Entrées

Entrées are priced per portion

Chicken Marsala

Chicken Picatta

Meatballs & Marinara

Home Style Meatloaf & Gravy
Grilled Turkey Tips

Grilled Steak Tips

Choice of BBO, Chipotle BBQO, Teriyaki, Cajun or
Montreal seasoning for both turkey and steak tips.

Stuffed Chicken

Stuffed with a savory herb stuffing.
Served with gravy and cranberry garnish.

Cajun Pork Tenderloin

Topped with corn salsa.

Chicken Stir Fry

Sautéed grilled chicken tenders with zucchinti,
summer squash, red and green pepper, onion.

Stuffed Shells

Ricotta cheese, leeks, spinach, and shitake
mushrooms, topped with marinara.

5 Spice Pork Loin

Pan-seared crispy pork loin with topped
with a mushroom gravy.

Shepherd’s Pie

Ground beef, mashed potatoes, cream
of corn and gravy.

Chicken Saltimbocca

Pan seared chicken breasts, sage,
prosciutto, and shredded mozzarella

[talian Sausage

Sweet Italian sausage sautéed with
peppers and onions

Starters, Salads & Sides, Oh My!

S9
S8
S8
S10
S12
S10

S12

S10

S7

S12

S9

S12

S8

Mix and match your choice of enticing appetizers,
creative salads, and traditional starches and sides
to complement your entrée selection. Not sure how
to choose? We are always happy to suggest some

of our favorite combinations!
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CONTEMPORARY

BISTRO

EVENT PLATTERS
AT OUR PLACE OR YOURS

617.923.7021

Monday - Saturday
3 PM- 1AM

Sunday
12PM- 12 AM

21 Nichols Avenue
Watertown, MA 02472

www.buckfive.com

Prices include 6.25% MA Meals Tax



Appetizer Platters

Serve up to 24 people. Larger platters available upon request.

Shrimp Cocktail
Vegetable Crudite

Broccoli, carrots, celery, tomato, cucumber, red and green
peppers, mushrooms, pepperoncini, served with Parmesan
peppercorn dressing.

Cheese & Crackers
Chef’s selection of domestic and imported cheeses.

Mezza Platter
Chef’s assorted roasted vegetables.

Cold Cut Platter

Rare roast beef, Black Forest ham, oven roast turkey, swiss,
cheddar, and American cheeses. Served with fresh finger rolls

Finger Sandwiches

Rare roast beef, oven roast turkey breast, Black Forest ham,
chicken salad and tuna salad.

Salads

Salads are priced per portion

Garden Salad

Romaine, grape tomatoes, red onion, red cabbage

CaesarSalad
Romaine, shredded Parmesan cheese, homemade croutons

Baby Spinach Salad

Baby spinach with grape tomatoes, roasted pine nuts
and caramelized onions

Nickel Salad

Romaine with sliced turkey, ham, cheddar and swiss
cheese, grape tomatoes, red and green peppers, carrots
and red onion

Tri-Color Rotini Pasta Salad
Confetti of vegetables, black olives tossed with creamy Italian

21 Salad

Wok charred green beans, marinated artichokes, caramelized
onions, red peppers and charred tomatoes
Tossed with a balsamic reduction

Cobb Salad

Romaine lettuce, fresh avocado, black olives crumbled
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bacon, sliced hard boiled eggs, shredded cheddar and jack cheese

Salad Dressings

Italian, Creamy Italian, Parmesan Peppercorn, Bleu Cheese, Dijon
Honey Mustard, Balsamic Vinaigrette, Oil & Vinegar, Russian, Ranch

Appetizers

Appetizers can be made into platters. Call for options and availability.
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Salt & Pepper Wings

Served with blue cheese dressing.

Boneless Buffalo Tenders
Served with bleu cheese dressing.

Charlie’s Caribbean Chicken

Served in a sweet and spicy sauce.

Chicken Fingers

Served with honey mustard sauce.

Mozzarella Sticks
Served with marinara sauce.

Poppers

Served with sour cream.

Eggplant Stackers

Fried eggplant stuffed with fresh mozzarella, topped
with marinara sauce.

Mini Rueben Eggrolls

Corned beef, swiss cheese, sauerkraut, served with
Russian dressing.

Potato Cakes

Mashed potatoes, crispy bacon, scallions fried golden
brown. Served with sour cream.

Chipotle Chicken Puff Pastry

Chipotle chicken, caramelized onion, broccoli and
cheddar cheese.

Potato Skins

Served with sour cream

Japanese Eggplant

Stuffed with shrimp mouse, topped with a mango salsa.

Wild Mushroom Agnolotti

Served with a yogurt dipping sauce

Stuffed Mushrooms
Button mushrooms with a seafood stuffing.

Our Place or Yours?

We will cater either on-site or off-site.
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We can offer a fantastic room at our place or
we will set up the entire spread at your house.

Sides and Starches

Sides and Starches are priced per portion

Mixed Vegetables

Zucchini, summer squash, red onion, green
and red peppers

Steamed Broccoli

Tossed with confetti vegetables

Vichy Carrots

Sugar snap peas, carrots, parsley sautéed with butter
Green Bean Almondine

Grilled Asparagus

Grilled Vegetable Mezza

Assorted seasonal vegetables
Cole Slaw

Rice Pilaf

Mac ‘n Cheese
Mashed Potatoes

Orzo
Sautéed with carrots and peas.

Penne Pasta

Served with marinara.

Risotto
Sautéed with wild mushrooms and puréed peas.

Pasta Primavera

Humor is the great thing,
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the saving thing.

The minute it crops up,

all our irritation and resentments
slip away, and a sunny

Spirit takes their place.

Mark Twain

All Prices include 6.25% Massachusetts Meals Tax
* All meats are cooked to order. Consuming raw or under cooked meats

may increase your risk of food bourne illness



