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Welcome! And thank you for choosing

Fresh Kitchen as your caterer. We are pleased to
introduce our new catering menu. For long, we’ve
had the adventures of servicing our Clients at
many different locations all around Manhattan.
Whether you are around the Corner or holding

A Board Meeting in lower Manhattan, we can help.
Fresh Kitchen was created Out of our love for
Planning memorable events.

Fresh Kitchen is a unique, full-service event
planning and catering company for Large or
small Corporate and private events. We can
handle every aspect of your party, including
Exemplary food and Menus, rental needs, location
selection and incredible buffet Floral design.

Our progressive attitude sets Us apart from

other companies and is what gives each Event

a signature style. Our goal is to exceed your
Expectations with every service we provide. Rest
assured that your food will taste as fabulous as it
looks. From flavor to presentation, we take pride
In providing unique food not only delicious to the
mouth, but also to the eye.

LET US CATER YOUR NEXT EVENT
For question regarding our catering
service Fresh Kitchen party planners are available

and ready to assist you.

Cordially,
Your friends at Fresh Kitchen
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BREAKFAST

(Six Guests Minimum Order)

COLD BREAKFAST

BAGELS ... $4.95 PER GUEST
Served with whipped butter, fruit

Jam and assorted cream cheeses

FULL SIZE BREAKFAST .............. $7.50 PER GUEST
Baked full size muffins, danishes,

croissants, scones, yogurt loaves and

bagels. Served with fruit jam, Butter

and assorted Cream cheeses

MINI SIZE BREAKFAST oo $7.95 PER GUEST
Assorted mini bagels, mini muffins,

danishes, croissants, scones, breakfast

bread. served with Jam, butter and

Assorted Cream Cheeses

CHEESE, FRUIT & MUFFINS...... $12.95 PER GUEST
Assortment of imported and domestic cheeses,
baked mini muffins and

freshly sliced fruits with berries
SMOKED SALMON BRUNCH . .. .. $16.95 PER GUEST

Thinly sliced smoked Norwegian
salmon, hard boiled eggs, red onion,
caper berries, tomatoes, lemon
wedges, Cucumbers, complimented
With a tray of assorted miniature
bagels, flavored cream cheeses and
sweet butter.

HEALTHY BREAKFAST
FRUITSALAD ........................... . $7.50 PER GUEST

Selection of seasonal fruits, including:
Pineapple, Honeydew, Cantaloupe, Papaya,
Berries, and other exotic fruits of the season
FRUIT SKEWERS $8.25 PER GUEST

Selection of cut-up seasonal fruits fixed on skewers
SLICED FRUITS ..o $7.50 PER GUEST
Arranged and garnished selection Fresh
seasonal fruits including: pineapple, honeydew,
cantaloupe, papaya and mixed berries

WHOLE FRUITS ....................... $7.95 PER GUEST
Red delicious and granny smith apples, Valencia
oranges, baby bananas, seedless grapes and
other seasonal fruits

SAVORY MINIATURE

SANDWICHES .......................... $12.95 PER GUEST
(TWO PER GUEST)

e Cured Ham, brie and fig port spread

* Goat cheese and sundried tomato pesto

* Egg salad, plum tomatoes and watercress

e Chive egg salad, plum tomatoes and watercress

* Tuna on mini brioche with lettuce and tomatoes

e Fresh mozzarella, plum tomatoes, basil leaves

* Mini bagels with smoked salmon and cream cheese

* Peanut butter and caramelized banana

* Roast Beef, Havarti, watercress, and horseradish
mustard

* Smoked turkey with apples and yogurt cheese

HEALTHY BREAKFAST
Multi grain, energy and whole wheat bagels, low

________________ $9.95 PER GUEST

fat yogurt loaves, low fat and fat free muffins,
multigrain breads. With preserves, low-fat
Butter or Margarine and Low-fat and vegetable
cream cheeses

MIXED BERRIES ......................... $10.95 PER GUEST
Fresh seasonal berries in a bowl
YOGURTBAR ........................... .$10.95 PER GUEST

Bowls of organic low-fat plain, strawberry

and vanilla yogurt, homemade granola, sliced
bananas chopped fruits and seasonal berries
INDIVIDUALPARFAIT BAR ........ $7.50 PER GUEST
Cups of organic low-fat plain, strawberry and
vanilla yogurt, homemade granola, sliced
bananas chopped fruits and seasonal berries



BREAKFAST

(Six Guests Minimum Order)

HOT BREAKFAST

HOT CEREAL +---cvvvvveeeeeermmnnnnnns .$7.95 PER GUEST
(OATMEAL OR CREAM OF WHEAT)

Accompanied by: granola, chopped fruits

and berries, brown sugar, cinnamon,

raisins, nuts and honey

SANDWICHES .......................... . $8.95 PER GUEST
(BREAKFAST WRAPS, PANINI, CROISSANT AND
ENGLISH MUFFINS)

Chef’s selection of eggs and egg whites

with variety of breakfast meats and

cheeses served warm in a chafing dish

OMELET BUFFET .- ociiiieee $23.95 PER GUEST
Varieties of omelets; cheese, western, ham

& cheese, vegetables, mushroom, spinach&

feta, etc

Served on chafing dishes, accompanied by:
* Assorted bread platter

» Country style potatoes

* Sliced fresh fruit

» Coffee service

* Fresh orange juice

Along with all the condiments; ketchup,
hot sauce, mayo, mustard, etc.

BREAKFAST ON THE GO

IN A BOX oo
1) Bagel with Cream Cheese, Salmon, Cucumber, pot of fruits and Orange Juice

BERRY PANCAKE TRIO AND CRUSTED
FRENCH TOAST .............cooen.u. $8.95 PER GUEST
Butter, strawberry, and banana pancakes

stack, Grand Marnier cinnamon French toast.
Served with pure maple syrup and sweet

Butter served warm in a chafing dish.

OMELETSBAR ......................... $23.95 PER GUEST
Let us prepare Made-to-Order omelets
for your breakfast meeting or brunch
Includes:

* Egg Whites

* Whole Eggs

* 3 Meat Selections

* 6 Veggie Selections

* Bagel and bread Platter

* Fresh Fruit & berries

» Coffee service

* Freshly Squeezed Orange Juice

$19.50 PER GUEST

2) Pot of homemade Parfait, mini Muffin and mini Pastry, one fruit and Small Orange Juice$12.95 PER GUEST

BREAKFAST PACKAGES

(Six Guests Minimum Order)

BREAKFAST BUFFET ............... $19.95 PER GUEST
(10 GUESTS MINIMUM)
» Cinnamon French toast,
Silver Dollar pancakes
* Scrambled eggs
* Country style potato
* Crispy bacon, and sausage patty
* Assorted bread and bagels
* Maple syrup, sweet butter

CORPORATE ..o, .$14.95 PER GUEST
* Assorted mini bagels, mini muffins,
Danishes, croissants and pastries,
W/ preserves, sweet butter
and cream cheese
* Sliced fresh fruit platter
* Freshly squeezed orange juice
OR regular coffee service



BREAKFAST PACKAGES

(Six Guests Minimum Order)

THE COUNTRY

BREAKFAST BUFFET

(10 GUESTS MINIMUM) 777777 $18.95 PER GUEST
* Scrambled eggs cooked to perfection

* Hearty sausage links

* Crisp bacon

* Home fries

* Fleshly baked buttermilk biscuits

* House coffee, decaf and tea.

LO-CARB BREAKFAST
(15 GUESTS MINIMUM) '
* Scrambled eggs white and vegetable

.......... _ $20.95 PER GUEST

Egg white omelets
* Whole wheat cinnamon brioche French
toast or silver Dollar pancakes
* Spinach soufflé (Low -Fat)
* Low fat Turkey Sausage Patty
and Turkey Bacon
» Assorted multigrain bread and rolls
» Served with low fat maple Syrup,
low fat sweet Butter

DIFFERENT BREAKFAST

(Six Guests Minimum Order)

EXECUTIVE $16.95 PER GUEST

Danishes, croissants and pastries W/
preserves, sweet butter and cream cheese
* Sliced fresh fruit platter
* Freshly squeezed orange juice
» Coffee service: freshly ground coffee

FULLBOARD . $28.95 PER GUEST

(MINIMUM 10 GUESTS)

 Mini bagels, pastries and muffins,
butter & preserves

* Grilled breakfast wraps
and Paninis

* Yogurt parfait bar

* Fresh sliced fruit skewers

* Fresh squeezed orange, apple
and tomato juices

 Freshly brewed house blend
coffee and tea

* Bottled cold water

FRITTATA ... . $9.95 PER GUEST
Baked with whole eggs or egg whites
1- Zucchini, mushrooms, tomatoes
and onions
2- Roasted pepper, fontina cheese & basil
3- Spinach and potato
4- Mushrooms and broccoli muffin
shaped
5- Apple & cheddar

PETITE QUICHES ...................... $10.95 PER GUEST
(Lorrain, Broccoli, Cheddar, ETC.)

STRATA $15.50 PER GUEST
Baked with whole eggs or egg whites

1- Goat Cheese, Artichoke and Turkey

2- Sausage and Potato

3- Baked Apple French toast Strata

FRENCH CREPE . . . . $10.95 PER GUEST
Cheese Blitzes or Crepe served with

Apple Sauce, Sour Cream and Blueberry

Compote



DIFFERENT BREAKFAST

(Six Guests Minimum Order)

EXOTIC ..o, $9.95 PER GUEST
* Orange Apple Pan Cakes

» Coconut Macaroon Pancakes

» Corn Meal Pancakes

* Orange walnuts and Oats pancakes

* Pumpkin Pancakes

* Oat Meal Latkes

* Pumpkin French toast

* Amish Breakfast Casserole

BEVERAGES

* Grits and Sausage Casserole
* Apple & Sausage Polenta

* Baked Apple and Sausage

* Home-made Corn Bread

* Apple Crisp with Oats

* Skillet Corned Beef Hash

* French toast sticks

* Stuffed French toast

FRESHLY SQUEEZED JUICES .................oooiiiiiiiieen.
e Orange juice, grapefrui, apple juice OR

Cranberry .
FULL COFFEE AND TEA SERVICE .............................
ONLY COFFEEOR TEA............ooiiiiiiieie e
HOT CHOCOLATE ...,
¢ Belgian Chocolate Served with Steamed Milk

and sweeteners

HOT APPLE CIDER ......ooiiiiiiiiiie e,
¢ A Cinnamon Spiced winter Treat

Assorted Canned Beverages....................cccoeiiiiiiiiiiiin.l.
Spring Water ...
SNAPPIE ...
San PellegrinoorPerrier ....................c.cocoiiiiiiiii.
Individual Juice ...

$3.95 PER GUEST

$3.99 PER GUEST
$2.99 PER GUEST
$4.50 PER GUEST

$4.95 PER GUEST

$2.50 PER GUEST
$2.00 PER GUEST
$3.95 PER GUEST
$3.95 PER GUEST
$3.95 PER GUEST



LUNCH PACKAGES

(Six Guests Minimum Order)

SANDWHICH FARE .............. $12.95 PER GUEST
* Assorted hot and cold sandwiches and wraps

FRESHCOMBO ..........ccennn $18.95 PER GUEST
¢ Assorted hot and cold sandwiches and wraps
e Two sides of your choice (FROM PAGE 12 - 14)

THE DEAL .....ccooevvviiiii. . $19.95 PER GUEST
ASSORTED HOT AND COLD SANDWICHES AND WRAPS
* One side of your choice (FROM PAGE 12 - 14)
* Market’s cookies, brownies and mini pastries

EXECUTIVE ....................... . $21.95 PER GUEST
ASSORTED HOT AND COLD SANDWICHES

AND WRAPS

* Two Sides of your choice (FROM PAGE 12 - 14)
¢ Market’s cookies, brownies and mini pastries

ALL THE WAY ... $25.95 PER GUEST
ASSORTED HOT AND COLD SANDWICHES AND WRAPS
* Two Sides of your choice (FROM PAGE 12 -14)
e Sliced fresh fruit platter

* Market’s cookies, brownies and mini pastries

COLD CUT AND

CHEESE PLATTER ............... $25.95 PER GUEST
Create your own sandwiches from an elegant
array of Meats and Cheeses with home-made

