
Sides
S 10-12 People | L 20-30 People

Vegetables
Peas/Pearl Onions – S 35 • L 60

Green Beans Almondine - S40 • L 70 Roasted Broccoli 
Roasted Brussel Sprouts –  S40 • L 70 

Roasted Cauliflower - S40 • L 70

Grilled Vegetables – S 50 • L 90

Asparagus Bundles – S 50 • L 90

Spinach Souffle – S 55 • L 95

Sliced Deli Pickles 1.59 per

Potatoes
Garlic Roasted – S 50 • L 90 – Mashed

AuGratin – S 55 • L 100 – Candied Sweet

Twice Baked Cheesy – S 60 • L 110

Other
Rice Pilaf – S 50 • L $ 0

Mac & Cheese – S 65 • L $120

Mac & Cheese with Bacon – S 70 • L 130

Dinner Rolls - .60 per

Breakfast
Continental Breakfast 13.99 per

Fruit Salad, Assorted Pastries and Muffins, 
Bagels with Cream Cheese and Butter  

with Basic Paper and Plastic Goods.

Quiche
S 6.99  | L 16.99 

Veggie, Bacon , Ham, and Tomato Basil

Individual Options
Black Forest Baked Ham Platter – S 35 • L 90

Quiche Serves 6-8 16.99  S 6.99
Egg Sandwiches - 5.99 per

Scones - 1.99 per 
Large Muffins 1.99 per

Bagged Lunch

Sandwich Option
 15.99

With Bag of Chips, Cookie, Beverage and Napkins
Choice of Turkey, Roast Beef, Ham, Chicken Salad

Choice of White, Wheat, Rye, Multi Grain,  

Hard Roll, Wrap

Salad Option
 15.99

With Apple, Cookie, Beverage,  
Plastic Silverware and Napkins

Garden Salad with Chicken OR Chicken Caesar Salad
Balsamic, Italian, Russian, Caesar, Ranch or  

Fat-Free Raspberry Vinaigrette

Catering Menu
518-478-9651 | Fax: 518-478-9652

At McCarroll’s, The Village Butcher, 
we have a wide variety of catering  

options perfect for any event.

Whether it’s a family gathering,  
holiday party, office meeting or  

anything in between, we offer quick, 
easy, delicious food options for  

any sized group.

We are very flexible and can 
adjust to your needs!

Any Questions?
Give Christine or Lauren 
a call at 518-478-9651
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Hors D’oeuvres
S 10-12 People | L 20-30 People

Cold
Stuffed Grape Leaves - .50 per

Deviled Eggs 1.50
Mozzarella Skewers 1.75 per
Bread Bowl with Dip 45 per

Hot
Baked Brie S 25 • L 60

Swedish Meatballs S 60 • L 120 Chicken Tenders
Buffalo Wings S 65 • L 130

Boneless Wings S 65 • L 130
Mini Quiche 1.00 per

Salads
S 10-12 People | L 20-30 People

Greek Pasta S 50 • L 90 – Broccoli
Garden S 50 • L 90 Caesar

Fruit Ambrosia S 50 • L 90 Bean
Beet & Onion S S 50 • L 90 Black Bean

Edamame S 50 • L 90 Asian Noodle
Poppy’s Famous Cabbage (Slaw) S 50 • L 90

Red Skin Potato S 55 • L 100 – Macaroni
Antipasto S 55 • L 100 – Chef
4 Pesto Tortellini S 55 • L 100

Tuna Macaroni S 60 • L 110 – Fruit Salad
Baked Beans S $30 • L $60
Famous Pasta S $35 • L $70

Sub & Sandwich Platters
Includes lettuce, tomato, onion and  

condiments on the side

Assorted French Bread Sub
Our Famous Sub platters great for any occasion 

Feeds 5 - 29.99

Assorted Sandwiches and Wraps - 4.99 per person
Party Subs – Generous 3-6 foot  

party subs - 29.99 per foot

Entrees
S 10-12 People | L 20-30 People

Italian
Baked Ziti – S 60 • L 105 – Stuffed Shells

Cheese Lasagna – S 65 • L 110 – Vegetable Lasagna
Stuffed Cabbage – S 65 • L 110 – Stuffed Peppers

Sausage & Peppers - 70 • L 120 – Meatballs w/sauce
Eggplant Parmigiana – S 70 • L 120 – Meat Lasagna

Goulash – S 70 • L 120
Sausage Tortellini – S 70 • L 140

Turkey
Sliced Roast with Gravy – S 70 • L 120

Hot Turkey Dinner – 32 per person

Seafood
Potato Encrusted Cod – S 70 • L 120 – Tortilla Tillapia

Stuffed Sole – S 70 • L 120
Baked Salmon Filed with Dill & Garlic – S 70 • L 120

Beef
Pot Roast – S 60 • L 130 – Beef Stew
Meatload with Gravy – S 70 • L 120

Roast Beef Sliders with AuJus - 2.49 each
Tenderloin Roast (6lb avg.) – Market Price

Prime Rib – Market Price

Pork
Boneless Sliced Ham with Pineapple S 70 • L 120 

Tenderloin ½ lb. per person S 70 • L 120

Pork Gravy - 40

Chicken
Boneless Buffalo Tenders – S 75 • L 130

Parmigiana – S 80 • L 150 – Tortellini
Marsala – S 90 • L 150 Franciase/Piccata

½ Chicken BBQ - 5.99 per
Cordon Bleu - 5.99 per – Stuffed

Platters
S 10-20 People | L 40-50 People

Crudite of Vegetables – S 39.99 • L 74.99
Carrots, Broccoli, Cauliflower, Cherry Tomatoes,  

Green Peppers, Celery and Cucumber with Ranch Dip

Fresh Fruit Platter – S 44.99 • L 84.99
Watermelon, Honey Dew, Cantaloupe, Pineapple, 

Strawberries, Grapes & Kiwi

Classic Cheese Platter – S 44.99 • L 84.99
Cheddar, Swiss, Provolone, Muenster, Smoked Gouda  

& Jalapeno Jack with mustard

Jumbo Shrimp Platter – market price
With cocktail sauce & lemon

Antipasto Salad Platter – S 39.99 • L 74.99
Kalamata Olives, Pepperchini, Artichoke Hearts,  

Roasted Red Peppers, Cherry Tomatoes,  
Cucumbers, Salami, Ham, Pepperoni and  

Provolone on a bed of lettuce

All American Meat Platter - 4.99 per person
Turkey, Ham, Roast Beef, Salami, American and Swiss

Includes Condiments On The Side 
Breads and Rolls and Lettuce, Tomato, Onion Platters 

Sold Separately – S 25 • L 50

Snacker Platter – S 42.99 • L 79.99
Smoked Turkey, Salami, Pepperoni, Provolone,  

Muenster, Swiss and Kalamata Olives

Trio of Dips (Choose 3) – S 40 • L84.99
Spinach Dip, Hummus, Blue Cheese & Walnut Spread,  

New York Cheddar Spread with Pita Chips and Flatbreads


