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TOREALLYBRINGYOUREVENTTOLIFE,PARTNERWITHTHETEAMWHO CANHELPYOUDELIGHT
THESENSES OF YOURGUESTSONEVERY LEVEL.

THE BASICS

o > A

OUR SPECIAL EVENTSDEPARTMENTISHERE TO OFFER SERVICE INEVERY SENSE OF THE WORD.
FROMSTAFFING,RENTALEQUIPMENT,DECORANDANYTHINGTHATYOUNEEDTOMAKEYOUR
EVENT A SPECIAL OCCASION. PLEASE CONTACT THEM FOR ASSISTANCE WITH EVERY DETAIL,
BALTHOLZ@CERTENYC.COM.

> —cden———— &

ORDERS CAN BE PROVIDED ON CERAMIC OR DISPOSABLE PLATTERS, METAL, WIRE OR ELECTRIC
CHAFERSATAMINIMAL,ADDITIONALCHARGE.PLEASELETUSKNOWTHEBEST
PRESENTATION FOR YOUR INDIVIDUAL NEEDS.
(WEWILLRETURNTOPICK UPALL NON-DISPOSABLEITEMS.
ANYTHINGNOTRETURNEDWILLBECHARGEDACCORDINGLY.)

> —cden————— &

WEAREHERETOSERVICEYOURNEEDSVIATELEPHONEMONDAY —FRIDAY,FROM7AMTILL5PM.
DELIVERIESANDEVENTSAREAVAILABLE7DAYSAWEEK,24HOURSADAY!
WE ARE TRULY DEDICATED TO OUR CLIENTS.

> S o <

WE OFFER FREE DELIVERY SERVICE IN OUR LOCAL AREA,
45™ STREET — 65™ STREET
2ND AVENUE TO 9™ AVENUE
WEWOULDSTILLLOVETOHELPYOUWITHORDERSOUTSIDETHATRANGE,
APPROPRIATECHARGESWILLBEAPPLIED.

> —cden———— &

WE OFFER ONLINE ORDERING DIRECTLY THROUGH OUR WEBSITE, WWW.CERTENYC.COM

+> «den <
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BREAKFAST
ROOM TEMPERATURE SERVED HOT
e 4 > cden 2
BUTTERMILK PANCAKES $8.50 pp
ASSORTEDBREAKFASTTRAY (NUTFREE) $5.75 pp Classic orBlueberry orBanana—Vermont Maple Syrup—Choice of

FreshlyBaked Quick Breads—Bagels—Breakfast Pastries & More
with Cream Cheese - Veggie Cream Cheese — Butter — Preserves -
Peanut Butter

PASTRY CHEF’S BREAKFAST TRAY (NUT FREE) $5.75 pp
Home Baked Specialties — Mini Fruit Scones — Croissants — Danish —
Chocolate Dipped Strawberries—Butter & Preserves

NEW YORK BAGEL BUFFET $4.95pp
Assorted Hand Rolled Bagels — Plain/Veggie/Scallion/Nova
Cream Cheeses—PeanutButter—Butter— Assorted Jellies

EURO BREAKFAST $9.50pp
Ham & Cheese Croissants — Smoked Salmon Canapés — Hard
Boiled Eggs—Assorted MiniQuiche-Sliced Jarlsberg—Fresh Fruit
— Nutella Crepes — Chocolate Dipped Tuxedo Strawberries

ASSORTED BREAKFAST PASTRY $7.90pp
& CHEESE TRAY (NUT FREE)

MiniMuffins—Danish—Scones—Croissants—MiniBagels—
Crackers—Cheddar—Havarti—Jarlsberg— Grapes & Berries

“CATSKILLMOUNTAIN” SMOKEDSALMON  $20.00pp
PLATTER

Red Onion—Cucumber—Tomato—Lemon-Capers—Plain &
Veggie Cream Cheeses—Bagels—Black Bread

YOGURT & FRUITBAR $9.75pp
LowFat Yogurt— Fruit & Berries—Granola— Sliced Alimonds —
Sunflower Seeds —Fresh Fruit Purees

SMASHED AVOCADO & FRIENDS $8.00pp
Avocado smashedwith Avocado Oil- Sea Salt& Smoked Paprika
ServedwithPeanutButter—Nutella—Griddled Banana—
ChoppedEggWhites, Brioche Toast& Sliced 7-GrainBread

FRITATTA BITES $4.50pp
Spinach & Goat Cheese/Mushroom & Gruyere/Ham & Aged
Cheddar (2BITESPERPERSON)

*Available to be served HOT upon request***

FRENCHTOAST KEBOBS (3 pieces perperson) $8.90pp
Vermont Maple Syrup — Cinnamon Streusel Crumbs —
Macerated Strawberries

FRESHFRUIT (SLICED OR CHUNKS) $7.35pp
Melon—Grapes—Strawberries—Orange - Grapefruit - Pineapple
— Seasonal Selections

Bacon/Sausage or Black Forest Ham (Add $.75 Blueberry or Banana)

CHALLAHFRENCHTOAST $8.50 pp
Vermont Maple Syrup — Fresh Strawberry Garnish — Choice of
Bacon/Sausage or Black Forest Ham

CHEESECAKE FRENCHTOAST $9.25pp
Cheesecake Mousse —Macerated Strawberries — Choice of
Bacon/Sausage or Black ForestHam

BELGIAN WAFFLES $9.45pp
VermontMaple Syrup—Fresh Fruit—Sweetened Yogurt—Choice of
Bacon/Sausage or Black ForestHam

PENNDUTCH SCRAMBLED EGGS $11.95pp
HomeFries—Whiteor7-Grain Toast—Choice of Bacon/Sausage or
Black Forest Ham

BREAKFAST TEA SANDWICHES (3 pieces pp) $6.75pp
-Egg/Black Forest Ham /Mini Croissant

- Smoked Salmon/Veggie Cream Cheese/MiniBagel

- French Toast/Maple Pecan Butter

- Egg Whites/Tomato/Chive Wrap

- Egg/Crisped Bacon/Mini Biscuit

- Western Omelet/Burrito

BREAKFAST BURRITOS $8.95pp
- Bacon/Lettuce/Tomato

- Egg/Mushroom/Spinach/Swiss

- Smoked Salmon/Veggie Cream Cheese

- Western Omelet

- Egg Whites/Chive/Tomato

-Ham/Egg/Cheese

Served with Pico de Gallo— Shredded Cheeses — Sour Cream —
Guacamole

BREAKFAST PIZZA

“BLT” $24.75 pie 16”
Bacon/Leeks/Tomato

MID-WESTERN $24.75 pie16”

Eggs/Peppers/Prosciutto/Caramelized Onions /Scallion/Sliced
Potato/Cheddar

GREENEGGS&BAM $24.75 pie16”
Egg Whites/Spinach/Broccoli Rabe/ Asparagus/ Roasted Tomato
GRANDSLAM $26.95pie16”
Bakers Pie — 8 Soft-Cooked Eggs/Shredded Potatoes/Cheddar
Cheese/Bacon/Scallions

CATSKILL MOUNTAINPIZZA $26.95 pie16”
Eggs/Shallots/Cream Cheese/Smoked Salmon/Chives

STEEL CUT OATMEAL BAR (8 person minimum) $9.75 pp
Brown Sugar—Cinnamon—Raisins—Granola—Seasonal Berries—
Walnuts—Almonds—Flax Seeds—ChiaSeeds—Quinoa—Dried
Cranberries
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A LITTLE MORE BREAKFAST...

COLDCUPS

YOGURT PARFAIT (9 0z.) $395€ea
Plain & Strawberry Yogurt—Mixed Berries — Granola—Fruit
Puree

SHOTSIZED $2.15€ea

ACAIBOWL (90z.) $5.75ea
AcaiPuree—-Steel CutOats—Agave—Granola—FreshBerries—
Sliced Banana — Unsweetened Coconut — Sunflower Seeds

SHOTSIZED $4.25 ea

APPLEPIEFAIT (90z.) $4.25ea
Cinnamon CutOats—Sautéed Apples—VanillaYogurt

SHOTSIZED $2.95ea

HOT BEVERAGES

FULL COFFEE& TEA SERVICE $5.40 pp
Dark Roast-Decaf-Assorted Teas

Milk/Skim/Half & Half— Sugars & Sweeteners
COFFEESERVICE (ORDECAF) $3.25pp
DarkRoast(Dark Velvet) — Milk/Skim/Half & Half—
Sugars & Sweeteners

TEASERVICE $2.60pp
Assorted Teas—Milk—Sugars & Sweeteners—Lemon-Honey
HOT CHOCOLATE $6.25pp

Whipped Cream—MiniMarshmallows—Shaved Chocolate

BREAKFAST PRICE FIXED MENU

STANDARD BREAKFAST
Assorted Breakfast Tray -
FreshlyBaked Quick Breads—Bagels—BreakfastPastries &
Morewith Creme Cheese—Veggie Cream Cheese—Butter—
Preserves-PB

SERVED WITH

Freshly Squeezed Orange Juice (off premise)

$7.00 pp

COLD BEVERAGES

CERTE “SKWEEEEZED” ORANGE JUICE

Fresh Squeezedé& Unpasteurized (onpremise)

PITCHERFORS8 $31.00
INDIVIDUAL $3.80ea

INDIVIDUAL FRUIT JUICES
Fuji Apple — Cranberry — Grapefruit— $3.15ea
Carrot Ginger—Orange

FRESHLY BREWED ICED COFFEE $3.25
Kobrick’s Dark Roast—Milk—Sugars & Sweeteners
ADD ONS COLDBREW $4.15pp
- Certe“SQUEEEEZED’ (onpremise) ADD $1.00 pp Ice/Straws/Lids
- Coffee Service ADD $2.10 pp FRESH GREEN JUICES (PITCHERS) (6 PEOPLE) $42.00ea
- Seasonal Sliced Fruit ADD $5.25 pp '
- Seasonal Sliced Fruit & Coffee ADD $6.95pp A. Spinach—Ginger—Pineapple—Coconut

B. Kale—Turmeric—Apple - Cucumber
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SANDWICHES

$12.00 PERPERSON
ARTISAN BREADS — CONDIMENTS - GARNISHES ON SIDE UNLESS SANDWICH IS DRESSED
WECANCHOOSEFORYOUORSELECT YOUROWN
***GLUTEN FREE BREAD AVAILABLE UPON REQUEST***

MEATS FISH & SHELLFISH
L ot
GODFATHER WHITEMEATTUNA
Prosciutto - Mortadella - Genoa Salami - Hot Capicola - Fresh Dill — Celery — Carrots — Touch of Mayo — Green Leaf Lettuce
Mozzarella - Provolone - Pickled Cherry Peppers - Shredded
Romaine - Olive Oil MAINE LOBSTERROLL (AVAILABLE ON FRIDAY)
Roasted Garlic Aioli—Celery Hearts— Soft Potato Roll
RAREROASTBEEF
Crisp Lettuce - Horseradish Sauce NOVA SCOTIA SALMON
Cream Cheese — Red Onion — Arugula — Black Bread
CORNEDBEEFONRYE
FirstCut—Lean SALMON BELLY SALAD
Dill-Capers-Cucumber—RedOnion-SquirtLemon-DijonAioli-
GRILLED MARINATED SLICED SIRLOIN Pumpernickel

