
 

4th of July Menu  

(Available from July 2nd – 5th)  
Order Deadline is Friday, June 26 

Please Order Early! Dates Will Be Closed Once We Reach Capacity. 
Email cateringsales@blacksheeponmv.com or call 508-338-7770 ext. 2 

 
 

Appetizer Platters 

BURRATA BOX 

TRADITIONAL BUFFALO BURRATA & BASIL INFUSED BURRATA OVER ARUGULA W/ GRILLED PEACHES,  
HEIRLOOM TOMATOES, OLIVE OIL, BALSAMIC REDUCTION, COARSE SEA SALT.  

COMPLIMENTED W/ SLICED BAGUETTE 
Served in our signature wooden box (serves 15) - $210 

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, WHIPPED RICOTTA STUFFED PEPPADEWS,  
SEASONED CASTELVETRANO OLIVES, ACCOMPANIED BY A CRISPY BAGUETTE 

Served in our signature wooden box (serves 15) - $240 
 

BEEF OR CHICKEN SKEWER PLATTER 

BEEF SKEWERS  
TENDER CUTS OF MARINATED BEEF, GRILLED OVER AN OPEN FLAME UNTIL JUICY  

CHOOSE EITHER: TERIYAKI W/ HOISIN SAUCE OR HERBED W/ HOUSE MADE BBQ 
SERVES 15) - $240 

CHICKEN SKEWERS  

JUICY, MARINATED CHICKEN GRILLED TO PERFECTION OVER AN OPEN FLAME,  
CHOOSE EITHER: TERIYAKI W/ THAI PEANUT SAUCE OR GREEK STYLE W/ TZATZIKI DIPPING 

(SERVES 15)- $240 
 

BLACK SHEEP CHIPS & DIP 

OUR OWN FAMOUS BLACK SHEEP DIPS –  
BUFFALO BLUE CHEESE DIP, ROASTED LEEK DIP & HOUSE GUACAMOLE 

SERVED W/ OUR HOUSE -MADE CRISPY POTATO CHIPS  
(SERVES 15) - $170 

 

Appetizer Bites 
 

 

Fried Chicken Wings w/ House Made Blue Cheese    $36.00 dz. 

Pigs in a Blanket w/ Dijon Mustard – take & bake      $42.00 dz. 

Mini Crab Cakes w/ Remoulade - take & bake      $42.00 dz. 

Wild Mushroom Filo Bundles – take & bake      $38.00 dz. 

Mexican 7 Layer Dip w/ Tortilla Chips       $36.00 ea. 

Spinach & Artichoke Dip w/ House Crostini – take & bake    $34.00 ea. 
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Entrees 
 

Slow Roasted BBQ Baby Back Ribs -full rack – serves 3-4   $38.00 ea. 
 

Brined Roasted BBQ ½ Chicken (semi boneless) – minimum order 2  $22.00 ea.  
 

Lobster Salad Rolls w/ Lemon Aioli – minimum order 6    $35.00 ea. 
 

Grilled Lemon Honey Shrimp – Minimum 1 dozen     $48.00 dz. 

Served w/ Lemon Aioli 
 

Grilled Marinated Hanger Steak Tips – Minimum 2lb order   $28.00 lb. 

Served w/ Horseradish Crème  
 

Sesame Seared Ahi Tuna - Minimum 2lb order       $47.00/lb.  

Served w/ Ponzu Sauce  

 

Salads & Sides 

Salads & sides are served in “bulk” ready for your own bowls.  
Prices are for 1 Quart unless otherwise noted. We advise 1 Quart serves 3-5 guests.   

          

Summer Arugula Salad Kit– serves 6-8      $ 50.00 ea. 

w/ Blueberries, Strawberries, Goat Cheese, Pistachios & Blood Orange Vin 
 

Molasses Maple Baked Beans - serves 4-6      $ 19.00 ea. 
 

Classic Potato Salad      $ 30.00/QT 
 

Pasta, Pea & Parmesan Salad      $ 23.00/QT 
 

Traditional Cole Slaw      $ 20.00/QT 
 

Corn, Tomato & Arugula Salad      $ 23.00/QT  
 

Sesame Rice Noodles       $ 22.00/QT 
 

Tomato Cucumber Salad      $ 26.00/QT 
 

Mac & Cheese – Half Pan        $ 95.00 ea. 
 

Black Sheep Cornbread Loaf serves 4-6       $ 17.75 ea. 
 

 

 

 

Hey Sweet Stuff 
 

Cakes By Liz Famous Key Lime Pie      $ 36.00 ea. 
 

Cherry, Blueberry or Very Berry Pie      $ 32.00 ea. 
 

Raspberry or Chocolate Filled Shortbread     $ 22.00 dz. 
 

House Made Cupcakes – Chocolate w/ Vanilla Buttercream               $ 30.00 – pack of 6 
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