


ORDERING GUIDELINES

TO PLACE AN ORDER

ORDER ONLINE AT HTTPS://API.GETSPOONFED.COM/1246/MAX-OUT OR CALL (617) 427-0134. 

ORDERS MUST BE PLACED AT LEAST 48 HOURS IN ADVANCE.


PRESENTATION

MOST MENU ITEMS ARE PRESENTED ON WHITE HEAVYWEIGHT DISPOSABLE PLASTIC PLATTERS, WITH SERVING UTENSILS PROVIDED. LUNCH BOWLS ARE 
PRESENTED INDIVIDUALLY IN SEALED PLASTIC CONTAINERS, THOUGH BUFFET-STYLE PLATTERS ARE AVAILABLE UPON REQUEST. 


DISPOSABLES / EQUIPMENT

HIGH QUALITY DISPOSABLES (PLATES, FORKS, NAPKINS, ETC) ARE AVAILABLE FOR AN ADDITIONAL $1.50 PER PERSON. 

FULL RENTALS: CHINA, GLASSWARE, ETC. ARE ALSO AVAILABLE FOR A FEE.  INQUIRE BY CALLING OUR OFFICE.


STAFFING OPTIONS

SERVICE STAFF CAN BE ADDED TO YOUR EVENT FOR AN ADDITIONAL FEE OF $45 PER HOUR, PER STAFF PERSON (4-HOUR MINIMUM).


PAYMENT POLICY

WE ACCEPT ALL MAJOR CREDIT CARDS.  PAYMENT IN FULL IS DUE AT THE TIME ORDER IS PLACED.  


DEADLINES & CANCELLATIONS

ORDERS MAY BE EDITED AND/OR CANCELLED UP TO 24 HOURS IN ADVANCE.  

CANCELLATIONS WITHIN 24 HOURS OF DELIVERY DATE SUBJECT TO FULL CHARGE.


DELIVERY & PICKUP

MAX OUT DELIVERS MONDAY - FRIDAY BEGINNING AT 6AM. A DELIVERY FEE OF $35 APPLIES TO ORDERS WITHIN A 10 MILE RADIUS OF DOWNTOWN 
BOSTON.  ADDITIONAL DELIVERY FEE MAY APPLY FOR ORDERS OUTSIDE THAT DELIVERY ZONE.  

https://api.getspoonfed.com/1246/max-out


BREAKFAST



GRAB & GO BREAKFAST TOTE $12

DAILY BREAKFAST PASTRY, GREEK YOGURT PARFAIT, BOTTLE OF OJ


CONTINENTAL BREAKFAST $18

ASSORTMENT OF MUFFINS, BREAKFAST PASTRIES & BREADS, 


SEASONAL CUT FRUIT, BOTTLED JUICE & WATER, COFFEE & HOT TEAS


EXECUTIVE CONTINENTAL BREAKFAST $22

ASSORTMENT OF MUFFINS, BREAKFAST PASTRIES, DAILY MINI BAGEL & SPREAD, 


SEASONAL CUT FRUIT, YOGURT PARFAITS, BOTTLED JUICE & WATER, 

COFFEE & HOT TEAS


“BETTER FOR YOU” BREAKFAST $22

HOUSE MADE GRANOLA BARS, HARD BOILED EGGS, SEASONAL CUT FRUIT,


OVERNIGHT OATS, BOTTLED JUICE & WATER, COFFEE & HOT TEAS

OVERNIGHT OATS $5

ASSORTED SEASONAL PASTRIES 
(EACH) $4
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Minimum Order 6 per Item

A LA CARTE BREAKFAST

REGULAR COFFEE (SERVES 8-10) $24


DECAF COFFEE (SERVES 8-10) $24


ASSORTED HOT TEAS (SERVES 8-10) $22


ICED COFFEE (SERVES 8-10) $24


ICED BLACK TEA (SERVES 8-10) $22


12OZ CANNED ATOMIC COLD BREW $4 

INCLUDE SWEETENERS, CUPS, AND CREAMERS

ORANGE, CRANBERRY, OR APPLE JUICE $3


BOTTLED LEMONADE $3


BOTTLED ICED TEA $3


BOTTLED WATER $2

POLAND SPRINGS


PREMIUM BOTTLED WATER $3 

ACQUA PANNA STILL, SAN PELLEGRINO SPARKLING


CANNED SODA $2

COKE, DIET COKE, GINGER ALE


SPINDRIFT SELTZER $2

ASSORTED FLAVORS


COFFEE & TEA

BOTTLED 
BEVERAGES
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BAGEL AND SPREAD $5

