
HORS D’OEUVRES

hot hors d’oeuvres
by the dozen

Sausage Stu� ed Mushroom Caps    . . . . . . .$36

Assorted Flat Breads  V . . . . . . . . . . . . . . . . . . $32

Lobster Quesadillas, Cilantro-Lime 
Sour Cream  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . Mkt

Mini Crab Cakes with Spicy Remoulade  . . . Mkt

Mini Roasted Red Pepper 
& Goat Cheese Quiche  V  . . . . . . . . . . . . . . . .$36

Smoked Chicken, Mushroom 
& � ne Herb Pu�  Pastry  . . . . . . . . . . . . . . . . . . $42

Seared Rare Ahi Tuna 
with Wasabi on a Crispy Cracker . . . . . . . . . . Mkt

Mini Assorted Bite Sized Quiches  . . . . . . . .$36

cold hors d’oeuvres
sold by the dozen

Traditional Shrimp Cocktail with Lemons & 
Horseradish Sauce  GF . . . . . . . . . . . . . . . . . . . Mkt

Herbed Goat Cheese & Roasted Red 
Pepper on Grilled Crostini  V. . . . . . . . . . . . . .$36

Olive Tapanade On Herbed Focaccia  VG  . . $42

Creamy Gorgonzola with 
Local Honey on Grilled Crostini  V. . . . . . . . . $42

Smoked Salmon in a Bliss Potato Cup, 
Crème Fraîche & Chive  GF  . . . . . . . . . . . . . . .$54

Melba Toasts with Tomato,
Basil Fresh Mozzarella  V . . . . . . . . . . . . . . . . .$36  

stationary
International & Domestic 
Cheese Display  V
Assortment of Cheeses including: Brie, Goat 
Cheese, Camembert, Swiss & Cheddar served with 
Crackers & garnished with Strawberries & Spiced 
Nuts. 
Sm: $230   Med: $330    Lg: $430

Fresh Crudité Display  V, GF
Crispy Assorted Vegetables Cute & Arranged 
Beautifully. Served with two Dips. 
Sm: $185    Med: $265     Lg: $345

Grilled Vegetable Display  VG, GF
Balsamic Marinated & Grilled Eggplant, Squash, 
Zucchini, Red Onion, Portobellos, Red & Green 
Peppers, & Asparagus garnished with Roasted 
Garlic & Capers. 
Sm: $195    Med: $275     Lg: $355

Charcuterie Display  GF
Assorted Dried Meats & Sausages served with 
Marinated Provolone & Roasted Peppers. 
Sm: $275    Med: $395    Lg: $515

Sliced Fresh Fruit Display  VG, GF
Seasonal Fresh Fruit including Melons, Pineapples & 
Grapes. Garnished with Fresh Berries. 
Sm: $230    Med: $330    Lg: $430

Tortilla Chips & House-Made Salsa  V
Sm: $140    Med: $200     Lg: $260

Spiced Pita Chips with Our Own Hummus  V
Sm: $140    Med: $200     Lg: $260

NOTE: Catering Minimum: 20ppl  • We o� er 
Gluten free bread upon request • Eating raw or 
undercooked food increases your risk of food borne 
illness • Payment is due at time of event unless 
otherwise arranged • We accept Cash, Visa, 
Mastercard & American Express

V = Vegetarian
VG = Vegan
VGO = Vegan option

GF = Gluten free
GFO = Gluten free option

Small: 20-25ppl  Medium: 30-35ppl  Large: 40-45ppl

(413) 637-9544 • 55 Pittsfi eld/Lenox Rd. Lenox, MA
www.onarollcafeandcatering.com

Enjoyed your visit?    Like us on Facebook!

 Now offering online ordering for take out 
and delivery through our website.

CATERING
MENU

MON – SAT Breakfast 8:00-11:00 • Lunch 11:00–2:00
TUES  CLOSED
SUN  Breakfast only 8:00–1:00

open
6

days

David Barile
CHEF/OWNER

Luke Boulais
CHEF DE CUISINE


