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For food photos, refer to the òOrder Onlineó button on our Website. 

 

We Donõt JUST Sell Food.... We Sell Certainty.  All prices are per person, unless otherwise  stated.  

 

CATERING MENU 
Below are selections of our most popular offerings. 
Because we are truly a custom caterer, it is not 
possible to list everything we are capable of 
preparing. Donõt have time to call? By-pass busy 
phone lines by visiting our website 
www.certenyc.com  and click òOrder Online.ó 
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Our policy is to leave gratuity to our  clientsõ discretion, 
but in the case of òcertainó situations, we reserve the 
right to add 7% gratuity to an order. Telephone hours 
are from 7am to 6 pm, Monday through Friday, but we 
do cater seven days a week, 24 hours a day. 

 

If an order requires event staff, rentals, or you are in 
need of a formal proposal, please ask for our Special 
Events department.  

 
Any order outside our geographic territory (45th Street thru 
65th Street, 2nd Avenue thru 9th Avenue) will have a  delivery 
charge (not gratuity) added to the  order.  

 

Although we do accept orders up to the òlastó minute, 
there are some items that may be unavai lable.  

 

If required by our clients, we can supply ceramic ware 
with no extra charge. Although if the items are not 
returned, there will be a charge of the cost of the item. 
Same rule applies for thermos and urns used for hot 
beverages. 

http://www.certenyc.com/
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BREAKFAST 

ROOM TEMPERATURE 
ASSORTED BREAKFAST TRAY (nut  free)  5.75  
Assortment of freshly baked Quick Breads Å Bagels Å 
breakfast Pastries Å Å and more Å  ButterÅ  Preserves Å  Cream 

Cheese Å   Vegetable Cream Cheese Å   Peanut Butter  

PASTRY CHEFõS BREAKFAST TRAY (nut free)   5.75  

Just baked specialties  Å    Mini Fruit Scones Å Croissants Å   

Danish  Å  Puff  Pastry  delicacies  Å    Chocolate  Tuxedo 

Strawberries Å     with Butter Å  Preserves 

NY BAGEL BUFFET 4.9 5 

Variety   of   hand -rolled  Bagels  Å     Vegetable,  Scallion, 

& Nova Cream Cheese Å Peanut Butter  Å   assorted Jellies Å  
Butter  

EURO BREAKFAST 9.50  
Ham & Cheese Croissants Å Smoked Salmon Canapés Å Hard-

boiled  Eggs  Å   assorted   Mini   Quiche Å       sliced Jarlsberg 

Å fresh Fruit Å  Nutella Crepes Å  Chocolate  Tuxedo 
Strawberries  garnish 

ASSORTED BREAKFAST PASTRY & CHEESE TRAY      7.90 

(nut free) Mini Muffins Å Danish Å  Scones Å  Croissants Å mini 

Bagels Å Raisin Nut Rolls Å Crackers with Cheddar Å Havarti 

Cheese Å     Jarlsberg Cheese Å   Red Grapes 

òCATSKILL MOUNTAINó SMOKED SALMON PLATTER 20.00 

Plain Cream Cheese Å Vegetable Cream Cheese Å sliced  Red 

Onion Å  Cucumber Å  Tomato Å   Capers Å   Lemon Å   fresh 

Bagels  Å   Black Bread Å  Biscuits 

FRESH FRUIT (SLICED OR CHUNKS) 7.9 5 
A selection of seasonal fruit including:  

Melon  Å        Grapes  Å        Strawberries  Å   Kiwi  Å      Oranges Å 

Grapefruit Å   Pineapple Å   other favorites.  
(additional charge for cottage chee se on the side) 

WHOLE FRUIT GIFT BOX 4.50  
Bananas Å Apples Å  Grapes  Å  Strawberries  Å  other  seasonal 

Fruit Å assorted Granola Bars Å beautifully decorated in         
a box 

YOGURT & FRUIT BAR 9.00  

Low fat Yogurt Å Fruit and Berries Å Granola Å sliced Almonds 

Å Sunflower Seeds Å fresh Fruit Purees  Å  to create your 

own Parfait  

SMASHED AVOCADO & FRIENDS 7.25  

Avocado smashed with Avocado Oil, Sea Salt & Smoked 

Paprika. Peanut Butter, Nutella, griddled Banana, 

chopped Egg Whites, Brioche Toast, sliced 7-Grain Bread 

YOGURT SHOTS 2.15  
Individual Yogurt Parfaits made with Plain & 

Strawberry Yogurts, fresh Fruit Purees & Fresh Fruit, 

Granola. Price is per Yogurt Parfait, not per person.  

FRENCH TOAST KABOBS 8.90  

Vermont   Maple  Syrup  Å Pecan  Glaze  Å Macerated 
Strawberries  

HOT 
BUTTERMILK PANCAKES 8.50  
Classic or with macerated Blueberries Å Vermont Maple 

Syrup Å Bacon, breakfast Sausage or Black Forest Ham 
(additional charge to add Blueberries)  

CHALLAH FRENCH TOAST 8.90  

Vermont Maple Syrup Å your choice of Bacon, breakfast 
Sausage or Black Forest Ham 
(additional charge to add Strawberries)  

òCHEESECAKEó FRENCH TOAST 9.00  

Filled with Cheesecake Mousse Å    macerated Strawberries  

Å choice of Bacon,  breakfast Sausage or Black Forest Ham 

BELGIAN WAFFLES 9.45  
Vermont Maple Syrup Å fresh Fruit Å Cottage Cheese Å 

sweetened Yogurt  Å  choice of  Bacon, breakfast Sausage or 
Black Forest Ham. 