Spreads
e Assorted cold cuts, Grilled chicken and fresh

turkey
* Assorted salads
(tuna, Egg, chicken and shrimp)
* A Basket of brick oven Bread
* Two Sides of your choice (FROM PAGE 12 -14)
* Dessert Platter
* Assorted Cheeses
e Grilled veggies

e A Tray of Lettuce, Tomatoes, and Kalamata
Olives
e Sliced fruit

EXECUTIVE LUNCHEON

PACKAGE ...........ccoovvvvnnnnn, .$29.95 PER GUEST

* Basket of Assorted Sandwiches,
Paninis and Wraps

* Choice of Sliced Teriyaki Sesame Chicken,
Pan Seared Lemon Chicken or Chicken
Caesar Platter

* Slides of two sides of your choice
(FROM PAGE 12 - 14)

* Homemade Dessert Platter and Sliced Fresh
Fruit Platter

BOXED LUNCHES

(Six Guests Minimum Order)

CONVENIENT FOR PICNICS, CORPORATE
OUTINGS, BUS RIDES, TRAVELING

BOX #A $19.45 PER GUEST
* A sandwich or wrap ¢ Side salad

e Potato chips ¢ Cookies

$21.95PER GUEST
* A sandwich or wrap « Side salad
e Fruit salad ¢ Potato chips * Cookies

BOX #C _ $23.95 PER GUEST
e A sandwich or wrap ¢ Side salad

 Fruit salad ¢ Potato chips ¢ Cookies
* Beverage

BOX #D '$23.95 PER GUEST
* Entree salad ¢ Roll with sweet butter

* Whole fruit ¢ Beverage




SANDWICHES

WRAPS

W1-CRISPY CHICKEN: Chicken Cutlet, avocado, plum tomatoes and mixed greens with Chipotle aioli
spread in a cilantro wrap

W2-CHICKEN FAJITA: chicken breast, roasted peppers, caramelized onions, avocado, romaine lettuce,
cheddar, cilantro with salsa in a black bean wrap

W3-CHICKEN CAESAR: Grilled chicken , romaine lettuce, roasted peppers parmesan cheese, with a
light homemade Caesar dressing in a Caesar wrap

W4-SOUTHERN: Grilled Chicken, lettuce, avocado, sprouts, oven roasted peppers and plum tomatoes
with low fat ranch dressing served in a plain

WS5-ITALIAN TUNA: Fresh albacore Market’s style tuna salad, leaf lettuce, Roma tomato, sprouts
served on roasted pepper wrap

W6-GRILLED FLANK STEAK: Portabella mushrooms, crispy onions, roasted pepypers, Provolone,
greens with Chipotle mayo in a Jalapefio cheddar wrap

W7-ACAPULCO BLT: Smoked Turkey, Avocado, chopped lettuce, tomatoes Bacon and Watercress
with honey mustard in a sundried tomato basil wrap

W8-COBB WRAP: Grilled chicken, smoked bacon, avocado, hard-boiled egg, lettuce and tomato with
blue cheese dressing in a whole grain wrap

SIGNATURE SANDWICHES

S1-CHIPOTLE TURKEY Fresh turkey, roasted onions, roasted peppers lettuce, plum tomatoes, jack
cheese & Chipotle sauce on a COUNTRY CIBBATA

S2- SMOKED TURKEY AND BRIE Sliced pear, baby greens, plum tomatoes and honey mustard on a
RAISIN NUT LOAF

S3-CALIFORNIA TURKEY Fresh Carved Roasted Turkey Breast, Apple wood Smoked Bacon, Ripe
Avocado, Plum Tomatoes and Leaf Lettuce with Roasted Pepper Aioli on ROSEMARY FOCCATIA
S4-RARE ROAST BEEF caramelized onions, cheddar cheese, plum tomatoes and leaf lettuce with
lemon basil aioli on an ONION FOCCATIA

S5-BALSAMIC MARINATED chicken breast honey melted plum tomatoes ripe avocado and Arugula
with honey balsamic vinaigrette on RUSTIC SQUARES

S6- ALBACORE TUNA SALAD lettuce, tomatoes, roasted peppers multigrain hero

S7-BLACK FOREST HAM AND PROSCIUTTO w/ fresh mozzarella, basil, tomatoes and olive tapenade
on SEEDED FRENCH BREAD

S8-VEGETARIAN FOCCATIA roasted vegetables, melted tomatoes, Arugula and Sun dried tomato
pesto spread on TOMATO FOCCATIA

S9-ITALIAN cappy Ham, Prosciutto, salami, pepperoni, provolone, roasted peppers lettuce and
tomatoes On A FRENCH BAGUETTE

S10-FRESH MOZZARELLA Sliced tomatoes, fresh basil, roasted eggplant and roasted peppers with
balsamic vinegar and olive oil on BLACK RUSSIAN HERO



HEALTHY ALTERNATIVES
Extra lean Atkins friendly Low Fat/Low Cal Sandwiches

H1-GARDEN VEGGIE: Ripe Avocado, Sliced Cucumbers, Carrots, Sun dried Tomatoes, Sprouts, Plum
Tomatoes and Medley Baby Greens with Iranian Style Hummus in Middle Eastern Whole wheat pita
pocket

H2-TRADITIONAL TUNA SALAD: white albacore tuna tossed with mayonnaise and

celery, topped with shredded carrots, oven roasted red peppers, plum tomatoes and watercress in a
whole grain hero 8

H3-MEDITERRANEAN: grilled chicken sandwich with hummus, Greek feta, pitted Kalamata olives and
premium tomatoes in a low crab Hero

BRICK OVEN

Served on Home baked bread

B1-CHICKEN MILANESE: Grilled Chicken Breast, Melted Roma Tomatoes, Fresh Mozzarella & Pesto
Aioli

B2-MARKET’S COMBO: Hot pastrami and corned beef with finlandia Swiss cheese coleslaw and
Russian dressing

B3-MIDTOWN: Roast beef, Pepper jack Cheese, Crispy onions, roasted peppers arugula with Chipotle
dressing

B4-ROMA: roasted vegetables, melted tomatoes, fresh basil and goat cheese spread

B5-RUSSIAN TURKEY: Fresh Carved Turkey, Crispy Bacon, Swiss, roasted peppers Pickles with
Russian dressing

B6-MONTEREY CHICKEN: Spicy Roasted Cajun chicken breast, avocado, mix green mildly spiced
Monterey jack cheese, with sundried tomato aioli.

B7-THE THREE MUSKETEERS: Crispy chicken cutlet romaine lettuce, plum tomato grilled onions and
horse radish sauce.

OUR PANINI

Hot Sandwiches Grilled to a Delicious Crisp just for you!!

P1-TUNA MELT: with Finlandia Swiss cheese, sliced ripe avocado, sliced plum tomatoes & baby Arugula
P2-EGGPLANT MILANESE: Oven Roasted Eggplant, with Pesto-Ricotta, Mozzarella and Melted Tomatoes
P3-VEGETARIAN: Baby Spinach, basil, Fresh mozzarella and sliced Plum Tomato with Sun Dried Tomato
Pesto spread

P4-RUBEN COMBO: corned beef, pastrami, and Coleslaw, Swiss, cheese and honey mustard

P5-BEEF STEAK: W/ Grilled Onions Roasted peppers Melted Cheddar and Chipotle Mayo

P6-CUBAN: Layers of Ham, Smoked Turkey, Swiss cheese, Pickles and Mustard

P7-CHIPOTLE TURKEY: fresh roasted turkey, pepper jack cheese, Arugula and southwestern chipotle sauce
P8-SMOKED TURKEY: Brie cheese, sun dried tomatoes, coleslaw, and Honey Mustard

P9- FAJITA: Grilled breast of chicken, oven roasted peppers, caramelized onions, cheddar cheese,
Cilantro with salsa picante

P10-CHICKEN PARMESAN: oven roasted chicken, fresh mozzarella basil arugula, Tuscany tomato sauce
P11-THE ITALIANO: Grilled Chicken, Roasted Pepper, baby spinach, Fresh Mozzarella & Pesto Sauce



SANDWICHES

QUESSADILLAS

Spicy blend of melted cheddar cheese and Jake cheese, roasted peppers, and caramelized onions

Q1- Extra Cheese Quesadilla

Q2- PORTABELLA MUSHROOM: W/ Roasted vegetables and goat cheese

Q@3- MEDITERRANEAN: W/ Feta, mushrooms, Spinach and olives

Q4- SPICY SHRIMP: W/ Feta, spinach and cilantro

Q5- STEAK AND PORTOBELLO MUSHROOM

Q6- SPICY CHIPOTLE: chipotle chicken, cheddar, Beans, Pico de Gallo and sour cream
Q7- FAJITA: Grilled chicken, onion, roasted pepper, Cheddar, tomato and salsa

Q8- CALIFORNIA: chicken cutlet, grilled mushroom, Cheddar cheese and Mexican salsa

BURRITO BAR

(Served in fresh tortilla, with Mexican rice, beans, cheddar and Jack cheese, guacamole, Pico
de Gallo sour cream, lettuce and tomatoes)

B1-CHICKEN TACO: Taco style chicken,rice, beans, cheddar and Jack cheese, guacamole, Pico de Gallo
sour cream, lettuce and tomatoes

B2-BEEF TACO: Beef Taco, rice, beans, cheddar and Jack cheese, guacamole, Pico de Gallo sour
cream, lettuce and tomatoes

B3-SPICY CHICKEN: Spinach, jalapenos, rice, beans, cheddar and Jack cheese, guacamole, Pico de
Gallo sour cream, and tomatoes

B4-TEX MEX STEAK: Steak, rice, beans, cheddar and Jack cheese, guacamole, Pico de Gallo sour
cream, lettuce and tomatoes

B5-SHRIMP: Feta Cheese, Spinach, rice, beans, guacamole, Pico de Gallo sour cream and tomatoes
B6-VEGETABLES: Mushrooms, Spinach, Peppers, Mozzarella, Pico de Gallo and Guacamole.

PREMIUM SANDWICHES ...l (ADD $6.00 PER PERSON)

P1- Lemon herb grilled jumbo shrimp with arugula, sun dried tomatoes and yogurt dill dressing

P2- Smoked salmon, sliced cucumber, watercress, red onion and caper butter

P3- Filet mignon with mesclun greens, sliced tomatoes and tarragon aioli

P4- Grilled Portobello mushroom, roasted tomatoes, sautéed spinach and mozzarella

P5- Turkey and cranberry pineapple chutney, cheddar, grilled onions and arugula in a Russian black hero
P6- Herb Crusted Fillet Mignon: Crispy onions, grilled mushrooms, Arugula and Boursin Cheese in Cibbata
P7- Roasted Turkey and Camembert: sliced Anjou Pears and Arugula, with Honey Dijon in Cibbata

P8- Pomegranate Glazed Chicken: Fresh Mozzarella and Baby Spinach, with Shallot Mousse in Rustic Rolls
P9- Baja Shrimp: Lime Cilantro grilled shrimp, Avocado, Tomatoes and Red Onions with Tomatillo

Sauce in French brioche
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HEROES BY THE FOOT

Minimum 3 feet ($48.00 PER FOOT) One foot serves approximately 5 guests

A sandwich of heroic proportions of 3 to 6 feet of fresh, crusty Italian brick oven sesame semolina hero
that is bursting with your choice

Of delectable meats, cheeses, and condiments. Get ready for raves! Your Hero Selection is accompanied
by MIXED GREENS OR PASTA SALAD

HERBED CHICKEN CUTLET

Provolone Cheese, Lettuce and Tomato with Rosemary Mayonnaise on the side

SOUTHWESTERN

Sliced Marinated Steak with Muenster cheese, Romaine Lettuce, tomato and chipotle mayo on the side
MARKET’S

Sliced Roast Turkey, Crispy Bacon, Jarlesberg Cheese, Lettuce, Tomato, and Roasted Onion Mayonnaise
on the side

AMERICAN

Roast Beef, roast Turkey, baked Virginia Ham with Swiss cheese, American cheese, Lettuce and Tomato
ITALIAN

Capicola, Genoa Salami, Pepperoni, Provolone, Onion, oil & vinegar, Lettuce and Tomato

ROSEMARY GRILLED CHICKEN

Avocado, Roasted Vegetables, roasted Peppers and grilled Chicken with Balsamic Vinegar
VEGETARIAN #1

Roma Tomato, fresh Mozzarella, fresh Basil, Roasted Peppers, Sun-dried Tomatoes and roasted-pepper Aioli
VEGETARIAN #2

Roasted Vegetables, Roasted Peppers and Balsamic Vinegar

CARVING STATION

(Ten Guests Minimum Order)

ROSEMARY FILLET MIGNON Merlot Demi Glace and Béarnaise Sauce...................... $38.95 PER GUEST
ALL AMERICAN SLOW ROASTED PORK LOIN with Bourbon Molasses Glaze.......... $34.95 PER GUEST
ROASTED TURKEY BREAST Served with Gravy, Cranberry Orange Relish ................. $34.95 PER GUEST

