
Good2Go
“Comfort Food for a Busy World”

Catering Menu

Appetizers
*Stuffed Mushrooms:  cheesy spinach/sundried tomato or  Seafood stuffed
Boneless Wings - buffalo, honey-mustard or BBQ
 Fried Mozzarella Triangles w/ marinara sauce 
*Jack Daniels BBQ cocktail meatballs   
Quesadilla Wedges - cheese, chicken and cheese or roasted vegetable 
*Mini potato pancakes with applesauce 
Beef Wellington puffs 
*Mini Crab Cakes with roasted garlic/lemon remoulade 
Chicken Satay 
Beef Satay 
Lobster Puffs
Chicken Fingers w/dipping sauces 
*Mini Cheese Pizza Triangles 
Scallops wrapped in bacon 
Cocktail Hot Dogs - BBQ or Honey Mustard 
*Mini Monties - mini “monte christo” style sandwiches with savory stuffings - meat or 
vegetarian 

* rated “super yummy” by Good2Go customers
Platters

Vegetable Crudite and Cheese  
A fresh variety of garden vegetables, assorted cheeses, crackers, and dip
Add fresh fruit for an additional charge

Assorted Wraps  
Roast Beef/Cheddar, Turkey/Provolone and Veggie/American  mini wraps with 
assorted condiments

Shrimp Cocktail  - with house made “kicked-up” cocktail sauce and traditional 
garnishes  

Smoked Salmon  - with red onion, sliced tomato, cream cheese, capers and mini 
bagels - 



Ultimate Sandwich
A giant grinder with a variety of choices:
- albacore tuna salad
-grilled chicken salad
- roasted vegetable medley
- black angus roast beef
- smoked turkey
-black forest ham
Add (no extra charge) lettuce, tomato, and cheese, american, swiss, cheddar or 
provolone
* also comes with your choice of vegetable pasta salad or cole slaw

Salads
Good2Go Garden  
Caesar
Vegetable Pasta 
Classic Chopped 
Roasted Vegetable

Main Courses

Shepherd’s Pie - seasoned ground beef layered with savory gravy, corn, and house-
made mashed potatoes   
New England Baked Scrod - fresh baked scrod filet topped with a seafood stuffing 
finished with lemon and white wine
Stuffed Filet of Sole - sole filet stuffed with shrimp and crabmeat in a sherry/butter 
sauce
Triple Cheese Mac n’ Cheese - A bubbly blend of three delicious cheeses smothering 
elbow macaroni - ultimate comfort!
Lemon Chicken - lightly breaded and baked breast of chicken topped with a flavor- 
filled lemon/sherry/herb sauce.
Sliced Roast Top Sirloin - Seasoned slow roasted top round of beef thinly sliced, 
served with  au jus naturel.
Pan Seared Filet of Salmon  - Atlantic Salmon filet pan seared and topped with a 
roasted vegetable medley
Pork Loin with an Orange/Cranberry Glaze – Marinated pork loin, pan seared and 
roasted with a mandarin orange/ginger sauce.
Kielbasa and Kraut - Polish kielbasa grilled, then simmered with barrel cured 
sauerkraut in a tangy cider vinegar sauce



Italian Favorites
Chicken Parmesan -  Lightly breaded, seasoned chicken cutlet baked with fresh 
tomato sauce topped with mozzarella cheese
Lasagna  - egg noodles layered with fresh ricotta, parmesan cheese, roasted tomato 
sauce, and your choice of top ground beef( Lasagna Bolognese), seafood, or 
vegetables      
Tortellini Vodka Cream - Cheese filled tortellini tossed in a classic house made 
vodka cream sauce with sun dried tomatoes and shaved Asiago cheese  
Sausage and Peppers - Hot and Sweet Italian sausage, roasted red and green peppers 
and carmelized onions simmered  in a fresh basil marinara sauce.    
Eggplant Parmesan - Lightly breaded eggplant layered with seasoned ricotta cheese 
in a fresh tomato sauce. 
Gemelli  Capriati - Fresh garden vegetables sautéed in seasoned extra virgin olive oil 
tossed with gemelli (twisty pasta) 
Baked Penne Famiglia - Penne pasta baked with seasoned ricotta, Italian cheese 
blend, and house-made pomadoro sauce.

Sides
Cheddar/Chive or Roasted Garlic Mashed Potatoes
Green Beans sauteed with mushrooms and roasted red peppers
Vegetarian Rice Pilaf
Oven Roast Potato Wedges
Sauteed Vegetable Medley

Desserts
Our desserts change to best use a season's bounty, so check with Chef Billy to see 
what is being offered. We do, however, always have:
Assorted House-made Cookies
Kahlua Glazed Cheesecake
Chocolate baby bundt cake with a “molten” filling
Chocolate Chip Bread Pudding


