Eat Fresh Everyday

Times Square

1625 Broadway
NY, NY 10019
347-808-8756

www.nygreenapple.com
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BREAKFAST PLATTERS

HOT BREAKFAST/BRUNCH
BREAKFAST/LUNCH PACKAGES
ARTISANAL SANDWICHES
GREENS, GRAINS & PASTA
SALADS

COCKTAIL BASKETS

HORS D'OEUVRES

ENTREES

SIDES

ENTREE PACKAGES

QUINOA BOWLS & PASTA TRAYS
POP-UPS

SWEET INDULGENCES
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Green Apple Events

Inspired Dining, Seamless Experiences

This menu offers just a glimpse of what we do—but it can hardly capture the full breadth of creativity and passion
driving our chefs and event specialists. At Green Apple Events we deliver more than meals—we craft
experiences, whether it's a morning board meeting, an elegant cocktail reception, a wedding, or a milestone
event.

From the first conversation, our dedicated sales team works hand-in-hand with you to ensure flawless execution
and personalized attention. Corporate partners receive direct access to our catering division and concierge-level
support throughout the planning and execution of every order.

Ordering Guidelines

Catering orders are accepted Monday through Friday, 8:00 a.m. to 6:00 p.m. While we always do our best to
accommodate last-minute requests, some selections may require 24 hours’ notice. Early bookings are
recommended to guarantee availability and menu diversity.

Delivery Regions

We proudly deliver throughout all five boroughs of New York City, as well as Long Island, Westchester, and select
areas of New Jersey and Connecticut.

Our Commitment to Quality

Since our founding, we have held a steadfast passion for bringing people together through exceptional food and
service. Our chefs design menus rooted in seasonality, with a spirit of discovery inspired by international cuisines
and modern trends. Every dish is prepared to order, from scratch, using only the highest-quality, hand-selected
ingredients—because our clients deserve nothing less.

Whether it's prime cuts of meat, locally sourced produce, or artisanal breads, our uncompromising standards
ensure flavors that are fresh, distinctive, and memorable. This extra level of care takes time and attention—but
it's the reason why Green Apple Catering is trusted by Fortune 500 companies, private hosts, and event planners
alike.

The Green Apple Experience

We promise that every guest will enjoy more than a meal: they'll enjoy a seamless, elevated experience reflective
of our commitment to excellence. This is not only our mission—but our passion.

Thank you for choosing Green Apple
We look forward to serving you.

— The Green Apple Team

Visit nygreenapple.com.com or email us at events@nygreenapple.com
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BREAKFAST

(8-guest minimum)

[GF] = Gluten Free. [NF] = Nut Free. [DF ] = Dairy Free. [V] = Vegan. Pricing is Per Person Unless
Otherwise Noted. Per Person for China Presentation [+5.00]
Scrambled Egg Whites [+1.00] Turkey Bacon [+1.50] Gluten Free Wraps [+2.00]

BREAKFAST ALA CART

NEW YORK BAGEL
ASSORTMENT - 6.95

Hand-rolled, oversized bagels accompanied by plain, scallion,
and garden-veggie cream cheeses, sweet butter, and fruit
preserves.

GOURMET PETITE
SANDWICHES - 11.95
(two per guest, 10-guest minimum)
Served on buttery croissants and soft brioche rolls:

+ Bacon-lettuce-tomato

+ Black Forest ham, Brie, honey-mustard
¢ Herb-cream-cheese smoked salmon

¢ Egg Salad & Watercress

+ Brie with orange marmalade

CLASSIC BREAKFAST
- 8.95 (mini + 1.50)

A trio of full-size muffins, flaky pastries, and signature bagels
served imported French butter, assorted cream cheeses, fruit
preserves

SCOTTISH SMOKED
SALMON - 2295

Scottish lox, Mini bagels, pickled red onion, cucumber
ribbons, vine-ripe tomato, hard-boiled egg, lemon wedges,
caperberries, black olives, cream cheese, sweet butter, and
preserves.

AVOCADO TOAST
BAR - 14.95 (15-guest minimum)

Guests customize their toast on whole-grain bread or
sourdough crostini. Choose eight toppings from: smoked
salmon, sliced ham, turkey, crispy bacon, soft-cooked egg,
cream cheese, goat cheese, sautéed spinach, baby arugula,
cherry tomato, scallion, cucumber, radish, almonds,
flaxseed, EVOO, grainy mustard, basil pesto, Sriracha,
raspberry jam

HEALTH WELLNESS ADD-ONS

MUESLI, YOGURT, CHIA, FRUIT

FRUITS

TROPICAL FRUIT SALAD 7.95
seasonal and exotic fruit ripened in house

SIGNATURE SLICED FRUIT PLATTER  8.95
hand-picked selection of seasonal and exotic fruits and berries

MIXED BERRY 11.95
WHOLE FRESH FRUIT  6.25 Each

OVERNIGHT OATS - 9.75

+ Mango-almond

¢+ Blueberry-maple

+ Apple-cinnamon

+ Banana-peanut-butter
+ Cherry-chocolate

CHIA-SEED PUDDING - 9.75

Tropical Berry Blast | Mixed berries | Banana-peanut-butter |
Raspberry pifia colada | Mexican chocolate

PARFAIT STATIONS & CUPS
+ Yoqurt + Fruit Station 10.95
+ Greek Yogurt + Fruit Station ~ 12.95
+ Individual Yogurt Parfaits 7.95

+ (Greek+ 1.00 | coconutyogurt + 1.25)
+ Petite Parfaits 20,  30.00 per dozen

SPEC'ALTY PARFA'TS 90z 8.45 | Mason jar 9.00

+ Greek yoqurt, wildflower honey, bumbleberry compote, fresh fruit,
granola

+ Green apple, honey, Greek yogurt, granola, almonds, caramelized
grapes

+ Banana purée, coconut-chia yoqurt, granola, toasted coconut

+ Berry compote, Greek yoqurt, fresh berries, granola

+ Greek yogurt, apple compote, house granola

HOT SELECTIONS

(10 guests minimum)

EGG SANDWICHES
AND BURRITOS - 11.00

Plant-based egg + 2.00- Served on brioche, croissant, roll, wrap, or
English muffin:
CLASSIC
eggs| Egg & cheese | Egg, Ham & cheese | Bacon, egg and
cheese | sausage, egg and cheese | Egg whites & tomato |
BLT
AMERICAN (Ham, American cheese & home fries)
WESTERN (ham, peppers, onion, cheese)
FLORENTINE (egg, whites with spinach & Swiss)

OATMEAL
STATION - 12.00

Steel-cut oats with brown sugar, honey, strawberries,
bananas, dried fruit & nuts, fruit compote, granola, plus
whole or skim milk.

