
 

 

 

 

 

 

 

 

 

 

 

BLACK SHEEP AT HOME 
2025 

 

 

DELICIOUS FARE MADE EASY 

 

 

 
 

 



 

ORDERING PROCEDURES & POLICIES 

 

 
 

 All orders are based on availability & regretfully we may be 

unable to accept orders if our kitchen is at capacity. Please 

provide as much notice as possible bearing in mind we require a 

minimum of 72 hours notice. 

 Please call 508-338-7770 option 2 to speak with an associate 

regarding your order. You may also email your catering request 

to cateringsales@blacksheeponmv.com. Facebook messaging, 

Instagram & voicemail ordering are not accepted at this time. 

 We request 5 days notice for all cancellations & modifications 

without penalty. Cancellations within 5 days of pick-up will be 

subject to a penalty of 50% of the total order. Modifications 

are accepted on a case by case basis within 5 days of order.  

 Full service catering available with advanced notice & is based 

on availability. 

 Paper products are available for an additional fee of $8 per 

person. Includes Caterware plates, dinner napkins, appropriate 

cutlery & Serving Utensils. Serving Utensils only $3 ea.  

 Prices may change without notice due to market fluctuations. We 

will make every attempt to notify you of price changes when 

placing your order. 

 Order pick-up times are only during our posted business hours. 

 Please inform us of any food allergies. We will make every 

effort to accommodate your needs. 
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BREAKFAST 
 

 

 

MINI BREAKFAST PASTRY PLATTER  

A SELECTION OF OUR MINI SCONES, LIÈGE WAFFLES, FILLED BEIGNETS, MINI BUTTER 

& CHOCOLATE CROISSANTS DISPLAYED IN OUR CUSTOM WOODEN BOXES.  

 SMALL 12” WOOD BOX  – (SERVES   6-8)  $ 48.00 

 MEDIUM 14” WOOD BOX – (SERVES 10-12)  $ 68.00 

 LARGE 16” WOOD BOX (SERVES 14-16)  $ 88.00 

 

BLACK SHEEP SCONES  $ 57.00 DZ 

LEMON BLUEBERRY, STRAWBERRY WHITE CHOCOLATE, CRANBERRY ORANGE 
 

BLACK SHEEP MUFFINS  $ 54.00 DZ 

CHOCOLATE CHIP, BLUEBERRY, BANANA PECAN  
 

ALL BUTTER CROISSANTS  $ 66.00 DZ 

PLAIN, HAM & CHEESE, CHOCOLATE 

 

BAGEL & WHIPPED CREAM CHEESE BY THE DOZEN $ 66.00 DZ 

 PLAIN, CHIVE, BACON & SCALLION CREAM CHEESE   

 

SMOKED SALMON PLATTER  

CATSMO ARTISAN SMOKED SALMON, SLICED RED ONION, TOMATOES, CUCUMBERS 

W/ CAPERS & DILL, WHIPPED AND CHIVE CREAM CHEESES. 

SMALL – (SERVES    10)  $ 120.00 

 MEDIUM – (SERVES 15)  $ 180.00 

 LARGE – (SERVES    25)  $ 300.00 

 

HOMEMADE DEEP DISH EGG BAKES - SERVES 6 - 8   $ 42.00 EA 

BUTTER CRUST QUICHE OR GLUTEN FREE FRITTATA 

CHOOSE FROM… 

CLASSIC LORRAINE 

ASPARAGUS & FONTINA 

BREAKFAST SAUSAGE, CHEDDAR & KALE 

MUSHROOM, SWISS & LEEK 

 

EGG SANDWICHES – 6 PERSON MINIMUM $ 9.95 EA 

ENGLISH MUFFIN OR BRIOCHE 

BACON, EGG & CHEESE OR EGG & CHEESE 

 

APPLE CINNAMON FRENCH TOAST BAKE $ 60.00 / PAN 

W/ MAPLE SYRUP – (SERVES 8-10) 

 

BLACK SHEEP’S FAMOUS BREAKFAST BREADS   

LEMON BLUEBERRY, COFFEE CAKE, ZUCCHINI ROSEMARY  

                SMALL $8.50 

                LARGE $17.95 

 

 

 



 

BREAKFAST 

 
 