BONELESS LEG OF LAMB Rubbed with Lemon, Thyme and Garlic. Served................
with Cider Demi Glace

$38.95 PER GUEST

All Served with

*Grilled veggies * Roasted bliss potato * Pasta salad * Green salad * Desserts Platter
* Basket of brick oven Bread * Sliced fruits

OUR CHEF WILL CARVE IT FOR YOU AT YOUR LOCATION.
CHEF’S FEE IS NOT INCLUDED
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S A L A D B A R ......................................................................................... ($19.95 PER GUEST)

(Ten Guests Minimum 10 PPL Order)
Display of Toppings To Create Your Own Salad

* Romaine, spinach, arugula and Organic Greens e Three Protein

e Two Cheeses * Eight Vegetable

e Four Dressings * Homemade Croutons, Scallions
PLEASE ASK US ABOUT OUR FULL TOSS SALAD MENU TO CHOOSE FROM

* Rosemary Balsamic * Low Fat Pineapple Chipotle

e Fat Free Honey-Herb Dijon e Fat Free Far East Mandarin

e Cranberry Dijon vinaigrette ¢ lemon basil vinaigrette

e Lime-Chipotle Ranch * Pomegranate Vinaigrette

ON-SITE SALAD CHEF AVAILABLE AT AN ADDITIONAL CHARGE

SANDWICHES SIDES

(Six Guests Minimum Order)

Served as an accompaniment to your sandwich platter
TRADITIONAL SALADS AND GREENS $6.95 PER GUEST

MARKET’S SALAD Field Greens with caramelized Pears, spiced Pecans, Grape Tomatoes, crumbled
Feta Cheese and Sun-dried Cranberries

MIXED GREENS pears, gorgonzola, pistachios, grapes & dried cranberries

GARDEN GREENS Radicchio, Watercress, Romaine, Carrots, Grape Tomatoes, Bell Peppers, Broccoli,
Asparagus, Cucumbers and Sprouts

GREEK Romaine Hearts topped with Red and Green Peppers, Cucumbers, Tomatoes, red Onions, Kalamata
olives stuffed Grape leaves And Feta Cheese, sprinkled with fresh Oregano and topped with Anchovies
CLASSIC CAESAR Our own Home-made croutons and shaved fresh Parmesan Cheese over baby
Romaine hearts

CHOPPED A mélange of diced seasonal Vegetables (Kirby cucumber, bell peppers, avocado, roasted
sweet Corn, black Olives and Tomatoes) arranged over chopped Romaine hearts

FIGS SALAD Baby Greens-Frisee Mix, Golden Delicious Apples, Mangos, Sun-dried Tomatoes, candied
Pecans, dried Figs, Avocado

MIXED BERRIES AND SPINACH Baby Spinach, Fresh berries, Feta Cheese, Cherry Tomatoes,

and crushed Walnuts

EDAMAME salad Over Baby Spinach, Mandarin Oranges, Grilled Mushrooms, Beets with toasted black
and white sesame seeds

SOUTHWEST SALAD Baby Greens, Tomatoes, Cucumber, Avocado, Black Bean and Corn Relish with
a Picante-lime Dressing Topped with Tortillas chip

WILD ARUGULA and Endive with Avocado, Pink Grapefruit and Hazelnut

GOAT CHEESE with Macadamia Crust over field greens with Mandarin oranges , Beets and Avocado
ARUGULA & ENDIVE Radicchio, imported Artichokes, Su-dried Tomatoes and grated Parmesan
BABY SPINACH LEAVES Tossed with Tangerines, Water chestnuts, Fried Wonton Strips, and Sesame
Ginger Vinaigrette

SPA SALAD with flax seeds, micro Sprouts, Radish, Carrot, Cucumber, Sunflower seeds, Tomato over
field greens
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EX O T G S AL A DS o $6.95 PER GUEST

MOZZARELLA: Cucumbers, green & black olives, cherry tomatoes

FRESH MOZZARELLA AND TOMATO: Baby Mozzarella and Grape Tomato salad tossed with Pesto sauce
CAPRESE: Sliced fresh Mozzarella and sliced Tomato topped with fresh Basil, Balsamic Vinegar and
extra virgin Olive oil

EGGPLANT COPONATA: Eggplants, Onions, Celery, Manzinella Olives, Capers, Tomato Sauce.
ROASTED BEETS: With Herbed Goat Cheese and Citrus-Shallot Vinaigrette

ROASTED BEETS: With orange segments, apples, Asian sesame vinaigrette

ASPARAGUS: And marinated grape tomatoes

BABY CARROTS and snap peas

RED BLISS POTATO: Salad with sour cream and dill

ROASTED RED POTATOES: With olives, scallions, caramelized onions, cilantro and chipotle dressing
CLASSIC HOME STYLE POTATO salad

MOROCCAN COUS COUS: With roasted Vegetables and toasted Almonds

MEDITERRANEAN: Cucumber, tri-color Peppers, Tomato, red Onion, Feta and Olives

FRENCH LENTIL: and Arugula with feta cheese, cherry tomatoes, scallions, and citrus wine vinaigrette
WHITE BEANS: with cherry tomatoes, red onions, roasted peppers rosemary and sun-dried tomato pesto
SOUTHWESTERN THREE BEANS FIESTA: with corn, avocado, cilantro, chopped tomato and chipotle dressing
CHICKPEA: scallions, water cress, radicchio

BARLEY: with peppers, scallions, diced mango, cilantro & citrus vinaigrette

ISRAELI COUS COUS: with diced veggies, cilantro and roasted garlic vinaigrette

WILD RICE WITH ROASTED VEGETABLES: sun-dried fruits, Toasted nuts with honey orange vinaigrette
BROCCOLI RABE: with roasted garlic, lemon and sun-dried tomatoes

STEAMED VEGETABLE: with shallot dressing

BROCCOLI E AGLIO OLIO (with roasted Garlic, black pepper, salt and olive oil)

PASTA AND NOODLES SALADS .. .. ... . $6.95PER GUEST

SIMPLE ORZO-Orzo Pasta, Leeks, shitake mushrooms, tomato and roma cheese

GREEK ORZO-0Orzo Pasta, Black Olives, Cucumber, Bermuda onion, Diced Tomatoes, Feta Cheese
Olive Oil and Fresh Dill

BOWTIE PASTA-Cherry Tomatoes, Broccoli Florets, Baby Spinach, Julienne Carrots, Baby Peas and
Spring Onion with Dill Dressing

FARFALLE PASTA-With sun-dried tomato and basil pesto, roasted vegetable, parmesan, grape
tomatoes, baby arugula and broccoli florets

FARFALLE AND CHEDDAR-Shredded Cheddar Cheese, Stuffed Manzanilla Olives, Red Roasted
Peppers, In Light Vinaigrette.

FARFALLE-With smoked mozzarella, sundried tomato, fresh basil, balsamic vinaigrette

PENNE SHIITAKE-Pasta Salad with Shiitake, mushrooms, Shallots, Pencil Asparagus and Truffle Qil
PENNE PASTA-Sun dried Tomatoes, Mozzarella , Basil, Sun Dried Tomatoes, Mozzarella Cheese, Fresh
Parsley In a Light Dressing
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PASTA AND NOODLES SALADS ............................ $6.95 PER GUEST

SPINACH PENNE-With julienne seasonal vegetables, snap peas, shitake mushroom, fresh roasted
garlic, extra virgin olive oil

ROTELLE PASTA PRIMAVERA-Fresh Broccoli Florets, Red Roasted Peppers, Black Pitted Olives, Fresh
Parsley, In A Light Vinaigrette.

MINI-CHEESE RAVIOLETTES PASTA-Sun dried Tomatoes, Plum Tomatoes, Freshly Scallions, Parsley,
and In a Balsamic Sauce.

CAVATAPPI PASTA-Sun-dried Tomato Pesto, Parmesan Cheese, Basil, Peppers, Kalamata Olives and
Goat Cheese

TRI-COLOR TORTELLINI-With Arugula, endive, radicchio, imported artichokes, sun dried tomatoes
and grated parmesan

ORCHIETTA-With broccoli Rabe, roasted garlic, with a touch of pesto vinaigrette

BRUCHETTA PASTA-Mini Pasta Shells, Red and Yellow Tomatoes Zucchini, Purple Onion, Basil and
Parmesan Cheese Light Aioli

THREE COLOR FUSSILY-With Roma tomatoes, Portobello and fresh basil

MEZZE RIGATONI-With Fennel, Tomatoes, Artichokes, Ricotta Salata and Kalamata Olives

MINI RIGATONI-With Roasted Vegetables, broccoli and Fresh Tomato Basil Sauce

SESAME NOODLES-Oriental Noodles, Red Peppers, Scallion, Toasted Sesame Seeds and Slivered
Carrots Authentic Sweet Chili Sauce

PAD THAI NOODLE- with stir fried vegetables, peanuts, in a savory spicy sauce

BUCK WHEAT SOBA NOODLE-With shitake mushrooms, enoki mushrooms, bock Choy, and bonito
broth on the side

FRESH RICE NOODLES-With soy beans, black beans, fresh and pickled mustard greens with curry leaf
vinaigrette

LUNCH A LA CARTE

INDIVIDUAL CHIPS ..ottt $3.50 PER GUEST
TERRA CHIPS | e $3.95 PER GUEST
HOME-MADE CHIPS AND SALSADIP $5.95 PER GUEST
FRESH FRUIT SALAD $8.50 PER GUEST

........................................................... $6.95 (2 PIECES/ GUEST)

------------------------------------------------------------------------------------------------------------------- - $8.95 PER GUEST
FULL COFFEE AND TEA SERVICE

ONLY COFFEEORTEA e
ASSORTED CANNED BEVERAGES | ...,
SPRING WATER

........................................................................................... $3‘99 PER GUEST
$2.99 PER GUEST

$2.50 PER GUEST

SNAPPLE $2.00 PER GUEST
SAN PELLEGRINO OR PERRIER ...,/ \\\ooooooo oo SRR C
INDIVIDUAL BOTTLED JUICE $3.95 PER GUEST

$3.95 PER GUEST
14



GRAIN BOWL

(HAVE IT YOUR WAY) 10 GUESTS MINIMUM ... $25.95 PER GUEST AS A BUFFET
STEP 1: CHOOSE TWO OF YOUR FAVORITE STEP 2: PICK FOUR OF THE FOLLOWING
GRAIN PLAIN OR SEASONED WITH SESAME MEATS & PROTEIN

OIL AND SESAME SEEDS * GRILLED HERB FLAT-IRON STEAK

« STEAMED BROWN RICE * GROUND KOREAN BEEF

* STICKY WHITE RICE * STIR FRIED BEEF

 JASMINE RICE * SRIRACHA CHICKEN

* QUINOA * THAI CHICKEN

* WILD RICE * TERIYAKI CHICKEN

« BASMATI RICE * ROASTED TERIYAKI SALMON

* COCONUT GINGER CHICKEN
* THAI SPICED TOFU

* THAI-SPICED TURKEY

* ROASTED FRESH TURKEY

* GARLIC SHRIMP

* COCONUT SHRIMP

e HERB SHRIMP
STEP 3: SELECT UP TO 8 ITEMS FROM THE

FOLLOWING VEGETABLES (HOT OR COLD)

* RAW BABY * SAUTEED KALE * SLICED BUTTON * SLICED ALMOND
SPINACH * GRILLED EGGPLANT MUSHROOMS * WALNUTS
* RAW BABY KALE * ROASTED BRUSSELS * STEAMED * SUNFLOWER
* MUNG BEAN SPROUTS BROCCOLI SEEDS
SPROUTS * ROASTED ZUCCHINI * BELL PEPPERS
* ROASTED * ROASTED CARROTS * RED ONIONS
PORTABELLA * ROASTED SWEET * GREEN PEAS
MUSHROOM POTATOES * PICKLED RADISH
* SAUTEED SHITAKE * ROASTED * SESAME
MUSHROOMS CAULIFLOWER NOODLES
* ROASTED CORN * ASPARAGUS * PICKLED GINGER
* SAUTEED STRING * FRESH AVOCADO * ARTICHOKE
* PEANUTS * SOY NUT HEARTS
* DRIED SEAWEED * SEASONED * HEARTS OF PALM
COMPLIMENTARY: SEAWEED * GREEN PAPAYA
WONTON STRIPS, « EDAMAME * TOMATOES
SCALLIONS AND (FRESH SOY) * WATER CHESTNUT
SESAME SEEDS * GRAPE TOMATOES * BABY CORN
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STEP 4: CHOOSE YOUR FAVORITE SAUCES (4)

* TERIYAKI SAUCE * MISO SAUCE

* GARLIC SAUCE * THAI LEMONGRASS SAUCE

* SWEET CHILI SAUCE * KOREAN BBQ SAUCE

* SATAY PEANUT SAUCE RED * COCONUT SAUCE

* CURRY GINGER * SRIRACHA

* JAPANESE SPICY SAUCE * SEASONED SOY SAUCE WITH GINGER
* SWEET AND SOUR SAUCE * PLAIN SOY SAUCE

* JAPANESE PONZU SAUCE

ENTREES

(Six Guests Minimum Order)

All entrees served with a basket of brick oven bread and side of garden salad
(Hot entrée accompagnements ON PAGES 20-21)

POULTRY ENTREES $20.95 PER GUEST

HERBED CHICKEN PILLARD - With cornbread stuffing and cranberry glaze

CITRUS GLAZED CHICKEN- With orange sweet and sour glaze and wilted watercress.