INDIVIDUAL
FRITTATA 4.95 eacH

+ roasted tomato, thyme, spinach

+ Leek-spinach-bacon & aged cheddar
+ Wild mushroom-spinach-goat cheese
+ bacon, kale, goat cheese

+ Egg-white-feta-pepper-basil

ARTISAN
QUICHES -36.00 per dozen minis | 43 Per pie

+ maple bacon and aged cheddar

+ mushroom, sweet pepper, goat cheese

+ Goat cheese, asparagus & roasted tomato
+ Egg-white, spinach & sun-dried tomato

SWEET GRIDDLE
FAVORITES

Served with Vermont maple syrup, sweet butter, and preserves
+ Fluffy Buttermilk Pancakes 9.95 (2 pcs) —GF+ 2.00

+ Brioche French Toast  9.95 (2 pcs)
+ Belgian Waffles 9.95 (2 pcs) - GF + 2.00.

VEGAN TOFU
SCRAMBLE - 795

sauteed mushrooms, peppers, onions, zucchini




BREAKFAST PACKAGES

CLASSIC
CONTINENTAL o995

+ Muffins, pastries, scones, bagels
with cream cheese, sweet butter, and preserves.

+ coffee or orange juice

ENHANCED
CONTINENTAL 1295

+ Muffins, pastries, scones, bagels

with cream cheese, sweet butter, and preserves.
+ coffee or orange juice
+ fresh fruit medley

SIGNATURE
CONTINENTAL 2200

cream cheese, sweet butter, preserves.
+ Muffins, Pastries, Scones, Bagels
+ Yogurt Parfaits
+ Fresh Fruit Medley |
+ Full Coffee & Tea Service
+ Fresh 0J

EUROPEAN
BREAKFAST 24.95

+ Ham & Cheese Croissants
+ Smoked Salmon Canapés
+ Hard-Boiled Eggs

¢+ Assorted Mini Quiche

+ Sliced Fruit

+ Nutella Crepes

+ Chocolate Strawberries

+ Sliced Cheeses

METROPOLITAN
BREAKFAST

+ Mini Muffins & Pastries

+ Breakfast Burritos & Sandwiches
+ Yoqurt-Parfait Station

¢+ Fruit Medley

+ 0J

¢+ Full Coffee & Tea

¢+ Bottled Water

31.95

PACKAGE ENHANCERS :
Scrambled eggs + 7.95 | Breakfast sausage + 6.95 | Crispy bacon + 6.95
| Chicken sausage + 7.95 | Turkey bacon + 8.45 | Home fries + 5.95 |
MODIFICATIONS:
swap to mini bagels/pastries + 1.5 | gluten-free bagels + 2.50

CLASSIC AMERICAN

MORNING 29.75

+ Scrambled Eggs

+ Pancakes Or Challah French Toast
+ Two Proteins

+ Home Fries

+ Assorted Pastries & Bagels

+ Coffee

+ 0J

+ Seasonal Fruit Salad

AMERICAN BREAKFAST
17.95

+ Organic Scrambled Eggs

+ Crispy Brown Sugar Bacon
¢+ Turkey Sausage

+ Slow Roasted Home Fries
+ Assorted Breads And Rolls

HEARTY

BREAKFAST FEAST

+ Fluffy Scrambled Eggs
+ Mini Bagels
¢+ Toast

18.00

Two Proteins
+ (Bacon, Turkey Bacon, Or Chicken
Sausage )

One Starch
+ (Home Fries, Hash Browns, Or Sweet-
Potato Hash).

BEVERAGES

Classic Brunch as

Minimum of 20 GUESTS

+ Assorted mini pastries (butter croissants, seasonal muffins,
pain au chocolate)(V,NF)

+ New York bagels & artisanal spreads: cream cheese (plain &
scallion), whipped butter, seasonal jam (V,NF)

+ Smoked Atlantic salmon, capers, red onion, tomato, cucumber
(GF,DF,NF)

+ Farm greens salad with lemon-herb vinaigrette (VG,GF,DF,NF)

+ Cage-free eqgq frittata: market vegetable or cheddar-chive
(V,GF.NF)

+ Roasted breakfast potatoes with rosemary & sea salt
(VG,GF,DF,NF)

+ Seasonal fresh fruit platter (VG,GF,DF,NF)

+ Freshly brewed coffee service & hot tea(V,NF)

BEVERAGES

(10 guest minimum per selection)

FRESHJUICE — 4.50
orange, orange-strawberry, orange-passion fruit or grapefruit

BOTTLED JUICES - 4.50
(Orange, Cranberry, Apple; per bottle)

WATER

+ Bottled Water (per bottle)-2.75

+ Fiji Water (per bottle)- 3.50

+ San Pellegrino Sparkling Water (per bottle) - 3.85
+ Perrier Sparkling Water (per bottle) - 3.85

SODAS
+ Soda(per bottle)- 2.95
+ Soda(percan)-2.75

SPECIALTY ICED DRINKS
+ Snapple (per bottle)- 3.75
+ Fresh Lemonade - 3.95

HOT BEVERAGES

+ Coffee Service (regular or decaf)- 4.00
+ Hot Apple Cider- 5.95

¢+ Hot Tea-4.00

+ Hot Chocolate- 4.25

(with whipped cream, mini marshmallows, shaved chocolate)

Add Almond or Oat Milk — +6.00/quart

COLD-PRESSED ICE BLENDS

1 6 0z, 1 400 each

+ GREEN JUICE: Green apple, celery, cucumber, spinach, broccoli
+ RED JUICE: Beets, strawberries, red apple, pineapple, grapefruit
+ GREEN KALE & SPINACH with Apple Juice

+ ORANGE, CARROT & Ginger Juice

SIGNATURE SMOOTHIES 16 .- 14.00 cocr

+ ALMOND BUTTER, Dates, Banana, Almond Milk, Pumpkin Spice,
Himalayan Sea Salt, Vanilla

+ ACAI BERRY (blueberry, banana, pomegranate juice)

+ PASSION FRUIT & Mango Smoothie

+ STRAWBERRY BANANA Yogurt Smoothie

+ DRAGON FRUIT, Pineapple & Citrus Blend

SOFT MOCKTAIL DRINKS 12 8.95 cach

+ LIMONANA: Fresh lemonade blended with mint

+ PASSIONFRUIT: Passionfruit, pomegranate juice, Lebanese
syrup, lemon

+ GREEN APPLE SOFT COCKTAIL: Cucumber, ginger, mint

+ HIBISCUS LEMONADE



SANDWICHES PACKAGES

PRIX FIXE ONE 20.95
¢+ Assorted sandwiches

+ One side [see p. 5]

PRIX FIXE TWO 25.95

+ Assorted sandwiches and wraps
+ One side [see p. 5]
¢+ Dessert platter

PRIX FIXE THREE 28.95

+ Assorted sandwiches and wraps
+ Two side[see p. 5]
¢+ Dessert platter

MEAT & CHEESE PLATTERS 38.95

Build your own sandwich
Roast beef black forest ham, grilled chicken, roast turkey, salami, assorted
cheeses, olives, peppers, sliced tomato, artisan breads, dressings, egg
salad, or tuna salad. A tray of lettuce, tomatoes, and kalamata olives.

