
ONLINE:  www.basiltree.com 
EMAIL: catering@basiltree.com 

CALL: 617-776-9100 ext. 1 

HOURS FOR DELIVERY
Monday-Friday 
7am-5pm 

7-9:30am deliveries may include ONLY breakfast items
closed weekends and federal holidays

DELIVERY RANGE* 
Boston, Cambridge, Medford, Somerville, Watertown 

*please inquire if you are outside of this delivery area

DEADLINE
deliveries 7-9:30am, order by 12pm business day prior 
deliveries 10am-5pm, order by 4pm business day prior

We send an email confirmation, as well as a reminder
email if your order is placed more than one day before
the event date.

Don’t have all your order details yet? You may still
contact us to save a spot in our schedule.

We reserve the right to close off ordering for any date.
If you have questions about closed-off dates, please
call our office.

CANCELLATIONS
Cancellations after deadline may incur charges

DELIVERY FEE 
$30 (may vary depending on location)
fee covers travel time and set-up 

MINIMUM ORDER
$125 (may vary depending on location)

PAYMENT
Corporate invoicing, direct pay (ACH),
and purchase orders can be arranged
                        
Credit cards accepted- Visa, MC, AmEx

Credit card payments are charged and
final invoices will be sent via email the
business day following delivery

PRESENTATION
Drivers will set up deliveries in the
requested location. Both individual
packaging and buffet style are available.

We can provide low to ZERO waste events
utilizing our compostable paper goods 
and packaging or through the use of our 
Basil Bin return program.

Planning a large event or a conference?
Learn more about some of the expanded
services we offer HERE

ORDER NOW!

When placing your order, please inform us if a person in your party has a food allergy. We do our best to accommodate special diets and allergies and take great care to eliminate 

cross contamination, but please be aware we are not a dedicated vegan, nut-free, gluten-free, Kosher, or Halal kitchen. PRICES AND AVAILABILITY SUBJECT TO CHANGE

2026-2027
edition
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The Spark Notes Summary ✨

Delivery minimum update ⟶ $125 before delivery fee
Delivery times expanded for breakfast ⟶ starting at 7:00-7:30AM  ⏰
Menu Additions
🥯 Breakfast items and juices 
🥬 Caesar Salad, buffet style and individually packaged 
🍡 3 new skewer platters- chicken, veggie, and fruit 
      Mini dessert platter will now be on the standard menu

Menu Changes 
🍠 Adding Sweet Potatoes to Black Bean Salad ~blast from the past~
Raise your hand if you remember the Southwest Sweet Potato Salad! 
      Swapping Swoons for Spindrift iced teas- non carbonated 
🌯 Putting the Balsamic Portobello Sandwich on a wrap

WHAT'S NEW?WHAT'S NEW?WHAT'S NEW?WHAT'S NEW?



CONTINENTAL Breakfast Options 
(see FRUIT & SNACKS for more)

Assorted Breakfast Pastries V
may include blueberry muffins, cran-apricot scones, 
lemon-poppyseed, and pumpkin mini breads
price per person / 5 person minimum 

Gluten-Free Vegan Blueberry Muffins GF/VG
individually packaged

Individual Greek Yogurts GF/V
assorted flavors
price per piece, 12 minimum

Granola Packs GF/VG
Back Roads Granola, made in VT with organic plant based ingredients 
and local maple syrup. Assorted flavors. (nut-free and sugar-free options)
price per piece

Overnight Oats GF/VG
overnight oats made with oat milk, dried cranberries, pumpkin seeds, 
cinnamon, and ginger, lightly sweetened with maple syrup
price per piece, 12 minimum

Bagel Platter* V
bagel assortment with butter, plain cream cheese, herb cream cheese 
*hummus available as a vegan substitute spread upon request

16" platter- 12 bagels (plain, sesame)
18" platter- 18 bagels (plain, sesame, everything) + jam

WARM Breakfast Options

Egg Bites GF/V
protein packed savory breakfast bite with feta, tomato, and spinach
price per piece, 12 minimum 

Turkey Bacon Breakfast Burrito 
free-range eggs, all-natural turkey bacon (pork-free), 
cheddar, sweet corn, served with salsa on the side
price per piece, 12 minimum per type

Vegetarian Breakfast Burrito V
free-range eggs, roasted peppers, cheddar cheese, 
and corn, served with salsa on the side
price per piece, 12 minimum per type

Delivery windows for our breakfast menu begin from 7:00-7:30am. 
Breakfast orders need to be placed by 12pm the business day prior to event. 