PENN-DUTCH SCRAMBLED EGGS 11.95  
Choice of  Black Forest Ham, breakfast Sausage or Bacon 

Å Home Fries Å   Toast (Whole Wheat, 7-grain or  White)  
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...More BREAKFAST 

EITHER 
(ROOM TEMP OR HOT) 

BREAKFAST TEA SANDWICHES 6.75  

Å Black Forest Ham  Å  Eggs Å   Mini Croissant 

Å Smoked Salmon Å Vegetable Cream Cheese Å Mini 
Bagel 

Å French toast Å   Maple Pecan Butter  

Å Egg whites Å   Tomato Å  Chive wrap 

Å Crisped Bacon Å   Egg Å  Mini Biscuit 
Å Western Omelet  Burrito  

 
BREAKFAST BURRITOS 8.95  

Å Bacon  Å   Lettuce Å Tomato 

Å Egg Å   Mushroom  Å   Spinach Å Swiss 

Å Smoked salmon Å   Vegetable Cream Cheese 
Å Western Omelet  

Å Egg whites Å   Chive Å   Tomato 

Å Ham Å   Egg Å Cheese 
 

Garnished with Pico de Gallo Å shredded Cheeses Å Sour 

Cream Å Guacamole 

 

PRICE FIXED BREAKFAST 7.00  

ÅOur Standard Breakfast (Assorted Breakfast Tray) 
with O.J.  

¶ With CERTEõ òSkweeeezed OJ        Add  1.00  

ÅAdd Coffee 8.25  
ÅAdd Fruit  12.25  
ÅAdd Fruit & Coffee 13.9 5 

 
 

BREAKFAST BEVERAGES 

COLD Beverages 

CERTEõ òSKWEEEEZEDó ORANGE JUICE 

Fresh Squeezed OJ (unpasteurized) 

Individual Bottle              3.80 EA 

Pitcher (serves 8)               29.00  

 

 
 
 
 
JUICES 2.80  

  Fuji Apple Juice  

Cranberry 
Grapefruit  
Carrot -Ginger  
     

CANNED SODA 2.25  

Coke (reg. or diet) 
Sprite  
Pepsi (reg. or diet) 
Welchõs Grape 
7-up (reg. or diet)  
Ginger ale 
Sunkist 
Dr. Pepper (reg. or diet)  

 

WATER 

Poland Spring  2.00  

Essentia Alkaline  3.00  

Fiji   3.00  

Rochetta Sparkling  2.00  

 

ICED COFFEE SERVICE (Kobrickõs Coffee)  2.50  

Dark Roast (Dark Velvet) OR Mellow Roast (Broadway 

Bend) Å  Milk  Å  assorted Sugar and Sweeteners  Å  full 

setup 

 

HOT Beverages 

*See policies of ordering regarding equipment  

FULL COFFEE & TEA SERVICE 4.90  
Dark Roast OR Mellow Roast Å Decaffeinated or flavored 
Coffee  Å   assorted Teas Å     Herbal Teas   Å     full setup.  

 
COFFEE SERVICE (Kobrickõs Coffee)  2.95  
Dark Roast (Dark Velvet) OR Mellow Roast (Broadway Bend) 

Å  Milk  Å  assorted Sugar and Sweeteners  Å  full setup.  
 

TEA SERVICE 2.25  
Teas Å assorted Herbal Teas Å Milk  Å Sugar and 
Sweeteners Å   Lemon Å     full  setup.  

HOT CHOCOLATE 2.60  

Whipped  Cream Å Mini  Marshmallows  Å shaved 
Chocolate. 
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SANDWICHES 
(Also see òPrice Fixedó) 

 
 
ASSORTED SANDWICHES 12.00  

Assortment of specialty Sandwiches  Å   Artisanal Breads Å 

condiments Å  garnish 

 
 

MEAT 

 

BROOKLYN PASTRAMI ON RYE 

Extra lean first cut sliced thin Å   Rye bread. 
 

GODFATHER 

Genoa  Salami   Å    Provolone Å Pepperoni  Å    Mozzarella 

Å Mortadella Å     Sweet Pepper Å  Vinegar 

 

 

 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
RARE ROAST BEEF 

By itself or with Haricot Vert Å minced Red 
Onion or  Horseradish sauce 

 

 
 
CORNED BEEF ON RYE 

First cut lean Corned Beef Å  Rye bread. 

 
 
GRILLED MARINATED SLICED SIRLOIN 

Crispy Onions Å   Natural Juices.  

 

 

 

BLACK FOREST HAM & BRIE 

Honey Mustard Å   Black Bread. 
 

CUBANO 

Pulled Pork Å     Ham Å   Swiss Å   Pickles Å   Mustard Å 
pressed Torta.  

 
 
 

 
 

FISH & SHELL FISH 

 
WHITE MEAT TUNA 

Dill   Å   Celery Å   Carrots Å   touch of Mayo Å 
Green Leaf Lettuce.  

 

FRESH TUNA CLUB 

Avocado  Å   Bacon Å   Romaine Lettuce Å   Plum Tomato 
 

MAINE LOBSTER ROLL (available on Fridays) 

Roasted Garlic Aioli Å Celery Hearts Å crisp Potato Å 
soft Roll.  

 

NOVA SCOTIA SALMON 

Cream  Cheese  Å   Red Onion Å   Arugula Å   Black Bread. 
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...More SANDWICHES 

 
SHRIMP CEVICHE SALAD 

Cucumber Å   crisp Lettuce.  
 

SHRIMP TEMPURA ROLL 

Lemon-Caper Remoulade  Å     Romaine Lettuce Å 
Portuguese Roll. 

 

GRILLED SHRIMP 

Avocado Å   Pico de Gallo Å   Tortilla Å   crisp Romaine. 

 
 

POULTRY 
 
OUR SPECIAL TURKEY SANDWICH 

Roasted Turkey  Å   Romaine Å   Bacon  Å   Red Onion Å 

Tomato Å   Roasted Garlic Mayonnaise. 
 

