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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. Don ot have ti-pass btsy
phone lines by visithng our  website
www.certenyc.com _and cl| i ckn l0iOred.ed
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All WN@s are per person, unless otherwise

Qur policy is to leave grat
but in the case of o0certai
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.

Al t hough we do accept order
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.
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BREAKFAST
ROOM TEMPERATURE

ASSORTED BREAKFAST TRAMIt free) 5.75
Assortment of freshly baked Quick Breads ABagels A
breakfast Pastries 4 and more AButter APreserves ACream
CheeseA Vegetable Cream CheeseA Peanut Butter

PASTRY CHEFG6S BRM@OWKIEAIIS TRAY
Just baked specialties A Mini Fruit Scones ACroissants A
Danish APuff Pastry delicacies A Chocolate Tuxedo
Strawberries A with Butter APreserves

NY BAGELBUFFET 495
Variety of hand -rolled Bagels 4 Vegetable, Scallion,
& Nova Cream CheeseAPeanut Butter A assorted Jellies 4
Butter

EURO BREAKFAST 9.50
Ham & Cheese Croissants4Smoked Salmon CanapésiHard-
boiled Eggs Aassorted Mini Quiche A4 sliced Jarlsberg

Afresh Fruit A Nutella Crepes A Chocolate Tuxedo
Strawberries garnish

ASSORTED BREAKFAST PASTRY & CHEESE TRAY 7.90
(nutfree) Mini Muffins Aanish ASconesACroissants nini
Bagels ARaisin Nut Rolls ACrackers with Cheddar AHavarti
CheeseA Jarlsberg Cheese A Red Grapes

OCATSKI LL MOUNTAI NO
Plain Cream CheeseA/egetable Cream Cheese/liced Red
Onion A Cucumber ATomato A Capers A Lemon A fresh
Bagels A Black Bread A Biscuits

FRESH FRUIT (SLICEDR CHUNKS)
A selection of seasonal fruit including:
Melon A Grapes A Strawberries AKiwi A OrangesA

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

WHOLE FRUITGIFT BOX 4.50
BananasApples AGrapes AStrawberries Aother seasonal

Fruit Aassorted Granola Bars Abeautifully decorated in

a box

YOGURT &FRUITBAR 9.00

Low fat Yogurt Aruitand Berries AGranola Aliced Almonds
Seeds AAtd areats your Fr u i

795

A Sunfl ower
own Parfait

SMASHED AVOCAD® 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
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food photos, refer to the 00
All Wes are per person, unless otherwise stated.
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.

FRENCHTOAST KABOBS 8.90

Vermont Maple Syrup A Pecan Glaze A Macerated
Strawberries

HOT

BUTTERMILKPANCAKES 8.50
Classic or with macerated Blueberries A/ermont Maple

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

CHALLAHFRENCHTOAST 8.90
Vermont Maple Syrup Asour choice of Bacon, breakfast
Sausage or Black Forest Ham

(additional charge to add Strawberries)

0 CHE E S E GRENEKETOAST 9.00
Filled with Cheesecake Mousse 4 macerated Strawberries
A choice of Bacon, breakfast Sausage or Black ForestHam

BELGIANWAFFLES 9.45
Vermont Maple Syrup Afresh Fruit ACottage Cheese A
sweetened Yogurt Achoice of Bacon, breakfast Sausage or

20.00

PENNDUTCH SCRAMBLEBGGS 11.95
Choice of Black Forest Ham, breakfast Sausage or Bacon
A Home Fries A Toast (Whole Wheat, 7-grain or White)
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...More BREAKFAST

EITHER
(ROOM TEMP OR HOT)

BREAKFASTTEA SANDWICHES

ABlack Forest Ham AEggsA Mini Croissant

A Smoked SalmonAvegetable Cream Cheese AMini
Bagel

AFrench toast A Maple PecanButter

A Egg whites A Tomato AChivewrap

A Crisped Bacon A Egg AMini Biscuit

Awestern Omelet Burrito

6.75

BREAKFASTBURRITOS

ABacon A Lettuce ATomato
AEggAMushroom A Spinach ASwiss

A Smoked salmonA Vegetable Cream Cheese
A Western Omelet

A Egg whites 4 Chive 4 Tomato

AHam AEggACheese

8.95

Garnished with Pico de Gallo 4hredded Cheeses/Sour
Cream Azuacamole

PRICEFIXEDBREAKFAST 7.00

AOur Standar d Br BragkfasaTsay) ( As s
with O.J.
T WithCERTEG 0 Sk@de e éAddz1e06
A A dabffee 8.25
A A dFduit 12.25
AAdd R Caffeet 13.95