Crispy Onions — Natural Juices — Soy Glaze

SHRIMP TEMPURA ROLL

BLACK FORESTHAM& BRIE Lemon-Caper Remoulade — Romaine Lettuce — Portuguese Roll
Honey Mustard — Black Bread
GRILLED SHRIMP

~ CUBANO Avocado — Pico de Gallo — Tortilla — Crisp Romaine
Pulled Pork — Ham — Swiss — Pickles — Mustard — Pressed Torta

POULTRY
— T —
OUR SPECIAL TURKEY SANDWICH BUFFALO CHICKEN
Roasted Turkey — Romaine — Bacon—Tomato— Roasted Garlic Mayo Celery — Bleu Cheese — Classic Buffalo Sauce
SMOKED TURKEY CHICKEN “GYRO”
Romaine - Sun-Dried Tomato — Portuguese Roll Shaved-Spiced Chicken Breast— Cucumber Tomato Salad — Tzatziki—
Crisp Lettuce
SIMPLE TURKEY WRAP GRILLED BREAST OF CHICKEN
Roast Turkey — Lettuce — Tomato — Grilled Flatbread Fresh Mozzarella—Roasted Peppers—Arugula— Sun-Dried Tomato
Mayo - Sourdough Baguette
GREEK TOWER WRAP
Grilled Chicken—Cucumber —Feta—Kalamata Olives—Lettuce — HONEY BALSAMIC GRILLED CHICKEN
Tomato—Special Grilled Flatbread Spinach — Smoked Mozzarella — Roasted Tomato Puree
CHICKEN MILANESE CHUNKY CHICKEN WALDORF
Oven Dried Tomato — Arugula — Ricotta — Balsamic Glaze Apples — Celery — Walnuts — Raisins — 7 Grain Bread or Pita
SOUTHERN FRIED CHICKEN BREAST TURKEY APPLE SALAD
Corn Salad — Farmhouse Cheddar — BBQ Sauce Celery—Parsley—Dried Cranberries—Touch of Mayo— Grilled Brioche
CLASSIC EGG OR EGG WHITE SALAD CHICKEN CAESAR
Just the way you know it! Grana Padano — Herbed Croutons — Grilled Flatbread

4|Page
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SANDWICHES CONTINUED..

VEGETARIAN
L

CALIFORNIA ROLL
Fresh Veggies - Pommery Mustard Marinade — Mediterranean Flatbread
— Melted Brie

SOUTHWEST VEGGIE
Baby Greens - Avocado — Plum Tomato — Black Bean Spread

ROASTED ASPARAGUS
Roasted Portobello Mushrooms — Plum Tomato — Herbed Boursin Cheese

ROASTED MEDITERREAN VEGGIE
Goat Cheese — Baby Spinach - Balsamic

VEGETABLE BAHN MI
Pickled Vegetables - Hoisin/Sriracha Aioli — Crispy Noodles
— Toasted Baguette

“PBJ&J”
Chunky Peanut Butter — Strawberry Jelly — Apricot Jam — Triple Bread

ROASTED PORTOBELLO MUSHROOM
Fresh Mozzarella — Sautéed Spinach — Crispy Onions

FRESH MOZZARELLA CAPRESE
Tomato — Arugula — Extra Virgin Olive Oil — Salt & Pepper

GREEK SALAD
Romaine — Cucumber — Tomato — Feta— Chopped Grape Leaves
w/Grains

FRENCH BRIE
Roasted Zucchini — Roast Tomato — Dried Apricots

JERK EGGPLANT
Cucumber — Shredded Lettuce — Crispy Onions — Ranch Dressing

“ALT”
Avocado — Lettuce — Tomato — 7 Grain Bread

BORDERTOWN
RoastSweetPotato—Cucumber—Corn Salad—Chipotle Aioli-Baby
Greens—Shredded Cheddar

VEGAN
L )
EGGPLANT MILANESE
FriedEggplant—BabyArugula—Sun-Dried Tomato—Chickpea Puree
Lemon Vinaigrette

FRESH PEA FALAFEL
Romaine Lettuce — Hummus - Cucumber Sauce — Grilled Flatbread

VEGAN CLUB
Avocado - Sliced Plum Tomato— Shredded Spinach - Black BeanPuree—Sea
SaltedCucumber—7GrainToast

BUFFALO CAULIFLOWER
Romaine — Shredded Celery — Celery Tofu Cream

SMOKED TURKEY APPLE & BLEU CHEESE
Cranberry Compote

CHICKEN WALDORF
Apples — Walnuts — Raisins — Light Curry

GRILLEDLEMONCHICKEN
Cucumber Tzatziki

RARE ROAST BEEF
Spinach—Horseradish Sauce

WHITE MEAT TUNA SALAD
7 Grain

L 7 —
MARKET EGG WHITE SALAD
Radicchio - Carrots — Sweet Peppers — Romaine - Mayo

CATSKILL MOUNTAIN SMOKED SALMON
Cucumber — Créme Fraiche

ROASTED ZUCCHINI
Hummus-FreshPepper

ROASTED ASPARAGUS
Deviled Egg Puree

FRESH MOZZARELLA
PlumTomato—BlackOlive Tapenade

FINGER SANDWICHES - $9.40 per person

WALNUT CREAMCHEESE & PEAR
Julienne of Pear— Raisins

ROAST PORTOBELLO
Herbed Boursin — Arugula

RAW “JULIENNE” OF VEGETABLES
Brie Chunk — Flatbread

SIRLOIN & CARAMELIZED ONIONS
Cabernet Butter

MONTRACHET
Sundried Tomato—HaricotVert
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ANYTIME ENTREES

PLEASE CHOOSE 1 SIDE, UNLESS OTHERWISE SPECIFIED
24 HOURS NOTICE IS REQUESTED TO PROCURE, BUTCHER, PREP AND EXECUTE YOUR ENTREES

METAL, WIRE OR ELECTRIC CHAFERS ARE AVAILABLE FOR SERVICE (Please let us know your preference)

Over Zucchini Bucatini

L 4 4
L 4 L 4
4 4
4 4
4 4
L 4 ¢
L 4 4
L 4 4
L 4 L 4
L 4 4
L 4 | 4
< <
L 4 *
4 4
4 L 4
L 4 L 4
L 4 4
L 4 L 4
POULTRY MEAT
L 4 4
T el
¢ STUFFED BREAST OF CHICKEN ASIAGO $23.45pp CHAR-GRILLEDFILET MIGNON $35.10pp ¢
: GranaPadano Crusted—Spinach—Asiago Cheese—Roasted Peppers Sliced Portobello Mushrooms — Roasted Tomatoes — Haricot Vert— :
Horseradish Sauce
4 HERBEDCHICKENPAILLARD $23.45pp BEEFWELLINGTON ADD $5.45pp |@
¢ FreshChoppedHerbs—RoastedLemonSqueeze—Olive OilDrizzle ¢
. SIRLOIN“PIZZAIOLA” $32.20pp .
CHICKEN PARMIGIANA $23.45pp Sliced Herbed Sirloin — Topped with Caramelized Peppers/Onions &
: Served over Spaghetti Mushrooms :
@ CITRUSGLAZEDCHICKEN $23.45pp || SLICEDSIRLOINAUPOIVRE $32.20pp | @
’ Burnt Orange Glaze — W||ted Baby Arugu|a WOOdland MUShrOOmS — Demi Glaze - RoaSted Potato .
@ | SAUTEED BREASTOF CHICKEN $23.45pp || JUMBOBRAISED MEATBALLS (ALL BEEF) $20.70pp |®
: Choice of Marsala or Francaise or Sicilian Sauces Over Cavatelli - Ground Brisket/Short Rib/Chuck :
@ | CHICKENMILANESE $23.45pp gA_'-SAF'V'_'”C FUS*N*E,SLEQK A $28.70pp | o
4 | Breaded Chicken Cutlet—Perlini/Tomato & Arugula - Balsamic Glaze nion Frills = sauteed Mushrooms PS
L 2 « » BEEFKEBOBS $25.45pp | @
¢ nggﬂ?rgsc I_<E(1;\Ir|;§,§l)s]?<1|{nTHggg ;ﬁgd $23.45pp Tri-Colored Sweet Peppers — Mint & Lime Marinated ¢
4 4
BONELESSBBQBEEFSHORTRIBS $33.35pp
& | CHICKENSTIRFRY . $23.45pp Citrus Tomato Glaze — Mashed Sweet Potatoes — Polenta
'S Snow Peas — Carrots — Edamame — Brown Rice 'Y
SKIRT STEAK CHIMICHURRI $28.70 pp
) ¢ CHICKENKEBOBS $23.45pp d f lad ) ¢
: Tomato — Avocado — Sofrito Rice Salad — Lime Vinaigrette
€| Tri Colored Peppers — Green Mango Glaze g L 2
L 2 CLASSICMEATLOAF $20.70pp | @
¢ Buttermilk Soaked — Golden Crust STUFFED WITH Prosciutto-Smoked Mozzarella & Spinach ~ $25.30 pp | 4
€| CHICKENVERDEALFORNO $23.45pp || BEEFBRISKET $2185pp |®
@ | Sautéed Breast — Topped with Spinach & Gruyere Slow Cooked — Roasted Root Vegetables — Gravy L
L 3 *»**PLEASE GIVE 36 HOURS NOTICE*** L
¢ STUFFED ROAST TURKEY & SPINACH SPIRALS $24.20pp 'S
P4 CaliforniaSpinach—CarrotJulienne—Citrus Cranberry Chutney SLOWROASTED SPANISH PORK $19.00pp ¢
Mashed Potatoes — Braised Greens
€ | WHOLEROASTEDTURKEY MARKETPRICE **D| EASE GIVE 36 HOURS NOTICE*** L
4 | Carved and Presented in Pan - Served with all the Trimmings ¢
‘ (10 PERSON MINIMUM) (REQUIRES 36 HOURS NOTICE) COFFEE & FIVE SPICE RUBBED PORK TENDERLOIN $20.00pp ’
7S Soba Noodles — Edamame — Corn - Scallions PS
JERKTURKEYLONDONBROIL $24.20pp
¢ Cucumber/Tomato/Corn Salsa MAPLE MOLASSES GLAZED SPIRAL HAM $19.00pp 4
L 3 Sautéed Apples (MINIMUM 8 PERSONS) L
& JUMBOTURKEYMEATBALLS $19.25pp ¢
L 4 *
L 4 L 4
L 4 4
L 4 4
4 4
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ANYTIME ENTREES.SEAFOOD

2442222222382 4423242444242 2422242222244222224 4224

FIN FISH
R

5 SPICED GRILLED ATLANTIC SALMON  $29.00 pp
Soy Ginger Glaze—Scallions—BabyBok Choy

SALMON GREMOLATA $29.00 pp
Spinach —Lemon - Parsley - Mustard Seeds — Vanilla Yogurt Dill Sauce

