
J. PACE & SON DOWNTOWN, INC.
(In Boston’s Financial District)
One Federal Street
Boston, MA 02110
Phone: 617-556-8253
Fax: 617-556-8256
Hours: Mon-Fri 6AM-4PM

J. PACE & SON CENTRAL, INC.
(Charles River Park, behind MGH)
75 Blossom Court
Boston, MA 02114
Phone: 617-227-6141
Fax: 617-227-6201
Hours: Mon-Fri 6AM-8PM
                Sat 7AM-7PM

Catering Menu
Catering & Fine Foods since 1966

www.jpaceandson.com

J. PACE & SON, INC.
(Our Flagship Store and 
Corporate Headquarters)
190 Main Street
Saugus, MA 01906
Tel: 781-231-9599
Fax: 781-231-9699
Hours: Mon-Sat 8AM-8PM
                Sun 8AM-6:30PM

J. PACE & SON, L.L.C.
(In Boston’s North End)
42 Cross Street
Boston, MA 02113
Tel: 617-227-9673
Fax: 617-778-0497
Hours: Mon-Sat 8AM-7PM

J. PACE & SON, INC.
(In South Boston’s Seaport)
1 Park Lane 
South Boston, MA 02110 
phone: 857-366-4640
fax: 857-366-4648
Hours: Mon-Fri 7AM-9PM
                Sat-Sun 7AM-7PM

Please contact your nearest J. Pace & son for prices and more information.
Takeout menus are available at each location or on-line. 
Food orders are subject to applicable State sales tax.



BREAKFAST
10-person minimum

All Breakfast Orders come with Paper Goods and Condiments.

Freshly Baked Muffi  ns, Danish and Bagels with Coff ee. 

Freshly Baked Muffi  ns, Danish and Bagels with Coff ee and Individual Juice.

Freshly Baked Muffi  ns, Danish and Bagels with Butt er, Jelly & Cream Cheese. 

COFFEE AND TEA
Our own J. Pace Blend Coff ee, Decaf, Specialty Flavors and Assorted Teas. 
Coff ee Urn is approx. 10 cups. Sugar, Cream and Paper Products included.
Assorted Juices (Tropicana, etc.), Yogurts (assorted Flavors) and Fruit Cups 
are also available.

SMOKED SALMON DISPLAY (Available at Blossom Court only) 
Call for a Complete Breakfast Menu –Min. of 10)

FRESH FRUIT PLATTER
An Assortment of Sliced Fresh Fruit including Pineapple, Cantaloupe, 
Honeydew Melon, Strawberries, etc. SM (10-12) MED (15-18) LG (20-25)

HOT BREAKFASTS (Available at Blossom Court only)
Call for a Complete Breakfast Menu – Min. of 10)
Pancakes, Eggs, French Toast, Home Fries, etc.
Assorted Breakfast Sandwiches
Assorted Breakfast Wraps

LUNCHES

BAG LUNCH (Minimum of 10)
A Wonderful Deli Sandwich (Tuna, Chicken Salad, Turkey, Ham and Cheese, 
Roast Beef, Corned Beef and Italian) with a Soda, Bag of Chips, Cookie or 
Brownie and a Piece of Fresh Fruit. Mayonnaise and mustard packets along 
with utensils are in each bag. (Sandwiches are available on Italian Seeded 
Rolls, Wraps, Sub Rolls, Light and Dark Rye Bread, Wheat or Pita Bread)

DELI PLATTER (Minimum of 10)
An Assortment of Four Types of Cold Cuts including Turkey, Roast Beef, Ham 
and Salami with your choice of 2 Cheeses (American, Swiss & Provolone) Add 
Prosciutt o. Includes Rolls and Condiments.

COLD SANDWICH PLATTER
Your choice of: Turkey, Ham, Tuna, Chicken Salad, Roast Beef, Italian, Corned 
Beef, Sandwiches served on your choice of Italian Seeded Rolls, French Bread, 
Wraps, Light or Dark Rye, Wheat or Pita Bread. Sandwiches are prepared with 
Lett uce and Tomato served on a decorative Platt er.

DELUXE SANDWICH PLATTER
Fresh Mozzarella, Tomato & Basil with Prosciutt o, Specialty and/or Hot 
Sandwiches. 

SALADS
All Salads are Served with Rolls and Dressing.

SMALL (5-8) MEDIUM (12-15) LARGE (20-25)

ANTIPASTO SALAD
A Tossed Green Salad with Roasted Peppers, Olives, Onions, Cucumbers, 
Tomatoes, Pepperoncini, Provolone, Salami, Capicola and Fresh Mozzarella.

CAESAR SALAD
Fresh Romaine Lett uce with Cucumbers, Tomatoes, Olives, Anchovies, Onions, 
Croutons and Parmesan Cheese. Also available with Grilled Chicken.