TUSCAN CHICKEN- With rosemary scented potatoes and sautéed vegetables.

CHICKEN MARSEILLE- Sautéed medallion of chicken with artichoke hearts, eggplant, vine ripe
tomatoes in a chardonnay sauce

CHICKEN MILANESE- Pan-seared Parmesan Crusted Breast of Chicken with baby Spinach, Tomatoes,
and Balsamic sauce

STUFFED CHICKEN- Stuffed Breast of chicken with fresh mozzarella, spinach, roasted pepper, sundried

tomatoes, in a Burre Blanc sauce

CHICKEN SCARPIRELLA- Chicken Sautéed with Mushrooms, Red and Green Peppers, Onions, Garlic,
and A Touch of White Wine.

CHICKEN PARMEGANA- With fresh tomato basil sauce and shaved parmesan

CHICKEN SALINA- With artichokes, sun-dried tomatoes, Portobello mushrooms, basil with lemon
butter sauce

CHICKEN CHASSEUR- With Cremini Mushrooms, Tomatoes, White Wine, Shallots and Fresh Tarragon
CHICKEN SAVOYARD- In creamy sauce of Gruyére, white wine, Dijon mustard and tarragon
APRICOT GINGER CHICKEN- Breast marinated with fresh ginger, Apricot preserve, soy sauce,
scallions, and cilantro.

BOURSIN CHICKEN- Chicken breast filled with spinach, Boursin cheese and sun dried tomatoes
GRILLED CHICKEN- Breast with Soy-Mango Asian Barbecue Sauce

SAGE INFUSED ROASTED TURKEY- Breast with a cranberry orange relish

STUFFED ROASTED TURKEY AND SPINACH SPIRALS- Stuffed with California spinach and carrot
julienne with a citrus cranberry chutney
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BEEF ENTREES

FILET MIGNON- (medium rare) topped with sautéed mushrooms,

caramelized onion and a red Raspberry reduction................o $29.95 PER GUEST
BEEF TENDERLOIN- With artichoke hearts, wild mushrooms,

ANd DEArNAISE SAUCE ...t $23.95PER GUEST
BRAISED BEEF SHORT RIBS- With Baby Carrots,

TUINIPS AN ParSNiS . oo $24.95 PER GUEST
CHIMICHURRI STEAK- Sirloin Steak with Argentinean

ChimICHUITT SAUCE ... e $22.25 PER GUEST
MEATBALLS- Choose your favorite sauce (Madera Wine Sauce

-Italian Marinara- Teriyaki Glazed) ... -$17.95 PER GUEST

SWEET AND SOUR- Brisket with Shallots ... $20.95 PER GUEST
BEEF RANCHERO- With tomato, garlic, chili, and cumin . .. $21.95 PER GUEST
PACIFIC RIM- Beef sauté with ginger, onions, peppers,
ANA SOY SAUCE ...
MEATLOAF- Plain-or stuffed with (eggs, beef sausage

$20.95 PER GUEST

or spinach) - with rich MUSNIrOOM Gravy ......ooo ool $18.95 PER GUEST
ROASTED LAMB CHOPS- With Dijon and herb

crust With Tahini SAUCE ... $27.95 PER GUEST
LAMB STEW=- With Parsnips and Figs ... $24.95 PER GUEST
MARKET’S ROASTED LEG OF LAMB WITHHERBS. ..., $24.95 PER GUEST
VEAL FRANCESCA- With spinach, Portobello mushrooms ... $28.95 PER GUEST

VEAL SCALOPPINI- With Marsala Wine ..., $28.95 PER GUEST

ENTREES

All entrees served with a basket of brick oven bread and side of garden salad
(SIX GUESTS MINIMUM ORDER)

(Hot entrée accompagnements ON PAGES 20-21)

PORK ENT REES oottt e, $24.95 PER GUEST

PORK MEDALLIONS- Five Spiced with Granny Smith Apple Compote, Sherry Wine jus
PORK MEDALLIONS- with Red Onion Confit

PORK LOIN- Roasted Cuban style with Apple Chutney

PORK LOIN- caramelized with orange-ginger glaze

PORK LOIN- stuffed with Wild Mushroom and port reduction

SWEET ITALIAN SAUSAGE- filled with cheese, parsley, roasted peppers and onions
BONELESS PORK CHOPS- Spanish style
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ENTREES

SEAFOOD ENTREES

SALMON EN CROUTE- Filet of salmon with sautéed seasonal
vegetables in a puff pastry
SALMON KEBOB- Skewered with onions & peppers
SALMON - With Miso, Mirin and soy Glaze and roasted sesame seeds
SALMON- Baked with macadamia and parmesan crust with an Orange butter sauce
SALMON- Infused with green tea with Sake braised Shiitakes
SALMON- Creole Blackened steak of salmon in a tangy zest Creole

tomato and ChamPagne SAUCE. ...
SALMON- Marengo style Pan Seared then Braised W/ Tomatoes,

Onions, Olives, Garlic & White Wine
SHRIMP- Coconut crusted shrimp with Pena colada sauce
SHRIMP- Baked Gulf Shrimp Stuffed with Lump Crabmeat
SHRIMP- Grilled with lemon and garlic
SHRIMP- Scampi with a garlic and dry sherry wine sauce
TROUT- Stuffed with fennel, olives and oven-dried tomatoes,
with blood orange butter
PERCH- Grilled with Lime and Tequila
CRAB AND LOBSTER- Sweet Lobster & Crab Cakes topped with Chipotle sauce
SEA BASS- Roasted Chilean sea bass on a bed of mango

and corn salsa withared chilisauce ... .
HALIBUT- Poached in coconut water with Thai herbs over Soba noodles
STRIPED BASS- topped with mango and avocado salsa
TUNA- Sesame Crusted Seared Tuna Steak Served over bock Choy ...................oo.
FLOUNDER- Crabmeat Stuffed Flounder w/Lemon Wine Sauce

ENTREES

$21.95 PER GUEST
$21.95 PER GUEST
$21.95 PER GUEST
$21.95 PER GUEST
$21.95 PER GUEST

$21.95 PER GUEST

$21.95 PER GUEST
$28.95PER GUEST
$22.75 PER GUEST
$21.95 PER GUEST

MARKET PRICE

MARKET PRICE

MARKET
MARKET
MARKET

PRICE
PRICE
PRICE

- MARKETPRICE

MARKET PRICE

All entrees served with a basket of brick oven bread and side of garden salad
(SIX GUESTS MINIMUM ORDER)

(Hot entrée accompagnements ON PAGES 20-21)

LOW-CARB ENTREES

LOW CARB TURKEY- With Cornbread Stuffing and Sweet Potatoes ..........................
CHICKEN ALFREDO LO-CARB- Mezze Penne, Scallion, Celery, Green

Peas and Snow Peas

$19.95 PER GUEST

$19.95 PER GUEST



ENTREES

All entrees served with a basket of brick oven bread and side of garden salad
(SIX GUESTS MINIMUM ORDER)

(Hot entrée accompagnements ON PAGES 20-21)
VEGETARIAN ENTREES ... e $15.95 PER GUEST

ROASTED VEGETABLE LASAGNA- Layers of Vegetables and Cheese in a delightful Red Sauce
STUFFED PORTOBELLO-With spinach and smoked mozzarella.

WILD MUSHROOM AND BROCCOLI STRUDEL- with herbed creme fraiche

STUFFED PEPPERS- With basmati rice, vegetables and a roast tomato glaze.

POLENTA GRATIN- With Wild Mushroom Ragu

CURRIED VEGETABLE STEW- Spicy curry garlic stew of carrots, potatoes, zucchini, garbanzo

beans, and tomatoes

PERUVIAN SQUASH STEW- A delicious blend of potatoes, acorn squash, and feta cheese served
over four- grain rice.

EGGPLANT -Stuffed with ricotta cheese topped with marinara and fresh parmesan
VEGETABLES LASAGNA CHEESE- less-With tofu toppings (delicious)

LASAGNA A LA VERDURA- With fresh Swiss chard, Yellow squash,

carrots, red bell peppers, low fat cottage and other cheeses

SALAD ENTREES

(served with a basket of sliced Baguette)

CALIFORNIA CHICKEN .....ooiiii e $19.95 PER GUEST
Grilled chicken, avocado, asparagus, alfalfa, cucumber, carrots,

goat cheese, red onion and tomato on a bed of mixed greens

MEXICAN GRILLED CHICKEN ..........coooiiii . $19.95 PER GUEST
Spicy grilled chicken, tomatoes, ripe avocados, red peppers,

onions, cilantro, black beans and jalapefos tossed in lime juice

MEDITERRANEAN ROSEMARY CHICKEN AND FIGS -+ +ovvoevviiiiii $20.95 PER GUEST
W/ olives, mushrooms, red peppers and goat cheese, almonds,

apples, on a bed of field greens

GRILLED CHICKEN CAESAR .. oottt . $16.95 PER GUEST
Marinated Chicken Breast, Crisp Romaine Lettuce, Parmesan

Croutons, Roma Tomatoes and Served with Caesar Dressing

PESTO GRILLED JUMBO SHRIMP........o.oiiiiiiiii . $21.95 PER GUEST
Over baby greens, hazelnuts, with goat cheese, roasted fennel.

Grilled asparagus, Grilled eggplant and Kalamata olives

SESAME SEARED TUNA ..o $21.95 PER GUEST
Sashimi grade tuna, Portobello mushrooms, roasted tomatoes,

caper berries, Celingine mozzarella

ASIAN TUNA ..o $21.95 PER GUEST
Grilled Tuna, Chinese cabbage, Bok Choy, Carrots, Cucumbers,

Daikon Radishes, Scallions, Sesame Seeds & Orange Ginger

dressing.
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SALAD ENTREES

(served with a basket of sliced Baguette)
ASIAN TUNA
Grilled Tuna, Chinese cabbage, Bok Choy, Carrots, Cucumbers,
Daikon Radishes, Scallions, Sesame Seeds & Orange Ginger
dressing.

GRILLED SALMON NICOISE
Grilled salmon,Lemon Zested Green Beans and Shallots,
Roasted Potatoes, Tomatoes, Boiled Egg and Olives over
Romaine

GRILLED STEAK TAGLIATA
Fillet Mignon, Portobello mushrooms, oregano-roast cherry
tomato & red onion with salsa Verde over mix field greens
FILLET MIGNON

On a bed Of Arugula with, Roasted peppers, caramelized
onions, grilled shiitake mushrooms

ENTREES ACCOMPANIMENTS

$21.95 PER GUEST

$21.95 PER GUEST

$23.95 PER GUEST

$29.95 PER GUEST

Choose any as your accompaniments for the lunch and dinner entrées

POTATOES ...

