
On a Roll Cafe!Welcome to
We would like to take this opportunity to 
thank you for considering On a Roll to cater 
your event.

If there is anything you might want for your party 
and you don’t see it on the menu, please ask, and 
we will do our best to accommodate you!

Please Take Note
• Prices do not include sales tax and are subject to change

• Prices do not include gratuity

• Payment is due at time of event unless otherwise arranged

• We accept Visa, Mastercard & American Express

David Barile
chef  /  owner

Catering Menu

55 Pittsfi eld / Lenox Rd., Lenox. MA
(413) 637-9544 phone

www.onarollcafeandcatering.com
    Enjoyed your visit?    Like us on Facebook!

House-made Quiche
Our Own Quiche with a Variety of Fillings available including 
Vegetarian Options
$18 ea

Meatballs in Red Sauce
Italian Style Meatballs with Parmesan & Parsley served in our 
Own Sauce
Half Pan (75 ea): $75 Full Pan (150 ea): $140

Swedish Meatballs
Italian Style Meatballs with Parmesan & Parsley Served in our 
Savory Sage Veloute
Half Pan (75 ea): $75 Full Pan (150 ea): $140

Sausage, Peppers & Onions
Hot or Sweet Italian Sausage with Caramelized Onions, Bell 
Peppers & Stewed Tomatoes
$6 per person

Side Dishes

House Favorites

Herb Roasted Bliss Potatoes
Slow Roasted Red Bliss Potato Wedges Tossed in Olive Oil & 
Fresh Herbs
$4 per person

Rice with Brunoise Vegetables
White Rice Tossed with Toasted Pignolis, Sweet Garlic Oil, 
Brunoise Carrot, Celery & Onion
$5 per person

Dauphinoise Potatoes
Thin Sliced Potatoes Baked in a Cream Sauce with Caramelized 
Onions, Fresh Thyme & Parmesan Cheese
$7 per person

Ratatouille
Traditional with Sautéed Zucchini, Summer Squash, 
Tomatoes & Basil
$5 per person

Broccoli Rabe, Garlic
& White Beans

Blanched Broccoli Rabe Sautéed with Sweet Onions & White 
Beans in a Light Sauce
$8 per person

Stir-Fry Vegetables
Asian Style Vegetables with Garlic & Lime in a Ginger-Soy Sauce
$6 per person

House Marinated Chicken
Our own Grilled Chicken Marinated in Sage & Vinegar
$8 per person

Pan Seared Citrus Chicken
Citrus Seasoned Pan Seared Chicken Topped with a 
Citrus & Mint Salsa
$8 per person

Balsamic Chicken
Balsamic Marinated Grilled Chicken served with a Wild 
Mushroom Ragout
$8 per person

Traditional Lasagna
House-made Lasagna with Seasoned Ground Beef, Herbed 
Ricotta Cheese, our own Marinara & Topped with Mozzarella
Half Pan (12–15 people): $85
Full Pan (20–25 people): $150

Grilled Vegetable Lasagna
House-made Lasagna with Grilled Vegetables, Chiff onade 
Spinach & Artichokes, Topped with Mozzarella
Half Pan (12–15 people): $75
Full Pan (20–25 people): $140

Baked Ziti with Parmesan
Baked Ziti Pasta Tossed with our own Marinara, Mozzarella
 & Parmesan Cheese
Half Pan (12–15 people): $70
Full Pan (20–25 people): $120

Baked Penne Pasta & Artichokes
Baked Penne Pasta with Quartered Artichokes, Sautéed 
Mushrooms & Spinach
Half Pan (12–15 people): $75
Full Pan (20–25 people): $140

House-Made Meatloaf
& Mashed Potatoes

Our Famous Meatloaf with Onions & Spices Served with Creamy 
Whipped Potatoes & Gravy
$8 per person

Shepard’s Pie
Seasoned Ground Beef Layered with Roasted Corn & Topped 
with Creamy Whipped Potatoes
$7 per person