SMOKED TURKEY 

Sun-Dried Tomato Å   Pizza Bread. 
 

TURKEY TOWER WRAP 

Roast Turkey Å Lettuce Å Tomato Å grilled 
Flat Bread.  

 

GREEK TOWER WRAP 
Grilled Chicken Å  Cucumber Å   Feta Å   Kalamata Olives Å 

Lettuce Å  Tomato Å   special grilled Flatbread.  
 

CHICKEN MILANESE 

With oven-dried Tomato  Å   Arugula  Å   Ricotta Cheese Å 
Balsamic Glaze. 

 

SOUTHERN FRIED CHICKEN BREAST 

Corn salad Å farmhouse Cheddar Å homemade Tomato 
òCatsupó. 

 

BUFFALO CHICKEN 

Celery Å   Bleu Cheese Å   classic Buffalo Sauce. 
 

HAZELNUT CRUSTED CHICKEN 

Aged Cheddar Å   Frisee Å   Citrus Basil Glaze.  
 

GRILLED BREAST OF CHICKEN 
Fresh  Mozzarella Å roasted  Peppers  Å Arugula Å 

Sun-Dried Tomato Mayonnaise Å   Sourdough Baguette. 
 

HONEY BALSAMIC GRILLED CHICKEN 

Spinach  Å   smoked Mozzarella Å   roasted Tomato puree.  

 
 
CHUNKY CHICKEN WALDORF 

Apples Å  Celery Å  Walnuts Å  Raisins Å  7-Grain Bread 
or Pita.  

 

CHICKEN CAESAR 

Grilled Flatbread Å   Herbed Croutons. 

 
 

VEGETABLE 

 
CALIFORNIA ROLL 

Fresh Vegetables Å   Pommery Mustard marinade Å 

Mediterranean Flatbread Å   Melted Brie.  
 

SOUTHWEST VEGGIE 

Avocado Å     Plum Tomato Å Black Bean Spread. 
 

ROASTED ASPARAGUS 

Roasted Portobello Mushrooms  Å   Plum Tomato Å 
Boursin Cheese. 

 

ROASTED MEDITERRANEAN VEGETABLES 
Goat Cheese. 

 

CRISPY MIXED VEGETABLES 

With Soy Vinaigrette Å   Crispy Noodles. 
 

ROASTED PORTOBELLO MUSHROOM 

Fresh Mozzarella Å   Sweet Peppers. 
 

FRESH MOZZARELLA CAPRESE 

Tomato  Å   Arugula Å   Black Olive Tapenade. 
 

MOZZARELLA, ROASTED PEPPERS & ARUGULA 

Basil  Å  Pepper Å Olive Oil.  
 

FRENCH BRIE 

Roasted Zucchini Å   Roasted Tomatoes Å   Dried Apricots.  
 

JULIENNE OF PEAR 

Brie Cheese Å     Cranberry Sauce. 

 

MARKET VEGETABLE EGG WHITE SALAD 

Radicchio  Å   Carrots Å   Sweet pepper Å   Romaine Å   Mayo. 
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...More SANDWICHES 
 
 

 

CLASSIC EGG SALAD 
The way you know . ..  

 

òALTó 

Avocado  Å   Lettuce Å   Tomato Å     7-Grain Bread.  

 

òPBJ&Jó 

Chunk peanut butter Å   Strawberry Jelly Å   Apricot Jam Å 
3 pieces of bread.  

 

CRISPED SEITEN 
(Wheat gluten - tastes like chicken!) 

Roman Salsa  Å   Avocado Å   Lettuce.  
 

FRESH PEA FALAFEL 

Pea Sprouts Å Cucumber Yogurt Sauce Å grilled 
Flatbread.  

FINGER SANDWICHES 9.40  

 

SMOKED TURKEY, APPLE & BLEU CHEESE 

Cranberry Compote.  

CHICKEN WALDORF 

Apples Å     Walnuts Å   Raisins Å   light Curry.  

GRILLED LEMON CHICKEN 

Yogurt sauce. 

RARE ROAST BEEF 

Spinach Å  Horseradish. 

 
WHITE MEAT TUNA SALAD 

 
òCATSKILL MOUNTAINó SMOKED SALMON 

Cucumber Å   Crème Fraiche. 

ROASTED ZUCCHINI 

Hummus Å     fresh Red Pepper. 

ROASTED ASPARAGUS 

Deviled Egg puree. 

FRESH MOZZARELLA 

Plum Tomatoes Å  Tapenade. 

MONTRACHET 

Sun-dried Tomato Å   Haricot Vert.  

WALNUT CREAM CHEESE & PEAR 

Julienne of Pear Å   Walnut Cream Cheese Å  Raisins. 

ROAST PORTOBELLO 

Herbed Boursin Å  Arugula.  

RAW òJULIENNEó OF VEGETABLES 

Chunk of Brie Å  Flatbread.  

SIRLOIN & CARAMELIZED ONIONS 

Cabernet Butter.  
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ANYTIME ENTREES 

Served with Your Choice of Rice OR Potato 
and Todayõs Vegetable 

(Unless otherwise specified)  
 

Choice of Tin Foil and Wire 
OR Metal Chafers. 

 
 

POULTRY 
 
 

 
STUFFED BREAST OF CHICKEN ASIAGO 18.50  

Parmesan crusted Å     Spinach  Å   Asiago  Cheese Å 
Roasted Peppers. 

HERBED CHICKEN PAILLARD 18.50  

Herb marinated  pounded Chicken Å Cornbread 

Stuffing Å   Cranberry  Glaze. 

CLASSIC CHICKEN PARMIGIANA 18.50  
Over Spaghetti.  

