DELIVERY

HOT

Shrimpwrapped in Prosciutto
Jumbo Shrimp | Prosciutto | Drizzled with a
balsamic reduction

GrahCakes

A blend of Crabmeat | Mayo | Dijon Mustard
Scallions | Chives | Seasonings | Eggs | Panko
deep fried to a golden brown

Mini Hot Dogs in Puff Pastry

Nlini Beef Dogs | Wrapped in Puff Pastry
Baked to a golden brown | served with ketchup
anel musterd

Enrabed Chicken Tenders

A marriage between chicken tenders and
mozzarellg sticks creating a chicken stutfed
mozzarellg stick with fresh tomato and basil

Chicken Satayw/ a Spicy Peanut Sauce

Perfectly grilled, golden-brown chicken bites
with just ’rﬁe right amount of charred, smoky
goodness on skewers w/ g ereamy, zesty
peanut sauce

BB0or Buffalo Ghicken Wings

Babecued to perfection in our own BBQ
sauce served with celery sticks and blue cheese

Blind Sping[late

Stuffed with spicy chicken wrapped in bacon

Stuffed Mushrooms

Spinach | Bazon | Swiss -- OR -
Sausage | Homemade Breaderumbs

“Delivery, “Pick-up &3 Events <M enu

MEATBALLS
Turkeyw/ Cranberry Gaze

Ground Turkey | Homemade Breaderumbs
Hazelnuts | Dried Cramberries | Spinach
served in a Cranbery Glaze

Prosciuttow/ Marinara

Ground Beef | Chopped Proseuitto
Parmesan,| Garlic r0nion | Seasonings
served in our own Marinara Sauce

Thaiw/ Lime Brown Sugar

Grounel beef | Ginger | Garlie | Shallets
Soy Sauce | Brown Sugar | Skewered
served with Julienned Cucumbers

Swedishw/ Nutmeg Cream Sauce
Ground Beef | Ground Pork
served in our own Nutmeg Cream Sauce

RISOTTO CROQUETTE

Risotto | Bézhamel sauce | Breaded
Deep Fried until Golden Brown

Sausagew,/ Mustard Gream Sauce

Fontinia Cheese | Sausage | Thyme

Almond w/ Raspberry Cream Sauce

Toasted Almonds | Brie Cheese | Herbs

Coconut Chickenw/ Mango Sauce
Coconut | Chicken | Mango Sauce
Snicy Chorizow/ Chipotie Sauce
Pepperjack | Manchego | Cilantro

Bacon, Cheddar & Chivew/ RanchSauce

Bacon | Cheddar | Chive

Brocco & Checkdar w/ Honey Djon Sauce

Broceoli | Cheddar | Parsley

Lunch, (ocktail Hour, “Dinner

COLD

Fleur deProvence

Eggplant | 2uechini | Yellow squash | Tomato
Layered | Seasoned with fresh thyme | Rolled
served on g togst round rubbbed with garlie
with g slice of fresh mozzatella

Deviled Fogs

Hard boiled eggs split | Yokes blended
with mayo, mustard and seasonings |
sprinkled with paprika

Roast Beef Canapes

Shaved roast beet on g served on g seasoned
toast round with our own horsergdish mayo
and diced roasted red peppers

omoked Sweet Sausage Stacks

Sweet italian sausage slowed smoked with
apple wood and then sliced and topped
with fresh mozzarella, grape tomato, fresh
basiland drizzled with 4 balsamic glaze

Srimp Gocktal
Jumbe chilleel shrimp served with eur ewn
homemade cocktail sauce
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HOTDIPS
ARTICHOKE

Cream cheese | Parmesan
Chopped Artichokes Hearts
Garlic | Nlayo | Seasonings
blended & baked until golden
brown served with breael cubes

HOTCRAB

Crab | Cream Cheese | Seasonings
Lemon Zest | Mayo | Parsley
served either hot or cold with

crackers or vegetables

BACON & SWISS

Cream cheese | Swiss Cheese
Green Onion | Crumbled Bacon
Served with bread cubes

HOTVIDALIA ONION

A southern favorite, featuring
sweet Vidalia onions & melted
cheese. Served with garlic togst
points