BREAKFAST BEVERAGES

COLD Beverages

CERTEO® 0 SKWBOERANGE BITE
Fresh Squeezed OJ (unpasteurized)
Individual Bottle 3.80 EA

Pitcher (serves 8) 29.00
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JUICES 2.80
Fuji Apple Juice
Cranberry
Grapefruit
Carrot-Ginger
CANNEDSODA 2.25
Coke (reg. or diet)
Sprite
Pepsi (reg. or diet)
Wel chds 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 SERVIGE o b r Cafféef s 2.50

Dark Roast (Dark Velvet) OR Mellow Roast (Broadway
Bend) A Milk A assorted Sugar and Sweeteners A full
setup

orted

HOT Beverages

*See policies of ordering regarding equipment

FULL COFFEE &TEA SERVICE 4.90

Dark Roast OR Mellow RoastfdDecaffeinated or flavored
Coffee Aassorted Teas A Herbal Teas A full setup.

COFFEE SERVICEK o b r Cafféep s 2.95

Dark Roast (Dark Velvet) OR Mellow Roast (Broadway Bend)
AMilk Aassorted Sugar and Sweeteners Afull setup.

TEASERVICE 2.25

Teas A assorted Herbal Teas A Mik A Sugar and
Sweeteners ALemon A full setup.

HOT CHOCOLATE

Whipped Cream A
Chocolate.

2.60

Mini Marshmallows A  shaved




SANDWICHES

(Al so see OPrice

ASSORTELSANDWICHES 12.00

Assortment of specialty Sandwiches A Artisanal Breads 4
condiments Agarnish

MEAT

BROOKLYN PASTRAMDN RYE
Extra lean first cut sliced thin 4 Rye bread.

GODFATHER
Genoa Salami A Provolone A Pepperoni A Mozzarella
AMortadella A Sweet Pepper AVinegar
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RARE ROAST BEEF
By itself or with Haricot Vert 4ninced Red
Onion or Horseradish sauce

CORNED BEEF ON RYE
First cut lean Corned Beef ARye bread.

GRILLED MARINATED SLICED SIRLOIN
Crispy Onions A Natural Juices.

BLACK FOREST HAM & BRIE
Honey Mustard A Black Bread.

CUBANO

Pulled Pork 4 Ham A4 SwissA Pickles A Mustard A
pressed Torta.

FISH & SHELL FISH

WHITE MEAT TUNA
Dill A cCelery ACarrots Atouch of Mayo A
Green Leaf Lettuce.

FRESH TUNA CLUB
Avocado A Bacon A Romaine Lettuce 4 Plum Tomato

MAINE LOBSTER ROLL (available on Fridays)
Roasted Garlic Aioli ACelery Hearts Arisp Potato A
soft Roll.

NOVA SCOTIA SALMON
Cream Cheese ARed Onion A Arugula A Black Bread.
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...More SANDWICHES

SHRIMP CEVICHE SALAD
Cucumber A crisp Lettuce.

SHRIMP TEMPURA ROLL
Lemon-Caper Remoulade A Romaine Lettuce 4
Portuguese Roll.

GRILLED SHRIMP
Avocado A4 Pico de Gallo A Tortilla A crisp Romaine.

POULTRY

OUR SPECIAL TURKEY SANDWICH
Roasted Turkey 4 Romaine ABacon 4 Red Onion A
Tomato A Roasted Garlic Mayonnaise.

SMOKED TURKEY
SunDried Tomato A Pizza Bread.

TURKEY TOWER WRAP
Roast Turkey A ettuce ATomato Ayrilled
Flat Bread.

GREEK TOWER WRAP
Grilled Chicken ACucumber A Feta 4 Kalamata Olives A
Lettuce ATomato A special grilled Flatbread.

CHICKEN MILANESE

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

SOUTHERN-RIED CHICKEN BREAST
Corn salad Aarmhouse Cheddar Ahomemade Tomato
0Catsupo.

BUFFALO CHICKEN
Celery ABleu Cheese/ classic Buffalo Sauce.

HAZELNUT CRUSTED CHICKEN
Aged Cheddar A Frisee A Citrus Basil Glaze.

GRILLED BREAST OF CHICKEN
Fresh Mozzarella A roasted Peppers A Arugula A
SunDried Tomato Mayonnaise A Sourdough Baguette.

HONEY BALSAMIC GRILLED CHICKEN
Spinach A smoked Mozzarella A roasted Tomato puree.
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CHUNKY CHICKEN WALDORF
Apples ACelery Awalnuts ARaisins A7-Grain Bread
or Pita.

CHICKEN CAESAR
Grilled Flatbread A Herbed Croutons.