CITRUS GLAZED CHICKEN 18.50  

Orange Sweet and Sour Glaze Å  Wilted Watercress.  

SAUTEED BREAST OF CHICKEN 18.50  

Choice of Marsala  Å   Francese  Å     Sicilian sauces. 

CHICKEN PRIMAVERA 18.50  

Mélange of vegetables Å  Chicken Å   Gruyere Cheese Å 

Caramelized Onion Å  Tomato Nage. 

TUSCAN CHICKEN òUNDER THE BRICKó 18.50  

Rosemary scented Potatoes  Å   Sautéed Vegetables. 

CHICKEN STIR FRY 18.50  
Snow Peas Å Carrots Å Edamame Å òEverythingó Fried 
Rice. 

CHICKEN KABOBS 18.50  

Tricolor Sweet Peppers Å   Soy Ginger Glaze. 

CHICKEN & APRICOT KABOBS 18.50  

Balsamic Vinegar marinade Å   Sea Salt Å     Fresh Pepper 

 
SOUTHERN FRIED CHICKEN 17.50  

Buttermilk soaked Å   deep fried until golden.  
 

STUFFED ROASTED TURKEY & 
SPINACH SPIRALS 22.00  

Stuffed Turkey Spirals Å California Spinach Å Carrot 

Julienne Å  Citrus Cranberry Chutney.  
 

WHOLE ROASTED TURKEY Market  

Carved and placed IN A PAN Å   all the trimmings.  
(minimum 10 people)  

 

CHIPOTLE TURKEY òCUTLETSó 22.00  

Grilled Å   Corn Salsa Å  Pico de Gallo.  
 

JUMBO TURKEY MEATBALLS 17.50  
Spaghetti Pomodoro. 
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é More ENTREES 

MEAT 
 

 

 

CHAR-GRILLED FILET MIGNON 30.50  

Sliced   Å     Portobello Mushrooms  Å  Roasted Tomatoes Å 

Horseradish sauce Å   Haricot Vert.  
(additional charge for Beef Wellington)  

 
HERB CRUSTED PETITE FILET MIGNON 25.00  
Natural Jus.  

 

SLICED SIRLOIN AU POIVRE 28.00  

Woodland Mushrooms Å     Demi Glace. 
 

BISTRO HANGER STEAK 24.95  

Å Cabernet Aioli.  
 

BALSAMIC FLANK STEAK 24.95  

Onion Frills Å     Sautéed Mushrooms. 
 

BEEF KABOBS 23.00  

Tricolor Sweet Peppers Å   Soy Ginger Glaze. 
 

BONELESS BBQ BEEF SHORT RIBS 27.00  

Citrus   Tomato   Glaze   Å    Roasted   Sweet   Potatoes Å 
Polenta.  

 

SKIRT STEAK CHIMICHURRI 24.95  

Tomato Å Avocado Å Sofrito  Rice Salad Å 
Chipotle Vinaigrette.  

 
STUFFED MEAT LOAF 17.50  
Prosciutto Å Smoked Mozzarella Å Spinach Å Roasted 

Tomato Glaze Å   Veal Jus Å   steamed Vegetable Medley.  

SEAFOOD 

 
SAUTEED LOBSTER 39.00  
Light Corn and Spinach Ragout. 

 
 

GRILLED ATLANTIC SALMON 24.00  

Soy Ginger Glaze Å   Scallions Å  Baby Bok Choy. 
 

SALMON GREMOLATA 24.00  

Spinach Å  Lemon Å   Parsley Å Mustard Seeds  Å  Vanilla 

Yogurt Dill Sauce 
 

APRICOT & MUSTARD GLAZED SALMON 26.00  
With natural Jus  
 

 

WHOLE SALMON 26.00  
Sea Salt Crust. 
Minimum 8 persons (48 hours notice) 

 

 

SWORDFISH BROCHETTE 23.50  

Roasted Garlic-Rosemary Oil Å  Wilted Arugula.  

SWORDFISH MEDALLIONS 23.50  

Extra Virgin Olive Oil Å Lemon Zest Å  Basil Å  Green  

Olive Fregola Å  Zucchini Stew. 

BEEF BRISKET 

Slow cooked Å     Roasted Root Vegetables. 
*Requires 48 hour notice 

18.25  

ROSEMARY MARINATED LAMB KABOBS 
Mint jelly.  

23.00  

SLOW COOKED SPANISH PORK* 

Mashed Potatoes Å  Braised Greens. 
*Requires 48 hour notice 

18.00  

SOY-SESAME GLAZED PORK TENDERLOIN 

Soba Noodles Å  Edamame  Å  Corn Å Scallions. 

19.00  

MAPLE MOLASSES GLAZED SPIRAL HAM 
Sautéed Apples. 
(minimum 8 persons) 

19.00  
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...More ENTREES 

GRILLED OCEAN PERCH 18.50  

Diced Tomatoes Å  Cilantro.  

CITRUS GLAZED  CORVINA 34.50  

Tomato Å      Artichoke Å    Lemon Fricassee Å    Saffron Orzo 

Å poached Asparagus. 

PISTACHIO CRUSTED STRIPED CORVINA 23.00  
Orange Basil Vinaigrette.  

FILET OF SOLE 21.00  

Steamed Å white Wine Å Shallots Å Parsley Å Cucumber 
Tomato Relish. 

SESAME CRUSTED TUNA 22.00  

Pickled  Ginger  Å Wasabi  Crème  Fraiche  Å braised 
Bok Choy. 

SEARED TUNA 27.00  
Rare, medium or well Å Citrus Orchard Salsa Å roasted 

Vegetable Medley Å   Wilted Watercress.  

SHELLFISH KEBOBS 25.00  

Shrimp Å  Scallops.  

