
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

‘Tis the season for celebration, 

with lots of food and tasty libations. 

Time to sit back, relax and enjoy the holidays,  

because Catalyst Restaurant has prepared the entrées.   

From turkey, duck, tenderloin and lamb, 

to stuffing, mac n’ cheese and candied yams. 

Let this be the year to start a new tradition, 

where Catalyst cuisine is the new addition.    

 

 

 

 

catalyst   restaurant 
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ORDER ING DEADL INES  

Now available for Pre-Order Thanksgiving through New Year’s Eve.   
Thanksgiving orders must be received by 3:00 PM on Monday, November 23rd  
Christmas orders must be received by 3:00 PM on Monday, December 21st  
New Year’s Eve orders must be received by 3:00 PM on Monday December 28th  
 
If you would like to order for a holiday gathering in the month of December, please place your order a 
minimum of 3 days prior to your event.   

 

 

HOW TO ORDER  
Place your order via phone, email or online.  
 
Robyn Yee 
(617) 686-1195 
robyn.yee@catalystrestaurant.com 
 
www.catalystrestaurant.com  

 

 

D I ETARY RESTR ICT IONS + FOOD ALLERGIES  
Please inform Catalyst of any dietary restrictions or allergies.  Catalyst will accommodate all dietary 
restrictions and food allergies such as, but not limited to; lactose, celiac, nut, pescatarian, vegetarian and 
vegan.   

 

 

PR IC ING 

Prices listed are exclusive of 7% Massachusetts meals tax and 7% administrative fee.  Sales taxes will be 
compiled in strict accordance with federal, state/provincial and local tax regulations on all other charges. 

 

 

P ICK UP + DEL IVERY 

Scheduled pickup time at Catalyst Restaurant is 24 hours prior to the event date. 
 
Delivery within 25 miles of Catalyst is $25.00 per delivery.  Shipping is available and cost varies depending 
on address.   
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CHARCU TER IE  +C H EES E  
(contains dairy and gluten) 

$32.00 per order (serves (4) people) 
$64.00 per order (serves (6-8) people) 

Assorted Selection of Cured Meats and Pâté 
Imported and Domestic Cheese 
Pickled Vegetables, Fig Jam, Grain Mustard 
Baguette and Crackers 
 
 
CHI CK EN LIV ER M OUS S E  
(contains dairy and gluten)  

$18.00 per order (serves (4) people) 
$32.00 per order (serves (6-8) people) 

Pickled Onions, Herb Salad 
Country Bread 
 
 
TRADIT I ONA L S HRIM P C OCK TAI L (GF)  
(contains shellfish) 

$6.00 per piece (minimum order of (6) pieces) 
U-10 Shrimp, Cocktail Sauce, Horseradish and Lemon  
 
 
CRAB DI P   
(contains shellfish, dairy and gluten) 

$22.00 per order (serves (6-8) guests) 
French Baguette  
 
 
S M OKED S A LM O N PÂT È  
(contains dairy) 

$22.00 per order (serves (6-8) guests) 
French Baguette  
 
 
M EZ Z E (V) 
(contains dairy and gluten) 

$22.00 per order (serves (4) people) 
$32.00 per order (serves (6-8) people) 

Hummus, Whipped Feta, Marinated Olives 
Grilled Pita Bread 
 
 
S EL ECT IO N O F ART IS AN AL C HE ES ES (V) 
(contains dairy and gluten) 

$22.00 per order (serves (4) people) 
$32.00 per order (serves (6-8) people) 

Selection of Imported and Domestic Cheese  
Pickled Vegetables, Fig Jam 
Assorted Crackers and French Bread 
 
 
TRUF FL E ARA NCI NI  (V) 
(contains dairy and gluten) 

$20.00 per order (includes (5) pieces per order) 
Truffle Aïoli  
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The main dishes can be prepared in one of two ways:  
PREPPED AND UNCOOKED: Catalyst will trim and season your main dish and provide cooking instructions 
with cooking times.   
 
COOKED: Catalyst will cook the main dish and it will be ready for reheating.  Cooking instructions with 
cooking times will be provided.  Catalyst will carve meat dishes upon request.    
*Indicates that item is only available cooked.   