BREAKFAST POTATOES – 2 POUND MINIMUM $ 17.00 / LB 

W/ ONION, RED PEPPERS & SMOKEY PAPRIKA 

 

NORTH COUNTRY APPLEWOOD SMOKED BACON $ 5.50 PP 

6 PERSON MINIMUM (2 PIECES PER PERSON) 

 

BREAKFAST SAUSAGE LINKS – PORK OR CHICKEN $ 5.50 PP 

6 PERSON MINIMUM (2 LINKS PER PERSON) 

 

SEASONAL FRUIT SALAD —   $ 19.00 / LB 

2 POUND MINIMUM 

 

MINI YOGURT PARFAIT   $ 6.00 / PP 

6 PERSON MINIMUM 

 

NATALIE’S FRESH SQUEEZED ORANGE JUICE GALLON  $28.00/EA 

SERVES – 6-8   

 

FRESHLY BREWED JIM’S ORGANIC COFFEE, DECAF OR HOT TEA     $ 38.00 

JOE TO GO SERVES  8-10 8OZ CUPS – COMES WITH ½ & ½  

SUGAR AND SWEETENER 

 

OUR FAMOUS COLD BREWED ICED COFFEE  $ 49.00 

JOE TO GO SERVES  7 -  20OZ CUPS – COMES WITH ½ & ½  

SUGAR AND SWEETENER 

 

THE BROWN BAG BREAKFAST – 8 PERSON MINIMUM $21.00 

PERFECT FOR CORPORATE OUTINGS & TENNIS/GOLF TOURNAMENTS  
 

GUESTS CHOOSE ONE: 
 

 CLASSIC – EGG & VT CHEDDAR 

 CLASSIC W/ BACON – EGG, VT CHEDDAR & APPLEWOOD SMOKED BACON 

 CLASSIC BOWL – EGGS, VT CHEDDAR OVER ARUGULA W/ OR W/O BACON 
 

SERVED WITH  
 

 SEASONAL FRUIT SALAD  

 SMALL CUP OF COFFEE  

 

ALL SANDWICHES ARE SERVED ON BRIOCHE BUN 

 



 

 

APPETIZER PLATTERS  
 

Artisan Cheese 

Five Cheeses from Small Farms Across the Unted States & Abroad 

Cheese Boxes include Seasonal Fruit, Local Honey, House Roasted Almonds, 

Dried Fruit & Black Sheep Seeded Lavash Crackers 

                   At Home Kit 

Small 12” Wood Box (serves 10)                $130  $105 

Medium 14” Wood Box (serves 15)              $175  $150 

Large 16” Wood Box (serves 25)                $265  $240 
 

Need Something Last Minute?  Our at home kits are perfect! 

All cheese, lavash crackers & garnishes packed and ready for you to display on your 

favorite platter or Box. 

 
 

Charcuterie 

Just the Meats!  

Cured, Hand Smoked & Seasoned, Old-World Delights  

The Finest Europe and the U.S. has to Offer. 

Charcuterie Boxes include Cornichon, Grainy Mustard,  

Seasoned Olives, Dried Fruit & Sliced French Baguette  

 

                                      At Home Kit 

Small 12” Wood Box (serves 10)                  $180  $155 

Medium 14” Wood Box (serves 15)               $240  $215 

Large 16” Wood Box (serves 25)                  $355  $330 

 

Need Something Last Minute?  Our at home kits are perfect! 

All cheese, lavash crackers & garnishes packed and ready for you to display 

on your favorite platter or Box. 
 

 

SWINE & CHEESE 

THE PERFECT COMBINATION OF ARTISAN CHEESE AND CHARCUTERIE. 

BLACK SHEEP CHEDDAR, GOAT’S MILK GOUDA,  

OUR FAMOUS CRÈME DE’ PROVENCE DIP. IMPORTED PROSCIUTTO & TOSCANO SALAMI. 

GOAT CHEESE STUFFED PEPPADEWS, CASTELVETRANO OLIVES & ROASTED ALMONDS 

ACCOMPANIED BY A CRISPY BAGUETTE 

 

SMALL 12” WOOD BOX (SERVES 10)  $160 

MEDIUM 14” WOOD BOX (SERVES 15)  $240 

LARGE 16” WOOD BOX (SERVES 25)  $390 

 

 

SPANISH TAPAS 

SPANISH INSPIRED CHARCUTERIE! 

