 People

Prices Subject To Change Without Notice

All Items Subject To 5% Meals Tax



Stationary Hors D’oeuvres
Large Shrimp Stuffed Mushrooms $12/DZ

Scallops Wrapped in Bacon $12/DZ

Chicken/Beef Soy Ginger Satay with Peanut Dipping Sauce $14/$16/Dz

Shrimp Cocktail with Horseradish & Lemon Wedges $14/DZ

White Meat Buffalo Fingers with Blue Cheese Dipping Sauce $14/DZ
Crispy Sesame or Breaded Shrimp $12/DZ

Puff Pasty Hors D’oeuvres $8/DZ

Spice Coated Tenderloin of Beef with Toast Rounds & Horseradish Sauce $16/DZ

Passed or Stationary Hors D’oeuvres
Fresh Brushetta Served With Toast Rounds and Fresh Breads...$3 PP

Gourmet Dip Assortment Variety of Gourmet Dips and Spreads Such As Hummus &
Spinach Dip with Fresh Breads, Rye Rounds, Crackers and Pita Chips ...$3 PP

Vegetable Assortment (Crudite) ..$2.5 PP
With Small Spinach Dip/Bread Set Up...$3 PP

Large Cheese Table Variety of Cheeses, Spreads & Breads, and Crackers Balancing
Textures by Offering Creamy and Hard Fresh Cheeses 3.75 PP

Main Course
Baked Stuffed Haddock with Fresh Seafood Stuffing $60 small $95 large

Chicken Cutlet Parmesan with Homemade Marinara & Fresh Cheeses $40 small $65 large
Creamy Chicken Broccoli and ziti $35 small $60 large

Homemade Meatballs with Fresh Beef & Hearty Home Made Sauce $45 small $70 large

Classic Ziti with Homemade Marinara Fresh Cheeses and Spices $30 small $55 large
Ricotta Stuffed Shells with Marinara Sauce and Fresh Cheeses $35 small $50 large
Stuffed Peppers Parmesan $35 small $50 large

Pork Tenderloin with Roasted Potatoes $60 small $95 large

Beef Tenderloin with Roasted Potatoes Market Price

Ham Steaks and Pineapple Glaze with Roasted Potatoes... $60.00...small $95 large



Brokers Open House Specials

For $5.00 Per Person * Enjoy a Delectable Variety of Luncheon Treats For Your
Prospective Clients and Fellow Brokers. Each Serving Includes a Sandwich Half, a Small
Bag of Chips, a Beverage, and a Treat.

Sandwich Varieties May Include:
Ham and Cheese on Buttery Croissants
Thick Freshly Cut Homemade Roasted Turkey Breast with Tomato and Lettuce

Chicken Caesar Half Breast on Lettuce with Dressing, Crumbled Bacon and Parmesan
Cheese

Homemade White Tuna Salad, and/or Chicken Salad

*$7.50 Per Person for Whole Sandwiches

For $4.00 Per Person a Morning Open House Or Meeting Will Welcome a
Breakfast Variety with Danishes, Bagels, Muffins, Fresh Fruit and Individual
Juices.

*$5.00 Per Person with Yogurt

Salads

Spinach Salad (with strawberries in season) $35 Large
Chicken Spinach Salad $45 Large
Caesar Salad $35 Large
Chicken Caesar Salad $45 Large
Tossed Garden Salad $45 Large
Chef’s Salad $45 Large

Potato Salad $45 Large



Hot Sides

Garlic Roasted Potatoes
Cheesy Potatoes Au Gratin
Steamed Vegetables

Basil Rice Pilaf

Buffet Potatoes

Dessert Tray

Cookie Assortment

Mini Pastries and Truffles
Full Size Cream Puffs
Homemade Bar Cookies
Full Size Cheese Cake
Full Size Pie

In Season Chocolate Dipped Strawberries

Coffee Set Up For Staffed Parties

$35

$55

$40

$35

$45

$9 /DZ

$10 /DZ

$12/Dz

$12/Dz

$20

$18

$16 /DZ

Gourmet Coffee, Disposable Cups with Covers, Napkins, Cream, Milk, Sugar and

Chocolate Dipped Biscottis

$3 PP



Services Provided:
All Main Courses, Stationary Hors D’oeuvres, Crudités, Salads & Desert Trays Are

Available for Pick Up.

Meals Can Be Customized Based On the Client’s Ideas.
Theme Party Menus Available. *

Decorations Provided

Disposable Warmers, Utensils, Paper Goods, Beverages & Condiments Provided For
Additional Fee.

Rental Option Available for Linens, Chafers, Coffee Urns, Flatware, Plates, & Glasses for
Small Events.

Fully Staffed Parties Including Staff According To Party Size, Set Up, Warmers, Linens,
Clean Up Etc. Can Be Accommodated Priced For Additional Itemized Fees.