* Roasted red Potatoes with Sage and Rosemary

* Baked Scalloped Potatoes with béchamel sauce

» Potatoes Gaspar (Sautéed with Scallions and Garlic)

 Classic mashed potato

* Mashed Sweet Potatoes with or without marshmallow

* Roasted Butternut squash with dried fruits

* Honey orange glazed sweet potatoes with dried fruit and toasted pecans

* Yellow Fried rice with vegetables

e Creole Rice with carrots, corn, red pepper & tomatoes
e Jasmine Rice with Truffles and Scallions

* Basmati rice with vegetables

e Wild rice Pilaf with roasted cubed vegetables

e Spinach and mushrooms rice pilaf

¢ Healthy steamed white or brown rice

¢ Spanish Rice (Aroz con Condoles)

e Uzbek carrots and raisin rice pilaf

............ $7.50 PER GUEST

........... $7.50PER GUEST
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ENTREES ACCOMPANIMENTS

Choose any as your accompaniments for the lunch and dinner entrées

VEGETABLES ... oo e $8.95 PER GUEST
e Grilled Assorted Vegetables

¢ Roasted vegetables ratatouille

¢ String Beans Almandine with teriyaki sauce, Almonds and roasted peppers

¢ String Beans with Shallots and Shiitake Mushrooms

e Haricotvert, shaved fennel, zucchini, tarragon and stone ground mustard sauce

¢ Grilled Asparagus and Roasted Red Bell Pepper, Portobello mushrooms and grilled onions
» Orange glazed petit carrots

e Sautéed shiitake mushrooms with scallions and sesame seeds

¢ Sautéed spinach with toasted pecans, roasted garlic and lemon

¢ Sautéed Snow Peas with garlic, ginger and hazelnut oil

e Sautéed shiitake mushrooms with scallions and sesame seeds

¢ Sautéed baby bock Choy with teriyaki glaze and sesame seeds

¢ Fresh Tomato and Eggplant Gratin

ITALIAN PASTA

(Six Guests Minimum Order)

Our Pastas (Penne-Fussily-Bowtie-Ziti-Manicotti-Orzo, Rigatoni, Fettuccini, Orecchiette)

PASTA DISHES ... $15.95 PER GUEST (Served with Bread
Basket)
$18.95 PER GUEST (Served with Caesar Salad
and Bread Basket)

SUN-DRIED TOMATO SAUCE - Fresh mozzarella & chiffonade of fresh basil

CARPONARA - Cream based sauce with onions, bacon, peas, mushrooms and roasted veggies
PESTO - With pine nuts, diced fresh mozzarella & shredded Reggiano parmesan cheese

PRIMAVERA - Fresh Grilled Garden Vegetable Medley Sautéed in Virgin Olive Qil, Fresh Garlic& spices
ITALIANO - With Italian gorgonzola, mascarpone, St. Andre & parmesan W/egg plant and broccoli
ALA VODKA - With Baby Peas and Roasted Plum Tomatoes

AGLIO E OLIO - With Virgin Olive Oil, Garlic, Fresh Cut Basil and Tomato Concassé

ARRABIATA - A tangy dish with capers, Kalamata, olives, tomatoes, garlic, onions, and olive oil
CHEESE RAVIOLI - with Goat Cheese, Fresh Tomato and Basil Sauce

TORTELLINI - With sautéed shallots, sundried tomatoes, peppers & crimini mushrooms
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ITALIAN PASTA

(Six Guests Minimum Order)

Our Pastas (Penne-Fussily-Bowtie-Ziti-Manicotti-Orzo, Rigatoni, Fettuccini, Orecchiette)

BAKED PAST A o, $15.95 PER GUEST (Served with Bread Basket)
$18.95 PER GUEST (Served with Caesar Salad
and Bread Basket)

BAKED LASAGNA PRIMAVERA - Made with roasted vegetables, ricotta and mozzarella cheeses,
layered in pasta with basil marinara sauce

BAKED ORECCHIETTE - With spinach and mushrooms in four cheese sauce

BAKED SHELLS - With steamed garlic broccoli and roasted peppers in a cheddar cream sauce

BAKED CLASSIC MAC AND CHEESE

BAKED ZITI - Roasted eggplant, zucchini, herb roasted mushrooms in light cream sauce , parmesan
BAKED MANICOTTI - With basil marinara sauce, and fresh mozzarella

CLASSIC BAKED ZITI - With ricotta & mozzarella topped with fresh grated Reggiano parmesan cheese
LASAGNA ALFORNO - Layered pasta with fresh spinach, ricotta, Romano cheese

PASTA ENTREES ........coooviiii $18.95 PER GUEST(Served with
(Minimum 8 Guests) Brick Oven Bread and Caesar Salad)

BAKED LASAGNA BOLOGNESE - Sautéed lean ground beef, spices and imported cheese
in chunky basil with marinara sauce

ZITI - With Country Sausage Broccoli and Peppers

ZITI PESTO - Rubbed and Grilled Chicken with Roasted Roma tomato, broccoli and
Parmesan cheese

SPICY SHREDDED BEEF - With snow peas, peppers and Soba noodles

BEEF STROGANOFF - An old world favorite featuring beef smothered in sour cream
mushroom sauce. Served over noodles Lobster

RAVIOLI-WITH HERB - saffron shrimp sauce and grilled veggies (ADD $3.00 PER GUEST)
SCAMPI JUMBO SHRIMP - Sautéed in garlic, butter and white wine Reduction, Served
Over Linguini (ADD $2.00 PER GUEST)

BOLOGNESE LASAGNA - Rolls our savory Bolognese sauce rolled in wide flat Noodle
with three Italian Cheeses

SPAGHETTI & MEATBALLS - Seasoned Balls of Ground Choice Beef Simmered in Our
Own Marinara Sauce

FETTUCCINI GRILLED CHICKEN - Fresh spinach, basil in pink sauce

SEAFOOD LINGUINI - Seasonally Fresh Seafood Tossed in our Own Marinara Sauce
RIGATONI - With Salmon and Sun-dried Tomatoes

WHOLE WHEAT LINGUINI - Shrimp, Asparagus, fresh tomato, arugula, garlic and olive oil
in red sauce
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LUNCH & DINNER COMBOS

(Minimum 10 Guests)

Custom Entrée Combos Designed Especially to Serve Larger Groups. Prices are Per Guest

BURGER BAR .. o $23.95 PER GUEST
e Black Angus burger, veggie burger, turkey burger * Dessert platter
e Platters of Onion, lettuce, Tomato, pickles, ketchup, * Fries: regular and sweet Potato

mustard, salt, pepper, burger Buns * Coleslaw.

e Sliced fruit platter

SOUTH OF THE BORDER ... $26.95 PER GUEST
* Assorted Quesadillas e Assorted burritos
* Guacamole, Fresh Salsa, Sour Cream, * Green Salad

Pico de Gallo, shredded cheese
* Cookies and brownies

SP A BUFFET e $29.95 PER GUEST
* Grilled Salmon and Israeli Cous Cous And Roasted ¢ Soy and Ginger Glazed Stuffed Breast of
Red Pepper Coulis Chicken
e« Hummus and Grilled Whole Wheat Pita * Mesclun Salad with Balsamic Vinaigrette
* Grilled Italian Vegetables Virgin Olive Oil Drizzle * Brown Rice
« Warm Mushroom Salad with Poached Asparagus ¢ Chilled Ginger Spiced Melon Soup
« Desserts Platter e Seasonal Sliced Fresh Fruit
MID T OWIN e $29.95 PER GUEST
e Parmesan and herbs crusted Baked Bass fillet e Sautéed spinach
with light tomato sauce e Sliced fruits
» Stuffed chicken with Asparagus and Fontina ¢ Rice Timbale
cheese w/ Balsamic reduction e Chopped salad
e Cajun Grilled Flank steak e Desserts
42ND STREET SPECIAL ... $29.95 PER GUEST
* Beef Wellington stuffed with mushroom, wrapped « Sweet and sour
in puff pastry served with an herb Demi glace chicken
* Seared salmon filets with sesame ginger glaze e Chopped salad
* Wild Mushroom Risotto e Desserts

¢ Sliced fruits
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THEMED BUFFETS

8 Guests - Minimum 24 Hours Notice Required

SERVED HOT IN CHAFERS

AMERICAN s $29.95 PER GUEST
¢ Mini burgers on toasted Brioche bread with e Southern style chicken fingers
all the trimmings dipping with BBQ or Honey mustard
e Jumbo lump crab cakes with chipotle aioli * Old fashioned coleslaw
¢ Roasted red potato salad with dill * Green salad
¢ Basket of fresh bread and rolls * Apple pie or pecan pie
NEW YORK ... e, $28.95 PER GUEST
* Home-made hot Pastrami, Corned Beef, * All the trimmings to include (tomato,
brisket and fresh turkey lettuce, Cheeses, Dressings, Dill Pickles
* Potato Knishes and Pickled Tomatoes)
* Green salad * Marconi salad
* Potato Salad * Pumpernickel, Marble Rye, white and
* Coleslaw wheat
L od 13- [ $28.95 PER GUEST
« Homemade meatloaf with gravy * Wedge Cut Fries
and crispy onions * Sautéed Green beans almandine
* Sliced turkey breast with cranberry relish * Garden Green salad with roasted corn
« Macaroni and cheese * Freshly Baked biscuits
* Classic mashed potatoes with gravy * Apple pie
TEXAS BIBQ -+ ovevwreerrremmesassmsnneees ettt e e e ettt e e e et $29.95 PER GUEST
* Slow Cooked Baked Pinto Beans
e Mesquite Smoked Beef Brisket * Fresh Coleslaw
* Smoked Baby Back Pork Ribs * Green Salad
* Smoked Turkey Breast e Corn on the Cob
« Pulled Pork Sliders i Piemade ComBiees
HAWWATLAN 5 e $32.95 PER GUEST

* Waimea Salad with Roasted Red and
Yellow Peppers, Fresh Basil and

e Volcano Spiced Hula-Hula Chicken
e Coconut shrimp with Honey Dijon Mustard

Sauce Macadamia Nut-Pesto Vinaigrette

* Sweet and Sour Meatballs * Macadamia Nut Rice

« Sesame Ginger Noodles e Tropical sliced fruits and berries

» Kahuku Green bean salad, soy & sesame oil * Coconut Cake (Lemon or Pineapple)
SOUTHERN ..., $32.95 PER GUEST
* BBQ Baby Back Ribs * Sweet Potato Wedges

* Fried Chicken « Potato Salad

* Cornmeal crusted catfish with lemon tartar sauce » Mixed Green Salad

* Macaroni and cheese Bake * Sweet Potato Pie
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THEMED BUFFETS

8 Guests - Minimum 24 Hours Notice Required

SERVED HOT IN CHAFERS

CAJUN

* Blackened chicken breast with Creole sauce
* Grilled Corn Salad with Roasted Pepper

e Classic Fried Green Tomatoes and Fried Okra over
a Bed of Sautéed Fresh Red Tomatoes and Basil

e Cajun Sweet Potato Wedges

MEXICO A

e Pan-roasted ed snapper Pueblano
e Chipotle flank steak

* Chicken Tamales

e Chopped salad with roasted corn

MEXICO B ...

e Lime Chipotle Grilled Carne Asada

* Grilled Pasilla Chile and Lime Rice

* Flour Tortillas

* Crisp romaine and field greens tossed with
tomatoes, queso fresco, tortilla chips,
and avocado vinaigrette

MEXICO C

e Grilled Steak Fajita

* Chopped meat Taco

e Soft Corn & Flour Tortillas, Corn Chips

* Guacamole, Salsa, Sour Cream, Pico de Gallo,
shredded cheese

LATINO FUSION A ...,

e Lime cured salmon with Papaya chili relish
e Cuban Style Baked chicken with cilantro

* Fried plantains

* Fresh tossed salad with Arugula

* A Basket of Assorted Plantains Crackers

................................................ . $29.95 PER GUEST

e Savannah Salad with grape tomato,
cucumber

* Jambalaya with shrimp, chicken
& sausage

* Corn Compote

e Sliced fruits

--------------------------------------------------- $29.95 PER GUEST

* Fiesta rice Pilaf
* Assorted tortillas
e Cream Caramel

* Sliced fruits

................................................. $28.95 PER GUEST

* Sliced Fruits

e Lime and Tequila Grilled Chicken

* Chopped salad with Corn, Green Beans
* Chile Rellenos

................................................. $30.95 PER GUEST

e Chicken Fajitas

e Spanish rice, Refried Beans
* Green Salad

* Cookies and brownies

................................................. $31.95 PER GUEST

* Adobo and cilantro rubbed sirloin steak
* Roasted Peruvian potatoes

e Spanish rice and condoles

e Fresh baked cookie and brownie tray
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THEMED BUFFETS

8 Guests - Minimum 24 Hours Notice Required

SERVED HOT IN CHAFERS

LATINO FUSION B ...,

e Papaya glazed Wild Salmon Filet

* Guava Glazed Roast Chicken

* Mashed Yucca

e Jicama, avocado, beans, cherry tomato over
chopped Iceberg lettuce

* House cookies and brownie

CARIBBEAN. ...