COUSCOUS CRUSTED SALMON $29.00 pp
Moroccan Spices
WHOLE ROASTED SALMON $31.00 pp

SeaSaltCrusted-Cucumber&LemonScales—Capers-Remoulade
(36 HOURS NOTICE REQUIRED) (MINIMUM 10 PEOPLE)

SWORDFISHBROCHETTE $32.00pp
Roasted Garlic — Rosemary Oil — Wilted Arugula

SWORDFISH PUTTANESCA $31.00pp
Over Spaghetti — Braised Tomato — Olives - Capers

FISHTACO SET UP (3 pieces perperson) $26.00pp
DIY —Pan SearedFish ofthe Day—Tomato/Cucumber Salad -
Avocado/Lime Puree—Chipotle Crema—Shredded Greens—
Sliced Radish—Soft Corn Tortillas

ARTICHOKE CRUSTEDBABY COD $30.00pp
Oreganata Crumbs — Sautéed Artichoke Bottom — Lemon - Garlic
PISTACHIO CRUSTED STRIPEDBASS $28.00 pp
Orange-Basil Vinaigrette

FILET OF SOLEPICATTA $31.00pp

Light Egg Batter — Brown Butter — Lemon - Capers

FILETOFSOLE $29.00pp
Steamed — White Wine — Shallots — Parsley — Cucumber/Tomato Relish
— Pink Sea Salt Sprinkle

SHELL FISH
el
SAUTEED LOBSTER $47.00 pp
Light Corn & Spinach Ragout—Placed Backin Shell
LOBSTER ROLL SET UP $43.00 pp

DIY-ToastedButtered Roll-Lobster Celery Salad— Homemade Chips

SHELLFISH KEBOBS $37.00 pp
Shrimp — Scallops — Parsley - Garlic

JUMBO SHRIMP SCAMPI $34.00 pp
Broiled — Garlic Crumbs — Lemon - Butter
SHRIMPPAELLA $32.00 pp

Saffron Rice — Shrimp — Chicken — Chorizo Sausage

STIRFRY SHRIMP $26.00 pp
Julienne Vegetables —Snow Peas — Pineapple Brown Rice
SHRIMP FRA DIAVOLO $29.00 pp
Over Zucchini Bucatini

MUSSELS&FRIES $23.00pp

Mussels steamedinWhite Wine & Garlic(top shellremovedformess
less eating)—Hand Cut Fries - Remoulade

SHRIMP GREEN CURRY $30.00 pp
Stir Fried — Green Peppers — Herbs & Spices

GRILLED SHRIMP KEBOBS $26.00 pp
Tri Colored Peppers — Soy Ginger Glaze
SHRIMPLOMEIN $28.00 pp

Bean Sprouts — Carrot Julienne — Green Onion

SOFT SHELL CRAB TEMPURA (IN SEASON) $27.95pp
Soba Noodles — Braised Bok Choy — Tamarind Dipping Sauce

SESAME CRUSTED TUNA $32.00pp
Pickled Ginger—WasabiCréme Fraiche—Braised Bok Choy MAINE JONAH CRABCAKES $30.00pp
(SERVED RARE) Wasabi Mashed Potatoes — “Tartar” Sauce — Panko Crusted
NORTHATLANTICFISHAND CHIPS $25.00pp CASTIRONSEASCALLOPS $41.00pp
Mashed Peas — Lemon Wedges — Tartar Sauce Sautéed — Asparagus & Leeks — Remoulade
U VE— ) U —
7|Page
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ANYTIME ENTREES...VEGETARIAN/VEGAN

ALL ITEMS SERVED WITH A MIXED GREEN SALAD

VEGETARIAN
ot

ITEMS CAN BE MADE VEGAN UPON REQUEST

VEGETARIAN CHILI $13.00pp
ShreddedCheeses—SourCream-DicedAvocado—CornTortillas

VEGETABLELASAGNA $14.00pp
Roasted Veggies — Goat Cheese Béchamel — Tomato /Basil Sauce

VEGETABLE LONG SKEWERS $13.00pp
Cauliflower-Broccoli-Zucchini-Yellow Squash-Portobello—
Sea Salt/Basil/Cracked Pepper (2 pieces per person)

ROASTEDVEGGIE&BASILGOATCHEESE
NAPOLEON
ThinCrispy PastalLayer—RoastedVegetables—BasilGoatCheese

$14.00pp

STUFFEDPORTOBELLO $11.50pp

Roasted Peppers — Smoked Mozzarella - Basil

WILD MUSHROOM & BROCCOLI STRUDEL $14.00pp
Gruyere — Fresh Herbs

“CHICKENFRIED”EGGPLANT $13.00pp

Buttermilk & Cornflake Crusted-MashedPotatoes—Braised Greens

EGGPLANT “EN CAROZZA” $14.00pp
Breaded - Stuffed Eggplant & Fresh Mozzarella Slices — Pan Fried -
Pomodoro Sauce

ZUCCHINIPARMIGIANA $14.00pp
Breaded Zucchini — Mozzarella — Tomato Basil Sauce
MAKE IT EGGPLANT.. $13.00 pp
STUFFED PEPPERS $15.00 pp
BasmatiRice —Vegetables—Roast Tomato Glaze—

Grana Padano Sprinkle

BUFFALO CAULIFLOWER $15.00 pp

Buttermilk Bleu Cheese Puree — Carrot & Celery Stix

P —

VEGAN
o2

SEITANPICATTA $16.00pp
SautéedWheatMeat—Lemon—Capers—White Wine—Asparagus—
Roast Carrots - Served with Brown Rice

“V-TACOS”KIT $16.00 pp
DIY - Spiced Quinoa Stew—Shredded Kale—Avocado Lime Puree—
Tofu Crema— Soft Corn Tortilla

EGGPLANT MILANESE $14.00 pp
Roman Salsa—BrokenLemon Vinaigrette—OverBaby Arugula

JERK CAULIFLOWER $15.00 pp
Over Quinoa — Shredded Greens — Avocado
FAVABEANFALAFEL $15.00pp

Over Spiced Chickpeas—Pickled Vegetables—Hummus-Grilled
Flatbread

BEYOND SAUSAGE & PEPPERS $19.00pp
Vegan Sausage — Caramelized Onions & Peppers —

Over ZucchiniPomodoro

EGGPLANT “VEGANTINI”? $18.25pp

Thin Garlic & Parsley Crusted — Artichoke & Potato Puree —
“Uncanny Sauce” - Cauliflower Crumble—Generous Basil

- ot %

WEUNDERSTANDTHEIMPORTANCEOFDIET&
NUTRITION.

IFYOUHAVEANY ALLERGIESORAREONA STRICT
REGIMEN OF HEALTH & FITNESS, FEEL FREETO CALL US.

WECANCONVERTALMOSTANYMENUITEMTOMEET
YOURDIETARY NEEDS.
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STUFFED & BAKED SHAPES
—cdn—————¢ > —cden

BAKED ZITI CASSEROLE (Classic) $12.50 pp TORTELLINI $14.75pp
With Meat $16.10 pp Alfredo — Tri Colored Peppers — Chopped Arugula
THREECHEESE& CHOPPEDMEATLASAGNA $16.70pp FUSILLI CAPRESE $14.00pp
(REQUIRES 24 HOURS NOTICE) Mozzarella—Basil-Sautéed Grape Tomatoes

PAPPARDELLE “AL FORNO” (House Made Pasta) $16.95 pp FUSILLI GENOVESE $14.00pp

BakedwithBrokenMeatballs—Ricotta—Tomato Sauce—
Lioni Mozzarella

STUFFED SHELLS (Classic) $14.50pp
Fresh Ricotta—Tomato Sauce - Basil

SEAFOODLASAGNA $20.50pp
Scallops - Shrimp- Crab —Fresh Green Pasta - Shell Fish Béchamel
MINI RAVIOLI $14.50pp
Sautéed Broccoli Rabe — Sundried Tomato

“ADULT” MACARONI & CHEESE $13.25pp

Orecchiette Pasta — Three Cheeses
(Aged Cheddar/Asiago/Grana Padano) — Brioche Crumbs

PIZZERIAMAC & CHEESE $13.25 PP
Cavatappi— Grande Mozzarella— White Cheddar — Pecorino Romano
— Garlic Bread Crumbs
s
TUBULAR CUTS

RIGATONI $17.75pp
Sautéed Chicken - Broccoli— Sundried Tomatoes — Grana Basil
Sprinkle

CAVATAPPI $14.25pp
Crumbled Fennel Sausage — Sautéed Tri-Colored Peppers—
Caramelized Onions

PENNE ALA VODKA
With Pancetta

$12.50 pp
$13.25 pp

HOT PASTA PRICE FIXED - $19.00 pp
CHOICE OF ANY PASTA Il

SERVED WITH:
Traditional Caesar Salad
Garlic Bread
Assorted Cookies & Cannoli

Al Pesto — Roasted Veggies — Generous Parmigiano

FARFALLE $14.25pp
Pancetta— Asparagus - Leeks—Pecorino Romano - Parsley

GEMELLI $17.75pp
Cremini Mushrooms - Spinach — Shredded Chicken — Porcini Sauce

CAVATELLI $17.20pp
Braised Beef—Roasted Fennel-Reduced Tomato Puree
(REQUIRES 24HOURS NOTICE)

ORECCHIETTE $18.60pp
Crabmeat- Shrimp—Spinach—CornCream
<%
LONG CUTS
PAPPARDELLE (House Made Pasta) $14.25pp
Wild Mushrooms —Leeks —Asparagus—Truffle Qil
SPAGHETTI & MEATBALLS $16.70pp

Braised All Beef Meatball (House Ground) — Short Rib/Brisket/Chuck
— Wisconsin Romano
(REQUIRES 24 HOURS NOTICE)

LINGUINI CARBONARA (House Made Pasta) $14.75pp
Chiffonade of Smoked Salumeria Meats — Pecorino Crema— Chopped
Arugula

ZUCCHINI “BUCATINI” $13.75pp
LongZucchiniShreds—FRESH Tomato Sauce-FreshHerbs—Roasted
Garlic— Grana Padano Sprinkle

TAGLIATELLE (House Made Pasta) $17.75pp
Spinach—Sweet Roasted Peppers—Crumbled Spiced Chicken
Sausage — Pesto Tomato Crema

9|Page
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LUNCHEON PLATTERS &
ENTREE SALADS
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E N

POULTRY
"M At—
GREEK ANTIPASTO $18.15pp
LemonHerb ChickenSkewers—Feta—KalamataOlives—Marinated
Cucumber Salad—RoastPlum Tomatoes—Orzo Salad—
Mixed Greens — Hummus — Broken Lemon Vinaigrette

ROSEMARY GRILLED CHICKEN $20.55pp
Herb Marinated & Grilled Sliced Chicken—Greens—FreshMozzarella—
Roasted Peppers —Artichokes — Roasted Portobello Mushrooms - Olive
Bread —Pesto Sauce