*Selected Examples Of Themes Tropical Holiday Buffet

With All My Heart & Soul (Romantic Dinner
for 2)

Appetizer Party Buffet
Breakfast Buffet
Mexican Fiesta

Children’s Party Themes e.g. Tea Party
Special

A La Carte...Custom Parties
Pick A Theme, Number Of Guests and We Will Provide a Proposal For the Entire Event

Invitations, Thank You Cards, Decorations, Favors, Paper Goods, Beverages, Catering Etc a la
carte



Going My Way Cafe and

Catering Breakfast Buffet

Breakfast Pastries

$17/dozen (minimum of 1 dz) (Chef’s assortment or Specify your favorites)
freshly baked and arranged on disposable trays. Chocolate drizzled croissants «
Butter croissants « Assorted oversized muffins « Cheese danish < Fruit Danish «
Homemade Irish bread slices » Coffee Cake Slices with Crumb topping...

Bagels

$16/dozen (minimum of 1 dozen) (Chef’s assortment or Specify your favorites)
Plain « Cinnamon raisin = Sesame = Everything

Includes plain cream cheese and butter pats.

Fresh Fruit Tray
Seasonal fruits including assorted melons, pineapple, strawberries, grapes, and
blueberries regular: 12 in. Serves 20 $35 « large: 16 in Serves 40 $65

Breakfast Trifle

$38 (serves approximately 15-25 guests)

Layers of low fat yogurt, low-fat granola, bananas, strawberries, and seasonal
berries artistically presented in a glass bowl

Individual Yogurt Parfaits in 12 oz plastic cups

$3.50 per person

each covered cup contains Layers of low fat yogurt, low-fat granola, bananas,
strawberries, and seasonal berries

Individual Mini Quiche In Phyllo(4 per serving)
$1.50 per person (minimum of 12 guests)
Choose between Florentine and Lorraine.

Sliced Quiche
$2.25 per person
your choice of Broccoli/Cheddar or Spinach/Artichoke

Belgian Waffles

$5.50 per person (suggested for staffed events for freshest waffles)

your choice of Simple, Blueberry, Banana or Chocolate Chip Waffles served with
fresh berries, maple syrup and whipped cream on the side

Creamy Egg Choices

$1.95 per portion (minimum of 20 guests)

Your choice of Creamy Whipped Scrambled eggs or The GMW Scrambler (Scrambled
Eggs made with butter, milk and a bit of cream with chopped ham, crumbled bacon
and cheddar cheese).



Hearty Ham Steak Plate
$4.50 per person
Served with Brown Sugar and Pineapple Glaze and potatoes

Hot Breakfast Side Dishes

$1.95 per portion (minimum of 20 guests)

Bacon (2), sausage links (2), Irish Bangers (2) Red skin breakfast potatoes, home
fries with onion and chopped peppers

Coffee Set Up

$2.25 per person

Decorative Commercial Percolator Urns Supplied with Gourmet Coffee, Decaf and Tea
set up with disposable cups with covers, napkins, cream, milk, sweeteners and chocolate
dipped Biscottis

Juice on Ice
$1.00 per person
Assorted 10 oz Tropicana juice bottles

Purchases and Rentals

Plastic plates, plastic flatware, serving utensils, and napkins $=Cost
Use of linens $3.00 each

Use of Chafing Dishes (warmers) including sterno $5.00 each

Staff Fees (Time determined to include 1 hour addition to event duration to include
set up and break down time)

On Site Hostess/Chef $25/hour

On Site Staff $15/Hour

Set Up and Break Down Fee if Not A Staffed Event $50



Going My Way Café and Catering

Breakfast Buffet

Event Title: -

Organization:

Event Date:

Time:

Location:

Number of Guests:

Please Check All That Apply Quantity = Per Person

____ Breakfast Pastries Quantity
_____Bagels Quantity
____Fresh Fruit Tray Regular Large
_____ Breakfast Trifle Quantity
_____Individual Yogurt Parfaits Quantity
__Individual Mini Quiche Quantity
____Sliced Quiche Quantity
____Belgian Waffles Quantity
____ Creamy Egg Choices Quantity
____Hearty Ham Steak Plate Quantity
_____Hot Breakfast Side Dishes Quantity
____ Coffee Set Up Quantity
____Juice on Ice Quantity

Purchases and Rentals

____ Plastic Plates Quantity
____ Plastic Flatware Quantity
_____Serving Utensils Quantity
____Napkins Quantity
_____Use of White Linens Size/Shape Quantity

Use of Chafing Dishes (warmers) Including Sterno

Staffed Event

___Yes No... Set Up and Break Down Only
____ Chef/Hostess

_____Servers ___ Number of Servers Requested