Non-breakfast items are generally not available before 9:30am. Exceptions are subject to approval. 

BREAKFAST

$5.00

$5.25

$3.25

 
$4.75

$6.00

$60.00
$85.00

$4.25

$9.00

$9.00

V- vegetarian     VG- vegan     GF- gluten-free     DF- dairy-free



Mozzarella and Pesto  V
fresh mozzarella, roasted peppers, nut-free pesto, lettuce, and
tomato on ciabatta

Balsamic Portobello  VG 
balsamic roasted portobello mushroom slices, herb white bean
spread, artichokes, roasted peppers, and lettuce on a tomato wrap

Falafel Wrap  VG
house-made falafel and hummus with cucumber, lettuce, lightly
pickled red cabbage, and grated carrots in a white wrap

Veggie Banh Mi  VG
sweet and spicy baked tofu, pickled carrots, cucumber slices, vegan
sriracha mayo, and a sprig of cilantro on ciabatta

Vermonter 
roasted turkey, Vermont cheddar cheese, sliced Granny Smith apples,
and lettuce with herb mayo on cranberry bread

Turkey Avocado BLT  DF/pork-free  
no garlic or onion
roasted turkey, avocado, turkey-bacon, tomatoes, lettuce, and mayo
on country white bread

Grilled Lemon Chicken  DF
grilled chicken breast, lettuce, and tomato with herb lemon mayo on
multigrain bread

Chicken Caesar Wrap 
grilled chicken, crispy romaine lettuce, garlicky house-made croutons,
tossed in creamy Caesar dressing (no anchovies), in a white wrap 
(not available as a gluten-free option)

Cranberry Tuna  DF
Wild Planet line-caught tuna, dried cranberries, celery, a hint of red
onion, cucumber, lettuce, and mayo on multigrain bread

+$13.00
 
+$14.00
+$2.00

BUFFET STYLE- cut in half on platter with bamboo picks to identify variety
price per whole sandwich
INDIVIDUALLY PACKAGED- whole sandwiches cut in half, individually packaged/labeled       
GLUTEN FREE BREAD/WRAP

SANDWICHES

V- vegetarian     VG- vegan     GF- gluten-free     DF- dairy-free



Southwest Salad  VG/GF
local greens, black bean & corn salad, sliced avocado,
tomatoes, and tortilla strips, with creamy Southwest dressing
on the side 

Garden Salad  VG/GF 
local greens, grated carrots, tomatoes, bell peppers, 
and cucumbers with balsamic vinaigrette on the side

Power Greens Salad  VG/GF/no garlic or onion
local greens, quinoa-cranberry mix, chickpeas, pumpkin
seeds, and grated carrots with agave lemon dressing 
on the side 

Mediterranean Salad  V/GF 
local greens, marinated artichoke hearts, kalamata olives,
cucumbers, tomatoes, feta, with basil dressing 
on the side

Caesar Salad V
local greens, garlicky house-made croutons, tomatoes, and
shaved parmesan, with creamy Caesar dressing on the side
(no anchovies)

Photos shown on this page are examples of buffet style side salads 

V- vegetarian     VG- vegan     GF- gluten-free     DF- dairy-free

entree salad, no added protein

add-on protein options
grilled chicken DF/GF
falafel VG/GF
grilled wild-caught salmon DF/GF

SALADS

$14.00  

+$4.00
+$4.00
+$8.00

ENTREE SALADS
INDIVIDUALLY PACKAGED

SIDE SALADS
SERVED BUFFET STYLE IN A BOWL

side of protein $ per person / 5 min.
grilled chicken DF/GF
falafel VG/GF
grilled wild-caught salmon DF/GF

+$4.50
+$4.50
+$8.00

buffet style, in serving bowl
to share (side portion)
$ per person / 5 min.

$6.50



All boxed lunches include a chocolate chip cookie, 
Cape Cod potato chips, and a compostable napkin/utensils as applicable. 

They come labeled with box contents and any dietary/allergen info. 