IMPORTED SERRANO HAM, 14 MONTH AGED MANCHEGO, TINNED FISH, PIQULIIO PEPPERS, 

CRISPY MARCONA ALMONDS, SPANISH STYLE CHORIZO, CURED OLIVES FRESH FRUIT, 

OLIVE OIL & CROSTINI 
 

SMALL 12” WOOD BOX (SERVES 10)    $ 150 

MEDIUM 14” WOOD BOX (SERVES 15)    $ 225 

LARGE 16” WOOD BOX (SERVES 25)    $ 375 

 

 



 

APPETIZER PLATTERS 
 

 

CRUDITÉ 

A COMBINATION OF ENGLISH CUCUMBER, SWEET BABY PEPPER,  

CARROTS, CELERY, GRAPE TOMATO, HARICOT VERT 

BLACK SHEEP HUMMUS OR ROASTED LEEK DIP 
 

SMALL 12” WOOD BOX (SERVES 10) $ 125 

MEDIUM 14” WOOD BOX (SERVES 15) $ 175 

LARGE 16” WOOD BOX (SERVES 25) $ 290 
 

MEZZE MISTO PLATTER 

OUR OWN BLACK SHEEP HUMMUS, SEASONED FETA,  

ROASTED RED PEPPER DIP, TZATZIKI CUCUMBER SALAD, PEPPERONCINI 

GRILLED ARTICHOKE HEARTS & SEASONAL VEGETABLES, DOLMAS, KALAMATA OLIVES,  

 COMPLIMENTED WITH FRESH PITA BREAD  
 

SMALL 12” WOOD BOX (SERVES 10) $130 

MEDIUM 14” WOOD BOX (SERVES 15) $195 

LARGE 16” WOOD BOX (SERVES 25) $325 
 

THE BURRATA BOX 

TRADITIONAL BUFFALO BURRATA OVER ARUGULA 

 W/ GRILLED PEACHES, HEIRLOOM TOMATOES,  

OLIVE OIL, BALSAMIC REDUCTION DRIZZLE, CORSE SEA SALT.  

COMPLIMENTED WITH SLICED BAGUETTE 

                      ADD PROSCIUTTO 

SMALL 12” WOOD BOX (SERVES 10) $140  $150 

MEDIUM 14” WOOD BOX (SERVES 15) $210  $225 

LARGE 16” WOOD BOX (SERVES 25) $350   $375 
 

BLACK SHEEP CHIPS & DIP 

OUR OWN FAMOUS BLACK SHEEP DIPS –  

BUFFALO BLUE CHEESE DIP, ROASTED LEEK DIP & HOUSE GUACAMOLE 

SERVED WITH OUR HOUSE -MADE CRISPY POTATO CHIPS  
 

SMALL (SERVES 10)   $ 120 

MEDIUM (SERVES 15)   $ 170 

LARGE (SERVES 25)   $ 290 
 

 

ULTIMATE MINI GRAZE 

BRING OUR GRAZING TABLE HOME WITH YOU! 

OUR SIGNATURE LARGE 16” BOX FILLED W ALL OF YOUR FAVORITES  

FROM OUR ON-SITE GRAZING TABLE.   

CHEF’S CHOICE OF THOUGHTFULLY DISPLAYED ARTISAN CHEESES,  

CHARCUTERIE, CRUDITÉ & DIPS 

ACCOMPANIED W/ SEASONAL FRUIT, LOCAL HONEY, ROASTED ALMONDS  

CORNICHON, CURED OLIVES           

SEEDED LAVASH CRACKERS & SLICED BAGUETTES  

 
 

LARGE 16” WOOD BOX (SERVES 25) $390 



 

House-made Dips & Take & Bake 
 

 

Apricot Honey Pecan Spread    $ 8.95 / 8oz container 

Poached Dried Apricots, Pecans, Honey, Tarragon,  

Cream Cheese & Crème Fraiche 

 

Cranberry Curry Spread     $ 8.95 / 8oz container 

Our signature take on a Vineyard Classic 

 

