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Appetlzers / Snacks

Veggie, Ch||os 5 Dips ~ Baby Cerrots Cucumbers 8 Peppers
- Cumin Pita Crisps, Seeded Flatbreads & Poppadoms, Guacamole,
Tomato Basil Bruschetta & Smoked Paprika Whlte Bean Hummus

Wood Grilled Skewers ~ Lamb Kebbe Meatballs, Grilled Chicken or Citrus
Tuna Served with Dried Fruit & Edomame Couscous Pilaf, Cilantro Pesto
' &8 Assorted Souces
Sponokoplto Frittata ~ Spmoch Leek Feta & DI” Custord Topped with
Red Pepper Salsa & Crispy Phyllo
Crlspy Chlcken Parm Balls ~ Marinara Seuce
Charred Boby 'Corrots & Zucchinl Toosted Moroccen Splces X
-Feta &
Candied Ginger "
Honey Roasted Ch|c|<en Sote Coshew Dlpplng Souce
Beef Sate ~ Chmchurrl Souce - -
Salmon Sate ~ Yogurt_ Dill Caper Creme Fraiche
Shrimp Sate ~ Scallion Ginger Sesame Dippi_ng Sauce
Grilled Tofu Platter ~ Gorhc Terlyek|
Condled Peonuts

Assorted,erckers

Parmesan Sage Popcorn |




Salads & Sandwiches Buffet

Select 3 Salads
‘Select 4 Sandwiches
Seasonal Desserts

Salads
Toasted Couscous Primavera ~ Spring Vegetables, Parsley, Red Cnion, .Ricot_thoIoto & Balsamic Dressing
Tabbouleh ~ Red Onions, Parsley, Tomatoes, Feta, Cucumbers & Lemon Olive Ol
Organic Greens ~ Cucumber, Tomato, Watermelon Radish, Carrots & Balsamic Dressing
Spring Citrus Honey Cavatelli Pasta ~ Torﬁoto. Asporogus, Dill, Peas & Garnished with Ricotta Salata

Watercress Roasted Farro ~ Cannellini Beans, Sundried Tomatoes,
Roasted Yellow Peppers & Tangy Citrus Dressing

Spmoch Crispy Bacon, Sliced Egg, Mushroom 8 Dijon Mustard Vlncugrette
Chmese Chicken ~ Cobboge Corrots Scolllon & Soy Garlic Ginger Dressing
Falafel ~ Cabbage, Cucumber Tomotoes Romome Heorts ‘& Toasted Tohlm Yogurt Dressmg

Mesclun Goat Cheese Salad ~ Drled Cronberrles Condled Walnuts & Bolsomlc Vmongrette
- Served with Spiced Root Vegetable Chips .

- Steamed Greenmarket Vegetables ~ Carrots, Asparagus, Snap 2
Peas, Radishes, Yellow Beans & Kale in a Citrus Dill Vinoigrette
*Seafood Salad ~ Shrimp, Scoiiops, Celery, Garlic, Baby Carrots, Croutons, Avocado & Lemon. Basil Dressing

*Additional Charges

Petite Sandwich Selections

Spring Grilled Vegetables ~ Orgonic Greens, Roasted Peppers, Goat Cheese & Arugula Pesto on Pretzel Roll
Grilled Chicken ~ Arugula, Roasted Red Pepper & Honey Mustard on French- Roll
Tuna Solod = Housemode‘ Aioli, Arugulo & Swiss Cheese on Olive Roll

Muffoletto Sub ~ Salami, Capicola, Mortadella, Provolone, Roasted Peppers Hot Peppers
& Caper Olive Tapenade on Semolina Roll

Cuban ~ Roast Pork, Ham, Swiss, Pickles & Mustard Aioli on Ciabatta Roll
: Vegetorion Wrap ~ Roasted Corn, Red Quinoa, Chick Peas, Shredded Lettuce, Sour Cream & Guacamole

French Ham & Aged Cheddar Cheese ~ Mustard Tarragon Aioli on French Roll

Fabulous BLT ~ Garlic Mayo .or] Ciabatta Roll : 5

Roasted Turkey ~ Avocado Aioli, Lettuce & Tomato on Brioche Roll
Roast Beef ~ Wotercress Slaw'& Torrogon Mayo Aioli
Steokhouse Boguette Roast Beef, Coromellzed Ortlorws Crumbled Blue Cheese, Horserodlsh Sauce
& Arugulo ona Rosemory Boguette Roll