VEGETABLE

CALIFORNIA ROLL
Fresh Vegetables A Pommery Mustard marinade A
Mediterranean Flatbread A Melted Brie.

SOUTHWEST VEGGIE
Avocado A Plum Tomato A Black BeanSpread.

ROASTED ASPARAGUS
Roasted Portobello Mushrooms A Plum Tomato 4
Boursin Cheese.

ROASTED MEDITERRANEAN VEGETABLES
Goat Cheese.

CRISPY MIXED VEGETABLES
With Soy Vinaigrette A Crispy Noodles.

ROASTED PORTOBELLO MUSHROOM
Fresh Mozzarella A Sweet Peppers.

FRESH MOZZARELLA CAPRESE
Tomato A Arugula ABlack Olive Tapenade.

MOZZARELLA, ROASTED PEPPERS & ARUGULA
Basil APepper A Olive Oil.

FRENCH BRIE
Roasted Zucchini A Roasted Tomatoes A Dried Apricots.

JULIENNE OF PEAR
Brie Cheese A Cranberry Sauce.

MARKET VEGETABLE EGG WHITE SALAD
Radicchio A Carrots 4 Sweet pepper A Romaine 4 Mayo.
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...More SANDWICHES

CLASSIC EGG SALAD
The way you know . ..

OALTO
Avocado A Lettuce 4Tomato 4 7-Grain Bread.

O0PBJ&JO

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

CRISPED SEITEN
(Wheat gluten - tastes like chicken!)
Roman Salsa A4 Avocado A Lettuce.

FRESH PEA FALAFEL

Pea Sprouts ACucumber Yogurt Sauce Ayrilled
Flatbread.

FINGERSANDWICHES 9.0

SMOKED TURKEY, APPLE & BLEU CHEESE
Cranberry Compote.

CHICKEN WALDORF
Apples A Walnuts A Raisins A light Curry.
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GRILLED LEMON CHICKEN
Yogurt sauce.

RARE ROAST BEEF
Spinach AHorseradish.

WHITE MEAT TUNA SALAD

OCATSKILL MOUNTAI N6
Cucumber A Créme Fraiche.

ROASTED ZUCCHINI
Hummus A fresh Red Pepper.

ROASTED ASPARAGUS
Deviled Egg puree.

FRESH MOZZARELLA

Plum Tomatoes ATapenade.

MONTRACHET

Sundried Tomato A Haricot Vert.

WALNUT CREAM CHEES& PEAR

Julienne of Pear 4 Walnut Cream Cheese ARaisins.
ROAST PORTOBELLO

Herbed Boursin AArugula.

RAW 0JULI ENNESO
Chunk of Brie AFlatbread.

SIRLOIN & CARAMELIZED ONIONS
Cabernet Bultter.

SMOKED

OF VEGETABLE

SA
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Served with Your Choice of Rice OR Potato
and Todayds
(Unless otherwise specified)

Choice of Tin Foil and Wire
OR Metal Chafers.

POULTRY

JUST S &dll Certadimyo d .

Vegetabl e

STUFFED BREAST OEHICKENASIAGO 18.50
Parmesan crusted 4 Spinach A Asiago CheeseA
Roasted Peppers.

HERBEDCHICKENPAILLARD 18.50
Herb marinated pounded Chicken A Cornbread
Stuffing A Cranberry Glaze.

CLASSICCHICKENPARMIGIANA 18.50
Over Spaghetti.
CITRUSGLAZEDCHICKEN 18.50

Orange Sweet and Sour Glaze Awilted Watercress.

SAUTEED BREASODF CHICKEN 18.50
Choice of Marsala A Francese A Sicilian sauces.
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CHICKENPRIMAVERA 18.50

Mélange of vegetables AChicken 4 Gruyere Cheese A
Caramelized Onion ATomato Nage.

TUSCANCHI CKEN OTHBEBDREIRCK 6  18.50
Rosemary scented Potatoes A Sautéed Vegetables.

CHICKENSTIRFRY 18.50
Snow PeasAcarrots Adamame H Ever yt hi ngé
Rice.

CHICKENKABOBS 18.50
Tricolor Sweet Peppers A Soy Ginger Glaze.

CHICKEN &APRICOT KABOBS 18.50
Balsamic Vinegar marinade Asea saltA Fresh Pepper

SOUTHERN-RIEDCHICKEN 17.50
Buttermilk soaked A deep fried until golden.

STUFFED ROASTED TURKEY &

SPINACHSPIRALS 22.00
Stuffed Turkey Spirals ACalifornia Spinach Acarrot
Julienne AGitrus Cranberry Chutney.