Better Than Classic Blue Cheese Dip   $ 8.95 / 8oz container 

Not the One You Remember 

 

Black Sheep Buffalo Blue Cheese Dip   $ 8.95 / 8oz container 

One of Our Most Popular 

 

Crème de Provence Dip     $ 8.95 / 8oz container 

Cream Cheese, Butter, Garlic, Shallot,  

Herbs de Provence & other seasonings 

 

Pesto Goat Cheese Dip     $ 8.95 / 8oz container 

Nut Free Pesto blended with Goat Cheese 

 

Black Sheep Hummus       $ 8.95 / 8oz container 

A Classic with a Tandoori Twist 

 

Roasted Leek Dip       $ 8.95 / 8oz container 

Better than the Average Onion Dip!! 

 

House-made Guacamole      $12.00 /12oz cont. 

Topped with Our Own Pico 

 

Take & Bake Appetizers 

 

Spinach Artichoke Dip w/ House Crostini    $ 34.00 / pan 

 

Mexican 7 Layer Dip w/ Tortilla Chips     $ 36.00 / pan 

 

Mini Crab Cakes w/ Remoulade     $ 42.00 / dozen 

 

Traditional Spanakopita Bites     $ 38.00 / dozen 

  

Pigs in a Blanket w/ Dijon Mustard    $ 42.00 / dozen 

 

Wild Mushroom Filo Bundles     $ 38.00 / dozen 

 

Brie & Puff Pastry w/ Seasonal Chutney   $ 38.00 / ea 

 

Parmesan Arancini Balls w/ House Marinara  $ 42.00 / dozen 

 

Our Famous Chicken, Kale Ricotta Meatballs   $ 42.00 / dozen 

Cocktail Size! 

 

 

 

 



 

SANDWICHES, SALADS & LIGHT BITES 

 

SANDWICH PLATTER 

ALL SANDWICHES ARE SERVED ON CIABATTA BREAD UNLESS OTHERWISE REQUESTED  

GF WRAP OR MULTIGRAIN BREAD  

6 PERSON MINIMUM, $15.00 PP 

 

 RARE ROAST BEEF - BRIE, BÉARNAISE AIOLI, TOMATO & ARUGULA 
 

 OVEN ROASTED TURKEY - PROVOLONE, LEAF LETTUCE, TOMATO & BASIL MAYO 
 

 COUNTRY HAM - ROASTED SWEET ONION SPREAD, TOMATO, LETTUCE & SWISS 
 

 BLACK SHEEP ITALIAN - Genoa, Mortadella, Hot Capicola, Prosciutto, 

Provolone, Lettuce, Tomato, Onion, Hot Pepper Spread, Balsamic 

Aioli 
 

 BLACK SHEEP CHICKEN SALAD - CARROT & LEAF LETTUCE 
 

 BLACK SHEEP TUNA SALAD - CHEDDAR, TOMATO & LEAF LETTUCE 
 

 CAPRESE - TOMATO, FRESH MOZZARELLA, PESTO & ARUGULA 

 

 VEGGIE – SEASONAL GRILLED VEGGIES W/ PESTO GOAT CHEESE OR HUMMUS 

 

SALADS 

SMALL (SERVES 6-8) $50.00 -  MEDIUM (SERVES 10-12) $75.00 –  LARGE (SERVES 14-16) $100.00 

 

 GARDEN SALAD - MIXED FIELD GREENS, TOMATO, CARROT, RED ONION, 

CUCUMBER, BEETS WITH A HOUSE- MADE VINAIGRETTE 
 

 KALE CAESAR - RUBBED KALE, PARMESAN REGGIANO, ROASTED GRAPE 

TOMATOES, SHREDDED BEETS, CARROTS, HOUSE-MADE CAESAR DRESSING 
 

 GREEK SALAD - CRISPY ROMAINE, TOMATO, FETA, KALAMATA OLIVE, 

CUCUMBER, PEPPERONCINI PEPPERS, HOUSE-MADE VINAIGRETTE 

 

 SUMMER SALAD – ARUGULA, STRAWBERRIES, BLUEBERRIES, GOAT CHEESE, 

PISTACHIOS, HOUSE MADE BLOOD ORANGE VINAIGRETTE 

 

 ROASTED SALMON NICOISE PLATTER - Roasted Salmon, Hard Boiled Egg, 

Haricot Vert, Nicoise Olives, Cherry Tomatoes, Roasted Potatoes w/ 

Lemon Vinaigrette over Arugula  

             Small Nicoise (serves 10)                 $150  

             Medium Nicoise (serves 15)              $ 225 

             Large Nicoise (serves 25)                 $ 375 

 

BENTO BOX LUNCH  

PERFECT FOR THE BEACH OR CORPORATE EVENTS!  