Sandwich Buffet with Chips
includes assorted sandwiches (or you pick selection) cut in half on a
platter, Cape Cod potato chips, and Cookies & Brownies

Sandwich Buffet with Garden Salad
includes assorted sandwiches (or you pick selection) cut in half on a
platter, Garden Salad with Balsamic Vinaigrette, and Cookies & Brownies

price per person- 10 person minimum for all items in packages
*no substitutions for package pricing*

$18.25

$23.00

BOX LUNCHES

VALUE PACKAGES

Basic Box - choice of sandwich

Salad Box - choice of salad
+ add on $ for proteins (see SALADS page)

Add an apple to any box

$18.75

$19.25

+ $2.00

$23.00

$21.50

$21.00

$21.50

Special Diet Boxes

Gluten-Free (GF) Sandwich Boxes - choice of any sandwich 
with exception of Chicken Caesar Wrap

Gluten-free (GF) Salad Boxes - choice of any salad

Vegan (VG) or Dairy-Free (DF) Sandwich Box 
choice of any VG or DF sandwich

Vegan (VG) or Dairy-Free (DF) Salad Box 
choice of any VG or DF salad

We make
ordering simple 
AND you save!

V- vegetarian     VG- vegan     GF- gluten-free     DF- dairy-free

Basic Boxes include a cookie that contains both dairy and gluten. 
To accommodate a special diet (Gluten-Free, Vegan, Dairy-Free, etc.),
please select the relevant Special Diet Box Lunch. This will ensure they 
receive the appropriate allergen handling (and receive a GF/VG cookie!)



Buddha Bowl  VG/GF
no garlic or onion
broccoli florets, roasted sweet potatoes, chickpeas, 
and pumpkin seeds with a lemon sauce over quinoa

Coconut Curry Bowl  VG/GF 
cauliflower, peas, carrots, and chickpeas simmered in a
coconut curry sauce over white rice

Pad Thai Bowl  VG/GF 
*CONTAINS NUTS* 
rice noodles tossed with peanuts, julienne carrots, and 
celery in a slightly sweet and spicy sauce

Pasta Romano Bowl  V 
cavatappi pasta, red bell peppers, broccoli florets, 
tossed in a creamy romano cheese sauce

Photos shown on this page are examples of individually packaged entree bowls

HOT ENTREE BOWLS

per person / 5 minimum

side of protein, $ per person / 5 min.
grilled chicken DF/GF
falafel VG/GF
grilled wild-caught salmon DF/GF

$11.50

$4.50
$4.50
$8.50

entree bowl, no added protein

add-on protein options
grilled chicken DF/GF
baked tofu VG/GF
grilled wild-caught salmon DF/GF

$14.00  

+$4.00
+$4.00
+$8.00

ENTREE BOWLS
INDIVIDUALLY PACKAGED

BUFFET STYLE
SERVED IN A BOWL FOR A GROUP

V- vegetarian     VG- vegan     GF- gluten-free     DF- dairy-free



Basil Pasta Salad VG 
swirly cavatappi pasta with roasted bell peppers,
grape tomatoes, kalamata olives, marinated
artichokes, and fresh aromatic basil, tossed with
our basil dressing

Cambridge Quinoa Salad VG/GF
no garlic or onion
quinoa with dried cranberries, dried apricots, 
sliced celery, pepita seeds, tossed in a bright 
lemon dressing

Sweet Potato Black Bean Salad  VG/GF 
roasted sweet potatoes, black beans with bell
peppers, corn, scallions, cilantro, tossed with our
zesty citrus dressing

Chilled Pad Thai Salad  VG/GF 
*CONTAINS NUTS* 
rice noodles tossed with peanuts, julienne carrots,
celery, and scallions in a slightly sweet and spicy
sauce

COLD SIDE DISHES
COLD SIDES WILL BE SERVED BUFFET STYLE IN A BOWL

$6.00 side portion
price per person / 5 person minimum

V- vegetarian     VG- vegan     GF- gluten-free     DF- dairy-free



price per platter- each platter serves approx. 20 ppl

Our customer service team is happy to help you 
determine the right amount of food for your group!