¢+ Two sides [see p. 5]

+ Dessert

+ Sliced fruit

+ Add potato salad or coleslaw +2.25

BOXED LUNCHES

15 guest minimum

SIMPLE BOX

+ Sandwich or wrap
+ Cookies

CEO BOX

¢+ Sandwich
¢+ Fruit salad
¢+ Cookies

DELUXE BOX

+ Sandwich
+ Potato chips Cookies

20.75

e Side salad

24.25

e Side salad
e Potato chips

26.50

e Side salad
e Beverage

e Whole Fruit

HEROES BY FOOT

42.25 rerroo 3 feet minimum]

One foot serves approximately 5 guests. Accompanied by a garden salad

+ Classics Italian: prosciutto, genoa salami, capicola, provolone, lettuce, sliced
tomato, fresh oregano, oil and vinegar

+ Grilled Chicken: grilled chicken, fresh mozzarella, roasted peppers, baby
greens and b c vinaigrette

+ Turkey: crispy bacon, Jarlsberg cheese, lettuce, tomato, and roasted onion
mayonnaise

+ Vegetarian: roasted vegetables, lettuce, tomato, fresh mozzarella, roasted
peppers, sun-dried tomatoes and balsamic vinegar

SANDWICHES

13.95 [V] = Vegetarian. [VG] = Vegan.
Gluten-Free Available Upon Request. [+2.50]

CLASSIC

HAM AND SWISS
Honey Mustard

TURKEY AND CHEDDAR
Russian Dressing

EGG SALAD
Plum Tomato And Arugula

ROAST BEEF
Lettuce And Tomato

ALBACORE TUNA
Spinach, Tomato

GRILLED CHICKEN
Lettuce, Tomato, Pesto

CHICKEN SALAD
Sun Dried Tomatoes, Baby Arugula, And Basil

FISH & SEAFOOD

ALBACORE TUNA SALAD
Mixed Baby Greens, Carrots, Cucumber, Roasted
Peppers And Tomato

GRILLED SHRIMP
Baby Arugula, Avocado, Sundried Tomato and
Lemon Aioli

VEGETABLES

CAPRESE
fresh mozzarella, lettuce, balsamic roasted tomato,
fresh basil, olive tapenade [V]

FALAFEL AND HUMMUS
chopped lettuce, pickled cucumber, pickled red
onion, hummus, pita pocket[VG]

VEGELICIOUS

baby arugula, tomato, avocado, carrots,
cucumbers, red cabbage, sweet peppers with
hummus [VG]

MEAT

GRILLED SIRLOIN STEAK
roasted peppers, crispy onions, green
leaves and chimichurri sauce

RARE ROAST BEEF
cheddar, avocado, romaine lettuce,
sliced tomato, Russian dressing

SMOKED TURKEY & BRIE
turkey, brie, green apples, baby kale,
honey mustard

HONEY TURKEY CLUB
crisp bacon, Swiss, lettuce and tomato
with herb mayo

BLACK FOREST HAM
camembert, baby kale and honey Dijon
mustard

ITALIANO PANINO

cured salami, prosciutto, Bologna,
provolone, sun-dried tomato pesto,
pepperoncini, arugula, Italian herb
vinaigrette

BLT
candied bacon, lettuce, tomato,
smoked gouda, chili maple aioli

CHICKEN

CAESAR

grilled chicken, parmesan, roasted
peppers, tomato, romaine lettuce and
Caesar dressing

CHICKEN CUTLET

Fresh Mozzarella, Roasted Pepper,
Lettuce, Plum Tomato and Olive
Tapenade

BUFFALO CHICKEN
blue cheese, pickled onions and lettuce

CHICKEN BAHN Mi
cucumber, cilantro, pickled vegetables,
siracha aioli

CHICKEN CAPRI

grilled chicken, fresh mozzarella,
roasted peppers, baby greens, balsamic
vinaigrette

SANDWICHES SIDES

LEAF SALADS 7.95
FOR VEGAN cHEESE +2.50

Garden Vegetables - Cherry
Tomatoes, Green Beans, Radish,
Persian Cucumber, Carrots,
Asparagus, Fennel, Romaine
Hearts, Organic Mesclun

Green Apple - Field Greens,
Caramelized Pears, Candied
Walnuts, Grape Tomatoes,
Crumbled Chevre, And Dried
Cranberries

Classic Caesar - Cherry Tomatoes,
Grana Padano, Herbed Croutons,
Baby Romaine Hearts

Thai Mango - Julienne Mango, Red
Pepper, Cilantro, Napa Cabbage,
Kale, Daikon, Red Pepper, Sesame
Lime Vinaigrette

Greek - Romaine With Peppers,
Cucumbers, Tomatoes, Red
Onions, QOlives, Grape Leaves, Feta
Cheese

Feta Apple Crunch - Baby
Arugula, Feta Cheese, Blueberries,
Dried Cranberries, Apples And
Almonds

Asian Kale Salad -Shredded
Carrots, Beets, Toasted Garbanzo
Beans, Dried Cranberries,
Watermelon Radish, Sesame
Seeds, Sesame Ginger Dressing

SPECIALTY SALADS 7.95
Roasted Red Beets - Mixed
Greens, Goat Cheese, Walnuts,
Honey & Balsamic

Baby Spinach - candied bacon,
hard boiled eggs, potatoes,
croutons, honey mustard dressing

Caprese - sliced fresh mozzarella
and sliced tomato

topped with fresh basil, balsamic
vinegar and extra virgin olive oil

Brussel Sprout Slaw - hazelnuts,
cranberries, shredded parmesan
and honey mustard

Mediterranean Salad - chickpeas,
grape tomatoes, cucumber, olives,
fresh oregano

Grilled Asparagus - roasted
fennel, arugula, lemon honey
dressing

PASTASALADS 7.95
GLUTEN-FREE PASTA AVAILABLE

+2.00

Green Apple - penne, oven roasted
eggplant,ovenroastedtomato, feta
cheese, and oregano vinaigrette

Greek Orzo - blackolives,
cucumber, Bermuda onion, diced
tomatoes, feta cheese olive oil and
fresh dill

Tri Color Fusilli - pesto sauce, sun
dried tomatoes, mushrooms,
spinach, roasted pine nuts and
sundried tomato pesto

Cheese Tortellini -pesto, roasted
tomatoes, parmesan,grilled
vegetables

Green Goddess Farfalle - tomato,
mushroom, , fresh herb green
goddess dressing

Israeli Cous Cous -With Sauteed
Wild Mushrooms, Scallions, And An
Orange Vinaigrette

Asian Buckwheat Soba Salad -
cabbage, cucumber, carrots,
peppers, cashew nuts, micro
cilantro, miso sesame dressing

POTATO SALADS

Roasted Yukon Potatoes - with
olives, scallions, caramelized
onions, cilantro and chipotle
dressing

Fingerling Potato Salad-
pommery honey aioli, caramelized
onions and sweet peppers, chive,
double smoked bacon

Lebanese Potato Herb Salad -
poached baby Yukon gold
potatoes, scallions, extra virgin
olive oil

GRAINS & LEGUMES 8.95

Chickpea Salad with Feta -
Kalamata Olives, Cucumber,
Tomato & Red Onion

Quinoa - Kale, Avocado, Corn,
Cherry Tomatoes, Scallions, Cider
Shallot Vinaigrette

Tabbouleh Salad - olive oil

Wheat Berries With Arugula -

Fresh Roasted Beets, Feta
Cheese And Red Wine Vinaigrette



BUFF

UNCH ENTREE

12 Guest Minimum. Selection of Artisanal Breads with Herb Butter Included.
Entrées Are Available Hot In Chafers or At Room Temperature on Platters. Metal or Flameless Chafers Are Available

[Extra Charge].