CRAN-APPLE SALAD
Tossed Mixed Greens, Topped with Feta Cheese, Sliced Green Apples and 
Dried Cranberries.

GARDEN SALAD
Tossed Green Salad with Tomatoes, Onions, Olives, Cucumbers and 
Pepperoncini.

GREEK SALAD
A Tossed Green Salad with Feta Cheese, Tomatoes, Onions, Olives, 
Cucumbers and Pepperoncini.

POTATO SALAD/PASTA SALAD
Red Potatoes or Pasta in an Oil and Vinegar Base with Onions and Seasoning 
or Mayonnaise Style.

TRICOLOR PASTA or TORTELLINI SALAD
Tricolor Fusilli or Cheese Tortellini with Carrots, Celery, Roasted Peppers and 
Broccoli in Italian Dressing.



BAKED ZITI
Pasta Baked in the Oven with Mozzarella and Ricott a Cheese.

CHICKEN, BROCCOLI & ZITI
Penne Pasta with Chicken Pieces and Broccoli sautéed in Garlic Butt er Sauce.

CHICKEN CACCIATORE
White Chicken Breast Pieces in a Red Sauce with Mushrooms, Peppers and 
Onions Served over Ziti or Rice. (Also available with no Rice or Ziti.)

CHICKEN FLORENTINE
Medallions of Chicken sautéed in a White Wine Sauce, Spinach Mushrooms 
and Artichokes over Rice.

CHICKEN LIMONE
Medallions of Chicken sautéed in a Light Lemon Sauce with Artichokes and 
Tomatoes over Rice.

CHICKEN MARSALA
Chicken Pieces with Mushrooms & Ham Cooked in a Marsala Wine Sauce 
served over Rice or Pasta. (Also available with no Rice or Pasta.)

CHICKEN PARMIGIANA
Pieces of Chicken Cutlet with Mozzarella & Sauce. 
Small (12pc.) Large (24 pc.) 

CHICKEN STIR FRY
Marinated Chicken and Vegetables, served with a side of rice pilaf. 
Small (8-10 people)

ZITI MARINARA
Pasta with our signature Marinara Sauce. 

GNOCCHI MARINARA
Potato dumpling pasta served with Marinara. (Also available in Pesto Sauce.)

EGGPLANT PARMIGIANA
Rolled Eggplant with Marinara Sauce & Mozzarella. (Also available stuff ed 
with Ricott a fi lling.) Small (16pc.)  Large (38 pc.)

LASAGNA
Our classic Lasagna with your choice of Ricott a, Meat or Vegetable fi lling. 
Small (8 people)  Large (15 people)

MACARONI & CHEESE
Pasta in a Four Cheese Sauce. 

MEATBALLS IN SAUCE
Homemade Meatballs in our Marinara Sauce. 
Small (25)  Medium (40)  Large (65)

RAVIOLI
Cheese fi lled Ravioli with Marinara or Meat sauce. 

SAUSAGE, PEPPERS & ONIONS
Our own fresh Sausage served with cooked Peppers and Onions.

TORTELLINI PESTO
Cheese fi lled Tortellini in a Pesto sauce. 

TORTELLINI ALFREDO
Cheese fi lled Tortellini in an Alfredo Sauce with green peas. 

STUFFED SHELLS
Jumbo Pasta Shells fi lled with Ricott a Cheese fi lling. 
Small or Large.

STEAK STIR FRY
Marinated Steak and Vegetables, served with a side of rice pilaf. 
Small (8-10 people)

PASTA / ENTREES
SMALL (SERVES 8-10)  MEDIUM (SERVES 12-15)  LARGE (SERVES 20-25)



SPECIALTY CAKES
8” round serves 8-10   10” round serves 10-12   12”round serves 12-15

1/2 sheet serves 20-25   full sheet serves 40-50
Please allow 24 hours notice when ordering.

Whipped Cream, Special Drawings and Fruit Fillings are also available.

BLACK & WHITE CAKE
Two layers of Chocolate Cake and a Layer of Gold Cake with Chocolate 
Frosting and Chocolate Chips & White Chips around.

BLACK FOREST CAKE
Chocolate Layer Cake, Whipped Cream with Chocolate Crumbs and Black 
Cherry Filling.

BOSTON CRÈME CAKE
Gold Layer Cake with Crème Filling and Chocolate Frosting on top.

CAPPUCCINO CAKE
Chocolate Layer Cake with Chocolate Filling and Whipped Cream with 
Cappuccino Flavoring.

CARROT CAKE
Rich Carrot Cake with Cream Cheese Frosting.

CHERRY JUBILEE CAKE
Gold Layer Cake with Chocolate Fudge and Cherry Filling and White Frosting.

CHOCOLATE CHIP CAKE
Chocolate Layer Cake with Chocolate Frosting and Chocolate Chips around.