 

MEAT | Main dishes include appropriate sauces and garnishes.   

WHO L E TOM  TUR KE Y   
12-14 lb. Whole Turkey | $110.00 per turkey 
(serves (6-8) people) 
Wet Brined. Includes Gravy (gravy contains dairy) 
 
TURKE Y BR EAS T  
(2) 4 lb.  Boneless Turkey Breasts | $90.00 per order 
(serves (6-8) people) 
Wet Brined. Includes Gravy 
 
BE EF T END ER LO IN  
4-5 lb. Tenderloin | $150.00 per tenderloin 
Beef Wellington Option | $200.00 per Wellington (Wellington contains dairy and gluten) 
(serves (6-8) people) 
Herb Crusted, Includes Au Jus and Horseradish Cream 
 
RACK O F L AM B  
(gravy contains gluten) 
(1) 8 Rib Rack Frenched | $60.00 per rack  
(serves (2) people) 

Mustard Herb Crust, Rosemary Jus  
 
PORK CR OW N ROAS T  
12-14 lb. Crown Roast | $240.00 per roast 
(serves (10-12) people) 
Rosemary Black Pepper, Includes Thyme Jus 
 
PORK LO IN RAC K  
(1) 8 Rib Rack Frenched | $85.00 per rack  
(serves (6-8) people) 

Rosemary Black Pepper, Includes Thyme Jus 
 
HON E Y BAK ED H AM  
8 lb. Ham | $85.00 per ham  
(serves (8-10) people) 

Honey, Brown Sugar, Honey Mustard Sauce   
 
ROHAN D UCK BR EAS T  
(4) 6 oz Boneless Duck Breasts | $96.00 per order 
(serves (4) people) 
Includes Fig Gastrique  
 

SEAFOOD  |  Main dishes include appropriate sauces and garnishes.   

LEM ON DI L L S ALM ON  
(1) 7 oz. Bay of Funday Salmon | $20.00 per order 
(serves (1) person) 
Includes Lemon Vinaigrette 
 
BAK ED S TUF F ED S HR IM P  
(contains shellfish, dairy and gluten) 
U-10 Shrimp | $7.00 per shrimp 
(minimum order of (6) shrimp) 
Seafood Stuffing Includes Lemon Wedges 
 
BAK ED S TUF F ED L OBS T ER*  
(contains shellfish, dairy and gluten) 
1 ½ lb. Lobster | $ 45.00 per lobster 
Seafood Scallop Stuffing Includes Lemon Wedges 
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The side dishes are precooked and require preheating prior to serving.   
 
BUTTER NUT S QUAS H S O UP  (VE)  
(contains nuts) 

$8.00 per pint (serves (2) people) 
$15.00 per quart (serves (4) people) 

Coconut Milk, Red Curry, Candied Pepitas 
 
TRADIT I ONA L CL AM  CH OWD ER   
(contains shellfish and dairy) 

$15.00 per pint (serves (2) people) 
$20.00 per quart (serves (4) people) 

Clams, Bacon, Potatoes, Onions, Celery, Oyster Crackers 
 
CLAS S I C L OBS T ER BIS Q UE  
(contains shellfish and dairy) 

$15.00 per pint (serves (2) people) 
$20.00 per quart (serves (4) people) 

Lobster, Brandied Crème Fraîche, Chives 
 
ROAS TE D BRUS S E LS  S PROUTS  + BU TT ERNUT S Q UAS H (VE) | $25.00 per order 
(serves (4-6) people) 
Brussels Sprouts, Butternut Squash, Dried Cranberries 
Dijon Vinaigrette   
 
HARI COT V ERT A LM OND INE (VE) | $25.00 per order 
(contains nuts) 
(serves (4-6) people) 
 
KOR EAN FRI ED CAU L IF L OW ER (V) | $20.00 per order 
(contains gluten) 
(serves (4-6) people) 
Gochujang Sauce 
 
CREAM ED S PI NAC H  (V) | $25.00 per order 
(contains dairy) 
(serves (4-6) people) 
 
CAND IED YAM S  (V) | $25.00 per order 
(serves (4-6) people) 
yams, brown sugar, marshmallows 
 