5 Per Person Upcharge For China Presentation. Please Let Us Know Your Preference. Add Sweet Tray or Salad [+4.95]

ALA CARTE ENTREES

ENTREES

ALA CAR]

POULTRY 23.00

HULI HULI CHICKEN THIGHS
Pineapple Teriyaki, Tropical Salsa

TEQUILA LIME CHICKEN THIGHS
Cilantro, Honey, Tequila, Lime,
Chipotle

PERI PERI CHICKEN
Boneless Baby Chicken, Roasted
Tangy Spicy Red Pepper Sauce

CHICKEN "FRANCESE"
Sauteed Chicken Breast, Fresh
Lemon Juice, Pecorino Cheese

MOROCCAN CHICKEN
Bone In Preserved Lemon Marinated,
Green Olives, Oven Roasted

STIR FRIED SESAME CHICKEN
Honey Sauce, Caramelized Walnuts

CHICKEN CHEVRE
Stuffed with Spinach, Goat Cheese
and Fresh Herbs. Served With A Sun-
Dried Tomato Sauce

COCONUT CURRY CHICKEN
Spinach, Ginger, Cashew & Black
Mustard Seed

STUFFED CHICKEN
Prosciutto, Spinach & Mozzarella

TUSCAN CHICKEN
with Capers, Tomato & Artichokes

CHICKEN PARMESAN
CHICKEN FRANCAISE

CHICKEN MARSALA

SEAFOOD 27.00
ROASTED SALMON
Smoked Paprika, Lemon and
Herbs

MISO GLAZED SALMON
Mirin and Soy Sauteed Kale with
White Sesame and Black Seeds

BLACKENED SALMON
Tangy Creole Tomato and
Champagne Sauce

PAELLA VALENCIA
Lobster, Shrimp, Clams, Mussels,
Chicken and Chorizo Baked with
Saffron Rice

CCITRUS BRANZINO FILET
Seared Branzino Filet, Caper
Lime ,Butter, Charred Citrus

SOLE PUTTANESCA
Tomatoes, Olives and Capers

VEGETARIAN 18.95

SEITAN STEAK
Stir Fried with Red And Yellow
Peppers, Zucchini

And Asparagus.

HOISIN TOFU AND EGGPLANT
Baby Bok Choy

Stuffed Portobello Mushrooms -
Spinach, Cheddar, Rice, Poblano
Peppers

VEGAN QUINOA CAKES
Spinach, Zucchini, Carrots, Greek
Yogurt Tzatziki

MOROCCAN TAJIN
Mixed Vegetables, Pumpkin,
Raisins, Chickpeas, Saffron Broth,
Olives and Preserved Lemon and
Harissa[Cous Cous +5.00]

PORTOBELLO NAPOLEON
Layered Portobello Mushrooms,
Zucchini, Peppers, Provolone,
Basil, And Balsamic Glaze

PORK 24.00

ST LOUIS STYLE SPARERIBS
with Blackjack Barbecue Sauce

STUFFED PORK LOIN
Apples and Raisins with a Bourbon
Brown Sugar Glaze

CUBAN STYLE LOIN OF PORK
Sauteed Onions and Roasted Root
Vegetables

SMOKED SPIRAL HAM
Brandy and Brown Sugar Glazed

BEEF, VEAL AND
LAMB 27.00

GRILLED FILET MIGNON
Sauteed Wild Mushroom Blistered
Tomatoes, Horseradish Sauce

35.00

STEAK AU POIVRE
Crispy Leek, Cremini Mushroom,
Green Peppercorn, And Red Wine
Cognac Sauce

BEEF BOURGUIGNON
Pearl Onions, Carrots and
Potatoes

BRAISED BEEF SHORT RIB
Port Demi-Glace, Crispy Shallots |
Gluten- Free Without Crispy
Shallots

STIR FRIED GINGER BEEF
Thinly Sliced Flank Steak, Fresh
Ginger, Julienned Vegetables

ENTREES SIDE DISHES

To Accompany Lunch and Dinner Courses

POTATO 7.95

+ Buttery Mashed Potato

+ Potato Smash- Fingerling Roasted Potatoes, Parsley,
Citrus, Crushed Roasted Garlic

+ Roasted Baby Yukon Gold Potatoes- Pecorino
Romano, Rosemary, Garlic

+ Scalloped Potatoes - Yukon Gold Potato, Aged
Cheddar Bechamel, Caramelized Onion, Thyme

+ Sweet Potato Chunks with Honey Orange Zest and
Tarragon

RICE 7.95

+ Hibachi Fried Rice- Japanese Fried Rice with
Vegetables

+ Basmati Pilaf - Lemon Scented Basmati, Olive Qil,
Thyme

+ Lemon Grass Infused Jasmine Rice

+ Mushroom Japanese Rice Pilaf

+ Spinach And Mushrooms Rice Pilaf

+ Wild Rice Pilaf with Roasted Cubed Vegetables

VEGETABLES 7.95
+ Roasted Cauliflower - With Lemon, Parsley and
Cappers

¢+ Broccoli Rabe- Sundried Tomatoes, Roasted Garlic

+ Honey Glazed Carrots with Shallots and Ginger

+ Asian Baby Bok Choy with Soy & Ginger

+ Haricot Vert with Diced Peppers & Roasted Almonds
¢+ Steamed Garden Vegetables with Fresh Herbs

+ Roasted Brussels Sprouts With Balsamic Reductio

+ Grilled Assorted Vegetables with Balsamic Reduction

+ Vegetables Ratatouille - Zucchini, Eggplant, Red
Peppers, Fresh Thyme
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ENTREE PACKAGE

No Substitutions.
Chicken Entrée 32.00

Salmon Entrée 34.00

Choice of rice or potato
+ Roasted vegetables
+ Mixed greens
+ Sliced fruit
+ Cookies and brownies

Single Entrée Package 36.95

One protein, two side dishes, mixed greens, breadbasket, dessert platter




Make Your Own

HOT PASTA

8 Guest Minimum. Served with a basket of rustic bread.

PRIX FIXE PASTA 23.00

+ Your choice of pasta ¢ Caesar salad
¢ Toasted garlic bread ¢ Cookies and brownies

