
HOME AND CORPORATE 
CATERING MENUS

Catering & Retail Orders
at Guido’s

Tel. 413.528.5775 
OPEN 7 DAYS 

Catering Large Events
10 Crissey Road

Tel. 413.528.5554, ext. 4

GrEAt BArrINgtON, MA 01230
www.themarketplaceoftheberkshires.com

Breakfast Meetings
Client Lunches
Benefit Dinners

Casual Gatherings
Dinner Parties

Private Functions
Festive Occassions

Specialty Cakes
Birthdays

Graduations
Wedding Cakes

Bar or Bat Mitzvahs
Cocktail Parties

Weddings

GrEAt BArrINgtON, MA 01230
www.themarketplaceoftheberkshires.com

Catering
10 Crissey Road

Tel. 413.528.5554, ext. 4

Store
at Guido’s

Tel. 413.528.5775
OPEN 7 DAYS



Dear Customer,

These menus have been carefully prepared with you in mind. 
Enjoy your company, and more importantly your leisure time 
with friends, while we prepare delicious selections for your 
large or small gathering.

Planning a special or larger affair? We would be pleased to 
talk with you about our more extensive catered offerings. 
In the meantime, enjoy these fine selections; all carefully 
prepared with fresh whole ingredients.

Best Regards,

David Renner
Kevin Schmitz
Co-Owners
413.528.5554 ext. 302
drenner@themarketplaceoftheberkshires.com

At our retail location at 
Guido’s in Great Barrington

we also offer:

Fresh Artisan Bread

Specialty Cheeses

Cookies

Crackers

Specialty Sandwiches

Olive Bar

Soup Bar

Specialty Coffees and Teas 

Handmade Prepared Foods To Go

Deli Meats and Cheeses

Store 413.528.5775

REVISED JUNE 2007



BREAKFAST & BRUNCH

BREAKFAST BASICS
An assortment of our 

fresh baked muffins and scones 
served with whipped 

sweet cream butter and
 raspberry preserves

(mIN. 10 PEOPLE)   $2.95 PEr PErSON

JUST BAGELS
Savory, sweet and plain bagels 

served with 
whipped sweet cream butter 

and cream cheese
(mIN. 10 PEOPLE)  $2.45 PEr PErSON

DANISH & 
CROISSANT ASSORTMENT

Served with whipped 
sweet cream butter and 

raspberry preserves
(mIN. 10 PEOPLE)   $2.95 PEr PErSON

SMOKEd SALMON 
PLATTER

Premium smoked salmon 
with thin sliced red onion, 

tomato slices, red leaf lettuce, 
whipped cream cheese and
an assortment of bagels

(mIN. 10 PEOPLE)  $8.45 PEr PErSON

MARKETPLACE 
FRESH FRUIT SALAd
Freshly cut honeydew, 
cantaloupe, pineapple, 
strawberries, red and 

green grapes, in a vanilla 
bean simple syrup
(mIN. 5 LbS.)   $9.95 Lb

HOUSE BAKEd 
BREAd

A tray of our house baked sweet 
tea breads &  served with 

butter and jam
(mIN. 10 PEOPLE)   $2.95 PEr PErSON

ORdERING GUIdELINES

Our Catering Department is open seven days a week by appointment
48 HOURS NOTICE is recommended for all orders.

Same day orders available on a limited basis.
Call for seasonal specialties and consultations.

Menu and prices are subject to change. 
Prices do not include tax.

$50 minimum order for delivery – delivery charges may apply.
Paper goods are available for an additional charge.

CATERING CANCELLATION POLICY

Due to the time involved in the preparation of 
catering orders, we ask that you give us 

24 HOURS NOTICE if you need to cancel your order. 

If you cancel the same day, there will be a minimum 25% cancellation
fee (depending  on the time and volume of your order). 

If you have any questions or concerns, 
please call our Catering Department. 

Thank you for choosing 
The MarketPlace of the Berkshires 

for all your catering needs.

