
All pricing is subject to a 23% house fee & 7% state tax.

Before placing your order, please inform your server of any food allergies.

* Denotes food items that are cooked to order or served raw. Consuming raw or under-cooked 
meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.
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All pricing is subject to a 23% house fee & 7% state tax.

Before placing your order, please inform your server of any food allergies.

* Denotes food items that are cooked to order or served raw. Consuming raw or under-cooked 
meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.

About Us

Rebel Restaurants is our food and beverage service provider. Since 2011, 
Rebel Restaurants has served a range of Boston’s top corporate clientele 

along South Boston’s waterfront. 

Our innovative menus contain a wide array of offerings and themes to 
help you create a truly unique experience for your guests for events 

ranging from casual to black-tie. We can also customize our menus to 
meet your needs. Rebel Restaurants hand-picks the freshest ingredients 

New England has to offer every day, and works diligently to find the 
finest local purveyors available to ensure your events are talked about 

for many years to come.

The Massachusetts Convention Center Authority owns and operates the 
Boston Convention & Exhibition Center (BCEC), the John B. Hynes 

Veterans Memorial Convention Center and The Lawn On D. Signature 
Boston represents all of the unique benefits and advantages of bringing 

your event to one of our award-winning facilities. Through Signature 
Boston, we have created a seamless experience for our clients and 

guests, from sales to event execution. It’s not just about our venues and 
event services; it’s about working together to deliver remarkable 

experiences. We partner with you to bring your ideas to life. To us, your 
success is everything.

For more information, call us at 877-393-3393 
or email us at sales@SignatureBoston.com.



All pricing is subject to a 23% house fee & 7% state tax.

Before placing your order, please inform your server of any food allergies.

* Denotes food items that are cooked to order or served raw. Consuming raw or under-cooked 
meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.

Alcoholic Beverages
beer  6.50-7.50
Bud Light Castle Island Fiver Tropical IPA
Sam Adams Seasonal Castle Island Bohemian Pilsner
Harpoon Camp Wannamango Castle Island White Belgium Ale
Downeast Cider High Noon
Corona White Claw
Castle Island Keeper IPA Truly

All pricing is subject to a 23% house fee & 7% state tax.

Before placing your order, please inform your server of any food allergies.

* Denotes food items that are cooked to order or served raw. Consuming raw or under-cooked 
meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.

wine by the glass

white  9
chardonnay Pebble Lane, California
pinot grigio Ruffino, Italy
rosé Chloe, California
sparkling Cupcake Splits 187mL, California
sauvignon blanc Harbor Town, New Zealand

red  9
cabernet Pebble Lane, California
pinot noir Murphy Goode, California

spirits  12
bourbon Jim Beam
gin Bombay, Sapphire
rum Bacardi & Captain Morgan
scotch Dewars
tequila Cazadores
vodka Tito’s
whiskey Irish American & Jack Daniels

cocktails

White & Red Sangria  12

Seaport Mule  12 
vodka, ginger beer, lime

Southie-Rita  12 
tequila, triple sec, lime juice, grapefruit juice

Summer Street Sipper  12 
whiskey, basil, strawberry, lime, soda water



All pricing is subject to a 23% house fee & 7% state tax.

Before placing your order, please inform your server of any food allergies.

* Denotes food items that are cooked to order or served raw. Consuming raw or under-cooked 
meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.

Specialty Wine

sparkling
Poema Cava Brut  39

Vueve Clicquot  130

rosé
Chloe, California  39

white
chardonnay Grayson, California  39

chardonnay Byron, California  47
meritage Conundrum, California  51

pinot grigio Benvolio, Italy  35

pinot grigio Chloe, California  39

riesling Willamette Valley, Oregon  43

sauvignon blanc Santa Carolina, Chile  39

sauvignon blanc Kim Crawford, California  47

red
cabernet sauvignon Grayson, California  39

cabernet sauvignon Liberty School, California  47

cabernet sauvignon Jordan, California  130

malbec High Note, Argentina  39

merlot J. Lohr “Los Osos”, California  43

pinot noir The Monterey, California  43

pinot noir Meomi, California  51

zinfandel Brazin, California  43

All pricing is subject to a 23% house fee & 7% state tax.