+ Add Lobster +10.00¢ Add Shrimp +6.00

RIGATONI PRIMAVERA 13.00
Grilled garden vegetable medley sautéed in virgin olive
oil, fresh garlic and spices

PENNE ALLA VODKA 15.00

+ Add chicken +4.00  # Add shrimp +6.00

CLASSIC BAKED zITI 15.00
Ricotta & Mozzarella Topped with Fresh Grated Reggiano
Parmesan Cheese

¢ Add meat +8.95

GEMELLI CARBONARA 16.00
Prosciutto, bacon, scallions, light cream sauce

CHEESE LASAGNA 14.00
Layered pasta, spinach, tomato sauce, ricotta
mozzarella, basil

+ Add meat +8.95
TRADITIONAL MAC & CHEESE 15.00

PIEROGI 17.00
potato cheddar pierogies, caramelized onion, sour cream
bechamel, chive | add side of bacon +$1.50

SOUP

10-12 ppl [120.00] 20-25 pp! [250.00]
Selections available upon request with bread | crackers|
butter

FAJITA FIESTA

35.00 15 Guest Minimum.
+ Chicken fajita
+ Seasoned beef
+ Mexicanrice and beans
Toppings: grated cheese, shredded lettuce, pico de gallo,
guacamole, sour cream
+ Flour and corn tortillas, tortilla chips
+ Churros with dulce de leche

Bar
TACO FIESTA

38.95 15 Guest Minimum

CHOICE OF 3: pulled pork | slow-cooked beef brisket| blackened
tilapia pulled chicken | chipotle lime chicken| adobo chicken |
shrimp grilled sliced flank steak | spicy ground beef
ACCOMPANIED: sautéed bell peppers|onions

TOPPINGS: shredded lettuce | chopped tomato |

+ pickled jalapefios chopped red onions | chopped cilantro |

+ Pico de Gallo| guacamole | crema | shredded jack cheese

+ Yellowrice

+ Black beans

+ Mixed greens with balsamic vinaigrette

+ Corn tortillas, flour tortillas

+ Cookies, churros and tres leches cake shooters

BURGER BAR

28.50 15 Guest Minimum

HAMBURGERS, turkey burgers and veggie burgers, buns on the side
ASSORTED TOPPINGS - avocado, sautéed mushrooms, bacon,
caramelized onions and cheddar platter with lettuce, tomato and sliced
pickles

+ Ketchup, mayo, pesto, chipotle aioli and BBQ sauce

+ Sweet potato wedges

+ Shredded iceberg salad with chopped tomatoes and blue cheese

GRAIN BAR

29.75 20 Guest Minimum

GRAINS - CHOOSE 2:

¢+ Quinoa ¢ Jasmine Rice 4 Brown Rice 4 Basmati

PROTEINS - CHOOSE 2:

¢+ Grilled Steak ¢ Teriyaki Salmon
+ Blackened Salmon ¢ Crispy Chili Tofu
¢ Herb Grilled Chicken  ¢Herb Shrimp

+ Teriyaki Chicken

¢ Korean Bulgogi
¢Thai Chicken
¢ Coconut Shrimp

ACCOMPANIMENTS - CHOOSE 6:

+ Baby Spinach ¢ Asparagus ¢ Baby Kale

¢+ Roasted Cauliflower ¢ Mixed Green ¢ Avocado

¢ Sautéed Mushrooms ¢ Artichoke Hearts #Broccoli

¢+ Sautéed String Beans ¢ Roasted Zucchini ¢ Bell Peppers
+ Wonton Stripes ¢ Peanuts ¢ Edamame

+ Roasted Beets ¢ Grape Tomatoes ¢ Roasted Carrots

SAUCES - CHOOSE 2:
+ Sweet Chili Sauce

+ Ponzu Sauce

+ Ginger Soy

¢ Sweet & Sour
¢ Teriyaki Sauce

¢ Ginger Lemongrass Soy
¢ Ginger Sriracha

DRESSINGS - CHOOSE 1.

¢+ Italian +Balsamic ¢ Ranch 4 [talian

COMPLIMENTARY:
¢+ Scallions 4 Sesame Seeds




GLOBAL THEMED BUFFETS

Served Hot In Chafing Dishes Or Room Temperature | 10 Guest Minimum | 24 Hours Notice
Required. Add Sliced Fruit [+5.49 Per Guest]. Add Fruit Salad [+4.95 Per Guest].

MEXICAN 37.00

+ Lime chipotle grilled carne asada

+ Chicken Mole Stew

+ Chiliand limerice

+ Mexican roasted vegetables

+ Chopped salad with corn, green beans

+ Guacamole, salsa, Sour Cream

+ Tortillas

+ Tapioca pudding and churros with chocolate sauce

LATINO 37.00

+ Cuban style baked chicken with cilantro

+ Roast pork with mojo sauce or lime cured salmon with papaya
chili relish

+ Rice and peas: arroz con glandules

+ Grilled vegetables and sweet plantain or boiled yucca with garlic
sauce

+ Garden salad with pineapple and avocado

¢+ Fresh baked cookie and tres leches cake shooters sea salt
caramel

GREEK 42.00

+ Baked Lemon Chicken with Potatoes and Carrotsina Lemon
White Wine Sauce

+ Lamb Moussaka layered with Eggplant and Shredded Lamb
topped with Parmesan Cheese

+ Fish with Lemon Zest, Tomato topped with Julienne Vegetables

+ Spanakopita(Spinach Pie)

+ Greek Salad with Feta Cheese, Stuffed Grape Leaves,
Cucumber, Red Onions, Kalamata Olives

+ Roasted Lemon Thyme Potatoes

+ Baklava, Cookies and Brownie

MEDITERRANEAN 38.00

+ Honey and za'atar glazed chicken kabobs

+ Roasted branzino filets with herbed olive oil, lemon drizzle

+ Grilled vegetables with fine herbs

+ Mediterranean salad: romaine hearts, peppers, cucumbers,
tomatoes, red onions, olives, feta

+ Homemade pita bread and pita chips with hummus

+ Cookies and brownies

AMERICA 38.95

Mini burgers on toasted brioche bread with all the trimmings
Southern chicken fingers with honey mustard dipping

Crab cakes with chipotle aioli

Homemade macaroni and cheese

Old fashioned coleslaw

Butter lettuce with tomatoes, radish, and cucumber
Cookies and apple pie shooters
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INDIA 39.00

+ Hariyali Tikka: Boneless Chicken Marinated in Mint, Cilantro,
Scallions and Spices