Italian Platter
16" platter
fresh mozzarella, tomatoes, sliced grilled chicken
breast, nut-free pesto dipping sauce, kalamata olives,
and marinated artichoke hearts, with sliced ciabatta
bread

Middle Eastern Medley  V* 
16" platter
house-made falafel, stuffed grape leaves, 
hummus, celery sticks, kalamata olives, and 
grape tomatoes, with a bowl of rustic flatbread
*flatbread contains dairy, vegan sub. available 

New England Cheese & Fruit Platter  V 
16" platter
herb cheese, Vermont cheddar, 
Cabot Pepper Jack cheese, strawberries, grapes, 
and dried apricots, with a selection of crackers

Farmstand Veggie Platter  VG/GF 
16" platter
farm-fresh vegetables including carrots, broccoli,
cucumber, red peppers, celery, cauliflower, and
grape tomatoes with hummus and sriracha dips 

$160

$160

$160 

$160 

APPETIZER PLATTERS

V- vegetarian     VG- vegan     GF- gluten-free     DF- dairy-free



Pinwheel Sandwich Platter* 
18" platter - 60 bite sized pc per platter
colorful assortment of bite-sized roll-up pinwheels; selection
includes chicken Caesar, turkey and herb cheese, 
mozzarella and pesto with roasted peppers (V), 
and hummus with artichokes and grated carrots (VG)

*if you are looking for full-sized sandwiches, 
please see the SANDWICHES page

Savory Skewer Platters
18" rectangular platter - 40 pc total per platter

CHICKEN
-Southwest Chicken DF/GF
citrus marinated chicken, roasted sweet potato, roasted 
red pepper
-Greek Chicken DF/GF
chicken tossed basil dressing, cucumber, and kalamata olive

VEGETARIAN
-Teriyaki Tofu VG/GF
tofu triangles, pineapple, steamed seasoned broccoli
-Caprese V/GF
 mozzarella tossed in basil pesto (nut-free), artichoke heart,
and tomato

Fresh Fruit Skewer Platter V*/GF
18" rectangular platter - 40 pc total per platter
strawberries, pineapple, watermelon, and grapes, 
served with a citrus yogurt dip *platter is VG without dip

Our customer service team is happy to help you 
determine the right amount of food for your group!

$175 

$160

$160

MORE APPETIZERS-
SMALL BITES + SKEWERS

price per platter- each platter serves approx. 20 ppl

V- vegetarian     VG- vegan     GF- gluten-free     DF- dairy-free



PLATTERED DESSERTS (all nut-free)
on platters, not individually wrapped
5 person order minimum unless otherwise stated
price per person 
(seasonal flavor substitutions as applicable)

Cookie & Brownie Platter 
chocolate chip cookies, oatmeal raisin 
cookies, chocolate brownie bites, and 
cinnamon blondie bites

Cookie Trio Platter 
chocolate chip, oatmeal raisin, and double chocolate
cookies

Brownie and Blondie Platter 
brownie bites and cinnamon blondie bites

Celebration Cupcake Platter
10 person minimum
price per person
selection may include double chocolate, 
chocolate-vanilla, raspberry, and vanilla latte
(seasonal substitutions as applicable)

Mini Dessert Platter
price per platter, serves about 20-25 people
chocolate mousse cups (GF), berry 
cheesecake bites, oreo cheesecake bites 
NO NUTS

SPECIAL DIET DESSERTS 
individually packaged and labeled
(all nut-free)
price per piece

GF/Vegan Chocolate Chip Cookie 

GF/Vegan Cranberry Oat Cookie

$4.25 

$4.25 

$4.25

 
$6.00

$135.00

$4.50 

$4.50

DESSERTS

V- vegetarian     VG- vegan     GF- gluten-free     DF- dairy-free



V- vegetarian     VG- vegan     GF- gluten-free     DF- dairy-free

FRUIT & SNACKS

$3.00

$6.00

$1.75

$2.50

$4.75

$4.75

$4.75

Whole Fruit VG/GF 
price per person
may include apples, oranges, grapes 
(sometimes bananas)

Sliced Fruit Platter VG/GF 
price per person - 5 person minimum
strawberries, oranges, melon, grapes, and pineapple

Cape Cod Potato Chips  VG/GF
price per bag

Assorted Chips  V/GF flavors vary
price per bag
Community Snacks “All Mixed Up”, Food Should Taste
Good Multigrain Tortilla Chips, and Cape Cod Potato 

88 Acres Granola Bar VG/GF
price per piece
may include dark chocolate sea salt and 
cinnamon maple

Orchard Valley Harvest Fruit & Nut Packs VG/GF
*CONTAINS NUTS*
price per piece
may include OMG Omega 3 and Go-Go Keto