Before placing your order, please inform your server of any food allergies.

* Denotes food items that are cooked to order or served raw. Consuming raw or under-cooked 
meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.

by the bottle



All pricing is subject to a 23% house fee & 7% state tax.

Before placing your order, please inform your server of any food allergies.

* Denotes food items that are cooked to order or served raw. Consuming raw or under-cooked 
meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.

Non-Alcoholic Beverages

Soda
Red Bull

Bottled Water
Lemonade
Gatorade
Iced Tea

Iced Coffee

All pricing is subject to a 23% house fee & 7% state tax.

Before placing your order, please inform your server of any food allergies.

* Denotes food items that are cooked to order or served raw. Consuming raw or under-cooked 
meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.

3-5



$10 per guest

Garden or Caesar Salad with chicken
Hamburger or Cheeseburger*

Hot Dog
Grilled BBQ Chicken Sandwich

Grilled Cheese Sandwich
Peanut Butter & Jelly Sandwich

Macaroni & Cheese

Kid’s Menu

All items can be served with your choice of 
potato chips or fresh fruit & a juice box or small 

bottle of water

All pricing is subject to a 23% house fee & 7% state tax.

Before placing your order, please inform your server of any food allergies.

* Denotes food items that are cooked to order or served raw. Consuming raw or under-cooked 
meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.

Served Buffet Style. Select 2-3 Items.



All pricing is subject to a 23% house fee & 7% state tax.

Before placing your order, please inform your server of any food allergies.

* Denotes food items that are cooked to order or served raw. Consuming raw or under-cooked 
meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.

Cocktail Reception
Priced Per Piece, 50 Piece Minimum

beef, chicken, or pork 
Buffalo Chicken Taquitos  3

Grilled Skirt Steak Tostada*  3.75

Chicken & Avocado Tostados  3.50

Prosciutto & Melon  3  GF

Grilled Tenderloin Crostini*  4
Bacon Wrapped Dates  3.50  GF

Thai Lemongrass and Chicken Wontons  3
Roasted Chicken Thigh Mini Tacos with Chihuahua Cheese  4  GF

Buttermilk Battered Chicken & Ranch Sliders  3.50

BBQ Chicken & Candied Bacon Lollipops  4  GF

Mini Boston Franks in Puff Pastry  3.50

Bacon & Cheddar Stuffed Potatoes with Sour Cream & Chive  3.50  GF

seafood 
Maryland-Style Crab Cakes  4.50 

Bacon Wrapped Scallops  4  GF

Tuna Tartare*  4.50

Grilled Shrimp & Watermelon*  4  GF

Lobster Guacamole Cups*  4
Shrimp Cocktail*  4  GF

Seared Tuna Wonton*  4.50

Lobster Rangoons*  4.50

Spicy Mango & Scallop Ceviche Cups*  4.50  GF

All pricing is subject to a 23% house fee & 7% state tax.

Before placing your order, please inform your server of any food allergies.

* Denotes food items that are cooked to order or served raw. Consuming raw or under-cooked 
meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.



Cocktail Reception (cont.)

All pricing is subject to a 23% house fee & 7% state tax.

Before placing your order, please inform your server of any food allergies.

* Denotes food items that are cooked to order or served raw. Consuming raw or under-cooked 
meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.

vegetables/fruit
Caprese Skewers  2  GF  

Vegetable Spring Rolls  3  
Heirloom Tomato Mozzarella Bruschetta  3  

Mediterranean Crostini with Pesto  3  
Guacamole Cups  3  

Vegetarian Taquitos  3  
Goat Cheese, Toasted Almond, and Arugula Stuffed Phyllo Cups  3 

Roasted Apples and Brie Mini Tarts  3  
Mini Smoked Cheddar & Caramelized Onion Melt  3.50  

Roasted Pepper, Zucchini & Basil Pesto Skewers  3.50  GF  



Cocktail Reception (cont.)

All pricing is subject to a 23% house fee & 7% state tax.