* Caribbean Jerk Chicken

 Grilled Mahi Mahi with pineapple glaze
¢ Sliced Tomato and Avocado Salad

e Coconut Pudding

* Oven baked chicken (Pollo al Horno)

* Rice and peas (Arroz con Gandules)

* Boiled yucca fingers with mojo garlic
sauce (Yuca Con Mojo cocido)

* Tropical Fruit Salad

MEDITERRANEAN ...,

* Fresh Herb Beef and Chicken Kabobs

e Grilled Summer Vegetables with Fine Herbs

e Tuscan Salad with Romaine Lettuce, Roma
Tomatoes, Kalamata Olives, Grana Padano
Cheese and House Baked Croutons

* Sun dried tomato and Kalamata olives hummus
with pita triangles

GREECE ...

* Lamb gyros with mini pita breads, diced
tomatoes, Onions and dill cucumber yogurt sauce

* Greek stuffed chicken with spinach and feta
finished With Greek lemon sauce

* Spanakopita triangles (spinach pie)

e Grilled vegetables with olives and artichoke hearts

............................................... $29.95 PER GUEST

e Cuban style roasted pork loin
* Pan Latin Paella Valenciana

* Platanos Maduros

* Assorted tropical cubed fruit

............................................... $29.95 PER GUEST

¢ |sland Style Meatballs

e Caribbean Rice and Beans

e Tropical Fruit Salad

* Cookies with coconut & lemon bars

............................................... $29.95 PER GUEST

* Roast Pork with mojo garlic sauce
(Pernil Asado)

* Fried plantain (Maduros)

* Avocado and Pineapple Salad Tossed
with Mint and Chili Oil

---------------------------------------------- $29.95 PER GUEST

e Herb crusted Tilapia with lemon drizzles
e Saffron Couscous with Veggies
and Chives
* Desserts Platter
e Sliced fresh fruits

----------------------------------------------- $31.95 PER GUEST

* Lemon orzo pasta with arugula, grape
tomatoes Roasted peppers and feta
cheese

e Desserts platter To Include Baklava
and katifi

* Greek salad

e Sliced fresh fruits
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THEMED BUFFETS

8 Guests - Minimum 24 Hours Notice Required

SERVED HOT IN CHAFERS

MIDDLE EAST. ..o

e Harissa Rubbed chicken (Tunisia)

 Grilled Vegetables Kabobs

* Tabouleh salad

* Babaganoush, hummus with assorted
toasted pita and flat bread

MOROCCO

* Lamb and root vegetables stew with spices

* Chicken Tajin: tender pieces of chicken cooked
then baked with prunes, raisins and veggies

» Saffron Couscous with Veggies and Chives
Seafood Pstilla (seafood mix wrapped in Phyllo)

JAPAN

* Chicken Katsu served with mandarin sauce
* Beef Teriyaki

* Hibachi grilled vegetables,

* Green Salad

THAILAND. ...

* Chicken satay with spicy peanut sauce

e Thai pad noodles yegetables, roasted
peanuts and sweet and spicy chili sauce

* Thai salad: lettuce, tomatoes, cucumbers, red
onions, red cabbage, shredded carrots & peanuts

INDIAN ..

e Chicken Tandoori kabob style with cilantro
chutney

e Curry Salmon broiled over sautéed curry spinach

* Lamb Lamb Tikka Masala

* Kheer Ka Raita (yogurt with cucumber and mint)

.............................................. $32.95 PER GUEST

¢ Ground Beef Kofta In Oregano
Tomato Sauce

e Koshari rice with lentil, chickpeas,
fried shallots

* Israeli salad

» Desserts Platter

e Sliced fresh fruits

.............................................. $32.95 PER GUEST

* Moroccan eggplant with peppers
and onions

* Moroccan carrots salad

* Moroccan cookies and desserts

e Sliced fresh fruits

* Garden salad

All served with hot couscous

............................................. . $32.95 PER GUEST

* Cookies and brownies
* Pan seared halibut with citrus miso sauces
* White sticky rice
* Soba noodles with vegetables
in Yuzu sauce

............................................. . $30.95 PER GUEST

e Sliced fresh fruits

¢ Salmon Marinated with lemongrass,
chilies and lime

* Lemongrass and cilantro scented rice

* Assorted cookies and brownies

............................................. . $32.95 PER GUEST

e Curried Potato and Pea Samosa

* Vegetable Biryani basmati rice

* Cookies and brownies

e Sliced fresh fruit

¢ Assorted Indian Breads including Nan
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THEMED BUFFETS

8 Guests - Minimum 24 Hours Notice Required

SERVED HOT IN CHAFERS

CHIN A A $31.95 PER GUEST

e Jumbo sweet and sour shrimp e Spicy Marinated Cucumber Salad with
e Chicken and Broccoli Chinese style Sweet Soy-Chili Vinaigrette
* Beef in black bean sauce  Tossed salad
* Vegetable lo mein e Almond cookies and Fortune cookies

e Fresh sliced Fruits

CHIN A B e . $31.95 PER GUEST
* Five-spice chicken with cashews and bock Choy * Chow Mien Noodles
* Szechuan salmon with soy ginger glaze * Rice with black mushrooms
* Orange Ginger Beef Stir-Fry * Broccoli salad with carrot ginger
e Shitake Mushrooms with Ginger, vinaigrette

* Sliced fresh fruits

* Dessert with fortune cookies

Soy and Rice Wine

KO RE A .. o . $32.95 PER GUEST
e Korean Style Fish and shrimp Pancake e Green salad
with sweet and sour sauce * Almond cookies and Fortune cookies
e Chicken Gui marinated in soy e Galbi ( thinly sliced prime
and sesame oil rib in soy sauce)
e Chop cha (Korean noodle with vegetables) * Vegetable dumplings
e Sticky rice

* Sliced fruits

B R A ZIL ... $32.95 PER GUEST

* Baked Red Snapper (Vermelho recheado
com farofa)

e Brazilian Style Rice (Arroz a brasileira)

¢ Mashed Beans(Tutu a Mineira)

* Molho apimentado (Hot Sauce)

SOUTH PACIFIC ...

e Coconut Shrimp with a mango relish

* Grilled Citrus Chicken with amaretto citrus glaze
* Medley of Grilled Fruit & Vegetables (assorted
grilled citrus fruit with sweet potato, plantain,

sweet onions)

* Pork Chops (Costeletas de Porco)

* Collard Greens (Couve a mineira)

* Tomato and Heart of Palm (Salada de
tomate e palmito)

e Sliced fruits

* Desserts

................................................... $32.95 PER GUEST

* Jasmine Coconut Rice with coconut milk
and chunks of fresh coconut

* Asian Salad (romaine, watercress,
mango, tomato, cucumber, segment of
oranges, shredded coconuts)

e Sliced fruits

* Assorted Cookies
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THEMED BUFFETS

8 Guests - Minimum 24 Hours Notice Required

SERVED HOT IN CHAFERS

RUS S A

* Chicken Kiev (Breaded chicken breast
w/ lemon butter filling)

* Beef stroganoff with wild mushrooms

* Eggplant satsivi

* Red roasted potatoes with dill

SPAIN

 Traditional Paella

e Cured salmon Asturiano, capers and onions

» Ternera Casera: Braised veal shank simmered with
Tomato, red wine, mushrooms, onion and garlic

e Flan: A lavish brandied caramel custard

T ALY A

* Chicken cacciatore

» Steak Marsala

* Fried calamari with tartar sauce

* Baked Ziti Pomodoro

* Eggplant & zucchini fingers with
marinara dipping sauce

ITALY B .o

* Old-fashion chicken parmesan

* Broiled salmon with Italian seasonings

 Stuffed manicotti in a basil marinara sauce

» Farfalle pasta salad with tomatoes, arugula
& Kalamata olives

............................................ . $30.95 PER GUEST

* Green salad with tomatoes, cucumbers,
peppers, radishes and feta cheese

* Black Bread basket

* Sliced fruits

* Dessert

............................................ . $32.95 PER GUEST

* Pollo Peoin: Breast of chicken with a
chilindron sauce Of fresh tomato, onion,
peppers, black olives and capers

e Tortellini Manchego: Cheese tortellini
with diced tomato and fresh basil with
manchego cheese sauce

* Ensalada Pepin: Garden greens,
mushroom, tomato, Cucumber, pine nuts
and orange balsamic vinaigrette

* Sliced Fruits

---------------------------------------------- $33.95 PER GUEST

e Farfalle, artichokes, cherry tomatoes,
basil and fontina cheese

e Tuscan Green Salad with Romaine
Lettuce, Roma Tomatoes, Kalamata
Olives, Grana Padano Cheese, Garlic
Croutons

» Toasted Garlic Bread

e Tiramisu Cake

............................................ . $31.95 PER GUEST

* Caesar salad

¢ Sliced tomato, Mozzarella and Basil

¢ Sliced baguette grilled with herbed oil
e Mini Italian pastries

* Rosemary potato sticks

29



THEMED BUFFETS

8 Guests - Minimum 24 Hours Notice Required

SERVED HOT IN CHAFERS

FRANGCE A ...,
* Filet of sole Provencal with melted tomatoes,

Asparagus, onions and baby scallops
* Blissful Beef Burgundy

* Medallion of chicken with Tarragon & burgundy

wine reduction

FRANCEB ...

* Chicken Francgais

e Grilled Filet Mignon with Shallots

* Roasted Red Bliss Potatoes

e Sautéed Haricots Verts with lemon
zest and almond

GERMANY. ...

* Veal Shanks (Kalbshaxe)

* Beef Rolls in Cream Sauce(Rolladen)
e Fillet of cod in mustard sauce

» Saptzel / Pasta

* Slice fresh fruits

VEGETARIAN. ...

e Pecan Encrusted tofu: marinated
in tamari and curry

e Casseruola Della Nonna: Eggplant,
potatoes, zucchini mozzarella and
parmesan, layered in a lasagna fashion.
topped with tomato sauce

LO-CARB.(EARTH.CELEBRATION)........................

¢ Sliced Grilled Salmon
* Lemon Ginger Chicken Breast
* Medium Roasted Tri-Tip of Beef

* Fresh Vegetable Tray with Hummus Dip

* Spring Mix Salad

...................................................... $32.95 PER GUEST
* Roasted red bliss potatoes with shallots

e Goat cheese , walnuts ,baby tomatoes

over arugula

¢ Slice fresh fruits
¢ Mini éclairs, napoleons ,fruit tarts with

cookies

¢ Sliced French baguette

..................................................... $33.95 PER GUEST
* Endive salad, oranges, cherry tomato

and crumble Blue Cheese

* Slice fresh fruits
e Mini éclairs, napoleons, fruit tarts and

cookies

* Sliced French baguette

.................................................... . $33.95 PER GUEST
* Potato Dumplings(Knodel)
* Red Cabbage braised W/ apples, onions,

and chestnuts

e Green salad
* Black Forest cake

..................................................... $28.95 PER GUEST

* Moroccan Stew: An elegant stew with
artichokes hearts, ripe olives and saffron.

e Chick pea, tomato and feta salad

* A basket of assorted international

breads

e Cut-up fruit salad
e Desserts platter
...................................................... $33.95 PER GUEST

e Grilled Roma Tomatoes and Green Beans

with Fresh Basil Drizzled with Extra
Virgin Olive Oil

¢ Sliced fresh fruits
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HORSD’OEUVRE OPTIONS

(Place your order at least one day in advance)

*CALL FOR PRICE
for 20 to 60 guests (Choose 6 items) for 61 to 200 guests (Choose 6
items)
for 201 and above guests (Choose 6
items) for 201 and above (Choose 8 Items)
H Served hot C served at room temperature

Our Event Planners would be happy to assist you in Planning a Full Service Hors D’oeuvre Menu for your next Special Event!
While the following pages contain several choices for you to consider when planning your event, please keep in mind that
we have hundreds of Hors D’oeuvres not featured here. There are many Hors D’oeuvres which are not conducive to “drop-
off” And either requires on-site assembly or need to be heated and passed vs. being placed in a chafing dish. For a festive
gathering with uniformed service personnel, here are just a few of the many selections available:

Here’s a simplified guide when ordering these tasty morsels:

PRE-MEAL: 4- 6 Pieces Per Person
BETWEEN MEAL COCKTAIL PARTY: 8 - 12 Pieces Per Person, plus “filler” items like fruit, Cheese, and Crudités
IN LIEU OF A MEAL.: 15 - 20 Pieces per Person, Plus “filler” items like fruit, Cheese, and Crudités

VEGETARIAN

e Stuffed Cherry Tomato with Pesto Goat cheese C

e Camembert and Sun-dried Cranberry Phyllo Purse with Snow Sugar. CH

e Pear and Chévre Spring Roll with Cranberry Mirin Dipping CH

¢ Goat Cheese Tartlet with Thyme and Spiced Pecans. CH

¢ Sage and Asiago Polenta wheel Round. With Field Mushroom CH

¢ Polenta Wheel with Kalamata Olive and Fig Tapenade CH

* Vietnamese style Vegetarian Cocktail Spring Rolls with Kafir Thai Basil CH
* Spanakopita Triangles filled with Spinach and Feta Cheese CH