6 PERSON MINIMUM, $28.00 PER PERSON  

GUESTS CHOICE OF: 

ONE PROTEIN 
 

 ROASTED SALMON W/ LEMON DILL SAUCE 

 SIMPLE GRILLED CHICKEN W/ PESTO AIOLI 

 GRILLED LEMON HONEY SHRIMP W/ LEMON AIOLI 
 

SERVED W/ 

 PASTA PEAS & PARMESAN – GLUTEN FREE OPTIONS AVAILABLE 

 SEASONAL GREEN SALAD W/ RED WINE VINAIGRETTE 

 DARK CHOCOLATE FILLED SHORTBREAD COOKIE 
 



 

ALA CARTE ENTREES 
 

 

These entrees can be served plattered at room temperature  

as part of an elegant buffet or sent in oven re-heatable foil pans.  

Please specify when ordering.  

Prices are per Pound. We Advise 1 Pound serves 2-3 guests 

2 Pound Minimum per Item unless otherwise noted. 
 

 Per Pound 

Herb Roasted Beef Tenderloin $ 78.00 

Served with a classic horseradish cream 

 

Marinated & Grilled Hanger Steak Tips $ 27.00 

Served with a horseradish crème  

 

Mixed Grill Platter  

Grilled Chicken w/ Pesto Aioli, Grilled Lemon Honey Shrimp w/ Lemon Aioli 

& Marinated Grilled Hanger Steak Tips w/ Horseradish Crème 

Small (serves 6-8)                 $165  

Medium (serves 10-12)         $ 245 

Large (serves 16-18)            $ 375 

 

Braised Smothered Beef Short Ribs $ 29.00 

 

Black Sheep Meatloaf - 2 pound pan $ 24.00 ea 

 

BBQ Beer Braised Pulled Pork Loin $ 29.00 

Served with Classic Slaw & Brioche Buns 

 

Slow Roasted BBQ Baby Back Ribs -full rack $38.00 ea 

 

Simple Grilled Chicken Breast $ 22.00 

Marinated & served with Pesto Aioli 

 

Roasted ½ Chicken (Semi Boneless) $ 20.00 ea 

Herb Roasted or Classic BBQ 

 

Chicken, Kale & Ricotta Meatballs w/ Marinara $ 60.00 /dz 

1 dozen minimum 

 

Crispy Panko Chicken Tenders $ 24.00 

w/ Lemon Aioli 

 

Roasted Faroe Island Salmon Filet $ 32.00  

w/ Lemon Dill Sauce 

 

Sesame Seared Ahi Tuna  $ 47.00 

w/ Ponzu Sauce  

 

Grilled Lemon Honey Shrimp $ 48.00 /dz 

w/ Lemon Aioli   1 dozen minimum  

 

Black Sheep Lobster Rolls on Brioche Bun MKT Price 

6 roll minimum 

 



 

SIDES AND SALADS 
 
 

These sides & salads can be served plattered or 

in “bulk” & you can put them into your own platters at home.  

Please specify when ordering.  

Prices are per Pound. We Advise 1 Pound serves 3-4 guests 

2 Pound Minimum per Item unless otherwise noted. 

 

 Per Pound 

 

Herb Roasted Potatoes w/ Olive Oil & Rosemary $ 18.00 

 

Seasonal Grilled Vegetable Platter 

SMALL (SERVES 6-8)   $72 

MEDIUM (SERVES 10-12)  $110 

LARGE (SERVES 14-16)                         $145 

 

Steamed Asparagus w/ Lemon Vinaigrette $ 24.00 

 

Roasted Seasonal Vegetables $ 19.00 

 

Garlic Roasted Broccolini w/ Parm $ 19.00 

 