WHOLEROASTEDTURKEY
Carved and placed IN A PANA all the trimmings.
(minimum 10 people)

Market

CHIPOTLETURKEYO CUTLETSH6 22.00
Grilled A Corn Salsa APico de Gallo.
JUMBOTURKEYMEATBALLS 17.50

Spaghetti Pomodoro.
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Ve
e More ENT RE&ES 18.25
Slow cooked A Roasted Root Vegetables.
*Requires 48 hour notice
MEAT
ROSEMARY MARINATED LAMB KABOBS 23.00
Mint jelly.
SLOW COOKED SPANISH PORK* 18.00
Mashed Potatoes ABraised Greens.
*Requires 48 hour notice
SOY-SESAME GLAZED PORK TENDERLOIN 19.00
Soba NoodlesAedamame ACorn &callions.
MAPLE MOLASSES GLAZED SPIRAL HAM 19.00
Sautéed Apples.
(minimum 8 persons)
CHARGRILLEDFILET MIGNON 30.50 SEAFOOD
Sliced A Portobello Mushrooms ARoasted Tomatoes A
Horseradish sauce A Haricot Vert.
(additional charge for Beef Wellington)
SAUTEEOLOBSTER 39.00
HERB CRUSTED PETITHLET MIGNON 25.00 Light Corn and Spinach Ragout.
Natural Jus.
SLICED SIRLOIMU POIVRE 28.00 GRILLEDATLANTICSALMON 24.00
Woodland MushroomsA Demi Glace. Soy Ginger Glaze/i Scallions /TBaby Bok Choy
BISTROHANGERSTEAK 24.95 SALMONGREMOLATA 24.00
JcCabernet Aioli. Spinach ALemon AParsley A Mu st ar dvafila e d §
Yogurt Dill Sauce
BALSAMICFLANK STEAK 24.95
With natural Jus
BEEFKABOBS 23.00
Tricolor Sweet Peppers A Soy Ginger Glaze.
WHOLESALMON 26.00
BONELESS BBQ BEEFHORTRIBS 27.00 Sea Salt Crust. _
Citrus Tomato Glaze A Roasted Sweet Potatoes A Minimum 8 persons (48 hours notice)
Polenta.
SKIRTSTEAKCHIMICHURRI 24.95
Tomato A Avocado A <ofrito  Rice Salad A SWORDFISHBROCHETTE 23.50
Chipotle Vinaigrette. Roasted Garlic-Rosemary Oil Awilted Arugula.
STUFEEDMEATLOAE 17.50 SWORDFISHVEDALLIONS 23.50

Pr os c i SmbkedMoZrarella Apinach ARoasted
Tomato Glaze A Veal Jus Asteamed Vegetable Medley.
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Extra Virgin Olive Oil A.emon Zest ABasil AGreen
Olive Fregola Azucchini Stew.
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GRILLED OCEANERCH 18.50
Diced Tomatoes ACilantro.
CITRUS GLAZEDCORVINA 34.50

Tomato A Artichoke A Lemon FricasseeA Saffron Orzo
A poached Asparagus.

PISTACHIO CRUSTESTRIPEDCORVINA 23.00
Orange Basil Vinaigrette.
FILET OF SOLE 21.00

Steamed Avhite Wine AShallots Aarsley Acucumber
Tomato Relish.

SESAMECRUSTEDIUNA 22.00
Pickled Ginger A Wasabi Créme Fraiche A braised
Bok Choy.

SEAREDIUNA 27.00
Rare, medium or well ACitrus Orchard Salsa Aoasted
Vegetable Medley A Wilted Watercress.

SHELLFISHKEBOBS 25.00
Shrimp Ascallops.

GRILLED PAPRIKASAHRIMP KEBOBS 24.50
Cilantro ALime.

JUMBO SHRIMB® CASI NO6 24.50

Saffron Orzo A
diced Tomatoes.

crisped Bacon A Bell Peppers A

SHRIMPPAELLA 24.50
Saffron Rice A shrimp A Chicken A Chorizo Sausage.

STIRFRY SHRIMP 22.00
Julienne AVegetables ABrown Rice.

CHIPOLTE SHRIMP 23.25
Yucatan Rice 4Mango Salsa4 Haricot Vert.
SHRIMPTEMPURA 22.00

Soy Scallion sauce.
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SOFT SHELLCRABTEMPURA
Soba Noodles A
dipping sauce.

MAINEJONAH CRABCAKES
Pressed Caviar o Tar t asause A
MashedPotatoes.

NORTH ATLANTIC FISFAND CHIPS
Apricot Horseradish sauce.

VEGETARIAN

SEITANPICATTA
Saut ®ed

VEGETARIANCHILE

Jalapeno Corn Muffin A classic Condiments.