GRILLED BREAST OF CHICKEN PLATTER $19.90pp
Marinatedé& Grilled Sliced Chicken—Greens —Basil & Sea Salt Roasted
Seasonal Vegetables -Honey Mustard Dressing

MEDITERRANEAN PLATTER $21.25pp
GrilledMoroccan ChickenKebobs—IsraeliCouscous—Tabouleh—Hummus
—ChickpeaSalad—GrilledFlatbread—Olives—Marinated Tomatoes

MILANESE $18.70pp
Crisped Chicken Cutlets—Fried Eggplant—Tomato/Basil & Fresh
MozzarellaSalad—OverArugula—Balsamic Pudding

FRIED CHICKENINTHEPARK

Buttermilk Fried Chicken—-Shaved Corn & Potato Salad —
Three Bean Salad —Over Baby Spinach— Ranch Dressing —
CitrusBBQ Sauce —Cheddar Biscuits

$18.55pp

DELISALADSAMPLER $15.15pp
Classic Chicken Salad—White Meat Tuna - Classic Egg Salad — Greens —
Tomatoes—Cucumbers - Rolls & Breads

CHICKENCUTLETS $17.10pp
Breaded ChickenBreast—Fried Crisp—Mixed Greens— Sliced Tomato
Rolls&Breads— Condiments (Mayo, BBQ Sauce, & Russian
Dressing on the Side)

LEMON-SAGEBREAST OF CHICKEN $20.55pp
Shredded Apple—Watercress—Roquefort Crostini—Baby Greens—Crisped
Prosciutto

CHICKEN CAESAR $19.00pp
Grilled Chicken-CrispRomaine—Herbed Croutons—GranaPadano—
Classic Dressing

STUFFED ROAST TURKEY & SPINACH SPIRALS $16.00pp
Medallions of Turkey — California Spinach - Mushrooms —
Orange Slices—BermudaOnions—Sundried CranberryVinaigrette

YvEEN

ISLANDVEGAN $14.00pp
JerkRoasted Cauliflower—BurntPineapple Quinoa—Avocado Toast—
Mixed Greens —Lime Vinaigrette

VEGGIECOBB $11.00pp
Tofu—Avocado- Cucumber - Corn - Tomato — Edamame — Mushrooms —
Romaine Lettuce

THAIBEEF

Asian Spiced Sirloin — Bed of Greens — Watercress —
Coconut Jasmine Rice Croquette — Cucumber Mint Salad —
Lime Vinaigrette

$19.00pp

CHIMICHURRI $20.70pp
Parsley & Garlic Sirloin — Tomato /Avocado Salad — Sweet Potato
Empanadas—OverGreens—LimeVinaigrette

DELUXEMEAT &CHEESE $19.50pp
RoastBeef-Black ForestHam—Grilled Chicken—Roast Turkey—Smoked
Turkey - Genoa Salami—Assorted Cheeses - Olives — Peppers — Red Bliss
Potato Salad—Sliced Tomatoes—Artisan Breads—Dressings

COBB $15.25pp
Grilled Chicken—Bacon—-Avocado-Bleu Cheese—Corn-Tomato—
Romaine Lettuce
FISH

4
FRESH GRILLED SALMON NICOISE $21.50pp
Tomatoes—Olives—Hard Boiled Eggs—HaricotVert—Capers—Lemon—
Greens—Dijon Vinaigrette
MAKEITTUNA $25.25 pp
POACHEDSALMON $26.00 pp
Shredded Beets—Potato Salad with Capers & Dill-Over Greens —
Horseradish Sauce

FIVESPICEDGRILLEDSALMON $21.50pp
Mixed Greens— Carrot Cappellini — Spicy Cucumbers —
Coconut Jasmine Rice Croquettes — Pickled Ginger Vinaigrette

RHODE ISLAND SALAD $22.00pp
Jumbo Shrimp — Crabmeat/ Lobster/Salmon Salad— Over Greens — Grilled
Hot Dog Rolls & Certe Fried Chips

SHRIMPTACO $18.00pp
Grilled Chipotle Shrimp—Shredded Greens-Sliced Radish—Picode Gallo—
Cucumber Salad—Avocado Lime Puree—Crema—Corn Tortillas

CAESAR

Crisp Romaine —Herbed Croutons —Grana Padano - Classic Dressing
WITHGRILLED SHRIMP $16.25 pp
WITH GRILLED SCALLOPS (Requires 24 Hours’ Notice) $20.50 pp

VEGETARIAN
e
THICKCUTFRESHMOZZARELLA $11.00pp
BasilLeaves—Sliced Plum Tomatoes—Grilled Eggplant—Balsamic Pudding

MINIVEGETARIAN QUICHE TASTING
(5 pieces per person)

- Wild Mushroom

- Broccoli & Cheddar

- Spinach & Asiago

- Caramelized Onion & Gruyere

- Apricot & Brie

$15.75pp

10| Page
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SIDE DISHES &MORE
(TO COMPLIMENT ENTREES OR BY THEMSELVES)
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POTATOES RICE & GRAINS
. A imm— A
YUKONGOLDPOTATOPUREE $6.00 pp SAFFRONRICE $5.35pp
Butter — Chives Garden Peas — Chopped Tomato
ROASTEDHERBED POTATOES $6.00 pp BASMATIRICE $5.35pp
Red Bliss - Rosemary — EVOO Steamed
POTATOCHIVEPANCAKES (2perperson) $5.95pp BROWNRICE $5.25pp
Granny Smith Apple Sauce — Sour Cream Scallions & Chickpeas
LYONAISSE POTATOES $5.35pp WILDRICE&ORZO , _ $5.95pp
Thinly Sliced Idaho - Caramelized Onions — Demi Glaze Carrots — Chives — Toasted Pine Nuts — Olive Oil
POTATOESGRATIN $5.35pp éASMg\'ER'CE Siohtly St $5.35pp
Thinly Sliced — Gruyere — Parmesan orn arrots — Slightly Sticky
COCONUTJASMINERICECROQUETTE $6.00 pp
CRIS.PED LACED P.OTATO $5.95pp Fried Golden — Coconut Milk — Coconut Crust (2 per person)
Scallion Créme Fraiche (1 wedge per person)
BAKEDRICEBALLS $5.25
FRENCHDISCOFRIES (POUTINE) $6.25pp Ground Beef — Peas — Fresh Mozzarella °P
Freshly CutShoestring—Brown Gravy— Gruyere & Mozzarella Melt
" N ISRAELICOUSCOUS $5.95pp
WEDGE” FRIES _ $4.75 pp Saffron — Tomato - Peas
Steak Fry Cut — Twice Fried
GOLDENJEWELBLEND $5.95pp
WHIPPED POTATOES $5.25 pp Israeli Couscous — Baby Garbanzo — Quinoa — Tricolored Orzo
Milled Idaho — Butter — Half & Half
MAKE IT TRUFFLED $6.25 pp QUINOAPILAF $5.95pp
MAKE IT SPINACH &GARLIC $5.75 pp Shrooms — Sliced Asparagus — Shredded Spinach
MAKE IT PORCINI $6.25 pp
BREADS
SMASHED POTATOES (2 per person) $6.00 pp ; .
Red Bliss — Steamed, Crushed & Cooked ala Plancha— Topped with e
Corn Muffins — Biscuits — Cheddar Scones
SIMPLY SWEET POTATO $5.75pp
Mashed with Avocado Oil-Sea Salt—Cracked Pepper BREADBASKET i $3.75pp
ROASTED WEDGES (3per person) $5.50 pp Rosemary Focaccia — Dinner Rolls — Sweet Butter
O’BRIENS $5.75pp
; . ITALIANBREADBASKET $3.95pp
Sauteed Caramelized Onions & Peppers Garlic Bread — Black Olive Crostini — Focaccia — Dinner Rolls
CRISPFINGERLINGS $6.95pp
- GARLICBREAD $3.25pp
Tossed with Thyme & Sweated Leeks Grana Padano Topped
TATERTOTS(WHYNOT?) $5.25pp CORNBREAD $4.25pp
Ifyouneedadescription, thisitemis notforyou! With Jalapeno
Ketchup On Side
11| Page
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SIDE DISHES

MORE & MORE

VEGETABLES
(AVAILABILITY BASED ON SEASONALITY)

GREENVEGGIES

A
STEAMED ASPARAGUS $5.35pp
Lemon - Roasted Pepper

ROASTED ASPARAGUS $4.90pp
Basil-EVOO-Sea Salt-Cracked Pepper

STRING BEANS $5.35pp
Sauteed—Mint—Olive Oil

SNOW PEAS $5.75 pp
Sesame Seeds-Shallots-Ginger

SUGAR SNAP PEAS $5.75 pp
Julienne of Red Pepper-Olive Oil-Sea Salt

BRAISED BOK CHOY $5.75 pp
Ginger—Shallots—Vegetable Oil

BRAISED SWISS CHARD $5.75 pp
Smoked Tomato Broth

ZUCCHINI MEDALLIONS $5.35pp
Breaded —Deep Fried - Parmesan Crusted

SAUTEED SPINACH $5.75pp
Garlic—Shallots—Olive Oil

MAKEITCREAMED $6.75pp
BROCCOLIRABE $6.25pp

Steamedand Sauteed-Olive Oil-Garlic—Pepper Flakes

BRUSSEL SPROUTS $5.95pp
Quartered & Roasted—Finished with Gremolata Sprinkle

ESCAROLEANDBEANS $6.25pp
Sauteed Escarole — Garlic — Cannellini Bean Broth

STEAMED BROCCOLI $5.25pp
Fresh Lemon Squeeze — Olive Oil Drizzle — Cracked Pepper—Sea
Salt

BROCCOLI& GRANA $5.75pp
Oven Roasted — Tossed with Grana Padano & Pepper

COLORED VEGGIES
e

SLOW ROASTED VEGETABLES $8.50 pp
Best of what is in Season — Roasted with Basil, Sea Salt & Cracked
Pepper

SEASONAL STEAMED VEGGIES $6.00pp
Chef Selected Variety

ROASTACORNSQUASH $5.60pp
Brown Butter Brush

ROASTED PORTOBELLO MUSHROOMS $5.35pp
Soy Sauce — Balsamic — Clover Honey

CARROT SOUFFLE $5.35pp
Whipped Carrot/Potato Puree — Browned Butter —Cardamom
EGGPLANT AU GRATIN $5.35pp
Shredded Asiago - Basil - Sundried Tomato

BUFFALO CAULIFLOWER $6.25pp
Buttermilk BleuCheesePuree

BURNT CAULIFLOWER $6.50 pp

Burnt Cauliflower Head poached in Salted Water, Basil & Garlic —
BurnedUnderBroiler—Avocado OilBrush & Cracked Pepper

CARROTS & LEEKS $5.75 pp
Steamedtogether with Olive Oil - Sea Salt & Cracked Pepper