CLAS S I C M AS H ED PO TAT OES  (V) | $20.00 per order 
(contains dairy) 
(serves (4-6) people) 
 
POTA TO G RAT IN (V) | $25.00 per order 
(contains dairy) 
(serves (4-6) people) 
Layered Slices of Potatoes, Onion, Cream, Parmesan Cheese  
 
TRUF FL E W HI PP ED P OT ATO ES  (V) | $25.00 per order 
(contains dairy) 
(serves (4-6) people) 
 
HERB S TU F FING  (VE) | $25.00 per order 
(contains dairy and gluten) 
(serves (4-6) people) 
Onion, Sage, Thyme Stuffing 
 

BAK ED M AC N’  C HE ES E (V) | $25.00 per order 
(contains dairy and gluten) 
(serves (4-6) people) 
 

WI LD RI CE P I LA F (VE) | $25.00 per order 
(serves (4-6) people) 
 
HOUS E -M AD E CRA NBER RY S AUC E  (VE) EXTRA G R AV Y  (contains dairy) | $15.00 per order 
(serves (4-6) people) 
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π 

CLAS S I C AP PL E  P IE (V) | $25.00 per pie 
(contains dairy and gluten) 
(serves (6-8) people  
 
 
PUM PK IN P IE (V) | $25.00 per pie 
(contains dairy and gluten) 
(serves (6-8) people) 
Chantilly Cream 
 
 

PEC AN P IE (V) | $25.00 per pie 
(contains dairy and gluten) 
(serves (6-8) people) 
 
 

LEM ON M ER ING U E  PI E (V) | $25.00 per pie 
(contains dairy and gluten) 
(serves (6-8) people 
 
 

CAKES 

APP LE A LM O ND CA KE (V) | $30.00 per cake 
(contains dairy and gluten) 
(serves (6-8) people) 
 

 
UPS ID E DO WN P EAR CA KE (V) | $30.00 per cake 
(contains dairy and gluten) 
(serves (6-8) people) 

 
 

BARS + COOKIES  

CHO CO LAT E BRO WN IES  (VE) | $25.00 per order 
(contains nuts) 
 (serves (6-8) people) 

 
CHO CO LAT E C HIP CO OK I ES  (VE) | $25.00 per order 
(contains dairy and gluten) 
 (serves (6-8) people) 

 

 

EXTRAS 

CHAN TI LL Y CR ÈM E (V) | $8.00 per jar 
(contains dairy) 
(serves (6-8) people) 
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HOUSE WINES 
Brut, Segura Vidas Aria, Cava – Penedes, SP 
$64.00 per bottle 
 
Pinot Gris, Sokol Blosser – Dundee Hill, OR 
$56.00 per bottle 
 
Nebbiolo, Pertinance – Langhe, IT 
$52.00 per bottle 
 

 

SPARKL ING WINE 
Rosé, Pierre Sparr, Brut Rosé, Cremant d’Alsace – Alsace, FR 
$56.00 per bottle 
 
Brut, Segura Vidas Aria, Cava – Penedes, SP 
$64.00 per bottle 
 
Champagne, Alfred Gratien, Brut – Champagne, FR 
$90.00 per bottle 
 

 

WHITE WINE 
Pinot Gris, Sokol Blosser – Dundee Hill, OR 
$56.00 per bottle 
 
Sauvignon Blanc, Charles Krug – Carneros, CA   
$60.00 per bottle 
 
Chardonnay, Truchard – Carneros, CA  
$60.00 per bottle 
 

 

ROSÉ 

Rosé, Commanderie de Peyrassol – Provence, FR 
$60.00 per bottle 

 
 

RED WINE 

Pinot Noir, Evolution – Willamette, OR 
$60.00 per bottle 
 
Côtes du Rhône, La Manarine – Rhône, FR 
$56.00 per bottle 
 
Merlot, Burgess Cellars, Topography – Napa, CA 
$72.00 per bottle 
 
Zinfandel, Ridge Three Valley – Napa, CA 
$72.00 per bottle 
 
Nebbiolo, Pertinance – Langhe, IT 
$52.00 per bottle 
 
Cabernet Sauvignon, Pendroncelli – Napa, CA 
$60.00 per bottle 

 


