
Welcome to Rapid7 Rafters

The packages are designed to feed your entire party, but you can 
always add on by choosing a la carte items from the ADD-ON menu 

starting on page 4. 



Baby Romaine Caesar Salad

CHICKEN TENDERS

Eastern Standard Pretzel Bites

Fresh Baked Cookies & Brownies

HOT DOGS

Build your Own - BGS Cheeseburger Sliders

Salsa Trios

Parmesan Crisp / Focaccia Croutons / Caesar Dressing

Honey Mustard / BBQ Sauce

Pub Mustard / Cheddar Ale Cheese Spread

24 All Beef  Franks / Ketchup / Mustard / Relish / Diced Onions

28 Signature Mini Beef  Patties / Caramelized Onions / Cheddar Cheese / Sliced Tomato / Shredded Lettuce /
Jalapeno Aioli / Mini Pretzel Bun

Tortilla Chips / Ranchero Salsa / Guacamole / Pico de Gallo

The Goal Line MENU

GLUTEN-FREE VEGETARIAN
FOOD ALLERGIES: Before placing your order, please inform the Rapid7 Rafters Catering Coordinator or your Studio Attendant if  a person in your party has a food allergy.

DAIRY-FREE



Cheese board

Kettle Chips

SIMPLE LETTUCE salad

Jumbo Shrimp Cocktail

Grilled Chicken Marsala

Montilio’s Mini Dessert Platter

Dom’s Beef Tips

Cave Aged Cheddar / Harbison / Gouda Mustard Seed / Cranberry Cinnamon Goat Log / Salumi Rolls / Fig Cake / 
Marcona Almonds / Fruit Preserve / Crackers & Breads

Cheddar Ranch Dip / Beet Tzatziki

Heirloom Tomatoes / Rainbow Carrots / Fennel / Herb Vinaigrette

Horseradish / Cocktail Sauce / Lemon

Creamy Mushroom Marsala Sauce / Cavatappi Pasta / Basil

24 Assorted Mini Pastries

Fingerling Potatoes / Roasted Haricot Verts / Blistered Tomatoes /
Aged Balsamic

The Free Throw Menu

GLUTEN-FREE VEGETARIAN
FOOD ALLERGIES: Before placing your order, please inform the Rapid7 Rafters Catering Coordinator or your Studio Attendant if  a person in your party has a food allergy.

DAIRY-FREE



GLUTEN-FREE VEGETARIAN
FOOD ALLERGIES: Before placing your order, please inform the Rapid7 Rafters Catering Coordinator or your Studio Attendant if  a person in your party has a food allergy.

DAIRY-FREE

VEGETARIAN AND VEGAN OPTIONS

Chickpea Coconut Curry 

Vegetable Lasagna 

Teriyaki Mushroom & Vegetable Stir Fry 

Cauliflower / Spinach / Basmati Rice

Ricotta / Roasted Vegetables / San Marzano Tomato Sauce / Mozzarella / Basil

Carrot / Peppers / Onions / Broccoli / Scallion / Lo Mein Noodle

PACKAGE SUBSTITUTion only. aDDITIONAL $50.00 CHARGE PER CHAFFER.



GLUTEN-FREE VEGETARIAN
FOOD ALLERGIES: Before placing your order, please inform the Rapid7 Rafters Catering Coordinator or your Studio Attendant if  a person in your party has a food allergy.

DAIRY-FREE

CHEESE BOARD - $185.00 
Cave Aged Cheddar / Harbison / Gouda Mustard 

Seed / Cranberry Cinnamon Goat Log /
Salumi Rolls / Fig Cake / Marcona Almonds / Fruit 

Preserve / Crackers & Breads

SUSHI PLATTER (24) - $175.00
Spicy Tuna / California Roll / Avocado Cucumber / 

Sashimi & Nigiri

4 CORNERS PIZZA CUPCAKES (12) - 
$120.00

Double Pepperoni / Buffalo Chicken /
Truffle Mushroom

JUMBO SHRIMP COCKTAIL (24) - 
$140.00

Horseradish / Cocktail Sauce / Lemon

build your own - bgs 
cheeseburger sliders - $140.00

12 Signature Mini Beef  Patties /
Caramelized Onions / Cheddar Cheese /

Sliced Tomato / Shredded Lettuce /
Jalapeno Aioli / Mini Pretzel Bun

MAC & CHEESE - $90.00
Three Cheese Sauce / Cavatappi Pasta / Brown 

Butter Ritz Cracker Crust 

chocolate dipped
strawberries (24) - $80.00

montilio’s gourmet cupcakes - 
$120.00

special occasion cake - $140.00
10” Chocolate or Vanilla Icing, Customized Team 

Logo or Personalized Message 

Cookie Cake - $150.00
16” Chocolate Chip Cookie / Vanilla Icing /

Team Logo

Batch Sangria (serves 12) - 
$125.00

Choice of  red or white sangria

Serves 8 guests.
PRE-GAME MENU Add-ons



GLUTEN-FREE VEGETARIAN
FOOD ALLERGIES: Before placing your order, please inform the Rapid7 Rafters Catering Coordinator or your Studio Attendant if  a person in your party has a food allergy.