CHOCOLATE FUDGE
Chocolate Layer Cake with Whipped Cream Filling and Chocolate Frosting with 
a Pool of Chocolate Fudge on Top.

CHOCOLATE MOUSSE
Chocolate Layer Cake with Mocha Whipped Cream.

CHOCOLATE PEANUT BUTTER
Chocolate Layer Cake with Peanut Butt er Fudge Frosting.

CHOCOLATE RASPBERRY
Chocolate Layer Cake with Raspberry & Chocolate Filling.

CHOCOLATE WALNUT CAKE
Chocolate Layer Cake with Chocolate Frosting with Walnuts around and 
inside the Layers.

GERMAN CHOCOLATE CAKE
Chocolate Layer Cake with Coconut, Caramel & Nuts.

ITALIAN RUM CAKE
Gold Layer Cake with Rum Flavoring, Chocolate & Vanilla Cream, topped with 
White Frosting & Nuts.

LEMON RASPBERRY CAKE
Gold Layer Cake with Lemon & Raspberry Filling with White Frosting and 
Coconut Shavings.

OREO COOKIE CAKE
Chocolate Layer Cake with Whipped Cream, Crumb & Oreo Cookie Filling.

PEACHES & CREAM
Gold Layer Cake with Peaches and Whipped Cream.

STRAWBERRY SHORTCAKE
Gold Layer Cake with Strawberry Filling and Whipped Cream.

CHEESECAKE 
Rich and creamy, served with Strawberry Topping.

BIRTHDAY STYLE CAKES
2 Layers of Cake with 2 Layers of Frosting and Floral Decorations, with your 
choice of Gold or Chocolate Cake with White or Chocolate Frosting.
Available in 8” round, 10”round, 12”round, ½ sheet and Full Sheet.

DESSERT PLATTERS

OUR FAMOUS COOKIE & BROWNIE PLATTER
Oatmeal Raisin, Chocolate Chip, Peanut Butt er, M&M, Lemon Sugar, Double 
Chocolate and Brownies made daily in our in House Bakery.

MINI PASTRIES PLATTER
An assortment of our Mini Cannoli, Cheesecake, German Chocolate Cake, 
Carrot Cake, Mini Éclairs, etc. Sold by the dozen.



APPETIZERS

BONELESS SPARE RIBS
Boneless Spare Ribs marinated and cooked to perfection.

CALZONES PLATTER
Your choice of Italian or Spinach & Eggplant. Specialty Calzones (Chicken 
Parmesan, Chicken Pesto, Meatball or Steak and Cheese) are also available.
Small (8-10 people)  Medium (12-18 people)  Large (25-30 people) 

CHEESE PLATTER
An assortment of four types of cheese also includes pepperoni and crackers.
Also available with Grapes and Strawberries.
Small (8-10 people) Medium (15-20 people) Large (20-25 people) 

CHICKEN WINGS
Our Chicken Wings marinated in a Teriyaki Sauce.
Small (25-30 pieces)  Medium (55-60 pieces)  Large (90-100 pieces) 

DELUXE ANTIPASTO PLATTER
Includes Prosciutt o, Salami, Soppressata, Sharp Provolone, Fresh 
Mozzarella, Roasted Peppers, Marinated Artichokes and Mushrooms along 
with a variety of olives. (Serves 15-20)

MINI MEATBALLS
Over 50 Homemade Mini Meatballs served in our Marinara Sauce.

MINI FINGER SANDWICHES
Individual Mini Sandwiches on Freshly Baked Finger Rolls. Sold by the dozen.

SHRIMP COCKTAIL
Jumbo Shrimp Arranged on a Bed of Lett uce with Cocktail Sauce. 
(Serves 8-10)

SICILIAN PIZZA TRAY(Available at Blossom Court location only) 
Classic Cheese or Pepperoni.

STUFFED MUSHROOMS
Small (20-25 pc.)  Large (45-50 pc.) 

VEGETABLE TRAY
Assorted Cut Up Vegetables & Dip.
Small  Medium  Large

CATERING INFORMATION & POLICIES

PLACING ORDERS
We do accept same day orders. Some orders may require 24-48 hour notice.

ADDITIONAL CHARGES
Serving Utensils, Set-ups (Plates, Napkins, Utensils).

DELIVERY: Minimum orders of $25.00
(Please contact us to see if there is a delivery charge in your area.)

CANCELLATION POLICY
24-hour advance notice is required. For events of 100 people or more 72-
hour notice is required. Clients may be held responsible for unrecoverable 
charges.

GOURMET GIFTS
We have the Ideal Gifts for your Personal and Business Needs

Gift Certifi cates

Specialty Baskets 
Filled with a Choice of Fresh Fruits and/or Gourmet Food Items.

WWW.JPACEANDSON.COM


