
RESTAURANT 45 
CATERING MENU 

 
PICK UP OR DELIVERY* 

45 MILFORD STREET 
MEDWAY, MA 02053 

508-533-8171 
 

www.45restaurant.com 
 
 
 
 
 
 
 

*Local delivery only.  Minimum order of $100.   

http://www.45restaurant.com/


 
Appetizers (based on serving 8-10 people) 
Shrimp Cocktail 
One Dozen Shrimp with Zesty Cocktail Sauce – $18.99 
Artichoke and Spinach Dip 
A Blend of Artichokes, Spinach, Four Cheeses and Seasonings 
served warm with Tortilla Chips – $34.99 
Buffalo Tenders 
Lightly Coated Chicken Filets Tossed in a Spicy Buffalo Sauce 
Served with Celery Sticks and Blue Cheese – $39.99 
Barbecue Tenders 
Lightly Coated Chicken Tenders Tossed in our own Honey BBQ 
Sauce served with Celery Sticks and Ranch Dressing – $39.99 
Scallops and Bacon 
One Dozen Sea Scallops Wrapped in Bacon – $36.99 
Stuffed Mushrooms 
Mushroom Caps Filled with Homemade Seafood Stuffing, Melted 
Swiss Cheese & Garlic Butter Sauce (25-30) – $39.99 
Mini Crabcakes 
Fresh Crabmeat Blended with Vegetables, Crumbs and 
Seasonings, Pan Fried and Served with Garlic Butter Sauce and 
Red Pepper Aioli – (25-30) $45.99 
Garlic Bread with Caruso’s Cheddar Fondue 
Toasted Italian Garlic Bread served with a delicious Sharp 
Cheddar Cheese, Bacon and Jalapeno Fondue Sauce for dipping 
– $32.99 

 
Sheet Pan Pizza (based on serving 8-10 people) 
(24, 36 Or 48 Slices) 
Cheese Pizza –  $28.99 
Goose’s Favorite 
Sausage, Pepperoni, Mushroom, Pepper and Onion – $34.99 
Barbecue Chicken Pizza 
Brushed with Olive Oil and Garlic Topped with Four Cheese 
Blend, Grilled BBQ Chicken & Bermuda Onion – $34.99 
Buffalo Chicken Pizza 
Topped with Buffalo Tenders, Gorgonzola Cheese, Bermuda 
Onions & Buffalo Sauce with Four Cheese Blend – $34.99 
Greek Pizza 
With Pizza Sauce, Four Cheese Blend, Spinach, Grilled Eggplant, 
Tomatoes, Roasted Garlic Cloves and Feta Cheese – $34.99 
Pepperoni Pizza 
With Pizza Sauce, Four Cheese Blend and Sliced Pepperoni – 
$32.99 
Mushroom, Onion and Pepper 
With Pizza Sauce and Four Cheese Blend Topped with Sautéed 
Mushrooms, Peppers and Onions –  $32.99 

 

 
Salads (based on serving 10-12 people) 
Garden Salad 
Romaine, Iceberg and Mixed Greens with Tomatoes, Cucumber, 
Bermuda Onions and Carrots – $26.99 
Caesar Salad 
Romaine Lettuce with Garlic Croutons and Parmesan Cheese 
Served with Homemade Caesar Dressing – $37.99 
Antipasto 
Garden Salad with Roasted Red Peppers, Marinated Mushrooms, 
Pepperoncini’s, Kalamata Olives, Stuffed Cherry Peppers, 
Artichokes Hearts, Genoa Salami, Pepperoni, Prosciutto and 
Pesto Chicken with Balsamic Dressing – $53.99 
Mediterranean Salad 
Garden Salad with Feta Cheese and Pita Bread Croutons Served 
with Lemon Mint Olive Oil Dressing – $38.99 
Mesclun Salad 
Mixed Field Greens Tossed with Sun-Dried Cranberries, Roasted 
Walnuts, Pears, Red Seedless Grapes, Gorgonzola Cheese, Pita 
Bread Croutons and Homemade Balsamic Vinaigrette – $45.99 
Roasted Beet Salad 
Mixed Field Greens with Roasted Beets, Candied Walnuts, Goat 
Cheese, Served with Homemade Balsamic Vinaigrette – $45.99 
Homemade Pasta Salad 
Broccoli and Shells, Spinach Feta Twist, Greek Orzo, or Penne 
Primavera – $26.99 
Salad Dressing Choices: 
Balsamic Vinaigrette, Parmesan Peppercorn, Ranch, Blue 
Cheese, Italian, Low-Fat Vinaigrette (BOWL $3.99 – QT. $11.00) 

 
Homemade Soups & Sauces (Qt.) 
Lobster Corn Chowder – $16.99/QUART 
Soup of The Day – $12.99/QUART 
Qt. Marinara Sauce – $9.99/QUART 
Qt. Meat Sauce – $12.99/QUART 

 
Lasagna (based on serving 8-10 people) 
Marinara and Cheese – $47.99 
Meatball and Sausage – $52.99 
Seafood – $79.99 
Vegetable – $49.99 