Before placing your order, please inform your server of any food allergies.

* Denotes food items that are cooked to order or served raw. Consuming raw or under-cooked 
meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.

Vegetable Crudité  175  
Local, fresh seasonal vegetables & savory dips

Cheese Board  195  
Served with an assortment of local and regional artisanal cheese, 

bread crisps & crackers

Charcuterie Board  225
Cured meats, artisanal cheeses, fruit jams & crostini

Guacamole Bar  225  
Served with fresh chips, homemade salsas, jalapeños, pico de gallo & 

sour cream

Mediterranean Mezze Platter  225  
Sliced cucumbers, olives, feta cheese, hummus & fresh pita chips

Smoked Salmon Platter  245
Cured, smoked salmon, capers, cucumbers, red onions, bread crisps & 

traditional spreads

Serves 50 Guests
cold displays



All pricing is subject to a 23% house fee & 7% state tax.

Before placing your order, please inform your server of any food allergies.

* Denotes food items that are cooked to order or served raw. Consuming raw or under-cooked 
meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.

Cocktail Reception (cont.)

Slider Bar*  250
Your choice of three: beef, turkey, buffalo chicken, veggie burger

New England Clam Chowder With crackers  250

Chicken Wing Bar  250
Your choice of two: buffalo, honey bbq, plain 

Blue cheese & ranch for dipping 

Freshly Popped Popcorn With popcorn machine  200

Warm Pretzels With pretzel stand  250

Hot Dog Cart With traditional fixings  300

Sausage Cart With peppers & onions  350

Flatbreads  priced per person (This station can also be passed.)
margarita 3, bbq chicken 3.50, wild mushroom 3.25

Build-Your-Own-Taco Bar  600
With grilled chicken, grilled vegetables, grilled steak, pico de gallo, 

salsa, sour cream, jalapeños, cabbage, cotija cheese, sliced avocado, 
flour & gluten-free corn tortillas

Assorted Quesadillas  250
Assortment of vegetarian & chicken quesadillas

Serves 50 Guests
hot displays



All pricing is subject to a 23% house fee & 7% state tax.

Before placing your order, please inform your server of any food allergies.

* Denotes food items that are cooked to order or served raw. Consuming raw or under-cooked 
meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.

Cocktail Reception (cont.)
dessert

All pricing is subject to a 23% house fee & 7% state tax.

Before placing your order, please inform your server of any food allergies.

* Denotes food items that are cooked to order or served raw. Consuming raw or under-cooked 
meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.

Assorted Cookies & Brownies  125

Apple Crisp Cups  140

Key Lime Pie Cups  150

Ice Cream Novelties  150

Fresh Fruit Salad  140

Fresh Sliced Watermelon  120

Chocolate Mousse Cups  200

Chocolate Covered Strawberries & Pineapple  275

Serves 50 Guests
Add any of our signature desserts to sweeten up your reception.



All pricing is subject to a 23% house fee & 7% state tax.

Before placing your order, please inform your server of any food allergies.

* Denotes food items that are cooked to order or served raw. Consuming raw or under-cooked 
meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.

Roast Sliced Tenderloin of Beef, Baby Potatoes, Bacon and Cider 
Roasted Brussel Sprouts  55

Crown Roast Pork, Sage and Brown Butter Stuffing, Apple and 
Cranberry Compote, Baby Carrots  40

Honey Thyme Marinated Turkey Breast, Roasted Sweet Potatoes, 
Pecan and Brown Butter Glaze, Broccoli and Cauliflower Gratin  40

Lemon and Coriander Rubbed Side of Salmon, Garlic Snap Peas, 
Ginger and Green Onion Steamed Jasmine Rice  45

Rosemary and Orange Porchetta, Penne Pomodoro and Shaved 
Grana, Roasted Garlic Broccoli Rabe  40

Balsamic and Rosemary Roasted Chicken, Pan Jus, Tomato Basil 
Risotto, Braised Fennel and Spinach  35

Lemon-Thyme Roasted Cod Loin, Lemon and Lobster Beurre 
Blanc, Boiled New Potatoes, Sweet Corn Succotash, Parker House 

Rolls  40

Roasted Leg of Lamb, Mint Jam, Herbed Rice Pilaf, Eggplant and 
Golden Raisin Terrine  45

Seared Ahi-Tuna with Sticky Soy and Ginger Glaze, Coconut and 
Cashew Jasmine Rice, Baby Bok Choy  45

Stations will require additional attendants at $150 per attendant.

