
 

 

Catering Menu 

Catering Available Monday-Saturday 

Minimum purchase may be required for weekends & holidays 

Free Delivery on orders over $100 within 7 miles 

24-48 hrs advance notice required for most items 

 

Please call 215-914-2151 for all orders,  
 

 

Appetizer Trays 

Marinated Fresh Mozzarell & Grilled Vegetable $55.00  
Including roasted peppers, grilled portabella mushrooms, carrot, squash,  

olives and asparagus - 18 in. tray 

Fresh Fruit Tray $50.00 
pineapples, grapes, melon and strawberries - 18 in. tray 

Homemade Hummus with Fresh Veggies and Pita -18 in. tray $40.00 

Spinach Dip with Fresh Veggies and Pita -18 in. tray $40.00 

Artichoke Dip with Fresh Veggies and Pita -18 in. tray $45.00 

Cocktail Shrimp with lemon wedges and Cocktail Sauce $50.00  
2.5 lbs. or approx. 55 pieces 



Herb Cheese Stuffed Mushrooms $34.00  
roasted shallots, garlic and fresh herbs combined with cream cheese and  

stuffed into roasted mushroom caps (approx. 55 pieces) 

Falafel Tray $42.00 
approx. 33 2 oz. falafel balls, served with dipping sauce, pita, and vegetables 

 

Salads 

Chicken or tofu may be added for - sm. $7.00 lg. $13.00 

 
Mixed Green Salad sm. $23.00 lg. $38.00 

topped with cucumber, tomato and onion in our balsamic vinaigrette 

Asparagus Salad sm. $34.00 lg. $55.00  
mixed greens, roasted peppers, olives, feta, asparagus spears and our  

balsamic vinaigrette 

Thai Peanut Salad sm. $27.00 lg. $44.00 
romaine, carrots, cabbage, peanuts, black and white sesame seeds,  

rice noodles and a peanut dressing 
 

Fruit and Cheese Salad sm. $33.00 lg. $55.00  
mixed greens, green apple, red grapes, goat cheese, slivered almonds  

and walnuts in a raspberry vinaigrette 

Ned’s Pasta Salad sm. $38.00 lg. $68.00  
fusilli, artichoke hearts, sundried tomatoes, capers and feta, tossed in  

olive oil, fresh garlic, basil and oregano, sprinkled with parmesan 

Bruschetta Pasta Salad sm. $36.00 lg. $56.00  
fusilli, plum tomatoes, red onions, garlic, basil, oregano and feta,  

sprinkled with parmesan 

Jerk Chicken Salad sm. $36.00 lg. $57.00  
a tangy blend of grilled chicken breast with jerk spices, finely chopped pepper  

and onion, served on a bed of mixed greens with mango puree on the side 



Wheat Berry Salad sm. $25.00 lg. $40.00  
wheat berries with pineapple, onion, peppers, and raisins flavored with  

orange and honey 

Indian Potato Salad sm. $27.00 lg. $45.00  
roasted potato and carrots with onion, mango, cilantro and spices 

 

Mini Sourdough Sandwich Trays 

med. – choose 2 varieties (approx. 16 pieces) $40.00 
lg. – choose 3 varieties (approx. 24 pieces) $58.00 

 
Fresh Mozzarella – fresh mozzarella, mixed greens, tomato, basil,  

olive oil and cracked pepper  
 

Grilled Portabella - grilled portabella mushroom, roasted peppers,  
mixed greens and goat cheese  

 
Turkey - lightly smoked turkey breast, roasted peppers, grilled  

red onion, mixed greens and a cranberry-sage mayonnaise  
 

Jerk Chicken - a tangy blend of grilled chicken breast, pepper  
and onion with jerk spices, lettuce, tomato and mango sauce 

Tuna - chunk light tuna with peppers, onions, celery, spices and mayo  
 

Chicken – blackened chicken breast, lettuce, tomato and pineapple cream cheese 

 

Wrap Trays 

 
med. – choose 2 varieties ( 18 half wraps ) $69.00 
lg. – choose 3 varieties ( 28 half wraps ) $109.00  