DAIRY-FREE

POPCORN - $60.00
Bottomless / Souvenir Tin

Kettle Chips - $85.00

Cheddar Ranch Dip / Beet Tzatziki

Salsa Trios - $90.00
Tortilla Chips / Ranchero Salsa / Guacamole /

Pico de Gallo

Eastern Standard Pretzel
Bites - $95.00

Bavarian Mustard / Cheddar Ale Cheese Sauce

gourmet nuts - $75.00
Jumbo Cashews / Almonds / Brazil Nuts /

Filberts / Pistachios / Macadamia Nuts

baby romaine caesar salad - 
$80.00

Parmesan Crisp / Focaccia Croutons /
Caesar Dressing

Add Grilled Chicken - $50
Add Dom’s Steak Tips - $70

Add Jumbo Shrimp - $60

hot dogs - $96.00
12 All Beef  Franks / Ketchup / Mustard / Relish / 

Diced Onions

Serves 8 guests.
GAME DAY MENU add-ons



GLUTEN-FREE VEGETARIAN
FOOD ALLERGIES: Before placing your order, please inform the Rapid7 Rafters Catering Coordinator or your Studio Attendant if  a person in your party has a food allergy.

DAIRY-FREE

chicken tenders - $115.00
Honey Mustard / BBQ Sauce

chicken wings - $130.00
Blue Cheese / Ranch / Carrots

Choice of: Plain, BBQ Sauce, Buffalo Sauce, BBQ Dry 
Rub or Buffalo

Dry Rub

pizza
Choice of:

Cheese - $46
Pepperoni - $48
Vegetable - $48

Meat Lovers - $55

bbq pulled chicken
quesadilla (4) - $95.00

Cider Braised Honey BBQ Chicken / Sweet Onions / 
Jalapeno / Cheddar / Flour Tortilla / Sour Cream /

Pico de Gallo

Fresh Baked Cookies (2 Dozen) - 
$75.00

Serves 8 guests.
GAME DAY MENU add-ons



RAPId7 RAFTERS BEVERAGE MENU
All studio bars are fully stocked with a wide variety of  liquors, beers, wines, and non alcoholic beverages. If  you have questions on what 
may be included or are looking for something specific, please let the Rapid7 Rafters Catering Coordinator know. Specialty items may be 
available for pre order. Just let us know in advance and we will try our best to accommodate!

If  you wish to create your own hosted bar, which is where you as the host cover the cost per drink of  the guests, you can arrange this 
with our Rapid7 Rafters Catering Department when making your menu selection pre-event. 

Please remember all guests must be 21 years or older to consume alcohol. All hosted and consumption bar pricing is exclusive of  a 
15% service charge and 7% sales tax.

All studio bars are fully stocked with a wide variety of  liquors, beers, wines, and non alcoholic beverages. If  you have questions on 
what may be included or are looking for something specific, please let the Rapid7 Rafters Catering Coordinator know. Specialty items 
may be available for pre order.



Rapid7 Rafters EVENT DAY DETAILS

FOOD AND BEVERAGE SERVICE TIMING

EXCLUSIVITY

FOOD ALLERGIES

CONSUMER ADVISORY

ALCOHOLIC BEVERAGES
You will be greeted by your personal server and bartender to assist 
you throughout the event. Most food and beverage will be pre-set in 
your Rafters Studio upon arrival.

All items that have been pre-ordered via the order form will be 
delivered to your Studio between the opening of  TD Garden gates 
and before the scheduled start of  the event. All cold food, snacks 
and beverages will be delivered to your Studio prior to the TD Garden 
gates opening.

Hot food is sent out in a progressive pattern to ensure it’s fresh for 
you and your guests.

Event Day orders or additions will require a 30 minute delivery from 
when the order is placed.

Food service will end at the conclusion of  halftime for Celtics’ games 
and at the 10-minute mark of  the second period for Bruins’ games. 
Beverage service will end at the start of  the fourth period for Celtics’ 
games and at the 10-minute mark of  the third period for Bruins’ 
games.

Sportservice is the exclusive caterer for the TD Garden. It is not 
permissible for Studio Holders or their guests to bring food and/or 
beverages into the Studio. If  you have specific dietary restrictions or 
needs, please let us know. We will provide special requests that are 
made in a timely manner.

Before placing your order, please inform the Rapid7 Rafters Administrator 
or your Studio Attendant if  a person in your party has a food allergy.

Eating raw or undercooked meats, poultry, seafood, shellfish or eggs 
may increase your risk of  foodborne illness. Young children, pregnant 
women, older adults and those with certain medical conditions are 
at greater risk.

Due to the Massachusetts Alcoholic Beverage Control Commission 
and the TD Garden Alcoholic Beverage Policy, alcoholic beverages 
may not be brought into or removed from the premises. It is the 
responsibility of  the Studio Owner to ensure that no minors or 
intoxicated persons consume or possess any alcohol at any time. 
All purchasers of  alcohol must present proof  of  age identification 
acceptable to the TD Garden. No one under the age of  21 years can 
consume or possess any alcohol at any time. We reserve the right 
to check for proper identification and refuse service to any person 
who appears to be intoxicated. Due to the nature of  our Liquor 
License requirements, alcoholic beverage service cut-off  times must 
be strictly enforced. Please ask your Studio Bartender for further 
details of  the TD Garden Alcoholic Beverage Policy.




