
whole foods market • fresh pond
200 alewife brook parkway • cambridge, ma • 02138 

n

To place an order, call our Catering Team at (617) 491- 0040
Please place orders at least 48 hours in advance  
Best time to order: 8am-6pm, 7 days a week!
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d Delicious

Dinners
entrées and sides
roasted garlic seared sirloin 
with Horseradish Cream
Garlic and rosemary marinated sirloin flash grilled, 
then roasted to seal in the juices 		             $89.99

Herb Roasted Potatoes
Red bliss potatoes tossed with extra virgin olive oil, 
fresh herbs and sweet red onion 		             $24.99
Autumn Mesclun Salad
Baby greens, red onion, candied walnuts, dried 
cranberries and crumbled goat cheese with balsamic 
vinaigrette on the side 			              $39.99

traditional poached salmon
A whole side of salmon is artfully presented with 
cucumber scales and served with a cool cucumber 
yogurt dill sauce 				        		
	     				              $99.99
Roasted Asparagus
Fresh asparagus brushed with lemon infused 
olive oil, sea salt, and cracked black pepper                       $39.99
Herbed Saffron Rice
A vibrant side dish of rice, Spanish saffron, peas, 
and fresh herbs 				               $29.99

tuscan grilled chicken
Italian herb-marinated grilled chicken breast thick 
sliced and arranged with roasted tomatoes, garlic, 
capers and olives 				               $59.99

Tortellini Salad
Tricolor cheese tortellini, crisp peppers, red onion 
with a light vinaigrette			              $39.99
Grilled Vegetable Platter
Eggplant, colored peppers, red onion, asparagus, 
zucchini and portabella mushrooms, beautifully
presented and sure to be the centerpiece of 
your table                			        	            $39.99

vermont maple glazed turkey
Thick sliced turkey; tender and moist, glazed 
with our tasty Vermont Maple glaze 			        	
					                $59.99
Roasted Root Vegetables
Slow roasted sweet potatoes, carrots, parsnips, 
Brussels sprouts and leeks  			              $32.99
Garlic Green Beans
Tender green beans in a sweet and savory 
garlic sauce garnished with diced red pepper                    $39.99

Order as written or mix and match sides, salads and 
entrées.

All platters serve 10 people, are expertly 
prepared and plated. 
Serve at room temperature.

All side dishes, not including side salads, 
may be served at room termperature or can 
be ordered OVEN READY for reheating. 

Please specify when ordering if you 
would like your side dishes 
OVEN READY •or• TABLE READY. 

There is a complementary bread basket 
with any order consisting of an entrée, 
side dish and salad.

side salads
mixed green salad
A vibrant selection of crisp fresh vegetables with your 
choice of creamy blue cheese, parmesan peppercorn or 
balsamic vinaigrette
           Sm (serves 10-15)  $19.99     Lg (serves 20-25)  $32.99

classic caesar
Crisp romaine, garlic butter croutons, grated imported 
parmesan cheese and a delicious Caesar dressing served 
on the side                
           Sm (serves 10-15)  $19.99     Lg (serves 20-25)  $32.99
 
autumn and winter mesclun salad
Tender greens, roasted pear, dried cranberries, red onion, 
crumbled goat cheese and candied walnuts with a balsamic 
vinaigrette served on the side
          Sm (serves 10-15)  $24.99     Lg (serves 20-25)  $39.99

spinach salad
Baby spinach, sliced mushrooms, red onion, cucumbers 
served with crumble blue cheese, bacon and a balsamic 
vinaigrette 
          Sm (serves 10-15)  $24.99     Lg (serves 20-25)  $39.99

tuscan greens
Crisp mixed greens, raddichio, arugula, ripe tomatoes, 
artichoke hearts, kalamata olives and shaved parmesan 
cheese served with a red wine herb vinaigrette                                                                                   	
          Sm (serves 10-15)  $24.99     Lg (serves 20-25)  $39.99


