
Catering Menu
Minimum Order: 8 Guests

48 Hours Notice Required

Delivery Fee Based on Location

Breakfast Options

Morning Pastries

Assorted muffins, cornbread, and croissants

Serves 8–10 — $40

Bagels & Pastries

Assorted muffins, cornbread, croissants & OMG bagels

Serves 8–10 — $45

OMG Bagels

Dozen assorted bagels with cream cheese

Serves up to 12 — $50

Yogurt Parfait

Organic vanilla yogurt, house-made granola, fresh berries

Serves up to 5 — $35

Fresh Fruit Salad

Seasonal selection of fresh fruit (berries +$20)

Small $40 | Large $75



Gourmet Sandwich Platters

Choice of any Waterside Gourmet Sandwich - includes Cape Cod Chips and fresh baked cookies (gluten free
available +$1 per person) $22 per person

Red, White & Green — Tomato, fresh mozzarella, basil, balsamic vinaigrette on ciabatta

Lucy Vincent (Vegan) — Harissa cauliflower, smashed chickpea, spinach, pickled red onion, garlic aioli

CAB — Roasted chicken, bacon, cheddar, avocado, ranch

John Alden — Turkey, stuffing, cranberry, mixed greens, mayo

Farmhouse — Chicken, maple pecan goat cheese, bacon, spinach, onion jam

BLT — Bacon, tomato, mixed greens, mayo

French Quarter — Roast beef, brie, tomato, red onion, horseradish cream

Waterside Club — Turkey, Swiss, bacon, tomato, mixed greens, mayo

Lobster Roll Add-On — +$15 per person (hot or cold, served on brioche with lemon)

Gourmet Wrap Platters

Curry Hummus Wrap — Curried hummus, sprouts, roasted red pepper, feta, cucumber, tomato, red onion

Chicken Salad Wrap — Chicken salad (thyme, tarragon, celery, grapes), greens, tomato

Curried Chicken Salad Wrap — Curried chicken salad, greens, tomato

Egg Salad Wrap — Egg salad, greens, tomato

Tuna Salad Wrap — Tuna, cranberries, lemon, greens, tomato

*All Sandwiches available on Ciabatta, Whole Wheat, White, White Wrap, Wheat Wrap or Gluten-Free Bread*

**Upon Request Will Include Plates, Flatware & Napkins**

***All Meats Are All Natural and Roasted In-House***



Salads & Sides (Small $50 | Large $95)

Waterside Cobb — Mixed greens, roasted chicken, diced tomato, hard boiled egg, blue cheese, avocado,

ranch

Kale Chicken Caesar — Romaine, kale, roasted chicken, parmesan, olives, croutons, Caesar dressing

Greek Salad — Romaine, feta, olives, cucumber, tomato, red onion, Greek dressing

Strawberry Quinoa — Greens, quinoa, goat cheese, pecans, strawberries, vinaigrette

Kale Caesar — Kale, parmesan, olives, croutons, Caesar dressing

Curried Chickpea Salad — Chickpea, onion, curry, cilantro, peanuts, sriracha, honey

Broccoli Salad — Broccoli, bacon, raisins, red onion, sweet & sour dressing

Couscous Salad — Couscous, cranberry, cucumber, tomato, mint, scallion

Italian Pasta Salad — Bowtie pasta, meats, provolone, peppers, basil, balsamic

Coleslaw — Cabbage, carrots, dressing

Potato Salad — Yukon gold, egg, Dijon mustard, celery, parsley

Policies

Final guest count required 48 hours prior and is the minimum charged.

20% non-refundable deposit required. Full payment due 24 hours prior.

Payments accepted: cash, check, or credit card.

www.watersidemarket.com | www.theatticmv.com | www.fishmv.com

All items on all of our current menus are available for catering.

For inquiries or custom menus, contact Chef Bill at chefbillbd@gmail.com