 
Turkey - lightly smoked turkey breast, roasted peppers, grilled  

red onion, mixed greens and a cranberry-sage mayonnaise 



Jerk Chicken - a tangy blend of grilled chicken breast, pepper  
and onion with jerk spices, lettuce, tomato and mango sauce 

Tuna - chunk light tuna with peppers, onions, celery, spices and mayo  
 

Ham – sliced ham, roasted peppers, mixed greens and a  
honey-mustard sauce 

 
Roast Beef – sliced roast beef with swiss cheese, tomato,  

mixed greens and a horseradish sauce 

Falafel – our popular recipe rolled up with cucumber, tomato,  
red onion, feta and romaine with a pesto yogurt sauce 

Veggie – portabella mushroom, asparagus, roasted pepper, grilled 
onions, mixed greens and feta 

 

Entrees 

All prices are per person with the exception of filet, lasagne, and quiche 

Chicken Marsala $5.00 
chicken breast with mushrooms in a marsala wine sauce  

6 oz. portion, min. 12 orders 

Chicken Picatta $5.00   
chicken breast with capers in a lemon, white wine sauce  

6 oz. portion, min. 12 orders 

Thai Peanut Chicken Skewers $5.00 

chicken breast smothered in our spicy peanut sauce and grilled  
6 oz. portion, or 2 skewers, min. 12 orders 

Stir Fried Vegetables with Chicken or Tofu $7.25  
tossed in a honey, garlic glaze with brown or basmati rice  

approx. 10 oz. portion, min. 12 orders 



Curry Vegetables with Chicken or Tofu $7.25  
served mild or spicy with brown or basmati rice  

approx. 10 oz. portion, min. 12 orders 

Agnolotti $7.00  
Cheese stuffed pasta and sautéed spinach in cream and tomato basil  

sauces topped with a pesto swirl  
6 oz. portion, min. 12 orders 

Chicken Breast with Roasted Red Pepper Cream Sauce $6.00 

6 oz. portion, min. 12 orders 
Dijon Chicken $6.50  

chicken breast with sautéed spinach, swiss cheese and dijon cream sauce  
6 oz. portion, min. 12 orders 

Vegetarian Burritos $7.25  
spicy black beans, rice, peppers, onion tomato, cheddar and spinach  

rolled in a 12 in. flour tortilla, min. 12 orders 

Asian Salmon $7.25   
marinated in soy sauce, brown sugar, and Dijon mustard and baked  

6 oz. portion, min. 12 orders 

Citrus Salmon $7.25   
marinated in honey and lime and baked 6 oz. portion, min. 12 orders 

Green Beans in Basil Butter -min. 12 orders $2.50  
 

Pineapple Coconut Basmati -min. 12 orders $2.00  
 

Whipped Redskin Potatoes with garlic and fresh herbs $2.00  
min. 12 orders 

 
Whole Filet of Beef $110.00  

marinated, grilled and sliced, served hot or cold with a horseradish sauce  
approx. 5lbs. after trimming 

Whole Spinach Mushroom Lasagna $110.00  
12 x 24 in. pan or 18, 4in.2 pieces 



Whole Quiche   
sun-dried tomato, mushroom, spinach, onion and goat cheese  

9 in. pie plate $16.00 

broccoli, onion and cheddar -9 in. pie plate $14.00 

 

Quarts To Go 
Soup Du Jour $9.50 
Hummus $10.00 

Salsa $8.00 
Guacamole $16.00   

Peanut Dressing $16.00 

Desserts 

Key Lime Pie – 9 in. $19.00 

Carrot Cake – 12 in. $37.00 

Chocolate Bomb Cookies $1.75 

(1 dz - $20.00, 2 dz - $38.00, or 3 dz - $55.00) 

Giant Oatmeal Raisin Cookies $1.50 
(1 dz - $18.00, 2 dz - $34.00, or 3 dz - $50.00) 

Ginger Snaps $0.75 
(1 dz - $9.00, 2 dz - $17.00, or 3 dz - $24.00) 

 

$1.00 per person – heavy duty fork, knife, plate and napkin  
All prices are for pick up delivery.  

If you don't see your favorite dish here, just ask! 

Full service catering available for parties greater than 50 guests 



Call for pricing 