VEGETABLH.ASAGNA
Tomato Basil sauce.

VEGETABLEKABOBS
Soy Ginger glaze.

ROASTED VEGETABLE &
BASIL GOATCHEESENAPOLEON
Tomato Coulis.

STUFFEDPORTOBELLO
Spinach A smoked Mozzarella.

WILD MUSHROOM 8ROCCOLBTRUDEL
Herbed Créme Fraiche.

VEGETARIAND CHI CKENEDO
EGGPLANT
Mashed Potatoes 4 Braised Greens.

braised Bok Choy A

t

he 00

otherwise stated.

23.25
Tamara

25.00
Wasabi

21.00

13.00

0 Wh dil@mon A meagets & white
Wine ARoasted AsparagusA roasted Carrots.

13.00

13.00

13.00

14.00

11.50

14.00

13.00
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EGGPLANTO ERAROZZAG 14.00
Stuffed Eggplant Slices ABasil A Tomatoes A fresh
Mozzarella A breaded A pan fried A Pomodoro sauce.

EGGPLANT MILANESE 14.00
Roasted Lemon Vinaigrette A Roman Salsa.
ZUCCHINI & FRESH TOMATO TARTS 13.00
Grana PadanoA4 Thyme A herbed Boursin.
STUFFED PEPPERS 14.50

Basmati Rice A Vegetables Aroast Tomato glaze.
Sprinkled with Grana Padano

PLATTERS

Room Temperature
MEAT PLATTERS

DELUXE MEAT &CHEESHEPLATTER 14.50
Roast Beef ABlack Forest Ham Agrilled Chicken Aroast
Turkey 4smoked Turkey Aenoa Salami/assorted Cheeses.
Olives APeppers ARed Bliss Potato SaladAsliced Tomatoes
A assorted Breads A assorted Dressings.

GREEKANTIPASTO 13.50
Lemon Herb Chicken Aeta AKalamata Olives Amarinated
Cucumber Salad Aoasted Plum Tomatoes ACouscous Salad
Abed of Mixed Greens A.emon Chive Dressing.

TUSCANANTIPASTO 16.75
Sopressata4senoa SalamiAapicola Ham, Basil marinated
Mozzarella ASundried Tomatoes Amarinated Portobello
Mushrooms Alives Aaged Provolone Anarinated Artichoke
Hearts. Black Olive Crostini ASemolina Bread A Balsamic
Vinaigrette.

TUSCANANTIPASTOSKEWERS 14.50
Sopressata4senoa SalamiAapicola Ham ABasil marinated
Mozzarella ASundried Tomatoes Amarinated Portobello
Mushrooms Dlives Anarinated Artichoke Hearts. Crostini
A Balsamic Vinaigrette.
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e More PLAT

THAI BEEF 16.75
Asian-spiced sirloin ABed of Greens Awatercress ACoconut

Jasmine Croquette ACucumber Mint Salad ALime
Vinaigrette.
MINI KABOB GRILLI2 INCH) 18.50

Moroccan Chicken Kabobs4 Beef Tenderloin Brochet tes
A roasted  Vegetable Skewers A  Tuna Kabobs.
Mango Chutney Aoy Ginger Glaze APesto Créme Fraiche.

FISH & SHELL FISH PLATTERS

O0FI VE SRILKEBSALMON 18.00
Watercress A Carrot Cappellini  ACoconut Jasmine
Croquettes A pickled Ginger Vinaigrette.

ATLANTIS CRUDITE(24 hour notice) 22.00
Poached Shrimp A grilled Scallops ATuna Brochettes A
California Rolls 4mini Salmon Spring Rolls.

Cocktail sauce ARemoulade.

CAESAR WITHGRILLEDSHRIMP 13.50
Grilled Jumbo Shrimp or Scallops A crisp Romaine Lettuce
A herbed Croutons A Olives A Grana Padano A classic
Caesar Dressing. (Scallops require 24 hoursnotice)

WHITE MEATTUNA SALAD 12.25
Bed of greens A Plum Tomatoes A Cucumbers A Julienne
of Mixed Vegetables.
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FRESH GRILLEISALMONNICOISE 20.50
Bed of greens 4 Tomatoes A Olives A Hard-boiled EggsA
Haricot Vert 4 Capers A Lemon A Dijon Vinaigrette.

POLYNESIANSHRIMPSALAD 18.95
Coconut shrimp AWater Chestnuts AMandarin Oranges 4
Almonds Acrispy Noodles ASnow Peas Agreen Mango
Vinaigrette.

CHIPOTLEGRILLEDSHRIMP 17.00
Baby Greens A Heirloom Tomatoes4 Mango Salsa4d
Mushroom Phyllo Tamale.