+ Broiled curry salmon

+ Kadai Chole: Chick Peas with Ginger and Spices; Sprinkled with
Fresh Coriander

+ Roasted Indian Spiced Potatoes
+ Basmati Rice Pilaf

+ Garden salad

¢+ Cucumber Raita

+ Naan Bread

THAILAND 37.00

+ Thai chicken with spicy peanut sauce

+ Salmon marinated with lemongrass, chilies and lime

+ Sauteed baby asparagus and baby bock choy

+ Thai pad noodles with sweet and spicy chili sauce

+ Jasmine coconut rice garnished with chunks of coconuts

¢ Thai Salad, Lettuce Carrots, Cucumber, Onions, Red
Cabbage, Peanuts

+ Assorted cookies and brownies including mango rice
pudding shooters

MIDDLE EASTERN 38.00

+ Falafel with tahini and yogurt dressing

+ Chicken shawarma

+ Beef Shish Kebob

+ Middle eastern cauliflower

+ Israeli chopped salad with romaine lettuce

+ Hummus with homemade pita and pita chips
+ Dessert platter with baklava

CHINA 43.00

¢+ General Tso’s Chicken

+ Beef and broccoli or sweet and sour shrimp

+ Shrimp Stir Fry Vegetable Fried

+ Green beans in black bean sauce

+ Veggie friedrice

+ Veggie spring rolls with chili sauce

+ Asian Kale- scallions | edamame | shredded carrots | broccoli
topped with crunchy noodles & sesame dressing

+ Regular cookies, matcha cookies and fortune cookies

CARIBBEAN 42.00

+ Jerk Chicken with Pineapple Salsa

+ Island style meatballs

+ Grilled mahi mahi with pineapple glaze

¢+ Dirtyrice

+ Fried cassava with garlic sauce

+ Kingston Garden Salad

+ Cookies and brownies with coconut rice pudding shooters

ROOM TEMPERATURE BUFFET

Served Hot In Chafing Dishes Or Room Temperature | 10 Guest Minimum | 24
Hours Notice Required. Add Sliced Fruit [+5.49 Per Guest]. Add Fruit Salad
[+4.95 Per Guest].

ITALIAN 38.00
Choice of two:

+ Chicken: piccata|marsala| parmesan

+ Eggplant: piccata| marsala| parmesan

+ Steak marsala

¢+ Classic beef meatballs

+ Veal: piccatal marsalalparmesan [ + 5.00]
Choose 1 pasta:

¢ Baked ziti pomodoro

¢ Pennealavodka

¢ Vegetablelasagnaroulade

* Penne primavera
Accompanied by:

¢ Roasted Italian vegetables
¢ Caesar salad

* Cookies, tiramisu shooters and mini-Italian
pastries

¢ Garlicbread

GREEN APPLE BUFFET-A 42.00

+ Grilled salmon with aroasted red pepper and pepita salsa
+ Seared filet mignon with shallots and mushrooms

+ Grilled chicken breast with a Mediterranean relish

+ Roasted fingerling potatoes

+ Mesclun, Radicchio and Endive Salad with Dried Mission Figs
and Roasted Butternut Squash

GREEN APPLE BUFFET-B 42.00

+ Blackened salmon with a pineapple black bean salsa
¢+ Zesty Grilled shrimp

+ Roasted butternut squash with dried fruits

+ Roasted new potatoes with shallots and parsley

¢+ Tuscan farro salad

+ Green salad

+ Cookies and brownies

GREEN APPLE BUFFET-C 37.95

+ Grilled salmon with black bean salsa and orange chipotle
vinaigrette

+ Grilled chicken breast chimichurri with roasted sweet peppers

+ Roasted cauliflower with smoked paprika and lemon

+ Roast yams with cinnamon, pepper and honey

+ Garden greens with radish, cucumber and tomatoes cilantro
vinaigrette

+ Dessert platter

+ Cornbread, crisps, rolls and butter

GREEN APPLE BUFFET-D 39.95

+ Moroccan grilled chicken breast with olives and tart fruit

+ Beef sirloin with tomato cabernet compote

+ Grilled asparagus with sweet peppers and toasted walnuts
+ Penne with roasted tomatoes, basil, olives and parmesan
+ Caesar salad

+ Biscotti, mini cannoli, fruit tarts, and Italian pastries

+ Dinner rolls And butter

LUNCH AND DINNER BUFFETS
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Cocktail Parties Passed Hors D'oeuvres

3 pieces Per Guest: $12.95
6 Pieces Per Guest: $22.95 Per

10 Pieces Per Guest: $37.00 Per Guest. Room Temperature [T]. Hot [H]

FISH

+ YELLOWFIN TUNA TARTARE - Ginger & Wasabi Mousse on
Wonton Crisp [T]

¢ MINI AHI TUNA POKE BOWLS: mango, scallions, avocado,
srirachasauce and sesame seeds [T]

¢ FISH TACO BITES - with a Splash of Salsa Verde topped
with Slaw, Avocado & Lime[T] [GF]

* Smoked Salmon Bites - caper créme fraiche | Pasilla
Corn Cakes [T]

SHELLFISH

¢ Petite Crab Cakes-old Bay chipotle aioli [H]

¢ Mini Lobster Roll - Chives, brioche 72 perpozen [T]

¢ Shrimp Toasts - remoulade | microgreens|[T]

¢ Coconut crusted shrimp -with passion fruit sauce [H]

¢ Mac and cheese - lobsterand shrimp in mini plate 72
dozen [H]

VEGAN

+ Vegetable samosa - curried potatoes and peas, with
harissa yoqurt [H]

+ Vegetables Spring Roll - Soy Mirin Dipping [H]

+ Mini-falafel - spiced hummus on pita crisps with
chermoula tahini [H]

+ Viethnamese Summer rolls - cucumber, pickled carrot
daikon, basil, cilantro, sweet chili sauce, rice paper [T]

+ Vegan crab cake -artichoke hearts, hearts of palm,
nori, old bay, vegan chipotle aioli [H] [GF]

+ Crispy Plantain Cup - Black Bean, Corn And Avocado
Mousse [T]

+ Individual crudité shooters - sliced vegetables,
hummus + 2 [T] [GF]

BEEF

+ Mini Japanese Beef Negimaki - asparagus, scallions
and sesame seeds with a sweet mirin soy dip [T]

¢ Barbacoa beef Corn arepa: barbacoa sauce, pickled red

onion [H]
¢ Argentinean beef skewers-Romesco sauce [H]
¢ Mini Beef Pigs In a Blanket - ketchup, mustard[H]

¢ Shortribtacos -beef, shredded cabbage, chili lime
sauce [H]

* Philly Cheesesteak “Wonton” - shaved rib eye, whiz,
siracha ketchup [H]

VEGETARIAN

+ Strawberry Macarons GF- Black Pepper Boursin
Cheese [T]

¢ Mac and cheese fritters - cheese sauce [H]

SLIDERS 60 ¢ nozen [H]

+ Portobello Mushroom - Sundried Tomato, Herb Aioli
¢+ Chicken Banh Mi
¢+ Southern Fried Chicken - With Honey Sriracha Aioli

¢ Spanakopita - stuffedwith spinach and feta with mint * Texas Chicken Sliders, Pickles Aioli

yogurt sauce [H]
* Vegetables quesadillas - salsa Verde [H]