Granola Packs VG/GF
*CONTAINS NUTS* 
price per piece
Back Roads Granola, made in VT with organic plant
based ingredients and local maple syrup. 
Assorted flavors (nut-free and sugar-free options)



BEVERAGES
INDIVIDUAL BEVERAGES

Assorted Beverages - still water, seltzer, and sodas

Assorted Beverages NO Still Water- soda, seltzer, and Culture Pop

Assorted Beverages NO Soda- still water, seltzer, and iced tea

Open Water- still spring water in aluminum bottle with twist cap

Polar Soda Can - cola, zero-sugar cola, or ginger ale 

Polar Still Spring Water in aluminum can 

Polar Seltzer Can- various flavors

Spindrift Can - seltzer with real fruit juice

Culture Pop Can- probiotic sodas

Spindrift Iced Tea Can- assorted flavors, lightly sweet, non carbonated

Harney & Sons Organic Juices- orange-mango, cranberry, or lemonade

BULK BEVERAGES   

Chilled Water

50 servings 

100 servings 

Lemonade or Iced Tea

50 servings

100 servings 

Hot Coffee, Decaf, or Tea *

10 servings, returnable or disposable dispenser

20 servings, returnable or disposable dispenser

50 servings, returnable dispenser

100 servings, returnable dispenser
 

$2.75 

$3.00

$3.00

$3.75

$2.75

$2.75  

$2.75

$3.25

$3.75

$3.75

$4.50

$35.00

$50.00 

$95.00

$160.00 

$35.00

$65.00

$125.00

$225.00

*Hot beverages include milk/creamer, sweeteners, and stirrers. 
We use Recreo Coffee & Roasterie, true "farm-to-cup" coffee roasted locally in W. Roxbury from a
family-owned farm in Nicaragua.

V- vegetarian     VG- vegan     GF- gluten-free     DF- dairy-free



Some cool things we do to further our mission:

The Basil Bin Program is a free opt-in service 
to pick-up, sanitize, and reuse 

platters and service ware to keep
them out of the waste stream.

Inquire with our office for more info!

All of our paper goods and eating utensils
are commercially compostable and made from 

renewable resources. 
We include them automatically but to reduce waste, 

just let us know if you do not want them!

We exclusively use MSC certified sustainable 
seafood and source seasonally available

produce from local farms.

Our staff are all paid above the Cambridge Living Wage,
receive generous paid time off, are offered medical
and dental insurance benefits, and daily staff meals.

Basil Tree Catering Mission:
To provide catering with a conscience. 

It is our top priority to minimize our environmental footprint while
maximizing our positive impact on the lives of our employees and

our community. We do this by:
 

PARTICIPATING MEMBERS OF:

thoughtful product sourcing
waste reduction programs
donating >10% of our annual earnings to local nonprofits
providing a quality work-life and competitive benefits to our staff

http://www.worldcentric.org/
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	DEADLINE
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	fee covers travel time and set-up

	MINIMUM ORDER
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	PAYMENT
	Corporate invoicing, direct pay (ACH), and purchase orders can be arranged
	Credit cards accepted- Visa, MC, AmEx
	Credit card payments are charged and final invoices will be sent via email the business day following delivery

	PRESENTATION
	Drivers will set up deliveries in the requested location. Both individual packaging and buffet style are available.
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	and packaging or through the use of our
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	Assorted Breakfast Pastries V
	Individual Greek Yogurts GF/V


	SANDWICHES
	GLUTEN FREE BREAD/WRAP
	Mozzarella and Pesto  V
	Balsamic Portobello  VG
	Falafel Wrap  VG
	Veggie Banh Mi  VG
	Vermonter
	Grilled Lemon Chicken  DF
	Chicken Caesar Wrap
	Cranberry Tuna  DF

	V- vegetarian     VG- vegan     GF- gluten-free     DF- dairy-free

	SALADS
	ENTREE SALADS
	INDIVIDUALLY PACKAGED
	add-on protein options

	SIDE SALADS
	SERVED BUFFET STYLE IN A BOWL
	Southwest Salad  VG/GF
	local greens, black bean & corn salad, sliced avocado, tomatoes, and tortilla strips, with creamy Southwest dressing on the side
	Garden Salad  VG/GF
	local greens, grated carrots, tomatoes, bell peppers,
	and cucumbers with balsamic vinaigrette on the side
	Power Greens Salad  VG/GF/no garlic or onion
	local greens, quinoa-cranberry mix, chickpeas, pumpkin seeds, and grated carrots with agave lemon dressing
	on the side
	Mediterranean Salad  V/GF
	local greens, marinated artichoke hearts, kalamata olives, cucumbers, tomatoes, feta, with basil dressing
	on the side
	Caesar Salad V
	local greens, garlicky house-made croutons, tomatoes, and shaved parmesan, with creamy Caesar dressing on the side (no anchovies)