GRILLED PAPRIKA SHRIMP KEBOBS 24.50  

Cilantro Å  Lime.  

JUMBO SHRIMP òCASINOó 24.50  

Saffron  Orzo  Å crisped  Bacon  Å Bell   Peppers Å 
diced Tomatoes. 

SHRIMP PAELLA 24.50  

Saffron Rice Å   Shrimp Å   Chicken  Å   Chorizo Sausage. 

STIR FRY SHRIMP 22.00  

Julienne Å   Vegetables  Å   Brown Rice. 

CHIPOLTE SHRIMP 23.25  

Yucatan Rice  Å   Mango Salsa Å   Haricot Vert.  

SHRIMP TEMPURA 22.00  
Soy Scallion sauce. 

SOFT SHELL CRAB TEMPURA 23.25  

Soba   Noodles   Å braised   Bok   Choy   Å Tamara 
dipping sauce. 

MAINE JONAH CRABCAKES 25.00  

Pressed Caviar òTartaró sauce Å Wasabi 
Mashed Potatoes. 

 
NORTH ATLANTIC FISH AND CHIPS 21.00  
Apricot Horseradish sauce. 

 
 
 
 
 
 

VEGETARIAN 

SEITAN PICATTA 13.00  
Saut®ed  òWheat  meató   Å Lemon Å Capers Å white 

Wine  Å   Roasted Asparagus Å   roasted Carrots.  
 

VEGETARIAN CHILE 13.00  

Jalapeno Corn Muffin Å     classic Condiments. 
 

VEGETABLE LASAGNA 13.00  
Tomato Basil sauce. 

 

VEGETABLE KABOBS 13.00  
Soy Ginger glaze. 

 
ROASTED VEGETABLE & 

BASIL GOAT CHEESE NAPOLEON 14.00  
Tomato Coulis.  

 

STUFFED PORTOBELLO 11.50  

Spinach Å   smoked Mozzarella.  
 
WILD MUSHROOM & BROCCOLI STRUDEL 14.00  
Herbed Crème Fraiche. 

 

VEGETARIAN òCHICKEN FRIEDó 13.00  

EGGPLANT 

Mashed Potatoes Å     Braised Greens. 
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...More ENTREES 

EGGPLANT òEN CAROZZAó 14.00  
Stuffed Eggplant Slices Å Basil Å Tomatoes Å fresh 

Mozzarella Å     breaded Å   pan fried Å   Pomodoro sauce. 
 

 

EGGPLANT MILANESE 

Roasted Lemon Vinaigrette Å   Roman Salsa. 

14.00  

ZUCCHINI & FRESH TOMATO TARTS 

Grana Padano Å     Thyme Å     herbed Boursin.  

13.00  

 

STUFFED PEPPERS 
 

14.50  

Basmati Rice Å   Vegetables Å   roast Tomato glaze.  
Sprinkled with Grana Padano 

 

 

PLATTERS 
Room Temperature  

MEAT PLATTERS 

DELUXE MEAT & CHEESE PLATTER 14.50  
Roast Beef Å Black Forest Ham Å grilled Chicken Å roast 

Turkey Å smoked Turkey Å Genoa Salami Å assorted  Cheeses.  

Olives Å  Peppers Å   Red Bliss Potato Salad Å  sliced Tomatoes 

Å     assorted Breads Å   assorted Dressings. 
 

GREEK ANTIPASTO 13.50  

Lemon Herb Chicken Å Feta  Å  Kalamata  Olives  Å marinated 

Cucumber Salad Å roasted Plum Tomatoes Å Couscous Salad 

Å bed of Mixed Greens Å Lemon Chive Dressing. 

 

TUSCAN ANTIPASTO 16.75  

Sopressata Å Genoa Salami Å Capicola Ham, Å Basil marinated 

Mozzarella Å Sun-dried Tomatoes Å marinated Portobello 

Mushrooms Å Olives Å aged Provolone Å marinated Artichoke 

Hearts. Black Olive Crostini Å Semolina Bread Å   Balsamic 
Vinaigrette.  

 

TUSCAN ANTIPASTO SKEWERS 14.50  

Sopressata Å Genoa Salami Å Capicola Ham Å  Basil marinated 

Mozzarella Å Sun-dried Tomatoes Å marinated Portobello 

Mushrooms Å Olives Å marinated Artichoke Hearts.   Crostini  

Å   Balsamic Vinaigrette.  

éMore PLATTERS 

THAI BEEF 16.75  
Asian-spiced sirloin Å Bed of Greens Å  Watercress  Å Coconut 

Jasmine Croquette Å Cucumber  Mint  Salad  Å Lime 
Vinaigrette.  

MINI KABOB GRILL (2 INCH) 18.50  

Moroccan Chicken Kabobs Å      Beef Tenderloin Brochet tes 

Å roasted       Vegetable   Skewers   Å Tuna   Kabobs. 

Mango Chutney Å Soy Ginger Glaze Å  Pesto  Crème  Fraiche. 

 

 

FISH & SHELL FISH PLATTERS 
 

 
òFIVE SPICEó GRILLED SALMON 18.00  

Watercress Å    Carrot   Cappellini   Å  Coconut  Jasmine 

Croquettes Å   pickled Ginger  Vinaigrette.  
 

ATLANTIS CRUDITE  (24 hour  notice)  22.00  

Poached  Shrimp   Å     grilled  Scallops  Å  Tuna  Brochettes Å 
California Rolls Å mini Salmon Spring Rolls. 

Cocktail sauce Å  Remoulade. 