ASSORTED FLAVORS; CREAM CHEESE, 

BUTTER, AND JAM INCLUDED


SMOKED SALMON PLATTER $13

PRICED PER PERSON


COLD SMOKED SALMON, SLICED 
CUCUMBER, TOMATO, RED ONION & 

CAPERS




LUNCH



SPECIALTY SANDWICHES

• LEMON PEPPER CHICKEN SALAD, CELERY, GRAPES, FRESH HERB SALAD, CROISSANT $12


• GRILLED CHICKEN, ARTICHOKE PESTO, FRESH MOZZARELLA $12


• CHICKEN CAESAR WRAP, SLICED CHICKEN, TOMATOES, ROMAINE, PARMESAN, CAESAR DRESSING $12


• HOUSE-ROASTED TURKEY, BACON SCALLION CREAM CHEESE, RADISH, ARUGULA, BAGUETTE  $12


• ROASTED TURKEY, BACON, PEPPER JACK CHEESE, AVOCADO, CHIPOTLE AIOLI, CIABATTA $12


• ROAST BEEF, FRIED ONIONS, BLUE CHEESE, BRIOCHE ROLL  $12


• BLACK FOREST HAM, SWISS, HONEY MUSTARD, WATERCRESS, PRETZEL ROLL $12


• PASTRAMI & SWISS, COLESLAW, RUSSIAN DRESSING, SPICY BROWN MUSTARD $12


• CAPRESE BAGUETTE, MOZZARELLA, TOMATO, PESTO $11


• GRILLED PORTOBELLO MUSHROOM, GOAT CHEESE, ROASTED RED PEPPER HUMMUS, BAGUETTE $11


• FALAFEL, GRILLED VEGETABLE, HUMMUS WRAP $11


• ROASTED EGGPLANT, CHICKPEA, HARISSA, SUN-DRIED TOMATO PESTO, WRAP $11 


GRAB & GO LUNCH TOTE  $18

ONE SPECIALTY SANDWICH, POTATO CHIPS, 

FRESH BAKED COOKIE, WHOLE FRUIT,

BOTTLED WATER


SANDWICH LUNCHEON $24

CHOICE OF UP TO THREE SPECIALTY 

SANDWICHES, SEASONAL GREENS SALAD, 
POTATO CHIPS, COOKIES & DESSERT BARS, 


BOTTLED SODA & WATER


“BETTER FOR YOU” LUNCHEON $26

CHOICE OF UP TO THREE LUNCH BOWLS, MULTI-
GRAIN ROLLS & BUTTER, SEASONAL CUT FRUIT, 

HOUSE-MADE GRANOLA BARS, BOTTLED STILL & 
SPARKLING WATERS


EXECUTIVE LUNCHEON $28

CHOICE OF UP TO THREE SIGNATURE SALADS, 


TWO ROOM TEMPERATURE PROTEINS, ASSORTED 
ROLLS & BUTTER, COOKIES & BROWNIES, 


BOTTLED SODA & WATER

LUNCH COMBOS
minimum 6 guests


Without beverages, subtract $2


VEGAN

VEGETARIAN

Minimum Order 6 per Item



VEGAN

VEGETARIAN

LUNCH BOWLS

BEEF BULGOGI BOWL $13

SEASONED RICE, CARROTS, ZUCCHINI, RADISH, 
SHIITAKE MUSHROOM, CUCUMBER, SPINACH, 
GOCHUJANG SAUCE 


CHIPOTLE BACON BOWL $13

LACINATO KALE, LENTIL & LEEK SALAD, TOASTED 
SEEDS 


ROASTED CAULIFLOWER BOWL $11

RED QUINOA, ROASTED RED PEPPERS, PEARL 
ONIONS, SPINACH, LEMON GREMOLATA, SMOKED 
PINEAPPLE VINAIGRETTE


HARVEST BOWL $11

WILD RICE BLEND, ROASTED SWEET POTATO, RED 
BEETS, KALE, APPLE, FENNEL, GOAT CHEESE, 
PUMPKIN SEEDS


TUSCAN GRAIN BOWL $11

FARRO, ITALIAN GREENS, FENNEL, SPICED BROCCOLI, 
PARMESAN CRISPS, WALNUTS, SUN-DRIED TOMATO 

ADD CHICKEN +4


BUTTERMILK FRIED CHICKEN BOWL $13

ROMAINE, KALE, BROCCOLI, RED PEPPER, CORN, 