12| Page
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GREEN SALADS
ALLDRESSINGS ON THE SIDEUNLESS OTHERWISE SPECIFIED
e

MIXEDGREENS $6.00pp
Assorted Greens — Tomato — Carrots — Cucumbers — Garni

TRADITIONAL CAESAR $6.00pp
Herbed Croutons — Grated Grana Padano — Classic Dressing

CRUNCHY CAESAR $6.95pp
ChoppedRomaineHearts—Peeled Celery—Diced TartApples—Grana
Padano

BABY GREENSANDASIAGO $7.30pp
PortobelloMushrooms—Roasted Tomatoes—Shaved Asiago Cheese—
Balsamic Vinaigrette

GRILLEDPEARS & GOAT CHEESE $6.50pp
Mesclun—Sundried Cherry Vinaigrette

BABY GREENSWITHBEETS $6.50pp
Julienne Raw Beets - Jicama— Goat Cheese — Roasted Chickpeas—
Carrot/Ginger Vinaigrette

BABY GREENS WITH AVOCADO $9.95pp
Avocado-Tomato—Corn—Cilantro—Jack Cheese—Crispy Tortilla—Lemon
Vinaigrette

BABY ARUGULA $5.70 pp
Sundried Tomato — Roasted Eggplant — Roasted Bermuda Onion—
Balsamic Honey Vinaigrette

CALIFORNIA SPINACH $6.35pp
Crisped Prosciutto — Shredded Gruyere — Roasted Grape Tomatoes — Deviled
Egg Dressing

ROMAINE HEARTS $6.50pp
Roquefort Candied Walnuts — Dried Cranberries — Pear Tomatoes - Dijon
Vinaigrette

ENDIVERADICCHIO&ARUGULA $7.30pp
BleuCheese—Shredded Apple—Dried Apricots—Cranberry Vinaigrette

ICEBERG LETTUCE WEDGE $6.50pp
Bacon - Avocado - Tomato—Bleu Cheese Puree

BABY ROMAINE & WILTED KALE $6.75pp
Oven Dried Grapes — Tart Apples — Smoked Pumpkin Seeds -
Shredded White Cheddar - Cider Peppercorn Vinaigrette

VERDE $6.95pp
BabyArugula—Baby Spinach—RoastedBroccoli—StringBeans—
GreenGrapes—Asparagus—Chopped & Tossedwith SeaSalt—Avocado Oil
— Lime Juice

g%

PASTA & GRAINSALADS
e "

PENNE WITH SPINACH $5.35pp
SundriedTomatoes—Roasted GarlicOlive Ol

PENNE WITH GOAT CHEESE $5.35pp
Roasted Walnuts — Arugula — Diced Tomatoes

FUSILLI WITH VEGGIES $5.35pp
ChoppedSeasonalRoastedVeggies

FUSILLI CAPRESE $5.35pp
Fresh Mozzarella- Roasted Tomato - Basil - Balsamic Vinaigrette

RADIATORE $5.35pp
OvenDriedRicotta—Roasted Tomato-Basil

RIGATONI $5.35pp
Blanched Broccoli — Oreganata Crumbs — Lemon Vinaigrette

CAVATAPPI $5.35pp
Tri Color Salad — Caesar Dressing — Grana Padano Crisps

ISRAELI COUSCOUS $5.95pp
Diced Tomato — Baby Greens — Rice Wine Vinegar — Moroccan Spices

CAVATELLI $4.90pp
Roast Tomato — Arugula — Perlini Mozzarella

SOBA NOODLES $5.35pp
Edamame — Corn - Scallions - Light Peanut Sauce

GEMELLI $5.35pp
RoastedMushrooms—-Tomatoes—Chopped Spinach

TORTELLINI PRIMAVERA $6.00pp
Pesto—Roasted Vegetables—GranaPadano

FIVE GRAINSALAD $6.25pp
Lentils—WheatBerries—Beans—Couscous—BulgarWheat—Edamame—
Lemon - Cilantro—Rice Wine Vinegar

LENTIL SALAD $5.35pp
Red & Green Lentils—Dill-Tomato—Roasted Shallots—Chopped Spinach

MUSHROOMBARLEY SALAD $5.35pp
Sauteed Mushrooms — Barley — Taragon — Baby Arugula

QUINOA PILAF $5.95pp
Roasted Vegetables—Cilantro—Lime—Avocado Oil

FARO SALAD $5.95pp
Diced Cucumber—Tomato—Feta—Dill-Chickpeas

L
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S MENU 355 PRICE FIXED
= T O REQUIRES 24 HRS NOTICE UNLESS SPECIFIED “§9€
w0 ‘o \l
SANDWICH #1 $19.00 pp CANAL STREET $39.60 pp
Assorted Sandwiches (Chef’'s Selection) Chicken Stir Fry
Pastaofthe Day—or—Mixed Greens Salmon with Soy Ginger Glaze
Cookies & Brownies Soba Noodles
Braised Bok Choy
SANDWICH#2 $22.00pp Vegetable Spring Rolls
Assorted Sandwiches (Chef's Selection) Vegetarian California Rolls
Pasta of the Day Pineapple-Lychee Skewers
Mixed Greens
Cookies & Brownies ASTORIA $35.20 pp
Chicken—Beef-Shrimp & Grilled Vegetable Kebobs
CHICKENCHOICE $32.00 pp Israeli Couscous
YourChoiceof ChickenEntrée Cucumber Chickpea Salad
YourChoice of Starch Hummus & Chips
Roasted Vegetables Sliced Fruit
Mixed Greens
Sliced Fruit SUMMERFEAST $49.00 pp
Cookies & Brownies BBQBeefShortRibswithCitrus TomatoGlaze
Southern Fried Chicken
SALMON CHOICE $28.00pp Macaroni & Cheese
Your Choice of Salmon Entrée Three Bean Salad
Your Choice of Starch Potato Salad
Roasted Vegetables Homemade Biscuits
Mixed Greens Sliced Watermelon
Sliced Fruit Blueberry Pie
Cookies & Brownies (REQUIRES 48 HOURS' NOTICE)
LUXURY (Requires 36 Hours Notice) $57.20pp “SLIDER & DOGS” $29.15pp
Roasted Filet Mignon French Onion — Southern Fried Chicken — Beyond (Plant Protein) Burgers
Lobster Thermidor All Beef Hot Dogs
Crisped Fingerling Potatoes Three Bean Salad
Sauteed Spinach Coleslaw
RoastedCarrots&Leeks French Fries
Romaine Hearts Salad Mixed Greens
MiniDesserts Classic Condiments
Fruit Salad
AMERICANA $27.60pp Smores
Country Meat Loaf
Smashed Potatoes FIESTA&BURRITOBAR $32.00pp
Succotash Chicken Fajita
Mixed Greens Ground Beef Taco
Cookies & Brownies Veggie Chili
Grated Cheese
CORNUCOPIA (Requires 36 Hours’ Notice) 27.30pp Shredded Lettuce
Spiral Ham with Sauteed Apples Diced Tomatoes
Roast TurkeywithGravy Corn, BlackBean& SalsaPicante
Mashed Potatoes Guacamole
Cornbread Stuffing Sour Cream
String Beans & Mushrooms Rice & Beans
Roasted Acorn Squash Mixed Greens
Sliced Fruit Tortilla Chips
Apple Pie Churros with Dulce de Leche
(MINIMUM OF 10 PEOPLE)
REDWHITE CHECKERBOARD $30.00pp
SALADBARBUFFET $12.00pp Chicken Parmigiana
CHOPPED ADD $2.00pp Eggplant Milanese
SHRIMP ADD $3.00pp Spaghetti Pomodoro
LETTUCE Caesar Salad
Romaine - Spinach—Baby Arugula— Mixed Garlic Pizzettes
Greens GARNISHES Cookies & Cannoli
Cucumber —Tomato - Carrots — Corn—Peppers - Edamame — Avocado
CHEESES PIZZAPIZZA (2 Slices PerPerson) $14.00pp
Bleu—Goat—Feta—Shredded Cheddar Choice of Pizza (Choose from Menu)
TOPPINGS Mixed Greens
GrilledChicken—TunaSalad—EggSalad—ThreeBeanSalad Fruit Salad
DRESSINGS Assorted Cannoli (2 Pieces Per Person)
Oil & Vinegar — Balsamic — Ranch - Dijon
14 |Page
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BOXED MEALS
g%

/| (REQUIRES 24 HOURS NOTICE)

BAKEDTODAY
FRESH QUICK BREADS
Mixed Berry Bran Muffins -BananaBlueberry Loaf - Chocolate Chip Scones
YOGURT PARFAIT (50z.)

Plain & Strawberry Yogurt Parfait - Fresh FruitPuree—Granola

FRUIT SALAD CUP (50z.)

Seasonal Selections

$12.25 pp

LOX&BAGEL
SMOKED SALMON
PlainCream Cheese-Vegetable Cream Cheese-Sliced RedOnion-Cucumber—
Tomato - Capers-Lemon

HARD BOILED EGG

(Peeled&Halved)CrackedPepper

BAGEL

FRUIT SALAD CUP (5 oz.)

Seasonal Selections

$19.00 pp

BREAKFAST SANDWICH

YOUR CHOICE:

BACON EGG & CHEESE ON CROISSANT
EGGWHITESPINACH& TOMATOWRAP
TURKEY BACON EGG & CHEESE ONA ROLL
AVOCADOLETTUCE&TOMATO

APPLE PIE-FAIT (5 0z.)

Steel Cut Oatmeal - Sautéed Apples - Aimond Milk - Vermont Maple Syrup
FRUIT SALAD CUP (50z.)

Seasonal Selections

$14.25pp

AVOCADOTOAST

AVOCADO TOAST

Avocado Puree on Seven Grain Toast
HARD BOILED EGG

MIXED GREENCUP (90z.)
FRUITSALADCUP (90z.)
Seasonal Selections

$15.25pp

JERK

YOUR CHOICE

JERK CHICKEN —or - JERK CAULIFLOWER
(BothservedoverQuinoa&ShreddedLettuce)
ROASTED VEGETABLES

FRUIT CUP (5 0z.)

TROPICAL TRIFLE (5 0z.)

Lady Fingers — Custard — Whipped Cream — Tropical Fruits

$21.25pp

K TOWN

BEEF BULGOGI
Shredded Marinated Sirloin — Over Sauteed Spinach
-or

VEGETARIAN BIBIMBAP

Roasted Sweet Potatoes - Asparagus - Cauliflower Rice
KOREAN VEGETABLE SPRING ROLLS

Hoisin Dipping Sauce

SOFT BOILED EGG

SeaSalt&CrackedPepper

FRUITCUP (50z.)

Seasonal Selections

$21.25pp

MIDDLEEASTERN
CHICKEN KEBOBS
Tricolored Peppers - Mango Chutney - Over Israeli Couscous

_or-

VEGETABLE KEBOBS

Zucchini-Yellow Squash - Sweet Peppers - Broccoli - Cauliflower - Soy Ginger
Glaze—Overlsraeli Couscous

HUMMUS

Homemade Pita Chips

CUCUMBER CHICKPEA SALAD

Rice Wine Vinaigrette—Dill

FRUITSALADCUP (50z.)