 

CAESAR WITH GRILLED SHRIMP 13.50  
Grilled Jumbo  Shrimp or Scallops Å    crisp Romaine Lettuce 

Å herbed Croutons Å Olives Å     Grana Padano  Å    classic 
Caesar Dressing.  (Scallops require 24 hours notice)  

 

WHITE MEAT TUNA SALAD 12.25  

Bed of greens Å Plum Tomatoes Å    Cucumbers Å   Julienne 
of Mixed  Vegetables. 
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...More PLATTERS 

FRESH GRILLED SALMON NICOISE 20.50  

Bed of greens Å    Tomatoes  Å    Olives  Å    Hard-boiled  Eggs Å 

Haricot Vert Å   Capers Å   Lemon Å   Dijon Vinaigrette.  

POLYNESIAN SHRIMP SALAD 18.95  
Coconut shrimp Å Water Chestnuts Å Mandarin Oranges Å 

Almonds Å crispy Noodles Å Snow Peas Å green Mango 
Vinaigrette.  

CHIPOTLE GRILLED SHRIMP 17.00  

Baby  Greens  Å          Heirloom  TomatoesÅ          Mango  Salsa Å 
Mushroom Phyllo Tamale. 

POACHED SALMON 21.00  
Shredded Beets Å Capers Å Pink Peppercorns Å  Dill 
ÅYogurt Sauce Å Lemons. 

SATAY SAMPLER 17.00  
Seared TunaÅ Japanese EggplantÅ Sirloin Å  Chicken Å  Shrimp 

Å Peanut sauce Å Soy Ginger glaze Å green Curry Yogurt  
sauce. 

POULTRY PLATTERS 

ROSEMARY GRILLED CHICKEN 15.00  

Marinated grilled, sliced Chicken Å bed of Greens Å fresh 

Mozzarella Å Roasted Peppers Å Artichokes Å Roasted 

Balsamic Portobello Mushrooms Å Olive Bread Å Pesto sauce. 

GRILLED BREAST OF CHICKEN PLATTER 16.75  
Marinated grilled, sliced Chicken Å bed of Greens  Å assorted 

Roasted Vegetables Å Portobello Mushrooms Å roasted Sweet 

Potatoes Å   Honey Mustard dressing. 

MEDITERRANEAN PLATTER 16.75  

Grilled Moroccan Chicken Kabob Å Israeli Couscous Å 
Tabouleh Å Hummus Å Chick Pea Salad Å toasted Pita wedges 

Å     Olives Å     marinated Tomatoes  Å 

HERBED CHICKEN PAILLARD 16.75  

Porcini Arrancini Å   Arugula  Å   Olive Oil roasted Carrots Å 

Baby Greens Å   bittersweet Balsamic dressing.  

CHICKEN WALDORF SALAD 15.00  
Chunky Chicken Salad Å  Apples Å  Raisins Å   Walnuts Å   bed of  

Greens Å  Plum Tomatoes Å  Julienne Vegetables  Å  sliced 
Apples. 

SALAD SAMPLER 14.50  
Chicken Waldorf  Å  Tuna Salad  Å   market Egg Salad   Å   over 

Greens Å Tomatoes Å Cucumbers Å assorted Rolls Å Bread. 

COBB SALAD 17.00  
Grilled  Chicken  Å        Bacon  Å        Avocado   Å    Cucumber   Å 

Bleu Cheese Å       Corn Å   Tomatoes Å   Romaine Lettuce.  

CAESAR WITH GRILLED CHICKEN 15.00  

Crisp  Romaine Lettuce  Å Olives  Å      Grana  Padano Å 
classic Caesar dressing. 

 

STUFFED ROASTED TURKEY & 

SPINACH SPIRAL SALAD 14.50  
Stuffed Medallions of Turkey Å bed of California Spinach Å 

Mushrooms Å fresh Orange slices Å Bermuda Onion Å Sun-
dried Cranberry Vinaigrette.  

 

FRESH TURKEY SALAD 14.50  
Dried  Cranberries  Å       Pecans  Å       Apples  Å tossed  in 

homemade Olive Oil Mayonnaise Å     over Watercress. 

 

CHICKEN FINGERS PLATTER 13.50  

Breaded  boneless  Breast  of  Chicken  Å       lightly  fried  Å 
Honey Mustard dipping sauce. 
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...More PLATTERS 

VEGETABLE PLATTERS 

 
 
 
 
 
 
 
 
 
 
 

ROASTED VEGETABLES (Room Temp)  8.50  
Seasonal 

HOMEMADE MOZZARELLA, TOMATO, BASIL 
& ROASTED EGGPLANT 10.50  
Balsamic Vinaigrette.  

SOUTHWESTERN PLATTER 11.80  

Guacamole Dip Å Vegetable Chili Å Black Bean Salad Å 
Tomato Corn Salsa Å Monterey Jack Å Aged  Cheddar Cheese.      

Plantain Å   Yucca Å   Tortilla Chips.  

ASSORTED MINI VEGETARIAN QUICHE 10.50  
Å Wild Mushroom 
Å Broccoli and Cheddar 
Å Spinach and Asiago 
Å Caramelized Onion and Gruyere 
Å Apricot and  Brie 

CRUDITE 8.00  

Green Bean Å Cauliflower Å Broccoli Å Red and Yellow 

Peppers  Å Zucchini  Å        Yellow  Squash  Å        Carrots  Å 
Cucumbers Å  Mushrooms  Å   and more.  
Served with our special Dips.  
With Dom estic  Cheese 7.50  

òCHIPSó & DIPS 6.25  

Hummus Å  Caramelized Onion dip Å  Spinach Artichoke   dip.   

Pita Chips Å   Waffle Chips Å    Crostini.  

 

 
CHEESE PLATTERS 

 
 
 
 
 
 
 
 
 
 
 
 
 

P 
Imported Cheeses such as Humboldt Fog Å Brie  Å  Huntsman 

Å Montrachet.  Seasonal  Fruit  garnish  Å assorted Crackers. 
 

