
.Congratulation on your engagement. Let the fun begin.

Thank you for considering Lasting Impressions Catering /

Pizza Goddess for your event.  We have A  reputation build

on family values.

 We become personally invested and treat you like a

member of our family because, for us, it's all about

personal connections. Our friendly team's refusal to

compromise on quality means you'll get the attention you

deserve and your guests will get an experience they won't

be able to stop talking about.

Your wedding should be the ultimate reflection of your

personality. Small and quiet or big and loud? Formal,

traditional or casual and trendy? We put you at the center

of attention throughout the entire planning process and

take the time to get to know you as an individual. What

are your likes, dislikes, and interests? Building a close

relationship with your Lasting Impression Design Specialist

means you’ll be able to depend on someone who truly

“gets” you

LASTING IMPRESSION 

catering & events



C H O I C E  O F  F I V E  B U T L E R  P A S S E D

  H O R S   D  O U R E V E S

Bacon-Wrapped Casino Shrimp 

Shrimp topped with Casino stuffing then wrapped in bacon 

Risotto Arancini

Coconut Chicken Satay

Apricot preserve dipping sauce

Chipotle Beef Skewers with Pepper & Onions

Shrimp Cocktail Dippers

NE Crabcake Topped with Mango Chutney

Soup Shooter

Served in a 2oz tall shot glass

Creamy Tomato Bisque

Topped with a mini grilled cheese

Chicken & Waffles Drizzled with Honey

Mini NE Chicken Pot Pie

Pulled Pork Slider 

Topped with Asian Slaw

Spinach Stuffed Mushrooms

Short Rib Martini with Smashed Potatoes

Roasted Tomato & Saga Blue on Garlic Crostini

$8 per person

Menu changes seasonally

sample



Traditional Caesar

Seasonal Mixed Greens

Deconstructed Wedge Salad

Smoked applewood thick bacon, Stilton Blue cheese,

vine ripe cherry tomatoes

Caprese 

Fresh vine ripe tomatoes, fresh mozzarella, drizzled

with aged balsamic glaze & fresh basil pesto

O P T I O N  # 2

Wild mushroom ravioli with a light cream sauce

Beef stir fry with Juillian vegetables

Chef carved oven-roasted turkey 

with cranberry chutney & assorted condiments

Rice Pilaf with sweet baby peas

Sauteed French style string beans with roasted garlic tomatoes

$42 per person

Cappatelli pasta with fresh plum tomato basil sauce

Caprese stuffed chicken breast, fresh vine tomatoes, fresh

mozzarella, homegrown fresh basil topped with balsamic

reduction

Baked NE Haddock topped with buttered crumbs & lemon wedge

Oven-roasted fresh herb fingerling potatoes

Roasted brown butter honey garlic whole baked carrots

$35 per person

O P T I O N  # 3

Chef manned pasta station

Tortellini with sweet baby peas & fresh mushrooms tossed in a creamy

Tuscan sauce

Pasta Bolognese

Baked Stuffed Filet of Sole with seafood stuffing

Chef Carved Roast Beef

Oven-roasted asparagus seasoned to perfection

$49 per person

PLATED SALAD COURSE (CHOICE)

OPTION #1



Stationary Hors d oeuvres

Mediterranean Display Of Plenty

$7

Traditional Cheese & Fruit Spread

$6 

Crostini Station

Garlic toasted point toast with assorted toppings

Garlic roasted tomatoes, goat cheese spread, sauteed

mushrooms, olive tapenade, bean dip, etc. 

$6

Colossal Shrimp Cocktail

Cold poached shrimp presented in an ice-filled silver pedestal

bowl with cocktail sauce and lemon wedges

$9

The Ultimate NE Raw Bar

MKT

Smoked Salmon Platter 

Capers, red onion, chopped egg Served with lemon wedges, 

assorted hot sauce, cocktail sauce, point toast  

$8

Charcuterie board

Assorted Cheese, Meats, Marinated Items, and Bread

$6

B u f f e t  # 4

Butternut squash ravioli topped with fig and gorgonzola cream sauce

Baked stuffed shrimp topped with buttered crumbs

Chef carved beef tenderloin served with creamy horseradish creme fresh

Garlic roasted mashed potatoes

Roasted Brussel sprouts with thick smoked bacon and crispy shallots

$53

Create your menu, mix and match anything

Same cost plated or buffet



HOMESTYLE POTATO STATION 

Homemade Whipped Potatoes cooked to a creamy perfection served in

mini Martini glass add you’re your favorite toppings Cheddar, bacon,

warm country gravy, sour cream, chives, broccoli & creamed spinach 

$5

MACARONI & CHEESE BAR 

Pulled Pork, Hickory Smoked Bacon,  Caramelized Onion, Black

Truffle Seasoning, Chorizo, Buttered Crumbs

$7

PASTA BAR 

(choice of two sauces, four toppings) Penne, or Rotini  Sautéed to

order with your choice of sauce & toppings Pomodoro, light sherry

cream, ala vodka, Alfredo, pesto, Bolognese, Crispy pancetta,

broccoli, sausage, shrimp, toasted breadcrumbs, Grilled chicken,

prosciutto, peas, Parmesan 

$8

Guacamole Station

Manned chef preparing fresh ingredients guacamole, served with

fresh chips

$7

Assorted French Fry Station

hot fries beautiful presented accommodated with a multitude of

dipping sauces, sweet potato drizzled with caramel sauce dusted with

powdered sugar. Get creative

$7

STATIONS



Fun Late Night Snacks

Pizza Station

Mobile Wood Fired 

made fresh on site

www.pizzagoddess.com

Ultimate Slider

Buffalo

Chicken, BLT,

Pulled Pork,

Cheese Burger

6Ft Subs

your choice

Take O
ut C

hinese

noodles &

dumplin
gs

Wings, Wings, &

More Wings

Buffalo, BBQ, Garlic,

Honey Chipotle,

Etc. 

Cotto
n Candy

 Push Carts



FOOD BAR

Baked Potato Bar

Baked Idaho potatoes, meaty Texas Chili, bacon

bits, cheddar cheese sauce, butter, sour cream &

fresh herbs

Taco Bar

Build your own: ground beef, shredded lettuce, diced

tomatoes, sour cream, pico de gallo, jalapeno, assorted

hot sauce

Texas Chili Bar

Meaty Texas chili, toppings include chopped onion,

shredded cheese, tortilla chips, jalapeno peppers,

saltines



SWEETNESS

Warm Cookies and Cold Milk Shots

Ultimate Ice Cream Sundae Buffet

Chocolate Fountain

Assorted dipping items, fruit, cookies,

pretzels, marshmallows, etc. 

Sweet Tooth Candy Station

Assorted Mini Pastries

Ice Cream Bon Bons

 Gourmet Cotton Candy Cart

(so cute) we can customize for your event

www.sweetpeddlercatering.com 



Questions, you will have them, don't

hesitate to contact us. 

Custom menu design to accommodate

your taste & budget

The presentation is everything, you eat

with your eyes. We offer many

tablescapes, not included.

Complete Event Set Up & Breakdown

 Champagne or Wine Pouring (no fee) 

Cake cutting service (no fee)

Menu changes seasonally

We take allergies seriously, we can

accommodate special requests

We make your vision a reality

Kids menus available



Linens: you have several choices from basic to

exclusive. 

Rentals: plates, flatware, etc.

Does not include glassware

Staff: this will depend on the final guest count

and complexity of the menu

             

WHAT'S

NOT

INCLUDED

  617-733-8135 

www.lastingimpressioncatering.com

&

  www.pizzagoddess.com