~ Assortment of premium juices, sparkling water, 
still water and natural sodas ~

(prices vary according to selection)

~ 1 ~~ 12 ~

To place an order call: 413.528.5775 or 528-5554 x 4



LUNCHTIME
PLATTER OF ASSORTEd 

SANdWICHES
Including Boar’s Head 
roast beef, turkey, and
Black Forest ham with 

Swiss and cheddar cheeses, 
lettuce, tomato, mustard, 

Russian dressing and 
mayonnaise on assorted 

sandwich breads and baguettes
(mIN. 10 PEOPLE)    $6.25 PEr PErSON

COLd CUT PLATTER
Boar’s Head roast beef, turkey, 

and Black Forest ham with 
Swiss and cheddar cheeses,

lettuce, tomato, pickles,
Russian dressing, mayonnaise

and Dijon mustard and 
assorted breads and 

baguettes, arranged so your 
guests can make their own 

(mIN. 10 PEOPLE)     $6.25 PEr PErSON

ASSORTEd WRAp SAMpLER
Select three of our popular wraps

Hummus, tomato & sprouts; 
Grilled chicken with pesto 

& goat cheese; White albacore 
tuna salad with lettuce 

& tomato; Turkey, cranberry 
mayonnaise & Brie; Portobello 
mushrooms with mozzarella 
cheese & oven dried tomato. 

Roast beef, roasted red pepper 
& horseradish cheddar

(mIN. 10 PEOPLE) 	 $6.25 PEr PErSON

TEA SANdWICH SELECTION
Choose three from our 

delicious tea sandwich offerings 
Ham salad; Egg salad; 

Watercress or cucumber;
Smoked salmon; 

Curried chicken salad 
all served on select breads

SmALL – SErVES 10 tO 15 PEOPLE $23.95

LArgE – SErVES 20 tO 30 PEOPLE $45.95

VEGETARIAN SANdWICH 
PLATTER

All served on hearty and 
whole grain breads

Grilled vegetables with 
provolone; Portobello, Swiss 

chard & fresh mozzarella; Grilled 
eggplant, hummus 
and roasted tomato 

(mIN. 10 PEOPLE) 	   $6.25 PEr PErSON

ANTIpASTO STYLE 
SANdWICHES

All served on fresh and 
hearty baguettes

Prosciutto, fresh mozzarella 
and basil with extra virgin olive 
oil and black pepper; Grilled 
Portobello with goat cheese, 

tomato, Swiss chard, balsamic 
vinegar & olive oil; Capocollo, 

pear, Fontina & arugula 
(mIN. 10 PEOPLE) 	   $6.45 PEr PErSON

CHOCOLATE BARK  
Flavors offered: 

BUZZ BARK 
caramel, coffee, cocoa beans, hazelnuts, almonds and Callebaut milk chocolate

WHITE CHOCOLATE BARK
white chocolate, cashews, almonds, lemon zest and crystallized ginger

DARK CHOCOLATE BARK 
semi-sweet chocolate, hazelnut, almonds, dried cherries and orange zest

TROpICAL BARK
milk chocolate, macadamia nuts, coconut, dried papaya, dried pineapple

~ 11 ~~ 2 ~

We will also be happy to help you design a 
wedding cake or custom celebration cake.

INdIvIdUAL DESSERTS
OpERA CAKE

Genoise, dark chocolate 
ganache, mocha buttercream

and expresso syrup 
$4.95 EAch 

TRIpLE CHOCOLATE GATEAU 
White chocolate mousse, 
chocolate sponge cake and 

dark chocolate ganache 
$4.95 EAch

CHOCOLATE 
CARAMEL MOUSSE

Gianduja cake (combination of 
ground almonds, flour and eggs)

chocolate and caramel mousse 
$4.95 EAch

CREME BRULEE
Combination vanilla custard 

with caramel crust
$2.75 EAch



CHEF SALAd
Mesclun mix with turkey,

ham, Swiss cheese, 
hard-boiled eggs and 

handmade balsamic vinaigrette
$5.45 SINgLE SErVINg

$39.95 SErVES 10-15

SpINACH SALAd
Baby spinach, crumbled 

bleu cheese, spiced pecans, 
sliced red onion and 

grainy mustard vinaigrette
$4.95 SINgLE SErVINg

$34.95 SErVES 10-15

CAESAR SALAd
Crisp romaine, 

handmade croutons and 
our own Caesar dressing 

topped with shaved Parmesan
$3.45 SINgLE SErVINg

$24.95 SErVES 10-15  

SALAdS
GREEK SALAd

Mesclun mix, feta, kalamata 
olives, roasted red peppers, 
pepperocini, grape tomatoes 

and Greek dressing
$4.95 SINgLE SErVINg

$29.95 SErVES 10-15

MESCLUN SALAd
With choice of dressing: 

balsamic vinaigrette,
Dijon, Greek or 

grainy mustard dressing
$3.45 SINgLE SErVINg

$24.95 SErVES 10-15

CAKES 
6” SErVES 6-10 PEOPLE 

CHOCOLATE CAKE 
Mom’s Old Fashion Recipe
with white chocolate, 

buttercream and 
white chocolate ganache 

$19.95 

CARROT CAKE 
Carrots, raisins, coconut 
with fresh pineapple and

cream cheese icing 
$19.95

CHOCOLATE 
VEGAN CAKE 

Flour, sugar, cocoa powder, 
baking soda & vegetable oil 

$5.95

ORANGE 
VEGAN CAKE

Flour, sugar, canola oil, orange 
juice & zest, & cider vinegar

$5.95

Call for availability.