¢ Japanese Eggplant Crisp with Oven-dried Cherry Tomatoes and Fresh Mozzarella C
* Profiteroles with Goat Cheese, Sun-Dried Tomato & Basil CH

¢ Feta Cheese and Spinach stuffed Mushroom C

¢ Indian Vegetable Samosa with Tamarind Chutney CH

¢ Blue Corn Cups Filled with Black Bean and Corn Salad C

e Mini assorted quiches (spinach, vegetable or Lorraine) CH

POULTRY

 Rice Paper Pockets, filled with Chicken, Avocado, Basil, and Oriental Vegetables W/ Ginger Sauce CH
e Mini Chicken Quesadillas with Queso Blanco and Three Pepper Salsa CH

e Chipotle Jerk Chicken in a Plantain Cup C

e Duck Confit Spring Roll with Hoisin Port Wine Sauce CH

* Lemongrass Chicken Satay, Coconut Thai Chili Dipping Sauce CH

e Citrus Marinated Chicken Skewers with Jalapefio Cream CH

* Tandoori Chicken Skewer served with Mango Cilantro Chutney CH

¢ Grilled Jerked Chicken Skewers with Tamarind Mango Sauce. CH

* Brazilian Coconut Chicken with Honey-mango dipping Sauce. CH

¢ Chicken Quesadillas with Jalapefio Havarti and Smoked Tomato Salsa CH
* Macadamia Nut Encrusted Chicken with Honey-Mustard Sauce. CH
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BEEF, VEAL, LAMB & PORK

¢ Beef Picadillo Empanadas with Plum Wine Sauce CH

* Mini Italian Meatballs skewers with Marsala Sauce H

¢ Orange Miso Beef Satay with peanut sauce CH

* Green Tea Crusted Beef Kebabs served with Tangerine Dipping Sauce CH
e Miniature Cheese burgers served on brioche buns H

e Miniature Pulled beef Sliders CH

¢ Classic “Pigs-in-a-Blanket” CH

* Moroccan Lamb Skewer scented with bitter Orange Sauce. CH

* Edible Brioche Spoon with Grilled Beef Tenderloin Dolloped with Cognac Fleurent CH
¢ Frenched Lamb Chops with Roasted Garlic Jam. CH

* Moroccan Lamb Phyllo Rolls with Apricot, Pistachio and Citrus. CH

* Beef Negimaki rolls with asparagus C

¢ Filet Mignon Crostini with Horseradish Cream and Caramelized Onions C
e Roasted Chili and Lime crusted shredded Beef Mole in Tortilla Cups. C

SEAFOOD

e Poached Shrimp with Mirin and Ginger Chili Sauce CH

e Chilled Jumbo shrimp, Served with traditional Cocktail Sauce C

e Spring rolls filled with Prawn, Vermicelli Noodles, Basil, Sprouts, Carrots, Lettuce and Cucumber CH
* Mirin Glazed Shrimp with Ginger Lime Dipping Sauce. CH

¢ Assorted Japanese style Sushi, Rolls and Sashimi with Pickled Ginger, Wasabi and Soy Sauce C
e Crab and Mango Salad in Cucumber Cubs C

¢ Yellow Fin Tuna Tataki, Enoki Mushroom, on Lotus Crisps with Wasabi, Créme Fraiche C

e Japanese Eel on Cucumber Rings with Wasabi Dressing and Sprouts C

* Seared Sea Scallop on Polenta Round with Roasted Red Pepper Puree. CH

e Grilled Jerk Shrimp Skewers with Ginger Beer Syrup. CH

* Thai Shrimp Spring Rolls served with a soy Mirin mignonette CH

* Pomegranate Glazed crabmeat Stuffed shrimp CH

e Shrimp Prawn Tempura with Ponzu Sauce. CH

e Coconut Crusted Shrimp served with a Passion Fruit Chili Dipping Sauce CH

e Lobster and Shrimp Macaroni and Cheese served in a Martini Glass CH

* Crispy Bite-Size New England Crab Cake with a Citrus Caper Remoulade CH

SPECIAL HORSD’OEUVRES

ENDIVE PETAL WITH: C QUARTER CUT PARTY TRIANGLE: C
* Roquefort and Dried Apricot drizzled w/honey;, * Ham on Dark Rye with Dijon

e Brie and Grilled Pear e Turkey on Wheat with Tarragon Mayo

* Thai Chicken Relish * Egg Salad on White

* Minted Chicken Relish e Tuna Salad on Wheat

* Mini Orange Muffins with Smoked Turkey
* Mini Blackberry Muffins with Ham
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SPECIAL HORSD’OEUVRES

PINWHEELES: C

Basil, Salami, & Tomato

Ham and Anaheim Chile
Smoked Salmon Cream Cheese
Vegetarian

CROSTINI: C

Mozzarella with tri colored peppers

and fresh basil

Wild mushroom and goat cheese

Asian pear with gorgonzola and sliced almond
Herbed goat cheese, walnuts and pomegranate
reduction

Apricot-Almond with Melted Brie

Tomato, basil, mozzarella

Mascarpone, prosciutto & asparagus

Hummus, Eggplant, & Basil

Goat Cheese and Fig Chutney

MINIATURE TARTS WITH: C

Asparagus, prosciutto and roasted new potatoes
Wild mushroom, gruyere and fresh thyme
Roasted Vegetable Topped with Caramelized
Shallot Aioli

Artichoke and spinach

Baked feta, roasted peppers and marinated figs
Creamy Brie and poached pear

FRITTATA: CH

Artichoke and Cheddar

Wild Mushroom and Fontina

Spinach and New Potato

Ham and Anaheim Chile

Zucchini, Tomato, and Red Pepper
Asparagus, Lemon, and Tarragon (seasonal)
Eggplant and Sun-Dried Tomato

CANAPE: C

e Curried Chicken

» Goat cheese w/ sweet roasted pepper
* Smoked Turkey

* Bleu Cheese and Walnut

* Tomato and Watercress

BRUSCHETTA: C

* Tomato, Garlic, & Kalamata Olive
e Coponata and Goat Cheese
e Prosciutto, Cambozola, & Mushroom

MICRO SALADS: C

A SELECTION OF MICRO SALADS SERVED ON

ASIAN SPOONS, CuCuM-BER CuPS, AND/OR

TORTILLA CuPS

e Chick Pea, Sun-dried Tomato and fresh Herbs

* Pea, Crabmeat, Dill and Cucumber Tartar

e Salmon Tartar with Chili Mayonnaise and
shredded Nori

e Lobster and Orange with Tarragon Aioli

¢ Shrimp, Mango and Thai Basil with Sweet and
Sour Mirin Dressing.

* Pancetta and feta on wilted arugula
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PARTY HORS D’OEUVRES BASKETS

~ARTFULLY DISPLAYED IN WICKER BASKETS ~ 24 hours notice

Small Baskets Serve 8-15 Guests - $249 Large Baskets Serve 16-25 Guests- $349

SUSHI BASKET:

Assorted Sushi including
California Rolls, spicy Tuna
Rolls, Vegetarian Rolls

and chef’s special Rolls
Accompanied by pickled
Ginger, Wasabi And Scallion
Soy Sauce

DE PROVENCE

* Rosemary chicken fingers

* Grilled zucchini skewers
 Grilled shrimp Provence

* |talian olives

* Grilled egg plant

» Provolone

* Sundried tomato crostini

* Served with pesto ricotta dip

ALL AMERICAN

* Mini Crab Cakes

e Grilled Asparagus

» Skewers of Sirloin Steak

* Sweet Potato Sticks

* Roasted Pepper Sauce

» Skewers of Southern
Parmesan Chicken Fingers

* BBQ Sauce

» Horseradish Cream sauce

THAI BASKET

e Coconut Shrimp

e Pan-fried Dumplings.

* Viethamese winter Rolls

» Coconut Milk & Peanut
Dipping Sauce

» Asian Chili Dipping Sauce

* Red Curried Chicken Skewers

* Thai Beef Satay

INDIAN INFLUENCE

* Tikka Baby Lamb Chops

* Spicy Yogurt Dipping Sauce
e Curry Shrimp

» Tandoori Chicken Skewers

* Pappadamous Points

* Vegetable Samosa

MARDIS GRAS

* Louisiana Cold Spiced
Shrimp Remoulade,

* Blackened Catfish Bites

* Sweet Potato Chips

* Creole Crab Dip with
Toast Points

* Hot & Spicy Pecans

» Jalapefio and Cheddar
Biscuits

* Blackened Cajun Chicken

* Grilled Andouille sausage

FAR EAST

* Soy glazed grilled Shrimp
Skewers

 Pickled Ginger

* Curried Chicken Skewers

* Wasabi and Ginger- Soy
Dipping Sauce

e Spring Rolls

* Vegetable Sushi Rolls

PAN PACIFIC

» Tandoori Chicken Skewers

* Sesame Seared Tuna

* Macadamia Nut Crusted
Chicken

 Scallion Dipping Sauce

» Beef Negimaki

* Sushi hand Rolls Yogurt
Cilantro Sauce.

TUSCANY BASKET

* Lemon Basil Shrimp Skewers

» Kalamata and Picholine
Olives

* Rosemary Garlic Chicken
Skewers

* Sun-dried Tomatoes

* Baby Mozzarella

* Roasted Vegetables
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PARTY HORS D’OEUVRES BASKETS

~ARTFULLY DISPLAYED IN WICKER BASKETS ~ 24 hours notice

Small Baskets Serve 8-15 Guests - $249 Large Baskets Serve 16-25 Guests- $349

SANTA FE

» Assorted mini Quesadillas
Chicken and Cheese in four
Different colors

» Tomato Corn Salsa

 Cilantro and Cumin Dip

» Guacamole

* Pico De Gallo

e Corn Chips

OAXACA MEXICANA

» Oaxaca chicken skewers
with chipotle

» Chicken and Monterey
cheese tequitos

» Skewered shrimp Vera Cruz

* Vegetables skewers with
achiote herbs

* Grilled Mexican steak skewers

» Salsa

» Guacamole

* Beans dip

* Cumin Chicken Skewers

» Kalamata Olives

e Rosemary Shrimp Skewers
* Roasted Zucchini

* Hummus

» Pita Wedges

» Babaganoush

MIDDLE EASTERN MIX

* Lamb Kebab mixed
with Tahini

* Babaganoush

* Cumin rubbed
Chicken Skewers

* Labaneh (Cheese)
Zatar Spiced

 Stuffed Grape Leaves

* Yogurt Mint Dipping Sauce

* Hummus

* Spiced Pita Crisps

TAPAS

e Poached Shrimp with Lemon

and Dill

» Marinated Button Mushrooms

* Marinated Spanish Olives

* Grilled Chorizo on Skewer

* Pine Nuts, & Raisin Empanadas
» Orange Glazed Chicken Skewer
« Eggplant Stuffed w/ Monterey

Jack

PAN-ASIAN

* Penang grilled beef

* Grilled Pineapple

* Tamari-Ginger Dipping Sauce
» Thai Chicken

e Cucumber peanut noodles

» Coconut Shrimp

* Won-ton Chips

* Vegetable Spring Rolls

* Plum Sauce
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COCKTAIL PARTY TRAYS

10 Guests Minimum

ARTISAN CHEESE BOARD ...