* Figs in a Blanket Honey | Red Pepper Flakes Dijon
Cream Cheese [H]

* Chévre crostini- shiitake mushrooms and candied
cherry tomatoes [T]

¢ Tomato, Basil and Mozzarella Skewered - with
balsamic herb sauce [T][GF]

+ Polenta Wheel - With Sage, Asiago Cheese and Field
Mushroom [H]

+ French Aged Brie Apple Beggar's Purses - With Fig
Sauce

* Mini vegetable quiches [H]

LAMB market price

+ Marinated Lamb Skewers -Cilantro Lime Sauce [H]
[GF]

+ Merguez Lamb Sausage - In Puff Pastry with Minted
Tomato Relish [H]

POULTRY

+ Indonesian Chicken Satay - Spicy Peanut Sauce [H]

¢ Chicken tikka masala skewers-with mango chutney
dip [T] [GF]

¢ Chicken fingerswith honey Dijon sauce[T]

¢ Lemongrass chicken satay with Thai peanut dipping
sauce [T] [GF]

* Korean boneless chicken wings-with kimchiaioli[H]

+ Mini Chicken and Waffles - with Maple- Siracha
Bourbon Glaze [H]

¢ Mini chicken quesadillas- with queso Blanco and salsa
Verde [T]

+ Tartlet With Bang Bang Chicken - with Mildly Spicy Honey
Siracha sauce[H]

PORK

+ Prosciutto - Wrapped Breadsticks with Sweet
Cantaloupe [T]

¢ Filet mignon crostini: horseradish cream and caramelized ¢ Bacon wrapped medjool dates -honey, bacon,

onions[+1.00][T]

roquefort mousse [H] [GF]

+ Mini Cuban Mojo Pork | Ham | Swiss Cheese Mustard |

Pickle [H]

+ Prosciutto - wrapped marinated asparagus tips [T] [GF]

+ Carolina Pulled Pork - On A Cheddar Biscuit, BBQ
+ Lobster - Salad with Tarragon 7 2 rer nozen

¢+ Lamb Burgers - Crisped Shallots, Minted Yogurt Sauce

¢+ Cheeseburgers - Pickles And Tomatoes, Whiz, Siracha Ketchup
+ BBQ Beef Brisket - Ranch, Crispy Onions, Cheddar Biscuit

¢+ Shrimp Po’'Boy

+ Filet Mignon with Chimichurri& Arugula

+ Baked Falafel Slider (Vegan)

SHORT PLATE STATIONS Pprice TBD

GRAINS AND GRILL
Lollipop Lamb Chops | Wild Mushroom Farro Asparagus | Spring Peas |
Micro Mint Romesco Carrot Purée | Fig Balsamic Demi

HERB SEARED FRESH CATCH
Seared Seasonal White Fish | Florida Citrus Beurre Blanc Charred
Corn and Edamame Succotash | Wilted Spinach
MAHIBLT
Candied Bacon | Arugula Red and Yellow Tomatoes
Roasted Garlic Lemon Aioli | Brioche

SEA SCALLOP & PUMPKIN RAVIOLI
Citrus Seared Diver Sea Scallop Pumpkin Ravioli | Brussel Sprout
Leaves Brown Butter Sage Cream Sauce

SMOKED BRISKET CHOP CHOP
Sweet Potato Hash | BBQ Sauce Sour Cream | Scallions

WALKING TACOS
Fritos| Lettuce| Taco Seasoned Beef Black Beans| Cheese | Sour
Cream Green Onions| Pico | Jalapefios

FOR THE SWEET TOOTH 60 Per Dozen

+ Mini Cannoli

+ Chocolate Covered Strawberries Dark Chocolate

+ Macarons on a Stick -rrench Macarons (Assorted Flavors & Fillings)

+ Nutella and Raspberry Empanada

+ Banana and Chocolate Wonton - with Anise Caramel Dip

+ Mini Churros - Mexican Chocolate Sauce

+ Panna Cotta - Vanilla with Raspberry Glee

+ Tiramisu Pudding Shots

+ Cake POpS (Raspberry, White Chocolate Caramel, Chocolate Peanut Butter, Red Velvet)
¢+ Chocolate and Graham Cracker Crusted Marshmallows

STATIONARY

Cocktail Platters And Baskets

Pricing Per Platter: Medium- Approx. 70 Pcs [325.00]. Large - Approx. 110 Pcs [39500]
Large basket serves up to 30 guests as a cocktail serving. Medium basket serves up to 20 guests

as a cocktail serving. Baskets are served at room temperature.

SEAFOOD 385.00 smai | 460.00 Large

Mini lobsterrolls , coconut shrimp, shrimp cocktail, mini crabcakes, artichoke
hearts, peppadew peppers, pickled greenbeans, passion fruit sauce,lemonaioli,
cocktailsauce

GLUTEN FREE + VEGAN

+ Crushed hummus in mini cucumber cups

+ Vegetablesrice paper rolls with red chimichurri
+ Mini mushroom caps stuffed with quinoa

+ Baked pakoras with mango and ginger chutney
+ Sesame spiced edamame

SUSHI MELANGE 340.00:maii | 410.00 Large Assorted sushi including

California rolls, spicy tuna rolls, vegetarian rolls and special rolls accompanied
by pickled ginger, wasabi and scallion soy sauce

FRUIT, CHEESE & CRUDITES +15.00
Celery and carrot batons, broccoli florets, cherry tomatoes, snow peas, green
beans, red and yellow peppers and Italian olives, Assorted Imported Cheeses
mixed sliced fruit, milled grain crackers and herb dip

MEDITERRANEAN
+ Turkish chicken kebobs +Grilled shrimp kebabs
+ Falafel ¢ Spanakopita

+ Kalamata olives
+ Fetayogurt mint dipping sauce

¢+ Fire grilled eggplant
¢ Hummus -pita crisps

USA

+ Mini crab cakes ¢+ Kosher franks in puff pastry
+ Skewers of chicken fingers ¢ Mini burger slider
+ Grilled asparagus *Horseradish cream sauce

+ Homemade potato chips, ketchup, BBQ sauce

THAI

+ Coconut shrimp skewers

¢+ Lemongrass ginger chicken skewers
+ Fire roasted baby peppers

+ Shrimp chips

¢ Curried beef skewers
¢+ Asian veggie roll
¢ Peanut and sweet chili dipping sauces

ASIAN

+ Hoisin beef

+ Chicken potstickers

+ Wonton chips

+ Scallion soy dipping sauce

¢+ Soy sesame glazed grilled shrimp skewers
+Mini sesame noodles in Verrine
¢ Tamari-ginger dipping sauce