POACHEDSALMON 21.00
Shredded Beets A Capers A Pink
AYogurt Sauce A Lemons

SATAYSAMPLER 17.00
Seared Tunadlapanese Eggplantirloin AChicken AShrimp
APeanut sauce ASoy Ginger glaze Agreen Curry Yogurt
sauce.

POULTRY PLATTERS
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ROSEMARYGRILLEDCHICKEN 15.00

Marinated grilled, sliced Chicken Abed of Greens Afresh
Mozzarella A Roasted Peppers A Artichokes A Roasted
Balsamic Portobello Mushrooms Alive Bread Aesto sauce.

GRILLED BREAST OEHICKENPLATTER 16.75
Marinated grilled, sliced Chicken /bed of Greens Aassorted
Roasted Vegetables Aortobello Mushrooms Aoasted Sweet
Potatoes 4 Honey Mustard dressing.

MEDITERRANEANPLATTER 16.75
Grilled Moroccan Chicken Kabob A lsraeli Couscous A
Tabouleh AHummus Achick Pea SaladA4oasted Pita wedges
A Olives A marinated Tomatoes A

HERBEDCHICKENPAILLARD 16.75
Porcini Arrancini A Arugula A Olive Oil roasted Carrots A
Baby GreensA bittersweet Balsamic dressing.

Peppercorns A Di | |
CHICKENWALDORFSALAD 15.00
Chunky Chicken Salad4Apples ARaisins AWalnuts 4 bed of
Greens APlum Tomatoes AJulienne Vegetables A sliced
Apples.

SALADSAMPLER 14.50
Chicken Waldorf ATuna Salad A market Egg Salad Aover
Greens ATomatoes Acucumbers Aassorted Rolls Bread.

COBBSALAD 17.00
Grilled Chicken A Bacon A Avocado A Cucumber A
Bleu Cheese4d Corn A Tomatoes 4 Romaine Lettuce.

CAESAR WITHGRILLEDCHICKEN 15.00
Crisp Romaine Lettuce A Olives A Grana Padano A4
classic Caesar dressing.

STUFFED ROASTED TURKEY &
SPINACHSPIRALSALAD 14.50
Stuffed Medallions of Turkey /bed of California Spinach A
Mushrooms Afresh Orange slices ABermuda Onion ASun
dried Cranberry Vinaigrette.

FRESHTURKEYSALAD 14.50
Dried Cranberries 4 Pecans A Apples 4 tossed in
homemade Olive Oil Mayonnaise A4 over Watercress.

CHICKENFINGERSPLATTER 13.50
Breaded boneless Breast of Chicken A lightly fried A
Honey Mustard dipping sauce.
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VEGETABLE PLATTERS

ROASTED VEGETABLE@Room Temp) 8.50
Seasonal

HOMEMADE MOZZARELLA, TOMATO, BASIL

& ROASTECEGGPLANT 10.50
Balsamic Vinaigrette.

SOUTHWESTERNPLATTER 11.80

Guacamole Dip AVegetable Chili ABlack Bean Salad A
Tomato Corn SalsaAvonterey Jack AAged Cheddar Cheese.
Plantain A YuccaA Tortilla Chips.

ASSORTED MINVEGETARIANQUICHE 10.50
Awild Mushroom

A Broccoli and Cheddar

A Spinach andAsiago

A Caramelized Onion and Gruyere

A Apricot and Brie
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CRUDITE 8.00

Green Bean ACauliflower ABroccoli ARed and Yellow
Peppers A  Zucchini A Yellow Squash A Carrots A
Cucumbers AMushrooms A4 and more.
Served with our special Dips.

With Dom estic Cheese 7.50

0 CHI R®KPS 6.25
Hummus ACaramelized Onion dip ASpinach Artichoke dip.
Pita Chips A Waffle Chips A Crostini.

CHEESE PLATTERS

,4

PREMIUM CHEESE &RUIT BOARD 14.50
Imported Cheeses such as Humboldt FogBrie AHuntsman
AMontrachet. Seasonal Fruit garnish /hssorted Crackers.

0 PRE P PGHEBSEPLATTER 15.00
Roquefort Grapes ABrie en Croute ATorta Mozzarella Aasil
Goat Cheese ACrostini Aaged Cheddar 4 Apple bites A
Cheese sticks AGougeres.

0 C U B EQHBEESEPLATTER 11.80
Aged Wisconsin Cheddar A Ca
Goat Cheese A Brie A Pepp

garnish A assorted Cracker g

na
er



cer'té

We Donodt

PASTA
HOT PASTA

PENNE ALA VODKA 11.80
With or without Pancetta.

