
 

“CC”  Easter Menu To You 

Our Version of Your Holiday Meal, Made Simple, Freshly Scratch Prepared, Delivered to You! 

Meal Entrees 

Roast Pork Loin Roulade $75 
Spinach, Artichoke, Roast Pepper, Provolone Stuffing 

Lemon Chicken Scallopine $65 
Prosciutto, Spinach, (Sub Fettucine for Potato) 

 Maple Browne Sugar Glazed Ham $60 
Stuffed Jumbo Shrimp Garlic Butter $95 

Garlic Rosemary Lamb Rack $30 lb 
 

Herb Rubbed Beef Tenderloin 3-4 lb $125 
Roast Prime Rib, Au Jus 4-5 lb  $140 

 Herb Roasted Whole Boneless Leg of Lamb 
Au jus & Mint Jam  $110  

Beef Wellington, Flaky Crust Half $150 
Mushroom Duxelle, Prosciutto, Bearnaise Sauce 

Lamb Wellington, Flaky Crust half  $125 
Spinach, Mint Pesto,  

Entrees served with Choice of Roasted Red Bliss or Creamy loaded Mashed Potatoes, and Asparagus or 
Green Beans, Spring Chopped Salad, Dinner Rolls & Herbed Butter 

Meals are fully cooked, Serves 4-6,  just need to be reheated 
Add a Dessert!, White Chocolate Croissant Bread Pudding, $15 , Mini Cannolis, $16 Dozen,  

Italian Risotto Pie, $14 , Lemon Ricotta Pie    $16 
Try a “Pizza Gaina”, Traditional Italian Meat, Egg, & Ricotta Pie, eat for Breakfast or after Dinner!! $18 

Other Add On’s or Substitutions 

Appetizers/Hors d’oeuvres 

Prosciutto, Burrata, Campari Tomatoes $24.00 
Jumbo Shrimp Cocktail    $20 Doz 
Super Jumbo Shrimp (1 each)   $3.25 pp 
Sea Scallops/Panko in Bacon (2 each) $6.00pp 
Ricotta & Spinach stuffed Mushrooms      $22.00 2 Doz 
Fig Chutney Baked Brie en Croute, 

with Pita Chips  $24 
Mini Crab Cakes with Lemon Aioli (2 each) $4.50 pp 
Arancini (Risotto) Cakes, Peas/Fontina  $12.50 Doz 
Lamb Meatballs, Mint, Tzatziki yogurt Sauce $15.00 Doz 
Asparagus, Sweet Pea, & Leek Bisque      $10.00 Quart 
 Appetizers, Minimum 2 Dozen per order   

 

Most Hot Tray Menu Items are also available 

Sides/Salads 

Arugula, Shaved Fennel, Lemon, Parmigiana Salad $18 

Candied Roasted Carrots   $9.00 Qt 
Roasted Asparagus with Shaved Parmesan $15.00  
Roasted Brussel Sprouts /Bacon/Maple $11.00Qt 
Truffle scented Dairy Free Potato Puree $12.00 Qt 

Add Some Italian……….small trays serve 4-12 

Ricotta & Spinach Ravioli, Parmesan/Butter  $28 
Ricotta Gnocchi, Pomodoro, Basil   $26 
Fresh Cavatelli , Green beans, Pine Nuts, Basil Pesto      $24 
Cheese Ravioli Nonnies Marinara Sauce  $24 
Wild Mushroom Risotto, Truffle Essence, Parmesan     $24 
Filippo’s Meatballs in Marinara  $12.50 Doz 
Eggplant & Ricotta Lasagna    $28

Felicia’s “Craft “Caterers                          
All Meals are Prepared Fresh, delivered to your home on Saturday, March 30th, Easter Eve by 5pm,  

Order by Wednesday 3/27,  Feliciascatering.com,  jlastoria@feliciascatering.com 

Serving Boston and the South Shore for over 30 years!! 



 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

  