òPREPPEDó CHEESE PLATTER 15.00  

Roquefort Grapes Å Brie en Croute Å Torta Mozzarella Å Basil 

Goat Cheese Å Crostini Å aged Cheddar Å   Apple bites Å   
Cheese sticks Å  Gougeres. 

 

òCUBEDó CHEESE PLATTER 11.80  

Aged Wisconsin Cheddar Å Canadian Jarlsberg Å Vermont 
Goat Cheese Å Brie Å Pepper Jack Å Seasonal Fruit 
garnish Å assorted Crackers 
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PASTA 
 

HOT PASTA 

PENNE A LA VODKA 11.80  
With or without Pancetta.  

BAKED ZITI CASSEROLE 12.50  
With Meat or without Meat.  

THREE CHEESE & 
CHOPPED MEAT LASAGNA (24 hours)  14.50  

FUSILLI OR PENNE 14.00  

A. With fresh Mozzarella Å   Basil Å   Tomato Sauce. 

B. Al Pesto Å   Roasted Vegetables. 

RIGATONI 13.00  

Chicken Å   Broccoli Å  Sun-dried Tomatoes.  

ORECCHIETTE 14.00  

Baby Maine Shrimp Å     Sweet Corn Å  Spinach.  

CAVATAPPI 13.50  

Grilled Fennel Sausage Å   sautéed Tri -color Peppers. 

FARFALLE 12.50  

Pancetta Å   Asparagus Å   Leeks. 

PASTA AL FORNO 14.00  

Baked Pasta  Å     Meat Ragout  Å    Béchamel. 

DUO OF LOBSTER 15.50  

Lobster Ravioli  Å    Lobster Broth.  

SEAFOOD LASAGNA 17.00  

Herbed Béchamel  Å     fresh Pasta. 

GEMELLI 13.50  

A. Porcini Mushrooms  Å     Spinach  Å     Shredded Chicken. 

B. Roasted Tomato  Å     Artichokes  Å    Prosciutto.  

CAVATELLI 13.50  

A. Meat Ragout  Å  Arugula.  

B. Wild Mushrooms Å  Tarragon.  

TORTELLINI 14.50  

A. Smoked Ham  Å     Petit Pois  Å    Thyme. 

B. Alfredo with tricolor  peppers. 

MINI RAVIOLI 14.50  

A. Sun-dried Tomato Broth Å  Broccoli.  
B. Classic Tomato Sauce. 

STUFFED RAVIOLI 14.50  

Tomatoes Å   Spinach Å  Shallots.  

STUFFED RIGATONI 14.50  

Tomatoes Å   Spinach Å   Roasted Artichoke.  
 

òADULTó MACARONI & CHEESE 12.50  

Baked Orecchiette Pasta Å   three Cheeses Å  Brioche.  
 

STUFFED SHELLS 14.50  

A. Classic Å     fresh Ricotta Å   Tomato Sauce. 

B. Seafood Å   Tomato  Å   Fennel-Saffron sauce. 

 

 

COLD PASTA 

PENNE 5.35  
A. Spinach  Å     Sun-dried Tomatoes  Å     

Å roasted Garlic Å   Olive Oil.  

B. Goat  Cheese  Å roasted  Walnuts  Å Arugula 

Å diced fresh  Tomatoes. 
 

FUSILLI 5.35  

A. Roasted Zucchini Å Yellow Squash Å roasted 

Peppers  Å     Broccoli  Å     our special Dressing. 

B. Fresh Mozzarella Å     roasted Tomatoes  Å    Basil. 
 

BOMBOLONI 5.35  

Black Olive Tapenade Å Tomato Concasse Å 
California Spinach.  

 

RADIATORE 5.35  

A. Oven-dried Ricotta  Å     roasted Tomatoes  Å  Basil. 

B. Radiatore Pasta  Å     crunchy Lo Mein  Å    Broccoli 

Å Carrots  Å     Scallion Ginger sauce. 
 

FARFALLE 5.35  

Sweet Peas   Å     smoked Ham  Å     fresh Oregano. 
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... More PASTA 

RIGATONI 5.35  

Broccoli Å   Lemon Oreganata. 

ORECCHIETTE 5.35  

Asparagus   Å Chick   Peas   Å     roasted   Sweet   Pepper 
Vinaigrette.  

CAVATAPPI 5.35  

Tricolor Salad Å   Caesar dressing Å  Grana Padano Frico. 

ISRAELI COUSCOUS 5.95  

Diced  Tomato Å Baby  Greens Å Rice  Vinegar 

Å Moroccan Spices. 

GREEK PASTA SALAD 5.95  
Farfalle  Pasta Å Tabouleh  Å   Feta  Å   Dill  Å   Cucumber Å 

Tomato Å   Kalamata Olives. 

CAVATELLI 4.90  

Roasted Tomatoes Å   Arugula Å   Portobello Mushrooms.  

SOBA NOODLES 5.35  

Edamame Å   Corn Å   Scallions Å   light Asian Peanut Sauce. 

MEDITERRANEAN ORZO 6.00  

Tricolor Pasta Å   roasted Vegetables  Å   Basil. 

GEMELLI 5.35  

A. Roasted Artichokes Å   fresh Tomato Å  Oregano. 

B. Pesto Å   roasted Mushrooms Å  Tomatoes. 

TORTELLINI PRIMAVERA 6.00  

A. Tricolored   Tortellini   Å Spinach   Å roasted 

Mushroom Pesto Å   steamed Vegetables. 

B. Tricolored  Tortellini  Å Parmesan  dressing Å 
garden Peas. 

 

ACINI DI PEPE 6.00  
Peppercorn shaped Pasta Å   Peas Å   Apple Wood Bacon Å 

roasted Tomatoes  Å  Mint.  