MEXICAN

+ Chipotle shrimp
+ Mini beef taco
+ Guacamole

¢+ Chicken and Monterey cheese tequitos
¢+ Cheese stuffed jalapenos
+Salsa

¢+ Chipotle aioli +Blue and yellow corn tortillas



STATIONARY PLATTERS

Stationary Hors D'oeuvre Options- Cocktail Party Platters

15 guests and up

SEASONAL VEGETABLE CRUDITE 9.95

Basket of Fresh, Raw, Crisp Vegetables. Served with Your
Choice of Two of the Follow Dips: Spinach-Parmesan Dip
« Creamy Ranch Dip « Cucumber-Wasabi Dip « French
Onion Dip « blue cheese dip

CHEESES, CRACKERS AND FRUIT 15.95

Our Chef's Favorite Selection Of European And Local
Artisanal Cheeses, Accompanied By Grapes, Fresh
Berries, Table Water Crackers, Nuts, Crisps, And Breads

CHARCUTERIE: MEAT & CHEESE 24.55

Assorted patés, Sopressata, cured smoked ham, black
peppercorn salami, cheddar, young Manchego, aged
gouda, cornichons and grain mustards, mixed olives,
roasted peppers, served with sliced ciabatta

TASTE OF ITALY ANTIPASTO 26.95

Sliced Prosciutto Di Parma « Soppresata « Imported
Genoa Salami « Baby Mozzarella and Sundried Tomato
Skewers « Herbed Olives and Wedges of Parmesan »
Grilled Vegetable Picks (Grilled Eggplant, Roasted Red
Peppers, and Artichoke Hearts) Accompanied by
Rosemary Focaccia and Crusty Peasant Breads

CLASSIC SHRIMP COCKTAIL
Small 38 pieces 150.00 | Large 72 pieces 275.00

Poached jumbo shrimp, cocktail sauce with horseradish
and lemon wedges

MEDITERRANEAN MORSELS 17.75

Kalamata olives, Greek feta, falafel balls, spanakopita,
roasted eggplant dip, tzatziki, stuffed grape leaves,
toasted pita triangles

ENGLISH TEA SANDWICHES 14.00 3 perperson
Choose 4

+ Prosciutto, Fig Jam & Pear

+ California Chicken & Avocado with green goddess dressing
+ Apple, Cheddar & Jelly

+ Whipped blue cheese and thin red grape slices.

+ Deviled Egg Salad, Dijonaise

¢ Cream Cheese & Cucumber

+ Brie and green apple

+ Tuna & caper salad

+ Norwegian smoked salmon and cream cheese

+ Smoked turkey with apple and blue cheese

SNACKS

8 guest minimum. Please ask us about our snacks combo and platters

INDIVIDUAL BAG OF CHIPS 3.95 cacn

CASSAVA CHIPS 8.95

crispy cassava vegetable chips with spicy
Thai peanut dip

GUACAMOLE AND CHIPS 9.95
Hand crushed guacamole with homemade
plantain chips

HUMMUS SAMPLER 9.95

Classic Hummus, Chipotle Hummus and Sun
Dried Tomato Hummus Served With
Homemade Pita Chips And Carrots

SOUTHWESTERN CHIPS & DIPS 13.00

+ Pico De Gallo ¢ Guacamole

+ Fresh salsa ¢+ Nacho Cheese Sauce
¢ Sour Cream ¢+ Corn tortilla chips

¢ Plantain Chips ¢+ Ruffle chips

MEDITERRANEAN DIPS & CHIPS 13.00

¢+ Hummus + Falafel Balls
+ Babaganoush + Baby Carrots
+ Mint feta dip + Ficelle chips
+ Tahini ¢ Pita chips

INDULGENCES

SWEE]T

SWEETS

DELECTABLE DESSERTS
8 Guests Minimum

GLUTEN FREE

GLUTEN FREECOOKIES  10.95

COCONUT GINGER YAM PUDDING- Korean Yams, Coconut
Milk, Ginger, Agave, Himalayan Sea Salt 6.95
CHOCOLATE COCONUT PUDDING- cacao powder, coconut
milk, agave nectar, agar agar, vanillaextract 6.95

VEGAN COOKIES 10.45

GOURMET COOKIES 8.95
An assortment of our fresh baked house cookies

DOLCE PLATTER 13.95

Chocolate Dipped Strawberries, Pecan Squares, Lemon Squares,
Biscotti and Assorted Cookies

ITALIAN PASTRIES 13.95

Assortment Of Mini Cannolis, Fruit Tarts, Cream Puffs, Pecan
Tarts & Chocolate Covered Fruits

MINIATURE FRUIT TARTS 10.95
Selection of Apple. Pear, Berry, and Rhubarb

MINI ITALIAN PASTRIES 11.95
Mini eclair, mini napoléon, mini cannoli

BROWNIES, BARS AND STRAWBERRIES 9.95

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

CHOCOLATE DIPPED STRAWBERRIES 48.00 per dozen

Dipped in Belgian chocolate. Available In Dark Or White 1Dozen
minimum

MINI CINNAMON SUGAR CHURROS 8.50
Dulce de leche mousse for dipping

MINI CUPCAKES 6.95
Chocolate, vanilla, red velvet, etc.



COCKTAIL BEVERAGE PACKAGES

SODA AND JUICE BAR 1 5 per guest person, per hour

Includes Soft Drinks, Juices and Water

CUSTOM MOCKTAIL BAR 20 perperson, per hour

Custom Mixology Mocktail Bar with Specialty Mocktails, Candies, Smoke Bubbles and Dry Iced Mocktails that wow the
kids Along with Soft Drinks, Juices and Water

PREMIUM OPEN BAR 30 per person, per hour
Includes Premium Level Liquors, Bottled Beer, Wine, Champagne and Soft Drinks

(Grey Goose, Belvedere, Siete Misterios Mezcal, Villa One, Hennessy VS, Jameson, Jack Daniels, Martell Blue Swift,
Woodford Reserve, Johnnie Walker Black Label

ULTRA PREMIUM OPEN BAR 40 per person, per hour

Includes all of the Premium Level Bar Items plus Super Premium Liquors (Stoli Elit, Veuve Cliquot, Casamigos Mezcal,
Casamigos Reposado, Chivas Regal 12 yr.)

CHAMPAGNE - Wycliff Sparkling
BEERS - Corona Extra, Heineken, Amstel Light
WINES - Line 39 Chardonnay, Line 39 Cabernet Sauvignon
*There is a two-hour minimum for all beverage packages *
All prices are based on a per-person, per hour rate, excluding tax(8.875%)and Operations Fee of (22%)
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CATERING POLICIES

Orders must be placed from

7:00 a.m. till 5:00 p.m. (Monday-Friday)

Early and late deliveries could be arranged at an additional cost.
Sunday catering is available with a minimum of $ 1,500.00

There will be a fee for same day cancellation of order. One full business day notice is required to cancel the order.

st of wine, beer and liquor. Full professional staffing services could be arranged at an additional

House accounts are welcome.

All catering equipment will be picked-up on the same or the
Any lost or damaged equipment will be charged accordingly.
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High grade disposable plates, cutlery, serving utensils, fancy chafing dishes and sternos are provided
at no additional cost

Prices are subject to change without prior notice.
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