	V- vegetarian     VG- vegan     GF- gluten-free     DF- dairy-free

	BOX LUNCHES
	All boxed lunches include a chocolate chip cookie,
	Cape Cod potato chips, and a compostable napkin/utensils as applicable.
	They come labeled with box contents and any dietary/allergen info.
	$18.75
	$19.25
	+ $2.00
	Basic Box - choice of sandwich
	Salad Box - choice of salad
	+ add on $ for proteins (see SALADS page)
	Add an apple to any box
	Special Diet Boxes
	$23.00
	$21.50
	$21.00
	$21.50
	Gluten-Free (GF) Sandwich Boxes - choice of any sandwich
	with exception of Chicken Caesar Wrap
	Gluten-free (GF) Salad Boxes - choice of any salad
	Vegan (VG) or Dairy-Free (DF) Sandwich Box
	choice of any VG or DF sandwich

	Vegan (VG) or Dairy-Free (DF) Salad Box
	choice of any VG or DF salad

	We make ordering simple
	AND you save!


	VALUE PACKAGES
	price per person- 10 person minimum for all items in packages
	*no substitutions for package pricing*
	$18.25
	$23.00
	Sandwich Buffet with Chips
	includes assorted sandwiches (or you pick selection) cut in half on a platter, Cape Cod potato chips, and Cookies & Brownies

	Sandwich Buffet with Garden Salad
	includes assorted sandwiches (or you pick selection) cut in half on a platter, Garden Salad with Balsamic Vinaigrette, and Cookies & Brownies

	V- vegetarian     VG- vegan     GF- gluten-free     DF- dairy-free

	HOT ENTREE BOWLS
	ENTREE BOWLS
	INDIVIDUALLY PACKAGED
	add-on protein options

	BUFFET STYLE
	SERVED IN A BOWL FOR A GROUP
	side of protein, $ per person / 5 min.

	Buddha Bowl  VG/GF
	no garlic or onion
	broccoli florets, roasted sweet potatoes, chickpeas,
	and pumpkin seeds with a lemon sauce over quinoa
	Coconut Curry Bowl  VG/GF
	cauliflower, peas, carrots, and chickpeas simmered in a
	coconut curry sauce over white rice
	Pad Thai Bowl  VG/GF
	*CONTAINS NUTS*
	rice noodles tossed with peanuts, julienne carrots, and
	celery in a slightly sweet and spicy sauce
	Pasta Romano Bowl  V
	cavatappi pasta, red bell peppers, broccoli florets,
	tossed in a creamy romano cheese sauce
	V- vegetarian     VG- vegan     GF- gluten-free     DF- dairy-free



	COLD SIDE DISHES
	COLD SIDES WILL BE SERVED BUFFET STYLE IN A BOWL
	$6.00
	Basil Pasta Salad VG
	swirly cavatappi pasta with roasted bell peppers, grape tomatoes, kalamata olives, marinated artichokes, and fresh aromatic basil, tossed with our basil dressing
	Cambridge Quinoa Salad VG/GF
	no garlic or onion
	quinoa with dried cranberries, dried apricots,
	sliced celery, pepita seeds, tossed in a bright
	lemon dressing
	Sweet Potato Black Bean Salad  VG/GF
	roasted sweet potatoes, black beans with bell peppers, corn, scallions, cilantro, tossed with our zesty citrus dressing
	Chilled Pad Thai Salad  VG/GF

	*CONTAINS NUTS*
	rice noodles tossed with peanuts, julienne carrots,
	celery, and scallions in a slightly sweet and spicy sauce
	V- vegetarian     VG- vegan     GF- gluten-free     DF- dairy-free