~ 3 ~~ 10 ~

- Chicken Quesadilla
- Vegetarian Quesadilla
- Beef Burrito
- Veal Parmigiana
- Specialty Sandwiches

- Meat Lasagna
- Vegetable Lasagna
- Rotisserie Chicken
- Panini Sandwiches
- Roll-ups

GRAb & GO SELECTIONS

To place an order call: 413.528.5775 or 528-5554 x 4

CHEESE CAKE
Creamy classic cheesecake with 
brown sugar & shortbread crust 

$18.95

CHOCOLATE 
MACAdAMIA TORT

Rich chocolate cake with dark 
chocolate ganache, caramel 

and toasted macadamia nuts
$22.95

CINNAMON 
AppLE CAKE

Apples, cinnamon, butter, 
sugar & eggs

$5.95

SOUR CREAM 
COFFEE CAKE 9”

Butter, sugar, eggs, sour cream, 
walnuts, cinnamon

$9.95

- Cheesecake of the Day 	$2.95
- Dream Bar 	 $2.45
- Oatmeal Berry Bar 	 $2.45

- Rice Pudding 	 $4.95/lb.
- Bread Pudding 	 $4.95/lb.
- Expresso Brownies 	 $2.35

Call for availability.
GRAb & GO SELECTIONS

SOUpS ANd STEWS
All made with homemade stocks 

and the freshest ingredients

Call for availability and selection.



BASMATI & WILd RICE
A blend of brown basmati and 

wild rice with dried cranberry and 
honey citrus dressing

COLESLAW 
With maple poppy seed dressing

CREAMY POTATO SALAd
With MarketPlace’s own 
creamy scallion dressing

GREEK CUCUMbER SALAd
European cucumber, feta, roasted 

red pepper and kalamata olives

LO MEIN SALAd 
Fresh lo mein noodles, scallion, 
shiitake mushroom, carrot and 

tamari ginger dressing

SIdE DISHES 

PASTA SALAd
Chef selection

THAI BASIL CHICKEN SALAd
Grilled boneless chicken breast 
pieces, red & yellow peppers, 
julienne carrots, fresh basil 
and our own Thai dressing

TOFU SALAd
Cubes of seared tofu 

with celery and red onion,
tossed with sweet Chile 

and fresh ginger dressing

CORN ANd FENNEL SALAd
Sweet corn, caramelized onion, 

fennel, sun dried tomato, 
fresh spinach, aged balsamic 

vinegar and olive oil

POTATO LEEK CAKE
SErVE S 8-10   $21.95

DESSERTS ANd PASTRIES 
TARTS

	 SmALL 	m EDIum 	 LArgE
	 SErVES 1-2	 SErVES 6-8	 SErVES 10-12

Apple 	 $ 4.45	 $12.95	 $25.95
Chocolate mint	 $ 4.95	 $14.95	 $28.95
Lemon	 $ 4.95	 $13.95	 $25.95
Lintzer 	 $ 4.95	 $13.95	 $25.95
Pecan	 $ 4.95	 $13.95	 $25.95

We also offer blueberry, cranberry walnut, key lime, peach, pear, 
plum, pumpkin and strawberry rhubarb tarts seasonally.

BROWNIE & COOKIE 
PLATTER

A selection of ginger, 
triple chocolate, oatmeal raisin 

and chocolate chip cookies 
with our delicious espresso 

and white chocolate brownies
SmALL – SErVES 15-20 $39.95
LArgE – SErVES 30-35 $74.95

CAKES & PIES
Our expert pastry chefs 

bake delectable cakes, pies
 and tarts, using unbleached 
flour, pure butter and vari-

ous delights such as Callebaut 
chocolate, ripe fruits and High 

Lawn Farm milk products  

(please call for availability) 
(priced by the pound)