BAKED ZITICASSEROLE 12.50
With Meat or without Meat.

THREE CHEESE &
CHOPPED MEAT LASAGNA4 hours) 14.50

FUSILLIORPENNE 14.00
A. With fresh Mozzarella ABasil A Tomato Sauce.
B. Al Pesto A Roasted Vegetables.

RIGATONI 13.00
Chicken A Broccoli Aun-dried Tomatoes.

ORECCHIETTE 14.00
Baby Maine Shrimp 4 Sweet Corn ASinach.

CAVATAPPI 13.50
Grilled Fennel Sausage A sautéed Tri-color Peppers.

FARFALLE 12.50
Pancetta A AsparagusA Leeks.

PASTAAL FORNO 14.00
Baked Pasta 4 Meat Ragout A Béchamel.

DUOOF LOBSTER 15.50
Lobster Ravioli A Lobster Broth.

SEAFOODLASAGNA 17.00
Herbed Béchamel A fresh Pasta.

GEMELLI 13.50
A. Porcini Mushrooms A Spinach A Shredded Chicken.
B. Roasted Tomato A Artichokes A Prosciutto.

CAVATELLI 13.50
A. Meat Ragout A Arugula.
B. Wild Mushrooms A Tarragon.
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TORTELLINI 14.50
A. Smoked Ham A Petit Pois A Thyme.
B. Alfredo with tricolor  peppers.

MINIRAVIOLI 14.50
A. Sundried Tomato Broth A4Broccoli.
B. Classic Tomato Sauce.

STUFFEDRAVIOLI 14.50
Tomatoes A Sinach AShallots.

STUFFEDRIGATONI 14.50
Tomatoes A Spinach A Roasted Artichoke.

OADULT®S MA & QHEESHE | 12.50
Baked Orecchiette Pasta Athree CheesesABrioche.

STUFFEDSHELLS 14.50
A. ClassicA fresh Ricotta A4 Tomato Sauce.
B. Seafood A Tomato A Fennel-Saffron sauce.

COLD PASTA

PENNE 5.35
A. Spinach A Sundried Tomatoes A
A roasted Garlic 4 Olive Oil.
B. Goat Cheese A roasted Walnuts A Arugula
A diced fresh Tomatoes.

FUSILLI 5.35
A. Roasted Zucchini Arellow Squash Aoasted
Peppers A Broccoli A our special Dressing.
B. Fresh Mozzarella A roasted Tomatoes A Basil.

BOMBOLONI 5.35
Black Olive Tapenade A Tomato Concasse A
California Spinach.

RADIATORE 5.35

A. Ovendried Ricotta A roasted Tomatoes ABasil.

B. Radiatore Pasta A crunchy Lo Mein A Broccoli
Acarrots A Scallion Ginger sauce.

FARFALLE 5.35
Sweet Peas 4 smoked Ham A fresh Oregano.
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... More PASTA

RIGATONI 5.35
Broccoli ALemon Oreganata.

ORECCHIETTE 5.35
Asparagus A4 Chick Peas A roasted Sweet Pepper
Vinaigrette.

CAVATAPPI 5.35
Tricolor Salad A Caesar dressingAGrana Padano Frico.

ISRAELICOUSCOUS 5.95
Diced Tomato A Baby Greens A Rice Vinegar
A Moroccan Spices.

GREEKPASTA SALAD 5.95
Farfalle Pasta A Tabouleh AFeta ADill A Cucumber A
Tomato A Kalamata Olives.

CAVATELLI 4.90
Roasted Tomatoes A Arugula A Portobello Mushrooms.

SOBANOODLES 5.35
Edamame A Corn A Scallions A light Asian Peanut Sauce.

MEDITERRANEAKRZO 6.00
Tricolor Pasta Aroasted Vegetables A Basil.

GEMELLI 5.35
A. Roasted Artichokes A fresh Tomato 4 Oregano.
B. Pesto Aroasted Mushrooms 4 Tomatoes.

TORTELLINIPRIMAVERA 6.00
A. Tricolored Tortellini A  Spinach A roasted
Mushroom Pesto A steamed Vegetables.

B. Tricolored Tortellini A Parmesan dressing A
garden Peas.

ACINIDI PEPE 6.00
Peppercorn shaped Pasta4 Peas 4 Apple Wood Bacon A
roasted Tomatoes AMint.

FREGOLA 5.35
Sardinian Pasta A Golden Raisins 4 green Olives.
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SALADS

GREEN SALADS

MIXEDGREENS 6.00
Assorted Greens A Tomato A Carrots ACucumbers
A Endive.

TRADITIONALCAESAR 6.00
Herbed Croutons.

CRUNCHYCAESAR 5.95
Chopped Romaine Hearts - Peeled Celery -
Diced Tart Apples - Grana Padano

CALIFORNIA FRISSEEAESAR 7.30
Grana Padano crisps.

MESCLUN SALAD O0A6 7.30
Portobello Mushrooms A roasted Tomatoes A
shaved Asiago Cheese - Balsamic Vinaigrette

MESCLUN SALAD 0B6 6.50
AsparagusA spiced PecansA
Citrus SupremesA  Dijon Vinaigrette.

GRILLED PEARS WITH GOAT CHEESE 6.50
Mesclun A Sundried Cherry Vinaigrette.

BABY GREENS WITH BEETS 6.50
Julienned Raw Beets A Jicama 4 Goat Cheese
A roasted Chick Peas A Carrot Ginger Vinaigrette.

BABY GREENSNITH AVOCADO 6.50
Avocado 4 Tomato A Corn A Cilantro A
Jack CheeseA crispy Tortilla Glemon Vinaigrette.

BABYARUGULA 5.70
Sundried Tomatoes A roasted Eggplant A
roasted Bermuda Onion A Honey Vinaigrette.

CALIFORNIASPINACH 6.35
Crisped Prosciutto A shredded Gruyere A
Roasted Grape Tomatoes A Deviled Egg dressing.

ROMAINEHEARTS 6.50
Roquefort Candied Walnuts 4 dried Cranberries A
Pear Tomatoes A Dijon Vinaigrette.
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ENDIVE, RADICCHI& ARUGULA 7.30
Bleu Cheese A shredded Apple A dried Apricots A
Cranberry Vinaigrette.

COBBSALAD 13.75
Grilled Chicken A Bacon A Avocado A Cucumber A
Bleu Cheese A Corn 4 Tomatoes 4 Romaine Lettuce.

ICEBERG.ETTUCEWEDGE 5.70
Bacon pieces A Avocado ATomato A Dijon Vinaigrette.

WATERCRES& ENDIVE 6.25
Roasted Fennel toasted Pine Nuts 4 Caramelized Onion

A fresh roasted Peppers A  bittersweet Balsamic
Vinaigrette.

RAWSLAW 5.25
Sweet Potato A Kale A Apples A cucumber A
Cider Vinegar A sea saltAfresh Pepper
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GRAIN, LEGUME & RICE

FIVE GRAINSALAD 6.25
Lentils AVheat Berries ABean varieties ACouscousA4
Bulgur Wheat A Edamame A Lemon A Cilantro A
seasonedRice 4 Wine Vinegar.

SEveryt FRIEDRICE 7.25
Shrimp A Chicken A4 Chinese Sausage A Egg A
too many vegetables to list.

WILD RICE& ORZO 5.95
Carrots A Chives A toasted Pine Nuts.
LENTIL SALAD 5.35

Red and green Lentils A Dil A Tomato A roasted
Shallots.

MUSHROOM BARLEY SALAD 5.35
Sautéed Mushrooms A Barley ATarragon A Scallions.

GOLDEN JEWEL BLENBALAD 5.35

Israeli Couscous A baby Garbanzos A Quinoa A
tricolor Orzo.

QUINOAPILAF
Lime Aassorted Vegetables 4 Cilantro.

VEGETABLES

(may be served hot or
room temperature)

5.95

SEASONAL STEAMED OR

ROASTEDVEGHABLES 6.00
Variety pending on time of year.
STEAMEDASPARAGUS 5.35
Lemon A roasted Pepper.

ROASTEDASPARAGUS 4.90
Basil AEVO.

HARICOTVERT 5.35

Sautéed A Mint A Olive Oil.
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SALADSMor e

VEGETABLES

SNOW PEAS 5.35
Toasted Peanuts 4 Soybeans A Sesame Oil.
SUGARSNAP PEAS 5.35
Julienne of Red Pepper A Sesame Vinaigrette.
ROASTACORN SQUASH 5.60
Maple Sugar A Sea Salt.
ROASTEOPORTOBELLOMUSHROOMS 5.35
Soy Sauce A4 Balsamic A Clover Honey.
BRAISEBOKCHOY 5.35
Ginger ASoy.

CARROTO SOUFFLE£O 5.35

Carrot Potato Puree whipped A Browned Butter A
Cardamom.

BRAISECSWISSCHARD 5.75
Smoked Tomato Broth.
ZUCCHINIb FRI ES6 5.35

Breaded A deep fried Zucchini A Parmesan Crust.

EGGPLANTAU GRATIN
Shredded Asiago ABasil A Sundried Tomato.

5.35