	APPETIZER PLATTERS
	$160
	$160
	$160
	$160
	Italian Platter
	16" platter
	fresh mozzarella, tomatoes, sliced grilled chicken breast, nut-free pesto dipping sauce, kalamata olives, and marinated artichoke hearts, with sliced ciabatta bread
	Middle Eastern Medley  V*
	16" platter
	house-made falafel, stuffed grape leaves,
	hummus, celery sticks, kalamata olives, and
	grape tomatoes, with a bowl of rustic flatbread
	*flatbread contains dairy, vegan sub. available

	New England Cheese & Fruit Platter  V
	16" platter
	herb cheese, Vermont cheddar,
	Cabot Pepper Jack cheese, strawberries, grapes,
	and dried apricots, with a selection of crackers
	Farmstand Veggie Platter  VG/GF
	16" platter
	farm-fresh vegetables including carrots, broccoli, cucumber, red peppers, celery, cauliflower, and grape tomatoes with hummus and sriracha dips

	V- vegetarian     VG- vegan     GF- gluten-free     DF- dairy-free

	MORE APPETIZERS-
	SMALL BITES + SKEWERS
	Pinwheel Sandwich Platter*
	Savory Skewer Platters
	CHICKEN
	VEGETARIAN
	V- vegetarian     VG- vegan     GF- gluten-free     DF- dairy-free

	DESSERTS
	PLATTERED DESSERTS (all nut-free)
	Cookie & Brownie Platter
	Cookie Trio Platter
	Brownie and Blondie Platter
	Celebration Cupcake Platter
	Mini Dessert Platter
	NO NUTS
	SPECIAL DIET DESSERTS
	V- vegetarian     VG- vegan     GF- gluten-free     DF- dairy-free

	FRUIT & SNACKS
	$3.00
	$6.00
	$1.75
	$2.50
	$4.75
	$4.75
	$4.75
	Whole Fruit VG/GF
	Sliced Fruit Platter VG/GF
	Cape Cod Potato Chips  VG/GF
	price per bag
	Assorted Chips  V/GF flavors vary
	price per bag
	Community Snacks “All Mixed Up”, Food Should Taste Good Multigrain Tortilla Chips, and Cape Cod Potato
	88 Acres Granola Bar VG/GF
	price per piece
	may include dark chocolate sea salt and
	cinnamon maple
	Orchard Valley Harvest Fruit & Nut Packs VG/GF  *CONTAINS NUTS*
	price per piece
	may include OMG Omega 3 and Go-Go Keto
	Granola Packs VG/GF
	*CONTAINS NUTS*
	price per piece
	Back Roads Granola, made in VT with organic plant based ingredients and local maple syrup.
	Assorted flavors (nut-free and sugar-free options)
	V- vegetarian     VG- vegan     GF- gluten-free     DF- dairy-free


	BEVERAGES
	$2.75
	$3.00
	$3.00
	$3.75
	$2.75
	$2.75
	$2.75
	$3.25
	$3.75
	$3.75
	$4.50
	$35.00
	$50.00
	$95.00
	$160.00
	$35.00
	$65.00
	$125.00
	$225.00

	INDIVIDUAL BEVERAGES
	Assorted Beverages - still water, seltzer, and sodas
	Assorted Beverages NO Still Water- soda, seltzer, and Culture Pop
	Assorted Beverages NO Soda- still water, seltzer, and iced tea
	Open Water- still spring water in aluminum bottle with twist cap
	Polar Soda Can - cola, zero-sugar cola, or ginger ale
	Polar Still Spring Water in aluminum can
	Polar Seltzer Can- various flavors
	Spindrift Can - seltzer with real fruit juice
	Culture Pop Can- probiotic sodas
	Spindrift Iced Tea Can- assorted flavors, lightly sweet, non carbonated
	Harney & Sons Organic Juices- orange-mango, cranberry, or lemonade

	BULK BEVERAGES
	Chilled Water
	50 servings
	100 servings
	Lemonade or Iced Tea
	50 servings
	100 servings

	Hot Coffee, Decaf, or Tea *
	10 servings, returnable or disposable dispenser
	20 servings, returnable or disposable dispenser
	50 servings, returnable dispenser
	100 servings, returnable dispenser


	V- vegetarian     VG- vegan     GF- gluten-free     DF- dairy-free

	Basil Tree Catering Mission:
	To provide catering with a conscience.
	It is our top priority to minimize our environmental footprint while maximizing our positive impact on the lives of our employees and our community. We do this by:
	Some cool things we do to further our mission:
	PARTICIPATING MEMBERS OF:



