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26 Cambridge Street, Burlington, MA 01803 
RT. 128/95 to Exit 33A 

 
Ph: (781) 273-1916 ● Fax: (781) 272-8540 

www.cafeescadrille.com 
 

FOODS WITH FLAIR 

Designed for events of all types and sizes, Cafe Escadrille’s state of the art function facility 
combines the elegance of our original restaurant with the privacy and independence your  

occasion deserves - complete with dedicated event staff. Your guests will delight in our classic 
style and convenient location…while you delight in a flawlessly managed event. 

 
Your event is unique. At Cafe Escadrille we recognize that individuality, meticulously  

addressing every detail and providing attentive service so your function runs smoothly. It is  
important to us that you are free to focus on your guests, whether they are clients, business  

associates, wedding guests, family or friends. 
 

Whatever your food service needs - light refreshments, an exquisite buffet or a custom wedding 
cake design - each is hand-prepared and complemented by an array of beverage options and 

professional cocktail service. 
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FOODS WITH FLAIR 
 Minimum of 45 People Required 

 
 

ESCADRILLE GOURMET SALAD BAR ..........................................................................8.75 
Fresh Mixed Greens, Red Onions, Cucumbers, Mixed Pickles, Marinated Vegetable Salad, 
Fresh Noodle Salad, Potato Salad, Cole Slaw, Herbed Croutons, Fresh Baked Rolls and Sweet 
Butter. 

 

TRADITIONAL CAESAR SALAD STATION ...................................................................8.50 
 Crisp Romaine Hearts Tossed in a Creamy Caesar Dressing with Herbed Croutons,  
 Anchovies and Lemon Wedges.    
     Add Shrimp….$4.00 Per Person                  Add Grilled Chicken….$3.00 Per Person 
 
 

FRESH PASTA STATIONS 
 
           

SELECTION OF PASTAS ....................................................................................................9.50 
 Cappelletti, Ricotta Ravioli, Penne Rigate, Fusilli, Farfalle. (Choice of Two) 
 

SELECTION OF SAUCES 
 Our House Made Marinara, Olive Oil, Garlic, Herbs and Vegetable Julienne, Sundried  
 Tomato Pesto, Alfredo. (Choice of Two) 
  

PASTA ACCOMPANIMENTS - Fresh Vegetables or Bolognaise   
     Add Shrimp....$4.00 Per Person                       Add Grilled Chicken....$3.00 Per Person         
 

SPECIALTY RAVIOLIS 
   Lilly’s Award Winning Lobster Ravioli – Add $5.00 
      With a Sherried Lobster Bisque   
   Butternut-Amaretto Ravioli – Add $3.00 
      Sautéed with Garlic and Sage and Topped with Fresh Grated Parmesan   
  Broccoli and Sausage Ravioli – Add $4.00 

Sunflower Shape Ravioli Sautéed with Fresh Garlic, Diced Tomato, Broccoli and Eggplant 
 
 

CARVED AND SAUTÉED STATIONS 
 

 

ROAST TENDERLOIN OF BEEF .....................................................................................15.95 
 Rubbed with Fresh Herbs, Carved to Order and Served with Silver Dollar Rolls,  
 Horseradish Whip, Stone Ground Mustard Cornichones and Sauce Béarnaise. 
 

ROAST SIRLOIN STATION ..............................................................................................13.95 
 Rubbed with Fresh Herbs, Carved to Order and Served with Fresh Rolls, Horseradish  
 Whip, Stone Ground Mustard Cornichones and Chasseur Sauce. 
 

ROAST YOUNG TURKEY BREAST................................................................................12.95 
 Carved to Order and Served with Silver Dollar Rolls, Sage Mayonnaise, Cranberry  
 Relish and Dijon Mustard, Pan Gravy. 
 

GLAZED CORNED BEEF OR SMOKED BEEF BRISKET ..........................................13.95 
Glazed and Baked with Mustard and Brown Sugar, Carved to Order and Served with Sauer-
kraut, Mustard, Fresh Pickles and Fresh Rolls. 
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FOODS WITH FLAIR  
Price Per Person for a Minimum of 45 People 

 
ASIAN ROAST SIRLOIN STATION ................................................................................13.95 

Soy-Marinated Roasted Sirloin, Carved to Order and Served with Chopped Scallion, Hoisin 
Sauce. Wrapped in Warm Mandarin Pancakes. Optional Asian Station with Soy-Marinated 
Duck. 

 
CHINESE STIR FRIED STATION....................................................................................12.50 

Chicken or Shrimp or Beef Stir Fried to Order with Fresh Asian Vegetables, Lo Mein, Egg  
Noodles with Confetti Rice.  Served in Chinese Style Take Out Boxes with Fortune Cookies 
and Chop Stix.  Also Available Vegetarian Style. (Choice of Two) 

 
JAPANESE TERIYAKI STATION....................................................................................12.95 

Stir Fried Chicken, Shrimp, Beef or Tuna, Glazed with Teriyaki Sauce and Toasted Sesame 
Seeds. Served in Take Out Boxes with Jasmin Rice and a Crisp Cucumber and Bean Sprout 
Salad. (Choice of Two) 

 
MEXICAN STATION ..........................................................................................................12.95 
 Create Your Own Fajitas with Shredded Chicken or Beef with Grilled Green Peppers,  

Red Sweet Peppers, White Onions, Guacamole, Sour Cream, Salsa, Monterey Jack Cheese, 
Refried Beans on a Warm Flour Tortilla. (Choice of Two) 

 
MAINE CRAB CAKE STATION .......................................................................................13.95 
 Fresh Maine Crab Cakes Pan Seared to Order with Shrimp Remoulade, Capers and 
 Toasted Corn Salsa. 
 
CAJUN BBQ STATION.......................................................................................................13.95 
 Cajun Style Ribs and Chicken Served with Dill Apple Cole Slaw and Corn Bread. 
 
ROAST RACK OF LAMB ..................................................................................................18.95 
 Herb-Crusted with Dijon Mustard and Toasted Bread Crumbs. Mint Demi Glace. 
 
STEAMSHIP ROUND OF BEEF (50 person minimum) .......................................................... 12.95 
 Rare, Medium and Well Done.  Carved to Order with Beef Demi Glace.  
 
BLACK PASTRAMI ............................................................................................................14.95 

Coated with Crushed Black Pepper.  Shaved Thin and Served with White Horseradish Sauce. 
 
BEEF WELLINGTON .........................................................................................................16.95 
 Traditional Beef Tenderloin Wrapped with Flaky Pastry and Stuffed with Sautéed Wild  
 Mushrooms and Liver Paté. 
 
SALMON WELLINGTON..................................................................................................14.95 
 Topped with Mushroom Duxelle and Finished with a Crispy Pastry Crust. 
 
VEGETABLE AND STARCH ..............................................................................................4.50 
 

 
A minimum of three stations when ordered as main entrée. 

$75.00 Per Carver or Attendant. 
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DIRECTIONS AND MAP 
 

Take 128/I-95 to exit 33A “Route 3 South – Winchester”. 
Go less than ½ mile on Route 3 South (Cambridge Street). 

Café Escadrille will be on your left. 
Pass it and turn left on Ray Avenue (just before Bickford’s). 

Immediately turn left into the parking area for Café Escadrille. 


