
Boston Baked Bean Chili 9.95 per serving
ground chuck slow-simmered with 5 beans, peppers, onions, molasses, tomatoes, cumin, 
chili spices, garlic and Sam Adam’s beef broth, finished in the oven with a cheese crust, 
served with scallion rice, sour cream, smoked bacon & corn bread and honey orange butter

Super Bowl of New England Clam Chowder  12 per qt ~ serves up to 4   
fresh clams simmered with clam broth, new potatoes, salt pork & fresh parsley

Seahawks vs. Patriots Chicken Wings 6.50 per serving
One half serving of spicy Buffalo style wings and one half Seattle style honey hoisin 
glazed chicken wings with a hint of hot sauce & orange zest, served with  
house-made blue cheese dip, celery & carrot sticks

Seattle Sliders 4.50 each
grass-fed local beef with sautéed mushroom, arugula, caramelized onions and  
sriracha espresso aioli

New England Lobster Rolls 4.50 each
Maine lobster salad with fresh dill and lemon juice, on lightly butter toasted  
New England style cocktail rolls

Cape Cobb Salad 7.95 per entree size serving
herb roasted chicken breast arranged with fresh greens, red bliss potatoes,  
chopped egg,  Applewood smoked bacon and crumbled Roquefort with  
cranberry-orange vinaigrette

Touch Down Crab Dip 24 per qt, serves up to 8
crabmeat blended with brie, parmesan and cream cheese with a hint of Old Bay 
seasoning, gratineed and served with assorted flat & crispy breads

Pacific Coast Smoked Salmon Deviled Eggs 54 per 2 dozen
classic deviled eggs with fresh dill, garnished with smoked salmon ribbons

Pike’s Place Sushi 48 per 2 dozen  
the freshest of Yellowfin Tuna spicy sushi rolls with cucumber, ponsu sauce,  
wasabi and pickled ginger

Extra Point Lobster Cheesy Mini Mac Bites 42 per 2 dozen
creamy bites of our yummy lobster mac n’ cheese

Final Score Sweet Endings  30 per 2 dozen
Miniature assortment of desserts: Chocolate Walnut Bourbon Bars, Mini Assorted 
Cheesecakes, Apple pies, Red Velvet and Chocolate Salted Caramel Cupcake,  
Strawberry Buttermilk Mousse Cups, Team Colored Macaroons to name a few

Please place your order by 5pm Thursday,  January 29th  — chelsea@alacartecaters.com 
Food can be picked up between 10 am and 2 pm on Sunday, February 1st. Inquire about deliveries.
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