
Pick-Up Drop Off
Starters

Scallops and Bacon (50/100) $135 Sm. $220 Lg.
Applewood bacon wrapped

Mini Crab Cakes (50/100) $150 Sm. $280 Lg.
Lump, old bay & crumbs

Crispy Smelts $60 Sm. $100 Lg.
Lightly breaded in truffle oil & sea salt

Octopus Salad $70 Sm. $130 Lg
Bay leaf & herb grilled

Bacon Wrapped Chicken (50/100) $50 Sm. $90 Lg

Prime Rib Bites $144 1/2 pan $285 full pan
Cubed, medium rare, sea salt, rosemary & peppercorn

Finger Sandwich Display $14.99/person
An array of breads with gourmet turkey, roast beef,

tomato, mozzarella, tuna salad, grilled chicken salad &
Italian meats

Cheese Fruit and Crudite $15.99/person
Sprawling display of foreign & domestic cheeses, seasonal

fruit & vegetables, gourmet crackers & dipping sauces

Holiday Appetizers $29.99/person
Antipasto station (to include 15+ seasonal antipastos) with

4 passed hors d'oeuvres

Jumbo Shrimp Cocktail $85 (25) $160 (50)
House cocktail sauce & lemon

Main Courses
Prepared  Items

Chicken Coq Au Vin $68 Sm $120 Lg.
semi boneless chicken simmered in bacon,

mushrooms & wine cream sauce

Rosemary Mustard Chicken $65 Sm. $120 Lg.
Dijon brine with rosemary whole chicken

Baked Stuffed Lobster $54.99
2-1.25# Lobster, scallops, shrimp stuffing & ritz

cracker, with béarnaise sauce

Lobster Tail Carbonara $95 Sm $175 Lg
North Atlantic lobster tail, green peas, smoked

bacon & parmesan cream

Shrimp Scampi $75 Sm. $125 Lg.
sauteed shrimp in garlic & lemon- butter

Meat Lasagna $49Sm $96 Lg.
Mini meatballs, ricotta & mozzarella stacked with

sheets of pasta & our house marinara

Mustard Crusted Salmon $65 Sm $115 Lg.
Mustard crumb baked with fresh herbs &

horseradish mornay

Grilled Whole Snapper 1-$75 2- $135
2 pound average with fresh herbs, gremolata &

garlic VOO

Seafood Lasagna $95 Sm. $175 Lg.
Lobster, shrimp, scallops, egg & ricotta

Baked Stuffed Haddock $75 Sm. $135 Lg
Lump crab, panko & old bay stuffed haddock

Broiled Haddock $55 Sm. $95 Lg
Wine, butter and lemon

Feast of 7 Seafoods Sampler $225 Sm. $385 Lg.
Grilled octopus, smelts, calamari, lemon butter

haddock, linguini lobster marinara, tuna tartare &
herb grilled red snapper

1/2 feeds 6-8 full  feeds 10-15 



Carved  Options
Prime Rib 1/2 $225 Full $375
Au jus & horseradish cream

Leg of Lamb 1/2 $85 Full $160
Slow roasted with rosemary & garlic

Sage Turkey $140
20lb whole turkey brined and sage infused

Rack of Lamb Full Rack $49
Domestic lamb rack pan roasted with mustard, garlic & rosemary

Apple Sausage Pork Loin 1/2 $90 Full $170
Italian sausage, cinnamon infused apple & cranberry stuffed

Honey Smoked Spiral Cut Ham $85
Herbed Seared Tenderloin 1/2 $155 Full $295
Served with béarnaise and garlic herb sauce

Green Bean Casserole $35 Sm. $65 Lg.
Butternut Squash $35 Sm $65 Lg

Acorn Squash $35 Sm $65 Lg
Creamed Onions $35 Sm $65 Lg
Stuffed Zucchini $40 Sm $75 Lg

Hasselback Potatoes $30 Sm. $55 Lg.

Sides Accompaniments

Au Gratin Potatoes $30 Sm. $55 Lg.
Roasted Sweet Potatoes $25 Sm. $50 Lg.

Brussel & Belly $49 Sm. $85 Lg.
Herb Roasted Red Skin Potato $25 Sm. $45 Lg.

Rice Pilaf $25 Sm. $50 Lg
Garlic Whipped Potatoes $30 Sm. $55 Lg

508.687.3133
saltoftheearthplymouth@gmail.com

Choose from these samples or call with your requests. Let
Salt of the Earth do your home cooking when you're not home cooking




