
Private Events 

Buffet Dinner 
Priced Per Person | 20 Guests Minimum 

Salad Selections 
Mixed Greens | gala apple, walnuts, bleu cheese, 

cider vinaigrette 

Arugula | shaved onions, peaches, orange-basil 

vinaigrette 

Caesar | romaine, parmesan, foccacia crisps, 

creamy caesar 

Baby Spinach | pears, shaved manchego, toasted 

almonds, champagne vinaigrette 

 

 

Soup Selections 
Sweet Potato | leeks, cinnamon crème fraiche  

White Bean | crispy shallots, bacon 

 

 

 Entrée Selections 

Hangar Steak | dry rub of coffee and star anise  

Petite Shoulder Tender Steak | balsamic and red 

onions 

Roasted Statler Chicken Breast |maple brined 

Herb-Roasted Pork Tenderloin |cranberry chutney 

Pan-Seared Chicken Paillard | lemon caper sauce 

Mediterranean Shrimp Pasta | olives, artichokes, 

spinach, marinara 

Baked Haddock | tomato, caper relish 

Baked Salmon | lavender, honey glaze 

Seared Gnocchi | eggplant, tomato puree, shaved 

parmesan 

Three Cheese Ravioli | butternut squash puree, 

sage & walnut butter 

 

 

Side Selections 
Herbed Long Grain and Wild Rice 

Curry Roasted Cauliflower  

Roasted Red Bliss Potatoes with Chives 

Braised Red Cabbage | apples, bacon 

Ginger Glazed Carrots 

Roasted Broccoli 

Grilled Asparagus 

Steamed Broccoli Rabe | garlic, chili flakes 

Maple Roasted Brussels Sprouts 

Garlic Whipped Potatoes 

Spicy Sweet Potato Wedges 

Butternut Squash Puree 

For catering or event orders, please contact events@blurestaurant.com  

or call Aleen Saraceno, Catering & Events Manager, at (617) 842-3199 

Package Options 
 

 

$55 per person 

Choice of : 

Salad or Soup 

1 Entrée | 2 Sides | 2 Desserts 

 

 

 

 $75 per person 

Choice of: 

Salad or Soup 

2 Entrée | 2 Sides | 2 Desserts 

 

 

 

 $90 per person 

Choice of: 

Salad or Soup 

3 Entrée | 3 Sides | 2 Desserts 
 

 

 **Each Package is Customizable**  

 

 

 

 

 

 

Dessert Selections 
Individual Chocolate Ganache Cakes  | espresso  

butter cream 

Mascarpone Mini Cream Puffs 

Seasonal Cheesecake Bites 

Mini Lemon Cupcakes 

Mini Coconut Cupcakes 

Vanilla Cupcakes | whipped chocolate Ganache 

Seasonal Filled Canoli 


