
APPETIZER PLATTERS
 

ROASTED CAULIFLOWER ADOBO, SCALLIONS, SRIRACHA AIOLI    60
BRUSCHETTA, TAPENADE & GOAT CHEESE, PARSLEY  20pc  60

EGG ROLLS, SOY & SWEET CHILI  40pc  70
SPINACH & FETA PUFF PASTRY  25pc  70

CHEESE ARANCINI, MARINARA, PARMESAN, BASIL  25pc  70
WARM SPINACH & ARTICHOKE DIP, PITA CHIPS    60

SAMOSA, CURRIED POTATOES, ONION & PEAS  20pc  60
JALAPENO POPPERS, SWEET CHILI  30pc  60

VEGETABLE QUESADILLAS, SOUR CREAM, PICO DE GALLO  32pc  70
TATER TOTS, TRUFFLE OIL, PARMESAN, PARSLEY    60

ASSORTED PIZZA SQUARES  32pc  40

TURKEY MEATBALLS, TOMATO SAUCE, PARMESAN & BASIL  25pc  70
CHICKEN BACON RANCH TACOS  20pc  60

BUFFALO CHICKEN SPRING ROLLS, BLUE CHEESE DIP  40pc  70
CHICKEN SATAY, THAI PEANUT SAUCE, CILANTRO  30pc  70

TURKEY APPLE BRIE CROSTINI, APRICOT JAM  20pc  70
TURKEY BURGER SLIDERS, BBQ, JACK CHEESE, LETTUCE  20pc  70

HAM & PEA ARANCINI, MARINARA, PARMESAN, BASIL  25pc  70
CHEESEBURGER SPRING ROLLS, KETCHUP  40pc  70

MEXICAN STREET TACOS, SPICY BEEF, JACK CHEESE, LETTUCE, PICO DE GALLO  20pc  70
MINI CHEESEBURGER SLIDERS, AMERICAN CHEESE, PICKLE, RUSSIAN DRESSING  20pc  70

PORK DUMPLINGS, SOY SAUCE  30pc  60
CHICKEN WINGS, BBQ, HONEY HOT, GARLIC PARMESAN, BUFFALO  40pc  70

CHICKEN TENDERS, PANKO FRIED, BBQ OR HONEY MUSTARD  40pc  70

CRAB RANGOON, DUCK SAUCE  25pc 70
SALMON CAKES, CHIPOTLE AIOLI  20pc  70
COCONUT SHRIMP, SWEET CHILI  25pc  75

JUMBO SHRIMP COCKTAIL, COCKTAIL SAUCE, LEMON    3ea

EVENT MENU



GARDEN SALAD    60
CLASSIC CAESAR SALAD    60
BLARNEY POWER BOWL    75

CRUDITES, TZATZIKI    75
CHEESE FRUIT & CRACKERS    125 

DINNER BUFFET 
 

$22 PER PERSON, CHOOSE TWO ENTREES & TWO SIDES
$27 PER PERSON, CHOOSE 3 ENTREES & TWO SIDES

SHRIMP & BROCCOLI MAC & CHEESE, PARMESAN HERB BREADCRUMBS
BAKED TILAPIA, JAMAICAN ESCOVITCH

GRILLED SALMON, GREEN CURRY, BOK CHOY
SPICY KETCHUP GLAZED AMERICAN MEATLOAF

GRILLED BBQ STEAK TIPS
GREEK MOUSSAKA

CUBAN ROAST PORK, MOJO SAUCE
GRILLED CARNE ASADA, CHIMICHURRI SAUCE

RIGATONI ALL’AMATRICIANA
ROAST CHICKEN, CREOLE STUFFING

CHICKEN, BROCCOLI, PENNE
SPICY KIMCHI & TOFU STEW

SEASONAL RAVIOLI 

SIDES
 

SPANISH RICE
WILD RICE WITH CARROTS & MUSHROOMS

SMASHED POTATOES WITH ROSEMARY & GARLIC
ROASTED SALT & VINEGAR POTATOES

CELERY ROOT PUREE
BROCCOLI

SPICY GREEN BEANS
GARDEN SALAD

CLASSIC CAESAR SALAD
BLARNEY POWER BOWL

BRUNCH
$20 Per Person

Choose four entrée options

SEASONED HOME FRIES
BACON & AVOCADO SCRAMBLE WITH BLUE CHEESE, BACON, TOMATOES, MUSHROOMS

VEGETARIAN SCRAMBLE WITH BROCCOLI RABE, KALE, MOZZARELLA, PESTO 
BUTTERMILK PANCAKES, WHIPPED BUTTER, POWDERED SUGAR, MAPLE SYRUP
FRESH FRUIT PANCAKES, WHIPPED BUTTER, POWDERED SUGAR, MAPLE SYRUP

CLASSIC FRENCH TOAST, POWDERED SUGAR, MAPLE SYRUP
BANANA FRENCH TOAST, FRESH CHOPPED BANANAS

SCRAMBLED EGGS WITH BACON OR SAUSAGE
BISCUITS & GRAVY, HOME-MADE BISCUIT, SAUSAGE GRAVY, POACHED EGG

FRESH FRUIT PLATTER
INCLUDES JUICE, TEA & COFFEE 

 
Mimosa toast additional $7 per person

All parties subject to 7% state & local food tax
All parties subject to 20% gratuity

Please inform us in advance of any food allergies

For more information about booking your next event or about our catering options,
please call us at 617-436-8223. 

The Blarney Stone
Where Dorchester Meets

Follow us on twitter & instagram @blarneystonedot and like us on Facebook.