Tu‘scon Coprese Basil Roasted Tomotoes Fresh Mozzarella, Arugulo & Pesto-

Turkey & Avocodo Red Onions; Greek Yogurt Romome Lettuce & Cucumbers on Multl Grain Roll

C|OSSIC Chlcken Salad ~ Vine Tomatoes, Romome Lettuce & Lemon Torrogon Dressmg
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a:_.,;,. Salads Salads ) ‘

Organic Greens ~ Cucumber, Tomato,
Watermelon Radish, Carrots & Balsamic
Dressing

Steamed Greenmorket Vegetables ~ Carrots,
-Asparagus, Snap Peas, Radishes, Yellow
-Beans & Kale in a Citrus Dill Vinoigrette'_

Seqfood Salad ~ Shrimp, Scallops, Cefery, Garlic,
Baby Carrots, Croutons, Avocado
& Lemon Basil Dressing

Spring Citrus Honey Cavatelli Pasta™~ Tomato,
Asparagus, Dill, Peas & Garnished
‘with Ricotta Salata

Entrees ‘Sandwiches
Fusilli Pasta ~ Fresh Pomodoro & Ricotta Grilled Chicken ~ Arugula, Roasted Red Pepper
Cheese ' & Honey Mustard on French Roll

Savory Aromatic Chicken ~ Artichoke,
Mushroom, White Wine & Capers

Tuna Salad ~ Ho'usemdde Aioli, Arugula & Swiss
Cheese on Olive Roll

Sides ~ Entrees
Asparagus ~ Grilled & Parmesan Curls - - "Oven Roasted Sliced Tenderloin ~ Sauteed
Herb Basmati Rice “Mushrooms, Onions & Demi Au Jus

Desserts “Grilled Salmon ~ Citrus Caper Sauce

Seasonal. Selections

s

Fabulous Buffet

Desserts’
Seqsonol Selections

Seasonal Buffet

~Pasta i nend ' - Pasta
Spinach Manicotti ~ Medley of Squash, ; Chef Pasta ~ Spring Herbs, Olive Qil
Mascarpone, Ricotta & Tomato Sauce } S Parmesan Cheesel

Spring Vegetable Lasagna ~ Pink Tomato Basil

Entrees
Oven Roasted Lemon Sole Crab Florentine ~ Sauteed
Spinach, Seared Crab, Lemon Tarragon Cream &
Toasted Herb Panko

Entrees
Grilled Petit Filet ~ Sage Butter Chipotle Lime

Oven Roasted Lemon Sole Crab Florentine ~
Sauteed Spinach, Seared:Crab, Lemon
Tarragon Cream & Toasted Herb Panko

Herb Roostéd Pork Loin ~ Balsamic Peaches

s ~ Sides
Sides Risotto ~ Spring Peas & Zucchini
Grilled Vegetables ~ Basil Pesto

Roasted Potatoes

Baby Ijotty Pan ~ Roasted Squash

" Desserts

Desserts ~ Seasonal Selections
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Desserts

Pavolv & Pink Gfope FrQit Cream |

Chocolate Chip Cookies:
- :
/ He Stfowberry & Thymé Shortcake Porfo.ité
| Lemon Hibiscus Toasted Meringue Tart .
; (—\\ Almond Cranberry Brownie Bar »

N j
‘ ‘ Red Velvet Lollipops
/‘ : |

R Seasonal Fruit Tarts
Seasonal Fruit Skewers ~ Coconut,
Oronge Zest & Mmt

V_,Spiced Fruit Cobbler ~ Chontllly Cream
‘ . Coconut Macaroons :

Beverages

Variety of Bottled Water, Iced Tea & Soft Drinks (Féegulor & Diet)

 Sparkling Water Bqttlés
- Small Soft Drirﬂ; Bottles:

Coffee Box S"em?ice (Regular, Decaffeinated & Tea)
Coffee Urh Service (Regulor, Decaffeinated & Tea)
Hot Cocoa
Orange Juice (Individuo!, Pitcher & Beverogé Di'spen‘ser)
Seasonal Juices (Indfviduol, Pitcher & Beverage Dispenser)
Citrus Water (Pitchef & BevefogeDislbenser)

Fresh Brewed Iced Tea (Pltcher S Beveroge Dlspenser)

Se@sonol Fresh Brewed Iced Tea (Pltcher & Beveroge Dtspenser)