CANDIED PECANS, CHIVE RANCH DRESSING


ROASTED CHICKEN BOWL $13

WILD RICE, CORN, EDAMAME, SUNFLOWER SEEDS, 
SMOKED PAPRIKA VINAIGRETTE


CHICKEN SHAWARMA HUMMUS BOWL $13

TOMATO, CUCUMBER, PICKLED TURNIPS, PARSLEY, 
WHIPPED GARLIC SUMAC SPREAD, CRISPY 
CHICKPEAS


LEMON GARLIC SHRIMP BOWL $13

TABBOULEH, CHICKPEAS, FRESH HERBS


SEARED YUZU SALMON BOWL $13

SUSHI RICE, GREENS, CUCUMBER, AVOCADO, 
PONZU, WAKAME SALAD


THAI STEAK SALAD BOWL $13

ANCIENT GRAINS, LEMONGRASS - LIME MARINATED 
FLANK STEAK, MIXED GREENS, CUCUMBER, RED 
ONION

SIGNATURE SALADS

SEASONAL GREENS SALAD $9

TOMATOES, CUCUMBERS, CARROTS, RED ONION, 
RED WINE VINAIGRETTE


CLASSIC CAESAR SALAD $9

ROMAINE, GARLIC CROUTONS, SHAVED PARMESAN


BABY KALE SALAD $9

QUINOA, DICED APPLE, RED CABBAGE, SLIVERED 
ALMOND, BALSAMIC VINAIGRETTE


GREEK SALAD $11

SPRING MIX, KALAMATA OLIVE, RED ONION, 
CHERRY TOMATO, PEPPERONCINI, CUCUMBER, 
FETA, RED WINE VINAIGRETTE


BEET SALAD $11

ROASTED BEETS, GOAT CHEESE, ALMOND


SANTA FE SALAD $11

ROMAINE, GRAPE TOMATO, BLACK BEAN, 
ROASTED CORN, CHIPOTLE RANCH, TORTILLA 
STRIPS


GRILLED PEAR SALAD $11

GRILLED PEAR, BLUE CHEESE, WALNUTS, DRIED 
CRANBERRIES, CHAMPAGNE VINAIGRETTE


SEASONAL GRAIN OR PASTA SALAD $11

CHEF’S CHOICE GRAIN OR PASTA SALAD WITH 
FRESH SEASONAL VEGETABLES

Minimum Order 6 per ItemMinimum Order 6 per Item



PM BREAKS



BAKE SHOP

DAILY COOKIE $3

(VEGAN AVAILABLE UPON REQUEST)


DAILY DESSERT BAR $3

(VEGAN AVAILABLE UPON REQUEST)


DAILY CUPCAKE  $4

(CUSTOM COLORS AND FLAVORS AVAILABLE - ASK US!)


ASSORTED PETITE DESSERTS $40 PER DOZEN

BITE-SIZED SEASONAL SWEETS CRAFTED BY OUR PASTRY 
TEAM

THE GREEN MONSTA $14

SOFT BAKED PRETZELS, YELLOW MUSTARD, SALTED 
PEANUTS, KETTLE CORN, BOTTLED SODA & WATER


THE NEW ENGLANDER $16

ASSORTED MINI WHOOPIE PIES, CHOCOLATE COVERED 

CRANBERRIES, CAPE COD POTATO CHIPS, GUMMY 
LOBSTERS, BOTTLED SODA & WATER


BETTER FOR YOU BREAK $16

INDIVIDUAL VEGETABLE CRUDITÉ, 


WHITE BEAN DIP, SEASONAL CUT FRUIT, HOUSE MADE 
GRANOLA BARS, BOTTLED SODA & WATER


COOKIE & BROWNIE $10

ASSORTED COOKIE & BROWNIES, 


BOTTLED SODA & WATER


CHEESE & CHARCUTERIE $20

ARTISAN CHEESES  & CURED MEATS, GOURMET MIXED 

NUTS, PICKLED VEGETABLES, CRACKERS & CRISPS, 
BOTTLED SODA & WATER


MEZZE $18

FALAFEL, TABBOULEH, BABA GHANOUSH, TZATZIKI, 

ROASTED GARLIC HUMMUS, CUCUMBER SPEARS, 
MARINATED OLIVES, PITA CRISPS,  


BOTTLED SODA & WATER

AFTERNOON BREAKS
minimum 10 guests


Without beverages, subtract $2 
minimum order 6 per item