BAKLAvA
$1.65 INDIVIDuAL

1/2 PAN $27.95
SErVES 20 PEOPLE

~ 9 ~~ 4 ~

ASSORTMENT OF PETITS FOURS
Almond Roca, Triple Chocolate and Fruit Tartlets

mINImum OrDEr 25 PEOPLE At $3.95 PEr PErSON

- Salmon Cakes
- Portobello Towers
- Risotto Cakes
- Roasted Chicken Salad
- Duck Paté

- Hummus with Roasted Garlic
- Tuna Salad
- Tofu Sticks with Miso
- Beet Salad
- Broccoli Salad

SIdES

To place an order call: 413.528.5775 or 528-5554 x 4

TIRAMISU
$4.95 INDIVIDuAL

1/2 PAN $39.95
SErVES 9-12 PEOPLE



FOR STARTERS

CRUdITÉS
A selection of crisp vegetables 
served with our own hummus 
and herbed goat cheese dip

SmALL – SErVES 10 tO 15 PEOPLE $21.95
LArgE – SErVES 25 tO 40 PEOPLE $54.95

CHEESE & FRUIT PLATTER 
FOR THE GOURMET

A classic collection of fine
Domestic and European 
cheeses garnished  with

fresh fruit and 
served with Carr’s crackers 

SmALL – SErVES 20 tO 25 PEOPLE $39.95	
LArgE – SErVES 40 tO 50 PEOPLE $74.95

GRILLEd VEGETAbLE 
PLATTER

This season’s freshest 
vegetables, marinated with 

balsamic vinegar, fresh thyme 
and olive oil 

grilled to perfection
SmALL – SErVES 8-12 PEOPLE $29.95

LArgE – SErVES 20-30 PEOPLE $69.95

SHRIMp COCKTAIL
Large and fresh with our 

zesty cocktail sauce
SmALL (2 LbS.) – $46.95
LArgE (4 LbS.) – $89.95

16-20 ShrImP PEr POuND

HANd SLICEd TURKEY 
PLATTER

MarketPlace’s own 
herbed marinated turkey breast, 
house roasted and sliced, served 

with cranberry mayonnaise, 
mayonnaise and  fresh baguette

mINImum OrDEr 10 PEOPLE 
At $6.45 PEr PErSON

ANTIpASTO PLATTER
This traditional antipasto 
includes grilled vegetables, 
mixed olives, thin sliced 

prosciutto, sopressata, fresh 
mozzarella and aged provolone, 

served with rustic breads
mINImum OrDEr 10 PEOPLE

At $5.95 PEr PErSON

CHICKEN PICCATA
Tender thin sliced chicken breast 

in a rich lemon caper sauce
(SErVES 10-15 PEOPLE)  $69.95

PANKO BREAdEd 
CHICKEN BREAST

Tender boneless, skinless chicken 
breast, egg dipped and coated in 

crispy herbed Panko bread crumbs
(SErVES 10-15 PEOPLE)  $69.95

BALSAMIC & HERb GRILLEd 
CHICKEN BREAST

Boneless skinless chicken breast 
marinated in extra virgin 

olive oil, aged balsamic vinegar, 
fresh thyme and garlic grilled 

on an open flame
(SErVES 10-15 PEOPLE)  $69.95

ROASTEd FILET MIGNON
Served with tomato jam & 

horseradish sauce. 
Approximately 4-5 lbs.

SErVED whOLE $165.95
SErVED SLIcED & PrESENtED 

ON A PLAttEr $174.95

ENTREES FOR 10 OR MORE

GRILLEd OR POACHEd

SALMON
The freshest salmon char-grilled 

or poached served with sauce 
vierge and chive crème fraîche

bY thE PIEcE – SErVES 10 PEOPLE $84.95
Or

bY thE fILLEt – SErVES 4 tO 8 PEOPLE $45.95 

(presented & decorated)

CHICKEN ROULAdE
Boneless, skinless chicken breast 
stuffed with shiitake mushroom, 
fresh spinach, caramelized onion, 
roasted red pepper and Parmesan

 cheese – breaded and seared
(SErVES 10-15 PEOPLE)  $79.95

ROTISSERIE FIREd CHICKEN
Free range chicken, marinated in 
honey, lemon and olive oil with 
fresh rosemary. Juicy and cooked 
to perfection on our rotisserie
(1 chIcKEN SErVES 2 tO 3 PEOPLE)

$4.95 PEr POuND

MOROCCAN GLAZEd SALMON
Sweet & spicy with a blend of 

Middle Eastern spices
fuLL SIDE SErVES 4 tO 8 PEOPLE $45.95

(presented & decorated)

~ 5 ~~ 8 ~

To place an order call: 413.528.5775 or 528-5554 x 4