Seasonal Selections

$21.25pp

HARVEST

CITRUS GLAZED CHICKEN BREAST
Burnt Orange Glaze — Wilted Watercress
.or-

PUMPKIN SEED CRUSTED SALMON
BurntOrange Glaze - Burnt Cauliflower - String Beans with Crispy Shallots
MESCLUN SALAD (9 0z.)

White Cheddar - Green Apples

FRUITSALADCUP (50z.)

Seasonal Selections

LEMON BAR

$24.50 pp

BURGERBOX $17.25pp

BEEF (anyway)—or - K TOWN SALMON —or -FAVA FALAFEL —or - TURKEY
GARDEN SALAD CUP (90z.)

Shaved Fresh Corn - Zucchini- Cucumber - Heirloom Tomatoes - Feta - Dill -
Parsley - Lemon Vinaigrette

POTATO CHIPS

SMORES

Graham Cracker Sandwich - Chocolate Ganache - Marshmallow Fondue

22222 222222224222 22422442242222 2222224222242 24

VERACRUZ $23.50pp
GYRO $19.25pp BEEF — or — CHICKEN — or — VEGETABLE (3 pieces)
CHICKEN GYRO Served with
-or- ) )
FAVA FALAFEL GYRO g;\;e: Cheese-Lettuce—Diced Tomatoes—Yucatan Rice—BlackBean&Corn
With Shredded Greens

. TORTILLA CHIPS

TZATZIKI & HUMMUS on the side )
CUCUMBER TOMATO SALADWITHDILL (50z.) i,ﬁ;'E%”g',ggéﬁg?gogf;'acamc"e SourCream-Salsa
Eﬁj?égﬁ?D CUP(90z) Assorted Greens — Tomato - Carrots — Cucumber
i /gGoz.) CINNAMONSUGAR CHURROS (2pieces)

Dulce de Leche (2 ox.)

15| Page
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MILANESE $21.25pp
CHICKEN MILANESE

Tomato - Basil - Parlini Mozzarella

~or-

EGGPLANT MILANESE

Tomato-Basil-Parlini

Mozzarella SAFFRON ORZO

Diced Roasted Vegetables

ENDIVE RADICCHIO & ARUGULA (9 oz.)
Shredded Green Apples - Roquefort - Sliced Grapes
FRUIT SALAD CUP (5 oz.)

Seasonal Selections

MINI CANNOLI

21LATITUDE $21.25pp
SIRLOIN CHIMICHURRI
Sliced - Tossed in Garlic - Chili - Parsley — Roasted Vegetables

-or

STUFFED PEPPERS

Roasted Vegetables - Rice - Tomato Glaze

POTATO EMPANADAS

PureebakedinFlaky Crust

MIXEDGREENS(90z.)

Avocado - Crispy Hominy - Jack Cheese—Corn Tortilla Chips
FRUIT SALAD CUP (50z.)

Seasonal Selections

MINI TRES LECHES (5 0z.)

MoistVanillaSponge Cake - Whipped Cream- Chilean Carica- Tropical Fruits

SOUTHERNFRIED CHICKEN $21.25pp
FRIED CHICKEN

Buttermilk Marinated

CORN, CUCUMBER & TOMATO SALAD (9 oz.)

With Dill

COLE SLAW (5 0z.)

Red & White Cabbage with Raisins & Carrots
HOMEMADEBISCUIT

Butter on the Side

FRUIT SALAD CUP (5 0z.) - OR - HOMEMADE COOKIE BAG

SALAD BOX $19.00pp
CHOICE OF

VEGGIE COBB

Peas, Corn, Tomato, Cucumber, Edamame, Portobello Mushroom, Avocado, Greens,
Blue Cheese & Sprouts

-or

CHICKEN CAESAR

Grilled Chicken — Romaine Hearts — Grana Padano — Herbed Croutons
-or

GRILLED SALMON NICOISE

Grilled SalmonoverMixed Greens—Tomatoes—HaricotVert—HardBoiledEggs-
Olives

FRUIT CUP (5 0z.) - OR - HOMEMADE COOKIE BAG

AMERICANA $24.25pp
BRAISED BRISKET

Natural Gravy

_or—

ROAST TURKEY

With Gravy & Cranberry Sauce

_or—

CHICKEN FRIED EGGPLANT

Buttermilk & Cornmeal Crusted

MASHED POTATOES

CORNBREAD STUFFING

SEASONAL VEGETABLE

ROMAINE HEARTS SALAD (90z.)
Roquefort—-CandiedWalnuts—DriedCranberries—PearTomatoes—Dijon
HOMEMADE BISCUIT with Butter

APPLE TURNOVER Pastry Crust

SOUP&SAMMIE $15.75pp
CHOICE OF SOUP

Call for Seasonal Availability

HALF SANDWICH

CHOICE OF

Turkey Tower

Wrap Rare Roast

Beef Chicken

Caesar

White Meat Tuna

Salad Southwest

Vegetable

FRUIT SALAD CUP (5 oz.) - or - HOMEMADE COOKIE BAG

SANDWICH $20.25pp
CHOICE OF

MARINATED GRILLED SIRLOIN

Glazed Sirloin — Crispy Onions — Romaine — Certe Flatbread

-or

GRILLED BREAST OF CHICKEN

FreshMozzarella—Roasted Peppers—Arugula— Sun Dried Tomato Mayonnaise —
Sourdough Baguette

-or

MOZZARELLA CAPRESE

Tomato — Arugula — Extra Virgin Olive Oil — Salt & Pepper

-or

VEGAN CLUB

SmashedAvocado-SlicedPlumTomato—Shredded Spinach—BlackBean
Puree

—Sea Salted Cucumber—7 Grain

Toast PASTASALAD CUP (90z.)

FRUIT SALAD CUP (5 0z.)

HOMEMADE COOKIE BAG

OLDSANJUAN $22.00pp
PERNIL

Slow Roasted Spanish Pork

Over Saffron Rice with Diced Vegetables

- or

EGGPLANT “CUBANO”

Eggplant—Smoked Paprika — Swiss —Pickles— Mustard — Pressed Baguette
POTATO EMPANADAS

Puree baked in Flaky Crust

BABY GREENS & AVOCADO (9 oz.)
Tomato—Corn-Cilantro—Jack Cheese—Crispy Tortilla—Lemon Vinaigrette

SNACKBOX $12.25pp
CRUDITE With Hummus

CUBED CHEESES Domestic Selections

WHOLESOME TRAIL MIX Dried Fruits — Mixed Nuts
HOMEMADE CHOCOLATE BROWNIE

Valrhona Chocolate

CAFFEINELESS ENERGY BOX $15.25
pp GREEN SMOOTHIE (12 0z.)
Spinach—Pineapple-Ginger-Coconut

Water TROPICAL TRAILMIX (30z.)

Dried Fruits—Mixed Nuts—

Coconut RXBAR

Assorted Flavors

RICH CHOCOLATE BROWNIE

Valrhona Chocolate

ALLITEMSAREINDIVIDUALLYPACKAGEDFORSAFETY
AND FRESHNESS
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CROCK OF SOUPS - $7.25 pp
#sCHECK WITH US ON OUR DAILY AND SEASONAL SELECTIONS**
(REQUIRES 24 HOURS NOTICE) (MINIMUM OF 10 GUESTS) (SELECTIONS SUBJECT TO CHANGE)
e

THIS IS JUST A SAMPLING OF WHAT WE CAN MAKE FOR YOU

CHICKEN STOCK VEGETABLE STOCK
e g%
CHICKEN VEGETABLE CREAMLESS LOBSTER BISQUE VEGETABLE CHILI
NONNA’S EGG DROP SOUP (MINIMUM 15 PEOPLE) MINESTRONE
ARTHUR AVENUE STEW (REQUIRES 36 HOURS NOTICE) SHROOMS & ORZO
CORNCHOWDER ASPARAGUS & LEEKS
GREEN SPLIT PEA KO S TOMATO TORTILLA
LENTILONTHELAMB ONE POTATO TWO POTATO
BEEFYBARLEY GAZPACHO STUFFED ARTICHOKE PUREE
TUSCAN TOMATO & BREAD (AVAILABLE IN SUMMER MONTHS) BROCCOLI & POTATO
CHICKEN MULLIGATAWNY CARROT GINGER LIME

N

TUSCANANTIPASTO $16.75pp
Sopressato — Genoa Salami - Capicola Ham - Basil Marinated Mozzarella—
Sundried Tomatoes—Marinated Portobello—Olives—Artichoke Hearts—
Crostini—Balsamic Vinaigrette

SALUMERIA SKEWERS $14.50 pp
Sopressato — Genoa Salami — Capicola Ham — Basil Marinated Mozzarella—
Sundried Tomatoes—Marinated Portobello—Olives—Artichoke Hearts—
Crostini—Balsamic Vinaigrette

CRUDITE (Raw) $8.00 pp
GreenBeans—Cauliflower—Broccoli—Red & Yellow Peppers — Zucchini—
Yellow Squash—Carrots—Cucumbers—Assorted Dips
WITHCUBEDCHEESES ADD $5.50 pp

CHIPS&DIPS $6.25 pp
Pita & Waffle Chips — Crostini — Hummus — Caramelized Onion &
Spinach Artichoke Dips

TOCKTAIL PLATTERS" ™ *

SOUTHWESTERN $11.80pp
Guacamole—Veggie Chili-BlackBeanSalsa—TomatoCornSalsa—
Monterey Jack—Aged Cheddar —Plantain—Yucca—Tortilla Chips

CLASSICSHRIMP COCKTAIL $17.00 pp
Poached Jumbo Shrimp — Cocktail Sauce with hand grated Horseradish

SATAY SAMPLER (5 pieces per person) $19.75pp
Seared Tuna—Japanese Eggplant - Sirloin — Chicken — Shrimp — Peanut Sauce -
Soy Ginger Glaze —Green Curry Yogurt

MEZZE $8.00pp
Grilled Mediterranean Flatbread — Hummus — Sundried Tomato Puree —
Black Olives

TABLEGRAZING $9.00 pp
Asparagus - Baby Carrots with Tops — Sweet Peppers — Grapes — Strawberries —
Celery—Grissini—Olives —Nutella— Peanut Butter—Ranch

PREMIUMFRUIT & CHEESEBOARD $15.50 pp g'.NIG.ERS.’?]NgW'CHES don $9.40pp
HumboldtFog—-Brie—Huntsman—Montrachet—St. Andre-Manchego—Grapes r Ollndvyl'lt " ara_lmi |z|e Blmonh
Apples & Strawberries —Crackers —Baguette Smoked Turkey with Apple & Bleu Cheese

Fresh Mozzarella
PREPPED CHEESES $15.00pp Catskill Mountain Smoked Salmon
Roquefort Grapes — Brie en Croute — Torta Mozzarella— Basil Goat Cheese — Aged Roasted Portobello
Cheddar-Crostini—Cheese Sticks—Gourgere—Sliced Apples—Grapes & ASSORTED MINI QUICHE (5 pieces per person) $15.75pp
Strawberries °