 

FREGOLA 5.35  

Sardinian Pasta Å   Golden Raisins Å   green Olives. 
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SALADS 

GREEN SALADS 

MIXED GREENS 6.00  

Assorted Greens Å   Tomato Å     Carrots Å  Cucumbers 

Å Endive. 

TRADITIONAL CAESAR 6.00  
Herbed Croutons. 

CRUNCHY CAESAR 5.95  
Chopped Romaine Hearts · Peeled Celery · 
Diced Tart Apples · Grana Padano 

CALIFORNIA FRISSEE CAESAR 7.30  
Grana Padano crisps. 

 

MESCLUN SALAD òAó 

Portobello Mushrooms Å   roasted Tomatoes Å 
shaved Asiago Cheese · Balsamic Vinaigrette 

7.30  

MESCLUN SALAD òBó 

Asparagus Å   spiced Pecans Å 

Citrus Supremes Å  Dijon Vinaigrette.  

6.50  

GRILLED PEARS WITH GOAT CHEESE 

Mesclun  Å     Sun-dried Cherry Vinaigrette.  

6.50  

BABY GREENS WITH BEETS 
Julienned Raw Beets   Å     Jicama Å   Goat Cheese 

6.50  

Å roasted Chick Peas  Å   Carrot Ginger  Vinaigrette.  

BABY GREENS WITH AVOCADO 6.50  

Avocado Å   Tomato  Å     Corn  Å     Cilantro Å 

Jack Cheese Å   crispy Tortilla  ωLemon Vinaigrette.  

BABY ARUGULA 5.70  

Sun-dried Tomatoes Å     roasted Eggplant Å 

roasted Bermuda Onion  Å     Honey Vinaigrette.  

CALIFORNIA SPINACH 6.35  

Crisped Prosciutto   Å     shredded Gruyere Å 

Roasted Grape Tomatoes  Å     Deviled Egg dressing. 

ROMAINE HEARTS 6.50  
Roquefort Candied Walnuts  Å     dried Cranberries Å 

Pear Tomatoes  Å     Dijon Vinaigrette.  

ENDIVE, RADICCHIO & ARUGULA 7.30  

Bleu Cheese  Å   shredded Apple Å dried Apricots  Å 
Cranberry Vinaigrette.  

 

COBB SALAD 13.75  

Grilled  Chicken   Å   Bacon  Å Avocado  Å Cucumber  Å 

Bleu Cheese Å   Corn Å   Tomatoes Å   Romaine Lettuce.  

 

ICEBERG LETTUCE WEDGE 5.70  

Bacon pieces  Å     Avocado  Å   Tomato  Å   Dijon Vinaigrette.  
 

WATERCRESS & ENDIVE 6.25  

Roasted Fennel toasted Pine Nuts  Å    Caramelized Onion 

Å fresh   roasted   Peppers Å bittersweet   Balsamic 
Vinaigrette.  

 

RAW SLAW 5.25  

Sweet  Potato  Å Kale  Å Apples  Å Cucumber  Å 
Cider Vinegar Å   Sea Salt Å   fresh Pepper 
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é. More SALADS 

GRAIN, LEGUME & RICE 

FIVE GRAIN SALAD 6.25  

Lentils Å Wheat Berries  Å  Bean varieties Å  Couscous Å 
Bulgur Wheat Å  Edamame Å Lemon Å Cilantro  Å 
seasoned Rice Å  Wine Vinegar. 

òEverythingó  FRIED RICE 7.25  

Shrimp  Å Chicken  Å Chinese Sausage   Å     Egg Å 
too many vegetables to list.  

WILD RICE & ORZO 5.95  

Carrots Å     Chives Å     toasted Pine Nuts.  

LENTIL SALAD 5.35  

Red  and  green Lentils  Å Dill  Å Tomato Å roasted 
Shallots.  

MUSHROOM BARLEY SALAD 5.35  

Sautéed Mushrooms  Å     Barley  Å   Tarragon Å    Scallions. 

GOLDEN JEWEL BLEND SALAD 5.35  

Israeli  Couscous Å baby Garbanzos Å Quinoa Å 
tricolor Orzo.  

QUINOA PILAF 5.95  

Lime   Å   assorted Vegetables Å Cilantro.  

 

VEGETABLES 
(may be served hot or 

room temperature)  

 
SEASONAL STEAMED OR 
ROASTED VEGETABLES 6.00  
Variety pending on time of year.  

 

STEAMED ASPARAGUS 5.35  

Lemon  Å     roasted Pepper.  
 

ROASTED ASPARAGUS 4.90  

Basil  Å  EVO. 
 

HARICOT VERT 5.35  

Sautéed  Å     Mint  Å     Olive Oil.  

éMore 
VEGETABLES 

SNOW PEAS 5.35  

Toasted Peanuts Å   Soybeans  Å     Sesame Oil. 

SUGAR SNAP PEAS 5.35  

Julienne of Red Pepper Å   Sesame Vinaigrette.  

ROAST ACORN SQUASH 5.60  

Maple Sugar Å     Sea Salt. 

ROASTED PORTOBELLO MUSHROOMS 5.35  

Soy Sauce  Å     Balsamic  Å     Clover Honey. 

BRAISED BOKCHOY 5.35  

Ginger Å  Soy. 

CARROT òSOUFFL£ó 5.35  

Carrot   Potato   Puree  whipped  Å Browned   Butter  Å 
Cardamom. 

BRAISED SWISS CHARD 5.75  
Smoked Tomato Broth. 

ZUCCHINI òFRIESó 5.35  

Breaded Å     deep fried Zucchini Å   Parmesan Crust. 

EGGPLANT AU GRATIN 5.35  

Shredded Asiago   Å   Basil  Å     Sun-dried Tomato.  




