Seasonal Breakfast

Deluxe Bredkfast

Bogels Domsh Croissants 8 Raisin Scones
Seasonal Frittata
Fresh Fruit Salad Cups
‘Mixed Berry Yogurt Parfaits
Cream Cheese, Butter & Marmalade
Box of Coffee, Decaffeinated Coffee, Tea & Orange Juice

Hot Bred_kfast

Scrambled Eggs
; Brioche French Toast ! j
Honey Maple Butter & Maple Fruit Syrup
Turkey Bacon
Bagels, Cream Cheese, Butter & Jam
Fresh Frult Stellele]
Box of Coffee g Orcnge Juice

Seasonal Menu Enhancers

Butter.CreiSSGnts & Checolate Au Lait
Danish (Cheese, Rcspberry Blueberry & Apncot) :
Scones (Buttermllk Poppyseed, Cranberry Walnut & M|xed Berries)
Muffins (Bran, Blueberry, Banana qunut, Red Velvet & Chocolote)
4 Bagels (Plain, Wheat, Everythihg, "Poppy, Sesameseed,
Cinnamon & Assorted)
" Seasonal Fresh Fruits (Sclad Bowl, Cups or Sliced)
Greek Yogurt, Granola, Honey & Berries (Parfaits or Bowl)
| Frittata : Eggs. Cheddar 8- Monterey Jack:
Frittata ~ Eggs, Souecge, Mozzarella & A_r_ugiuld =5
Frittata ~ Egg Whites, Garden Vegetables & Gruye’ke Cheese
Acai Bowl ~ Blueberries, Granola, Hon'ey, Almonds & Coconut
Oatmeal ~ Creamy qutmecl Fruits, Nuts & Toppings
Eggs Seasonal Baked with Chef Potato & Country Sausage
; Tortilla ~ Eggs, Bccon & Cheddar
Spicy Tortlllo ~ Eggs, Chorizo, Monterey Jack, Salsa & Hot Peppers
" Pancakes ~ Buttermilk, Whipped Butter & Maple Syrup

Beverages

-+ Coffee Box Service (Re‘gulqr,"De.coffeinct'ed & Tea) -
Coffee Urn Service (Regular, Decaffeinated & Tea)
Orange Juice (Individual, Pitcher & Beverage Dispenser)
Seasonal Juices (Individual, Pitcher & Beverage Dispenser)
Citrus Water (Pitcher & Beverage Dispenser)

Bottled Water




Additional Information

Ordering Procedures

Minimum 48 Hour Notice ;
Last Minute Orders Accommodated Based on Availability & Additional Charges
Large Orders & Events
Confirmed Two Weeks in Advance
‘Please Inquire For Last Minute Availability

Optional Enhancers

Supplies
Basic Disposable Paper Products (Included With All Buffets
Upscale Executive Plastic Disposable
Bamboo Eco-Friendly Disposable

Rentals
Enhanced Display (Buffet Tables, Serving Platters, Chaffers, Coffee Urns & Serving Utensils)
: - China, Flatware, Coffee Cups & Saucers
Linen Table Cloths, Guest Tables & Chairs

Floral & Décor
Available for Special Meetings

Catering « Party Rentals « Staffing « Chefs « Models « Floral - Ice Sculptures « Décor - Tenting Lighting - Valet Chefs « Music
Fvent Management « Unique Locations . Greeters . Cakes . Catering - Party Rentals. . Staffing « Chefs « Models - Floral
[ce Sculptures « Décor - Tenting Lighting « Valet - Chefs « Music « Event Management « Unique Locations - Greeters « Cakes
Catering - Party Rentals - Staffing « Chefs - Models « Floral « Ice Sculptures - Décor « Tenting Lighting « Valet - Chefs « Music
Event Management - Unique Locations . Greeters « Cakes - Catering « Party Rentals - Staffing « Chefs « Models - Floral
lce Sculptures « Décor « Tenting Lighting - Valet « Chefs « Music « Event Management « Unique Locations - Greeters « Cakes
Catering --Party Rentals - Staffing « Chefs « Models « Floral « lce Sculptures « Décor » Tenting Lighting « Valet « Chefs « Music
Event Management - Unique Locations - Greeters. + Cakes - Catering - Party Rentals - Staffing « Chefs « Models - Floral

Serving New York & New Jersey

- Gab-Faodb.com | 7-800-365-4747
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