A selection of imported and domestic Cheese, Garnished with Grapes,
Berries, dried fruits and nuts Accompanied by crackers and bread
CRUDITES AND DIP BASKET
Garden fresh assortment of seasonal Vegetables, Served with

two robust and flavorful dips

TEXAS RANCH HAND

Make your own Barbecue Beef Sandwiches on French Rolls. Served

with Ranch Chili, Western Cole Slaw, Dill Pickle Spears, and Pep- pers
ASSORTED JUMBO SHRIMP PLATTER
Coconut Shrimp, Classic Shrimp Cocktail, Grilled Thai Shrimp

and Garlic and Herb Shrimp
HAPPY HOUR
e Plantain chips with hand crushed guacamole and tropical salsa

* Quesadilla sampler

* Pigs in a blanket accompanied with Heinz®
ketchup and honey mustard

SUNDAY AFTERNOONS

e Buffalo chicken wings served hot in a chafing dish

with celery & ranch dressing
* Mozzarella sticks served hot in a chafing dish
with homemade marinara sauce
e Potato chips and homemade onion dip
MEDITERRANEAN DIPS AND CHIPS
Hummus, Babaganoush, Tahini and spinach yogurt with pita chips
SOUTHERN DIPS AND CHIPS
Nacho Cheese Sauce, Salsa Picante, Guacamole, Sour Cream,

chipotle cream and Tortilla Chips

AMERICAN HOT DIPS. ...,

Spinach and Artichoke Dip’ Chili con Queso and Broccoli
with Cheddar with assorted Bread Wedges

MEX SEVEN LAYER DIPS - oo ettt

Layers of refried Beans, Sour Cream, Guacamole, Cheddar ,
Tomatoes, Olives and Jalapeno Served with a Basket of fresh Tortilla Chips

........... $13.95 PER GUEST

$11.95 PER GUEST

$18.95 PER GUEST

$22.95 PER GUEST

$23.95 PER GUEST

$22.95 PER GUEST

$10.95 PERGUEST

$12.95 PER

GUEST

$12.95 PER GUEST

$14.94 PER GUEST
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COCKTAIL PARTY TRAYS

10 Guests Minimum

SN A C K e .$11.95 PER GUEST
Colorful Terra Potato Chips, Nachos and Pretzels with

fresh Salsa and Guacamole

MEDITERRANEAN MORSELS ... .. $14.95 PER GUEST
Kalamata Olives, Greek Feta, Spinach Triangles, Roasted

Eggplant Dip, Tzatziki and Dolma, served with toasted Pita Triangles

WHOLE BAKED BRIE e $126.00 PER GUEST
Whole wheel served warm, wrapped in puff pastry topped with choice of:

*Warm maple caramelized walnuts *Almonds and rasp- berry Sauce OR

*Sun dried tomato and basil pesto (Served with crusty French baguettes and

crackers)
ANTIPASTO PLATTER $19.95 PER GUEST

With Balsamic grilled Vegetables, Italian Cheeses and Prosciutto,
Peppered Salami, Capicola with Olives and marinated Artichokes

Served with Toasted Foccacia slices

ASSORTED PREMIUM MIXED NUTS --oooiiiiiii $14.95 PER GUEST
Special blend of Cashews, Pistachios, Almonds, Brazilians Filberts and Pecans

CLASSIC AMERIC AN ) $21.95PER GUEST
Assortment of Pigs-in-a-Blanket, Miniature Wraps, Fried Zucchini Strips, Chicken

Fingers, Potato and Tortilla, Chips, Horseradish Dip, Honey Mustard, Onion Dip

and Salsa

FESTIVE AND FUN INTERACTIVE STATIONS

(Minimum of 20 Guests)

The Following Tables are Abundant Displays of Some of the World’s Most Exciting Cuisines Designed to
Offer Guests Selections of Their Choice to be Prepared by our Talented Team of Chefs
(Chef Attendant/Carver: $100 for 2 hours)

CARVING STATIONS ++cccveermmeeeeetmmmttmntae ettt ettt e ettt e e et et e e e e $23.95 PER GUEST
Your Choice of two of the Following Carved to Order by Our Staff:
* Grilled Sides of Salmon with a Green Herb Sauce
* Whole Roasted Sea Bass with a Ginger Miso Sauce
e Seared Sesame Crusted Ahi Top Loin Tuna with Ponzu,
Sweet Soy and Chili Dipping Sauces
e Pepper Crusted Tenderloin of Beef with Ragout
of Wild Mushrooms and Sauce Béarnaise
e Leg of Lamb with Mint Vinegar Chutney
e Honey Cured Picnic Ham with Spiced Apples Compote
e Free Range Turkey Breast Cranberry Sauce
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FESTIVE AND FUN INTERACTIVE STATIONS

(Minimum of 20 Guests)

The Following Tables are Abundant Displays of Some of the World’s Most Exciting Cuisines Designed to
Offer Guests Selections of Their Choice to be Prepared by our Talented Team of Chefs
(Chef Attendant/Carver: $100 for 2 hours)

FONDUE STATION .o e e $16.95 PER GUEST
A Selection of Cheese Fondues Maintained by Our

Staff and Set Out for Guests to Help Themselves

* Sweet Red Pepper and Monterey Jack, Gouda

* New York State Cheddar

* Seasonal Fruit

e Traditional Gruyere

» Assorted Crudités, Roasted Vegetables

*Crusty French bread

e Free Range Turkey Breast Cranberry Sauce

MEXICAN FAJITA STATION ..o $21.95 PER GUEST
Olé! Traditional fajita fillings of sautéed chicken,
beef or grilled vegetables, with all the fixings
» Sautéed Chicken
* Sautéed Beef
e Grilled Vegetables
* Warm Tortilla
* With Fresh Tomatoes, Homemade Guacamole, Pico de Gallo,
Sour Cream, Chopped Black Olives, Jalapeno Peppers, Spanish
Rice, Fresh Cilantro and Cheddar Cheese

STIR FRY ST AT ON .. e $23.95 PER GUEST
This Sizzling Station Features a Selection of Ginger Marinated Pork,

Poached Chicken, Lemongrass Shrimp, Spicy Beef, Show Peas,

Mushrooms, Scallions, Baby Corn, and Water Chestnuts

Served with Asian Noodles and Rice and Made to Order in Large Woks

PASTA STATION oot $18.95 PER GUEST
A variety of pastas made to order to top with your choice of sauces.

Pesto, Veal Ragu, Tomato Leek with Pancetta and Four Cheese

with Wild Mushrooms

It wouldn’t be complete without crusty Italian bread,

fresh parmesan cheese and handmade breadsticks.
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SUSHI ST AT ON o $26.95 PER GUEST
This Interactive Station Features Our Professional Sushi Chefs Making

Sushi Rolls to Order with a Variety of Ingredients, Including: Tuna,

Yellowtail, Shrimp, Eel, Scallops, Cucumber, Avocado and Vegetable

Tempura Served with Soy Sauce, Picked Ginger, Wasabi and Chopsticks

MINI BURGER STATION _________________________________________________________________________________________________ $17_95 PER GUEST

Who doesn’t love burgers? Bite size hamburgers, cheeseburgers
& turkey burgers On warm brioche buns, served with a variety of fixings.

CREPE STATION - ccccvnnettttmaettti e ettt e ettt e e et e e et e e e et e e e et e e et e e e e et e e e e e e eeeeaa e $19.95 PER GUEST
The French classic made your way, savory or sweet. Made to order with your

choice of Beef, vegetables, tropical fruit or chocolate, topped with a variety of

sauces. Nothing goes better with these than a great red or white wine.

SWEET ENDINGS

Six Guests Minimum

SWEETS $8.95 PER GUEST

A sampling of homemade cookies, brownies and mini
pastries with, chocolate-dipped fruits and berries

HOMEMADE COOKIES $7.95 PER GUEST

An assortment of our fresh baked house cookies

BROWNIES AND BARS $10.95 PER GUEST

An assortment of brownies and blondies,
chocolate-dipped fruits and berries

CHOCOLATE DREAM
Chocolate cookies, chocolate brownies and fudges,

espresso beans, chocolate covered fruits and pretzels
MINI CHEESECAKES ........o i

(Place Your Order at least one day inadvance) 9.95 PER GUEST

An Incredible Assortment of our Mini Cheesecakes including Plain,
Chocolate Swirl, strawberry, Banana Blueberry & pumpkin

PETITE FOURS $9.95 PER GUEST

Intricately Decorated, bite Size Layer Cakes filled with

Assorted Creams Presented on a silver platter

EXOTIC SLICED FRUITS AND BERRIES PLATTER...........coooiiiiiiiiiiii e $8.50 PER GUEST
Presentations of sliced fruit with decorative garnish, comes

with flavored and plain cottage cheese

CHOCOLATE DIPPED STRAWBERRIES AND FRUITS ... ..., $36.00 PER DOZEN

(one Dozen minimum)

$12.95 PER GUEST
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SWEET ENDINGS

Six Guests Minimum

ICE CREAM SUNDAE BAR

(Place Your Order at least one day inadvance)

Assorted freshly made ice cream with toppings (crushed Oreo, chocolate sauce,
fresh sliced fruits, assorted nuts, M&Ms, Chocolate Sprinkles, rainbow sprinkles,
crushed walnuts, chocolate fudge whipped cream and fresh strawberries) (Select 5
toppings)

CHOCOLATE FOUNTAIN EXPERIENCE

(Place Your Order at least one day inadvance)

An endless stream of white and semi-sweet chocolate fondue with your favorite

dipping items (Strawberries, apples, banana, Marshmallow, dried fruits, pound cake,
brownies, Rice Crispy wedges and pretzel sticks)
(Limited availability, please place your orders early)

CAKES

(Place Your Order at least one day inadvance)

(call for a list of All Flavors and Pricing)
Birthday cakes and other special event cakes available upon request

8 inch feeds up to 8 people.

14 inch feeds 20 to 25 People.

12 sheet cake feeds 30 to 40 People
Full sheet cake feeds 100 People.

(Candles, writings are available upon request)

10 inch feeds 10 to 15 People
V4 sheet cake feeds 25 to 30 People
34 sheet cake feeds 55 to 60 People:

SCRUMPTIOUS PIES ..,

(place your order at least one day in advance)

(Standard pies are 9” round and serve approximately 8 to 10 persons)
o Apple Pie o Pecan Pie o Pumpkin Pie (seasonal)

o Chocolate Cream Pie o Peach Melba Pie o Key-Lime Pie

$18.95 PER GUEST

(15 guests Minimum)

$18.95 PER AGUEST

(15 guests Minimum)

------ CALL FOR PRICE
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Full Catering Services ....... From Private Parties to Corporate Events.Fresh Kitchen offers a full range of
catering services to include same day orders for groups and individuals as well as much more elaborate
affairs.

We offer diverse, flavorful menus using only high quality, fresh and natural ingredients. We specialize in
Corporate Breakfasts and Luncheons, Cocktail Parties, Gallery Openings, movie locations, Weddings,
and all of life’s special events in between

ORDERING You can place your order by phone; our catering sales managers are available to assist you
Monday through Friday from 7:00am to 6:00pm at (212) 481-3500 .Alternatively, you can log to our
website at www.bistromarketplace.com where you will be able to place your Order using our interactive
catering menu For prompt service, we kindly ask you to place your orders as early as possible. Some
ltems Require 24-48 hours notice (However, for most items, last -minute orders can be
accommodated). DELIVERIES Are available before and after store hours with special arrangement.
Saturday and Sunday services are available with Advanced notice. Additional delivery charges apply
outside the borough of Manhattan.

PRESENTATION

¢ All items are served in wicker baskets and high quality disposable platters and bowls.

¢ All orders include plastic plates, napkins, clear plastic cutlery, serving utensils, cups, etc.

¢ China trays and service plates, silverware and stainless steel chafers are available at additional charges.
e Customer will be charged for lost and damaged non-disposable equipment.

CANCELLATIONS & CHANGES POLICY You may cancel your order up to 24 hours prior to delivery at
no charge. Because your Order is always Custom-prepared, cancellation within less than 24 hours will
incur a 50% charge, depending on the nature of the order.

Same day cancellations will Be Billed in full. Cancellations may not be left on our answering machine or
by e-mail. Changes and Adjustments may be made up to 12 hours prior to Delivery.

PAYMENT TERMS AND BILLING we welcome corporate Charge accounts. Please call us for a corporate
charge application or visit us Online at FreshKitchen.nyc and download the PDF copy of the application
form. We accept most Major credit cards, cash, company checks or Market’s house account. Fresh
Kitchen is not liable for unauthorized orders. All deliveries charged to the house accounts must be made
To the customer's corporate address on file. Exceptions must be Pre-approved by phone. Special Event
parties require a deposit. House Accounts will be billed monthly.

In addition to food, we Accommodate decorations, rentals, staffing, liquor, audio system and much
more. Our catering staff will help you plan your event from Start to finish. Please call our Event manager
for details. On-premises full service restaurants are featured. Custom, Corporate gifts and Holiday
specials are available. Customized gift baskets can be created for your special corporate events. Holiday
menus are available Throughout the year and will be E-mailed the customers on our data base. For to
request a Holiday menu, please call (212) 481-3500

WAITING STAFF & CHEFS Fresh Kitchen provides, upon request, professional waiting staff and chefs.
Waiters and bartenders are Attired According to the Clients Request from khakis and a white buttoned-
down shirt, to full tuxedo with wing-tip collars. Chefs are Attired In checkered pants and Chef’s Coat.
RENTALS Based upon your event, menu and event space, Fresh Kitchen can coordinate all of your
rental needs. From bars to table Cloths with delicate overlays, Fresh Kitchen managers will makes sure

that full attention is given to every detail.
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