Macaroni & Cheese Individual Loaf Pan $ 16.00 ea 

 

Macaroni & Cheese  $ 95.00 ½ pan 

 

Traditional Beef Lasagna $ 120.00½ pan 

 

Vegetable Lasagna $ 105.00 ½ pan 

 

Orzo with Fresh Herbs & Grated Parm $ 19.00 

 

Baked Beans w/ Applewood Bacon & Molasses $ 19.00 

 

Entrée Crab Cakes w/ House Remoulade $ 96.00/ dz 

1 dozen minimum 

 

Herb Parmesan Risotto Cakes  $ 60.00 / dz 

1 dozen minimum 

 

Pasta Parmesan & Pea Salad $ 17.00 

 

Chicken Bacon Ranch Pasta Salad $ 19.00 

 

Mediterranean Orzo Salad $17.00 

 

Truffle Sacchetti  $ 20.00 

 

 

 



 

SIDES AND SALADS 
 

 

These sides & salads can be served plattered or 

in “bulk” & you can put them into your own platters at home.  

Please specify when ordering.  

Prices are per Pound. We Advise 1 Pound serves 3-4 guests 

2 Pound Minimum per Item unless otherwise noted. 

 

 

 Per Pound 

 

Black Sheep Tarragon Chicken Salad $ 18.75 

mayo, red onion, tarragon, lemon 

 

Black Sheep Tuna Salad $ 16.50 

mayo, red onion, celery, carrot & lemon 

 

Black Sheep Egg Salad $ 16.50 

 

Classic Potato Salad $ 16.00 

 

Quinoa Salad $ 17.00 

seasonal vegetables with lemon dressing 

 

Chickpea and Feta Salad $ 17.00 

 

Sesame Rice Noodles $ 17.00 

Citrus sesame vinaigrette 

 

Summer Cucumber & Tomato Salad $ 17.00 

 

Beet & Kale Power Up Salad $ 18.00 

 

Green Bean Caesar w/ Parmesan  $ 19.00 

 

Corn, Tomato & Arugula Salad $ 19.00 

(Seasonal) 

 

Traditional Cole Slaw $ 15.75 

 

Autumn Cole Slaw  $ 15.75 

(seasonal)  

 

Cilligini Caprese Salad $ 18.00 

 

Seasonal Fruit Salad $ 19.00 

 

Lobster Salad MKT Price 

 



 

HEY SWEET STUFF! 
 

  

 

DESSERT PLATTERS 
6 PERSON MINIMUM UNLESS OTHERWISE NOTED 

 

OUR SIGNATURE COOKIE PLATTER 

CHOCOLATE CHUNK, S’MORES, LOADED OAT, RASPBERRY SHORTBREAD 
 

SMALL – (SERVES 6-8)  $63.00 

 MEDIUM – (SERVES 10-12) $96.00 

 LARGE – (SERVES 14-16)  $128.00 

 

 

BLACK SHEEP BROWNIES & LEMON BAR PLATTER 

PERFECT FOR BOTH THE CHOCOLATE LOVER & THE FRUIT LOVER IN YOUR LIFE 
 

SMALL – (SERVES 6-8)  $70.00 

 MEDIUM – (SERVES 10-12) $105.00 

 LARGE – (SERVES 14-16)  $140.00 

 

 

OUR SIGNATURE COOKIES BY THE DOZEN  

CHOCOLATE CHUNK, LOADED OATS OR S’MORES 

$45.00 DZ 

 

OUR SHORTBREAD COOKIES BY THE DOZEN  

RASPBERRY OR DARK CHOCOLATE  

$22.00 DZ 

 

HOUSE-MADE CUPCAKES 

VANILLA OR CHOCOLATE 

$60.00 DZ 

 

MIXED BERRY SHORTCAKE 

OUR FAMOUS STRAWBERRY WHITE CHOCOLATE SCONES  

W/ FRESH BERRIES & WHIPPED CREAM 

$ 9.50PP 

 

FRESH SEASONAL BERRIES & HOUSE WHIPPED CREAM 

$8.00PP 

 

TIRAMISU 

SERVES 6-8 

$85.00 

 

SEASONAL FRUIT PIES 

$30.00 EA 

ASK WHAT’S IN SEASON!! 

 

 

 