 
Sandwich Platter (based on serving 8-10 people) 
A Combination of Turkey Club, Upscale Italian Sandwich and 
Ranchero Chicken Wrap served with Pasta Salad –  $47.99 
 



Entrees (based on serving 8-10 people) 
Chicken Loretta 
Boneless Chicken Cutlets with Ricotta and Spinach Filling Topped 
with Mushrooms, Mozzarella Cheese and White Wine Demi-
Glaze – $62.99 
Chicken Marie 
Sautéed Chicken Filets with Roasted Almonds, Sweet Red and 
Yellow Peppers in a Brown Sugar Butter Sauce Served Over 
Butternut Squash Raviolis – $62.99 
Chicken and Broccoli 
Chicken Filets, Broccoli Florets, Parmesan Cheese, Crushed Red 
Pepper, Olive Oil & Garlic Tossed with Penne Pasta –  $51.99 
Chicken Parmesan 
Breaded Boneless Chicken Breast Topped with Marinara Sauce 
and Mozzarella Cheese – $58.99 
Chicken Piccata 
Chicken Filets with Mushrooms, Capers and Artichoke Hearts in A 
Lemon Butter Sauce Served over Penne Pasta – $51.99 
Chicken Marsala 
Chicken Filets with Mushrooms in a Marsala Wine Butter Sauce 
served over Penne Pasta – $51.99 
Chicken Blue Eyes 
Sautéed Boneless Breast of Chicken De-Glazed with White Wine 
topped with Breaded Eggplant, Sharp Provolone Cheese, 
Mushrooms and Marinara Sauce – $62.99 
Penne Richard 
Penne Pasta with Stewed Tomatoes, Fresh Basil, Parmesan 
Cheese, Olive Oil and Garlic – $38.99 
With Chicken – $54.99 
Baked Macaroni 
Penne Pasta with Marinara Sauce topped with Five Cheeses and 
baked – $38.99 
Baked Macaroni and Cheese 
Homemade Macaroni and Five Cheese Blend – $38.99 
Penne Carbonara 
Chicken Filets, Bacon, Mushrooms and Peas in an Alfredo Sauce 
tossed with Penne – $59.99 
Cubby’s Gnocchi 
Potato Parmesan Gnocchi in a Zesty Tomato Bolognese Sauce 
Finished with a Touch of Cream and Shaved Parmesan Cheese 
–  $52.99 
Shrimp Venezia 
Sautéed Shrimp, Italian Sausage and a Medley of Fresh 
Vegetables in an Olive Oil and Garlic Sauce tossed with 
Parmesan Cheese and Cheese Tortellini – $64.99 
 
 

 
Jambalaya 
Sautéed Chicken Filets and Shrimp with Andouille Sausage and 
Vegetables in a Cajun Tomato Sauce Served over a Choice of 
Pasta or Rice – $67.99 
Baked Haddock 
64 oz. of Fresh Haddock Topped with Seasoned Crumbs – 
$62.99 
Baked Stuffed Haddock 
64 oz. of Fresh Haddock Topped with Homemade Ritz Cracker, 
Shrimp and Scallop Stuffing – $76.99 
Baked Stuffed Shrimp 
Jumbo Shrimp (25) filled with Homemade Seafood Stuffing 
topped with Garlic Butter Sauce – $72.99 
Shrimp and Broccoli 
Sautéed Shrimp and Broccoli with Parmesan Cheese, Crushed 
Red Pepper, Olive Oil and Garlic Tossed with Penne – $62.99 
Sirloin Steak Tips 
Grilled Steak Tips Topped with Mushrooms and Onions in a 
Marsala Wine Sauce – $69.99 
Veal Parmesan 
Tender Breaded Veal Cutlet topped with Marinara Sauce and 
Mozzarella Cheese – $79.99 
Eggplant Parmesan 
Lightly Breaded Eggplant layered with Marinara Sauce, 
Mozzarella and Parmesan Cheese – $45.99 
 

Side Dishes (based on serving 8-10 people) 
Penne Pasta with Marinara – $24.99 
Homemade Mini Meatballs – $39.99 
Homemade Mini Meatballs and Sausage – $39.99 
Fresh Vegetables in Garlic Butter Sauce – $26.99 
Roasted Red Bliss Potatoes – $26.99 
Red Bliss Mashed Potatoes – $26.99 
Rice Pilaf – $26.99 
Sausage, Peppers and Onions – $39.99 
Risotto (with Asparagus & Wild Mushrooms) – 39.99 
Grilled Asparagus – $39.99 
Baby Green Beans – $39.99 
 

Desserts (based on serving 8-10 people) 
Brownie and Cookie Tray 
Blonde & Chocolate Brownies with Nuts and Traditional 
Chocolate Chip Cookies – $25.99 
Homemade Carrot Cake (10 Slices) – $42.99 
Homemade Chocolate Cake (12 Slices) – $42.99 
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