Hot Buffet Lunches
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Our House Salad
Mesclun Greens with Chick Peas, Tabouleh, Diced Tomatoes, 
Cucumbers & Alfalfa Sprouts
$5 per person

Mixed Green Salad
Baby Greens with Cucumbers, Vine Ripened 
Tomatoes & Grated Carrot
$4 per person

Baby Spinach Salad
Tender Baby Spinach with Roasted Beets & Butternut Squash, 
Crumbled Goat Cheese & Spiced Walnuts
$6 per person

Pecan Encrusted 
Chicken Caesar Salad

Pecan Breaded Chicken, Fried Golden Brown served over Crispy 
Romaine with our own Croutons, Diced Tomatoes, Parmesan 
Cheese & our House Caesar Dressing
$8 per person

Grilled Vegetable Pasta Salad
Grilled Eggplant, Zucchini, Squash, Red Onion, Roasted Peppers, 
Chiff onade Spinach & Artichokes all Tossed in our House-made 
Honey-Balsamic Vinaigrette
$5 per person

Red Bliss Potato Salad
Diced Bliss Potatoes with Fresh Dill, Whole Grain Mustard, Minced 
Red Onion, Celery & Mayonnaise
$5 per person

Honey Poppy Seed Coleslaw
 Hand Shredded Cabbage with Grated Carrot & Poppy Seeds 
tossed with our Dressing
$4 per person

Salads
Served with 2 dressings

On a Roll Sandwich 
Platter Package

A variety of Sandwiches and Wraps on our Home-made Bread 
with our House Roasted Meats including, Turkey, Roast Beef, Ham, 
Grilled Vegetables, Tabouleh, Chicken Salad & Tuna Salad with a 
Mesclun Salad, Chips, Desserts & Assorted Beverages
$14 per person

Sandwiches made on our Home-made 7-grain, Sour 
Dough Breads, & Assorted Wraps. Served with Mustard & 
Mayonnaise

Downtown Sandwich Platter
House-roasted Meats and the Finest Cheeses including, Turkey, 
Roast Beef, Ham, Swiss, Cheddar, Provolone, Chicken Salad, and 
Tuna Salad
$8 per person

North St. Italian Feast
Italian Dried Meats including Salami, Soprasotta, Mortadella, 
Cappicola &  Provolone Cheese
$9 per person

Super “Salad” Sandwich Platter
Our own not-so-traditional Salads including Chicken, 
Tuna, Egg & Ham
$7 per person

Vegetarian Delight
Assortment of Grilled Marinated Vegetable Sandwiches including: 
Zucchini, Squash, Red Onion, Portobellos & Roasted Red Peppers, 
Tabouleh Wraps with Sprouts, Cucumber & Feta
$8 per person

Dessert Platter
Assortment of House-made Cookies & Bars
$3 per person

Lunch
(All platters include condiments, plates and utensils)

Combo

Miscellaneous

F o r  t h o s e  w h o  e n j o y  a 

healthier lifestyle
h e r e ’ s  h o w  w e    c a n   h e l p . . .

Food made to order

House-roasted Turkey 

Daily House-made Soups 
from Fresh Stock

Hand-pressed Burgers

House-made Breads 
& Pastries Baked Daily

Daily Gourmet Specials

7-Grain or Sour Dough Bread  . . . . . . . . $8

House Made Rolls . . . . . . . . . . . . . . . . .$12 per dz

Tuna Salad with Lemon & Dill  . . . . . . . $8 lb

Chicken Salad
with Grapes & Tarragon. . . . . . . . . . . . . $8 lb

Egg Salad with Scallion & Dill  . . . . . . $6 lb

Ham Salad with Spanish Olives  . . . . . . $6 lb

Butternut Cider Bisque seasonal  . . . . . . . $14 qt

House-made Salad Dressings . . . . . . . . .$7 pt

Eating raw or undercooked food increases your risk 
of food borne illness

Cafe Catering Combo 
1 Salad, 1 Entrée, 1 Sides, Desserts, Beverages,
$19 per person
(excludes pecan chicken)
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