Priced Per Person
Carving Stations



$35 per guest

first course select one salad & two dressings

Mixed Greens Salad
Caesar Salad

mains
Grilled Italian Sausage

Seaport Dog
Boston Burger*

Vegetarian Option Available Upon Request  

on the side select three
Potato Salad

Fresh Pasta Salad
Corn Tortilla Chips

Potato Chips

sweet endings select two
Fresh Sliced Watermelon

Assorted Cookies & Brownies
Fresh Fruit Salad
Apple Crisp Cups

Summer Street Cookout

To bring a fresh taste of New 
England to your cookout, add our 

lobster roll bites!
$150 / 25 pieces
$300 / 50 pieces

2 Hour Buffet Menu

Cranberry Vinaigrette Cilantro Lime Vinaigrette Honey Mustard
Champagne Vinaigrette Ranch Caesar
Dijon Vinaigrette Blue Cheese Italian

All pricing is subject to a 23% house fee & 7% state tax.

Before placing your order, please inform your server of any food allergies.

* Denotes food items that are cooked to order or served raw. Consuming raw or under-cooked 
meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.



All pricing is subject to a 23% house fee & 7% state tax.

Before placing your order, please inform your server of any food allergies.

* Denotes food items that are cooked to order or served raw. Consuming raw or under-cooked 
meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.

$40 per guest

first course select one salad & two dressings
Mixed Greens Salad
Caesar Salad
Wild Grain Salad
Cucumber & Onion Salad

mains select three
Boston Burger*

Grilled Italian Sausage
Seaport Dog 

Pulled Pork Sandwich
Turkey Burger

BBQ Chicken Sandwich
Vegetarian Option Available Upon Request  

on the side select three
Potato Salad

Fresh Pasta Salad
Baked Macaroni & Cheese
Grilled Summer Vegetables

Grilled Corn on the Cob

sweet endings select two
Fresh Sliced Watermelon

Assorted Cookies & Brownies
Fresh Fruit Salad

D Street Cookout
2 Hour Buffet Menu

To bring a fresh taste of New 
England to your cookout, add our 

lobster roll bites!
$150 / 25 pieces
$300 / 50 pieces

All pricing is subject to a 23% house fee & 7% state tax.

Before placing your order, please inform your server of any food allergies.

* Denotes food items that are cooked to order or served raw. Consuming raw or under-cooked 
meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.

Cranberry Vinaigrette Cilantro Lime Vinaigrette Honey Mustard
Champagne Vinaigrette Ranch Caesar
Dijon Vinaigrette Blue Cheese Italian



$45 per guest

first course select one salad & two dressings
Chopped Summer Salad
Wild Grain Salad
Caesar Salad
Cucumber & Onion Salad

mains select three
Grilled Steak Tips*

Grilled Salmon
Herb Marinated Grilled Chicken Breast

Grilled Turkey Tips
Baby Back Ribs

Vegetarian Option Available Upon Request  

on the side select three
Potato Salad

Fresh Pasta Salad
Baked Macaroni & Cheese
Grilled Summer Vegetables

Grilled Corn on the Cob

sweet endings select two
Fresh Sliced Watermelon

Assorted Cookies & Brownies
Fresh Fruit Salad
Apple Crisp Cups

Chocolate Mousse Cups

Backyard BBQ
2 Hour Buffet Menu

All pricing is subject to a 23% house fee & 7% state tax.

Before placing your order, please inform your server of any food allergies.

* Denotes food items that are cooked to order or served raw. Consuming raw or under-cooked 
meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.

Cranberry Vinaigrette Cilantro Lime Vinaigrette Honey Mustard
Champagne Vinaigrette Ranch Caesar
Dijon Vinaigrette Blue Cheese Italian