Wild Mushroom
CUBED CHEESES $11.80 pp gro_ccol;]& Che_ddar
AgedWisconsinCheddar—CanadianJarlsberg—VermontGoatCheese—Brie— Cgrlgg‘nceliz% dAgl:i‘c?r?& Gruyere
P k—Apples— ies— kers-B

epperJac pples—Grapes & Strawberries—Crackers-Baguette Apricot & Brie
17| Page
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’ HORS D’OEUVRES
BEEF PORK
$29.90 PER DOZEN $25.20 PER DOZEN
L L D e 3

MINI FILET MIGNON “BIG MACS”
Rare Filet Mignon Chunk—Colby Cheese—Pickle—Ketchup—
Sesame Seed Bun

FRENCH ONION SLIDERS
Ground Beef— Caramelized Onion — Gruyere Cheese — Thyme —
Parker House Roll

MEATBALL SLIDER (more than a bite)
Ground ShortRib-Tomato Sauce—Hand Dipped Ricotta—MiniGarlicKnot

BEEF & QUESO FRESCO FLAUTAS
Julienne Sirloin—QuesoBlanco—BlackBeanPuree—CornTortilla—Smoked
Chile Cremaon Side

BEEF TENDERLOIN NEGYMAKI
Skewered — Soy Ginger Marinade — Scallion

PIGS IN A BLANKET
Beer Poached Hot Dogs — Puff Pastry — Brown & Honey Mustards

STUFFED FLANK STEAK MEDALLIONS
Sundried Tomato Pesto — Spinach — Asiago Cheese — Balsamic Glaze

BEEF SATE
Skewered Sirloin — Soy Marinade — Thai Peanut Sauce

BBQ BEEF BRISKET
Buttermilk Biscuit — Cranberry Ranch — Crispy Onion

FRENCH ONION SOUP DUMPLINGS
Filled with Gruyere Gratin & Reduced Demi Glaze

CHICKEN

$3200 PER DOZEN
e

SOUTHERN FRIED CHICKEN SLIDER
Pickled Cucumber — Buttermilk Ranch — Potato Roll

SMOKED CHICKEN EMPANADAS
Applewood Smoked — Queso Blanco — Avocado Dip

JERK CHICKEN DRUMETTE
Back Wing Lollipop — Jamaican Spices

CHICKEN CAPRESE SPIRALS
Tomato — Fresh Mozzarella — Basil — Grana Crust — Balsamic Glaze

CHICKEN SATE
Soy Marinade — Thai Peanut Sauce

CHICKEN PARM HERO
Tomato Sauce — Fresh Mozzarella - Ficelle

CHICKEN POT PIE
Stewed Chicken — Veggies — Puff Pastry Crust

CHICKEN SAMOSA
Stewed Vegetables — Crispy Pastry — Tandoori Yogurt Dip

K TOWN BBQ WINGS
Grilled in Bulgogi — Back Wing Lollipop

CHICKEN & WILD MUSHROOM DIM SUM
Ponzu Dipping Sauce — Crispy Half Moon

FIVE SPICED RIB POPS
Citrus BBQ Sauce — Clean Bone Handle

BACON WRAPPED BACON
Honey Thyme Glazed Pork Belly—Double Smoked Bacon-Peppercress

PULLED PORK BAHN Mi
CrispedVegetables—SrirachaSauce-Hoisin Sauce—Toasted Baguette

CROQUE MONSIEUR
Smoked Ham — Gruyere — Tomato Chip - Olive Oil Aioli - Brioche

NYC CUBANO
Pulled Pork — Ham — Swiss — Pickle — Pineapple Mustard

PULLED PORK EMPANADA
Queso Blanco — Black Bean Puree — Tomatillo Puree

ITALIAN PIG IN A BLANKET
Arthur Avenue Spice Sausage — Fennel Crusted Puff Pastry —
Melted Sweet Peppers

MINI BAKED POTATO
Pancetta — Black Truffles — Fontina Cheese — Balsamic Onions

BACON & POTATO MINI KNISH
Aged Cheddar — Puff Pastry — Brown Mustard

PROSCIUTTO & MELON SKEWERS
Basil Lime Spritz

LAMB
$27h.00 PER
+  DOFEN  #+

LAMB CHOP GREMOLATA ADD$10.00 perdozen
Lemon Parsley Crust — Tzatziki

LAMB BURGER SLIDERS
Crisped Shallots — Minted Yogurt — Harissa — Flatbread

MERGUEZ PURSE
Spicy Lamb Sausage — Chickpeas - Dill Phyllo

MINI GYRO
Leg of Lamb - Grilled Onion — Sweet Pepper — Tzatziki — Mini Pita

SHEPHERD’S PIE
Ground Mutton Stew & Peas — Crisp Potato Top

MOROCCAN LAMB BROCHETTE
Garlic Rosemary Marinade - Sweet Pepper — Tahini Dip

LAMB KOFTA
Mini Lamb Meatball - Mostarda Pipette

SAMBUSA
Spicy Lamb Filling - Minted Yogurt Dip

LAMB FLAUTA
Goat Cheese — Spinach — Tomatillo Dip

MINI LAMB MEATBALL
Cucumber Round — Tzatziki Filling
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‘\- VIORE HORS D’OEUVRES /‘
SHELL FISH CHEESE
$34.00 PER DOZEN $24.20 PER DOZEN
R A e

SHRIMP COCKTAIL
Classic Cocktail Sauce — Remoulade

CRISPY COCONUT SHRIMP
Golden Coconut Crust - Mango Citrus Sauce - Skewered

SHRIMP WRAPPED IN BACON
Skewered — Caramelized - BBQ Sauce

MINI SHRIMP TACO
Smoked Chile Marinated - Avocado Puree—Mexican Crema—Corn Shell

GULF SHRIMP SLIDER
Pickled Jalapefio Tartar Sauce — Peppercress — Toasted Potato Roll

MINI JUMBO LUMP CRABCAKE
Avocado Puree — Chipotle Aioli — Crisped Plantain

CRISPY LOBSTER DUMPLINGS
Spiced Squash Dip

MINI LOBSTER ROLL
Maine Lobster Salad — Celery Leaves — Natural Roe — Pate Choux

NANTUCKET SCALLOP POT PIE
Poached Sea Scallops - Béchamel — Puff Pastry

OYSTERS ROCKEFELLER
Spinach—Bacon—Mornay Gratin ADD $6.00 per dozen
FIN FISH
$30.20 PER DOZEN
e o
TUNA POKE
Marinated & Cured—SushiGrade - Wonton Taco—Spiced Pineapple—
Wakame Seaweed

TUNA TARTARE
GingerJuice&MustardSeedOil-Cucumber Cup—CremeFraiche-Dill

SEARED TUNA SATE
Rare — Soy Marinade — Skewered — Peanut Sauce

POACHED SALMON MAKI
Pickled Ginger & Cucumber — Wasabi Aioli — Panko Crust

SMOKED SALMON WRAPPED ASPARAGUS
Roasted Asparagus — Pink Peppercorns — Montrachet

K TOWN SALMON BURGER
Bulgogi Marinated —a la Plancha— Kimchi Mayo —Pickled Cucumber &
Radish—Toasted Rice Bun

EVERYTHING SPICED GRAVLAX
Toasted Bagel Bite — Dilled Cream Cheese - Capers

SALMON & CUCUMBER SPRING ROLLS
Red Pepper Coulis

SURFTACO
Blackened Snapper—Smoked Chili Aioli—Crisped Leeks—Pickled Mango—
CornTortilla

FISH & CHIP CAKE
Potato Cod Cake — Ala Plancha — Cucumber Slaw — Malt Vinegar

APRICOT & BRIE TARTLET
Pate Brisee - Bruleed

BRIE PISTACHIO APRICOT TORTA
Semolina Crostini—Pink Peppercorns

MAC & CHEESE FRITTERS
Five Cheeses — Ritz Cracker Crust — Peppercorn Shaped Pasta

GOAT CHEESE RAVIOLI
Spiced Caponata Dip

GOAT CHEESE STRAWBERRY SHORTCAKE
Basil Goat Cheese — Sea Salted Shortcake — Balsamic Reduction

BIANCO PIZZETTE
Hand Dipped Ricotta — Truffle Oil — Arugula Sprinkle — Fresh Pepper

HAND DIPPED RICOTTA TARTLET
Black Mission Figs — Campari

BUFFALO MOZZARELLA & PEAR TOMATO BROCHETTE
Balsamic Vinaigrette & Fried Basil

FRENCH ONION QUICHE
Gruyere - Crispy Leeks — Reduced Demi Glaze

ROQUEFORT GRAPES
Bleu Cheese — Pistachio Crust

VEGETARIAN
$25.20 PER DOZEN
e

SPANIKOPITA
Spinach & Feta — Phyllo Wrapped

VEGGIE EMPANADA
Roasted Vegetables — Cilantro Creme Fraiche — Chipotle Puree

TRUFFLED FRIED RAVIOLI
Potato Puree - EVO Aioli

FRIED ARTICHOKES
Fontina Cheese — Lemon Caper Dip

WILD MUSHROOM POT PIE
Stewed Mushrooms — Gruyere - Tarragon Crust

PORTOBELLO SLIDER
Smoked& SlowRoasted Shroom—Spicy LemonHerb Aioli—Crispy Romaine—
Oven Dried Tomato

MINI FALAFEL SLIDER
Hummus — Tomato — Bibb Lettuce — Grilled Flatbread

BABY CORN ELOTES
Caotija Crust — Chipotle Aioli - Skewered

VEGETARIAN PIZZETTE
SHROOMS - Roasted Wild Mushrooms — Porcini Béchamel

GREEN VEGGIE AL FORNO - Spinach — Lioni Mozzarella — Gruyere|

SWEET POTATO WONTONS
Spiced Cabbage — Charred Eggplant

19| Page
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MORE HORS D’OEUVRES
VEGETARIAN CALIFORNIA ROLLS VEGAN CROSTINI _ .
SweetPotato—Avocado—BeetRice—SoyGinger $24.20 PER DOZEN Hummus — Roasted Vegetable Spread —Fried Basil

Glaze —WasabiAioli

STUFFED MUSHROOM
VEGETABLESPRINGROLLS CannelliniPuree—SautéedLeek—
Hoisin Sauce Herb Scented Rice Crumbs
“V-TACOS” MINIBUFFALO CAULIFLOWER
SpicedQuinoaStew—ShreddedKale— Celery Tofu Puree
AvocadoLimePuree-TofuCrema-SoftCorn
Tortilla COLLARD GREEN EMPANADA
Smoked Tomato Dip
“BURGER & FRIES”
BlackBean7GrainSlider—Spiced RawJicama CRUDITE SUMMER ROLLS
Fries CrispyJulienne Vegetables—Rice PaperWrap—
Citrus Chile Dip
PLANTY MELT RN :
Beyond Burger — Caramelized Onions & = BROWN RICE ARANCINI
Mushrooms — Melted Soy Swiss - Grilled Rye - \\'L‘#\@—"’k Shitake & Porcini Mushrooms - Edamame
Avocado Oil = Q\\—'\
N = N\ VEGAN PIZZETTE -
MARYLAND “CRABLESS” CAKES AR Sautéed Cherry Tomatoes — Fried Basil- Soy
ShreddedArtichoke &HeartsofPalm-OldBay— / | Mozzarella-Garlic Flatbread Crisp
WE WISH WE COULD SHARE ALL OF OUR COCKTAIL PARTY
HORS D’'OEUVRE SELECTIONS, BUT THE MENU IS TOO PRICE FIXED
LARGETOPRINT. g4
PLEASE ALLOW OUR SPECIAL EVENTS TEAM TO ASSIST
YOUINYOURPLANNINGAND CUSTOMIZETHEPERFECT RECEPTION #1 $21.00pp
CHOICESFORYOURGUESTS. Cubed Cheeses
e + Crudité
- Spiced Nuts
Cheese Straws
Chips & Dips
> ~egpo- <+
RECEPTION #2 $31.00pp
Cubed Cheeses
Crudité
Chips & Dips
5Hors Dceuvre Selections (6 pieces per person)
RECEPTION #3 $45.00pp
Imported Cheese & Fruit
Crudité

Tuscan Antipasto
5HorsD’oeuvre Selections (7 piecesperperson)

e
RECEPTION #4 $59.00pp
Imported Cheese & Fruit
Crudité 7
Tuscan Antipasto S
Shrimp Cocktail S

) ) ’ >
5HorsDoeuvre Selections (8 piecesperperson) /72, <= 7/

20| Page
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PLATTERS MINIS
O e L
COOKIES&BROWNIES $5.95pp CHOCOLATEBROWNETTES $24.40perdozen
Assorted Homemade Cookies — Valrhona Chocolate Brownies — Caramel Tops
Chef’s Selection of Extras
CHOCOLATEBROWNWICH $24.40perdozen

CERTEMINIDESSERTS $6.25pp
Brownettes with Caramel Creme —Mini Strawberry Shortcakes —White & Dark
Chocolate Truffles— Chocolate Mousse Cups — Fruit Tarts— Lemon Curd Rounds —
Mini Créme Brulee Tarts

MINITARTS&PASTRIES $6.50 pp
MiniFruit Tarts—Cannoli—Napoleon—Mini Chocolate Mousse Cups—Chef’'s
Selections

COOKIEBAR $6.25pp
Pecan Diamonds —Lemon Squares—Chocolate Chunk Squares—Blondies—
Brownies—Chocolate Dipped Strawberries —Chef’s Selection

APPLESTRUDEL $6.25pp
Served with Fresh Whipped Cream

(May Be Served Warm Upon Request)

MIXEDBERRY COBBLER (Individual) $6.00pp

Sweet Biscuit Crust— Powdered Sugar — Fresh Whipped Cream
(May Be Served Warm Upon Request)

CHOCOLATE MOUSSE $5.50pp
Shaved Chocolate — Decorated Wafer Cups

LEMONMOUSSE $5.25pp
Seasonal Berries — Decorated Wafer Cups
CRISPYFRUITWONTONS (3piecespp) $6.25pp
Fresh Fruit Fillings—Caramel Dipping Sauce

PANNA COTTA (90z.) $6.50 pp

Vanilla Coconut Gelatina — Raspberry Puree — Fresh Berries
(Requires 24 Hours’ Notice)

HOMESTYLE TIRAMISU (90z.) $7.50pp
Espresso — Mascarpone — Lady Fingers

CINNAMON SUGAR CHURROS (3 pieces pp) $5.75pp
Dulce de Leche Mousse

FRUITKEBOBS (2piecespp) $6.25pp
Raspberry Yogurt Dipping Sauce

INDIVIDUAL DESSERT BUFFET (2 pieces pp) $6.75pp

Valrhona Chocolate Brownies — Marshmallow Fondue Layer

SMORES $24.40perdozen
Toasted Marshmallow — Chocolate Ganache — Graham Sandwich

CHOCOLATE DIPPED STRAWBERRIES
White & Dark Chocolates
TUXEDODIPPED

$24.40perdozen
$2.25per Berry

MINIPIES
Apple — Blueberry — Cherry — Seasonal Selections

$24.40perdozen

CHEESECAKELOLLIPOPS
NY Cheesecake — Chocolate Dipped

$24.40perdozen

MINI CHEESECAKES
Classic — Grasshopper —Amerone Cherry

$24.40perdozen

MINISTRAWBERRY SHORTCAKE
Fresh Strawberries — Creme Chantilly

$24.40perdozen

MINI REDVELVET SPIRALS
Vanilla Buttercream — Chopped Pecans

$24.40per dozen

CAKEPOPS

Lemon Raspberry

Red Velvet

Vanilla

Customize Your Own

(Minimum of One Dozen per Flavor)

$24.40per dozen

CREMEBRULEETARTLETS
Caramelized Brown Sugar Crust

$24.40perdozen

KEYLIMETARTLETS
Fresh Whipped Cream— Lime Zest

$24.40perdozen

WHITE CHOCOLATE & LEMON CURD ROUNDS
Pistachio Dust

$24.40perdozen

CHOCOLATE TRUFFLES
Assorted Chocolates
Dusted in Cocoa — Coconut — Pistachio — Hazelnut

$24.40perdozen

22222 222222224222 22422442242222 2222224222242 24

Tiramisu — Panna Cotta—Assorted Mousse — Banana Chocolate Parfait— MIXED BERRY SKEWERS (3 pieces pp) $24.40perdozen
Fresh Fruit Cobbler Vanilla Lime Sabayon Dip
MERINGUEDESSERTCUPS $4.75pp CRISPBANANARAVIOLI $24.40perdozen
MixedSeasonalBerries-FruitPuree—Whipped Cream Chocolate Ganache
(Requires 24 Hours’ Notice)

DRIEDFRUITTRUFFLES $24.40perdozen
CREAMPUFFS (3piecespp) $5.35pp Date Puree — Pistachio Powder — Coconut Powder — Cocoa Powder
VanillaCream—White & Dark Chocolate Drizzle

SUGARPLUMTRUFFLES $24.40perdozen
CUPCAKES Dried Plums — Cocoa — Citrus — Agave — Acai Frosting
White/Chocolate or Red Velvet Cake with Vanillaor Chocolate Mousse Tops
LARGE $3.95per cupcake NUTTELAEMPANADA $24.40perdozen
MINI $2.95percupcake Banana Dulce de Leche
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SNACKS -“CRASH PREVENTION”

PUFF PASTRY CHEESE STRAWS
GranaPadano—Paprika—Dashof Cayenne
(2 pieces pp)

BEET & KALE CHIPS
Montrachet Ranch Dip

LONG ISLAND POTATO STIX
Sea Salt & Smoked Chile

HOUSE MADE POTATO CHIPS
Sea Salt — Thyme

POPCORN (Popped on Site)
Classic — Truffle — Oaxacan

SEA SALT & VINEGAR EDAMAME
Roasted Pods — Smoked Paprika Dust

OUR FAMOUS SPICED ALMONDS
Warm Spices

TROPICAL TRAIL MIX
Dried Fruits — Fresh Coconut

$2.75 pp

$2.90 pp

$3.25 pp

$3.25 pp

$2.90 pp

$3.75pp

$2.75 pp

$2.90 pp

R

YOGURTCOVEREDRAISINS $2.25pp
As you Know!
CERTEENERGY LOLLIPOPS (3pc pp) $4.75pp

Dried Fruit — Grains — Almond Dust Crust

ROASTEDCHICKPEAS $2.90pp
Moroccan Spices — Pumpkin Seed Garnish

BLACKBEANHUMMUS &
CRUDITE “SHOTS”
PipedChickpeaPuree—RawVeggie Sticks-Breadstick

$3.95ea

CHOCOLATE DIPPEDPRETZEL RODS $2.90pp
White & Dark Chocolates - Decorated
BROKENPRETZEL TREATS $2.90pp

Marshmallows — Chocolate Chips — Caramel Drizzle

CERTE CRACKERJACKS $3.15pp
Sea Salted Peanuts — Tossed with House Popped Caramel Corn

“ANTSONALOG” $4.50 pp
Celery Boats — Peanut Butter & Raisin — Basil Goat Cheese &
Tomato — Red Pepper Cream Cheese & Edamame

BEVERAGES
LS, | T ]
COLD BEVERAGES COLD SOFT DRINKS
JUICES $3.15ea
Orange — Fuji Apple — Cranberry — Grapefruit CANNEDSODA $2.60ea
Coke (RegorDiet)—Sprite (Reg or Diet)—Pepsi (Red or Diet)—7-Up (Reg or
LEMONADE ) _ $2.85ea Diet)—Dr.Brown’s Black Cherry (Reg or Diet)-Ginger Ale—Sunkist—Welch’s
Raspberry (Our Pink) — Classic — Mango Grape — Seltzer—Root Beer
FRESHLY BREWEDICED TEA $2.85ea BOYLAN SODA $2.60ea
Fresh Lemon BirchBeer—RootBeer—Cream (RegorDiet)-Orange—Grape—Seltzer—
Cherry
REDVELVETICEDTEA $3.25ea

Made with South American Herba Mate & Hibiscus Petals —High in Antioxidants

& Vitamin C

ICEDCOFFEE (120z.)
Milk & Assorted Sweeteners

COLDBREW(120z.)
Milk & Assorted Sweeteners

COLD PRESSED JUICE (12 0z.)

Green (Spinach—Kale—Ginger—Coconut Water)

Orange (Carrot—Apple—Turmeric)
Red (Beets—Orange —Pomegranate)

VITAMINWATER

Energy — Essentia — Power — Focus — Multi-V — XXX — Zero

WATER

160z. Standard
Fiji

Essentia
Sparkling Water

$3.25ea

$4.15ea

$8.95ea
$8.95ea
$8.95ea

$3.15ea

$2.60 ea
$3.35ea
$3.35ea
$3.35ea

SNAPPLE $3.15ea
Lemon|ced Tea (Reg of Diet)—Peach Iced Tea (Reg or Diet)— Raspberry Iced Tea
—Lemonade - Pink Lemonade — And More!

HOT BEVERAGES

FULLCOFFEE&TEASERVICE $5.40 pp
DarkRoast —Decaf-Assorted Teas—Milk/Skim/Half&Half— Sugars
& Sweeteners

COFFEESERVICE =~ (ORDECAF) $3.25pp
Dark Roast(DarkVelvet)— Milk/Skim/Half & Half —Sugars
& Sweeteners

TEASERVICE $2.60pp
Assorted Teas — Milk — Sugars & Sweeteners — Lemon - Honey

HOTCHOCOLATE $6.25pp
Whipped Cream — Mini Marshmallows — Shaved Chocolate
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