BUFFAL0 CHICKEN

Shredded Chicken | Cheeses
Buffalo sauce | baked to a golden
brown. Served with tortillg chips

and

COLD DIPS
SOUTHWEST CHEESECAKE

Cream Cheese | Pepper Jack Cheese
Salsa | Eggs | Sour Cream | Spices
baked in a springform pan. Served
with fresh guacamole & tomatoes

on top with tri-color chips

FRUIT SALSA

Oranges | Bananas | Apples | Pears

Pineapple | Red Grapes | Nlaraschinol

Cherries | Honey Dressing | served
with Homemade Cinnamon Chips

SPINAGHDIPINA
PUMPERKNICKEL WELL

Fresh Spinach | Carrots | Onion
Cream Cheese | Sour Cream
Seasonings | served with bread
eubes in g bread bowl.

ROASTED VEGETABLE
HUMMRS

Roasted Garlic | Red Peppers
Carrots | Zucchini | Chickpeas
Lemon Juice | Olive Oil | Salt

Served with pita points

i,
-

8

Cocktail Hour, Anytime

GOAT CHEESE W/ OLIVE TAPENADE

Goat Cheese Spread | Nliniced
Onions | Herbs | Olive | Homemade
Toasted Rounels

CRANBERRY & POMEGRANTE
BRUSHETTA (seasonal

Fresh Cranberries | Pomegranate
Fresgh Ginger | Cilantro | Honey
Served on cream cheese crostinis

PLATTERS

CHEESE & CRACKERS

Sharp Cheddar | Provolone | Brie
Smoked Gouda | Blue Cheese (milel)
Water crackers | Wheat crackers

VEGETABLE CRUDITE

Crispy seasonal julienne
Vegetables with dip of your choice

411 Route 94, Columbia, NJ 07832 | Phone: 908.496.4110 | www.chefscateringnj.com



\ A7

CATERING & EVENTS

DELIVERY

Tossed Salad

A wmix of Three Greens | Cucumbers
Peppers | Red onion | Carrots
Grape tomatoes | Dressing on

the side

Gaesar with orwithout Grilled
Chicken

Romaine lettuce | Grape tomatoes
Red onion | Parmesan cheese

Our own croutons | served with
Caesar dressing | with or without
grilled chicken

inachwith Bacon Bits &
rdboiled Egos

Fresh Spinach | Bacon Bits
Hardboiled Eggs | Sliced
Nlushrooms | in a Gatlic Vinaigrette

“Delivery, ‘Pick—z-y:; &3 Events Qﬂ—fen;z.-l

Potatowith Eg

Red & Yukon potatoes | Hard Boiled
Tggs | Celery | Onion | Seasonings
Nlayo

German Potato

Red Skin Potatoes | Onion | Bacon
Parsley | Sweet & Sour Vinegar
Dressing

Roasted Garlic & Bacon Red
Skin Potato

Red skin potatoes | Boiled | Roasted
Garlic | Bacon | Celery | Dill
Honey Mustard | Mayo | Seasonings

Roasted Green Beanwith Fresh
Mozzarella & Grape Tomatoes

Roasted Green Beagns | Fresh
Nlozzarella | Grape Tomatoes
Balsamic Vinaigrette | Seasonings

Tomato& fresh Mozzarella
with Basil

Fresh Mozzarella | Grape tomatoes
Fresh Basil | served in a balsamic
vinaigrette

Marinated Mushrooms

Nlushrooms | Seasonings | Olive Qil
A touch of Vinegar

Lunch & “Dinner

Tortelin

Tri-color Cheese Tortellini | Olives
Roasted Red Peppers | Seasonings
in a vinaigrette

Macaroni

Elbow macaroni | Peppers | Carrots
Onions | Our own Sweet & Sour
Mayonnaise Dressing

Spiral Pasta

Tri-color pasta | Pepperoni | Cheddar
Red onions | Cucumbesr | Sundried
Tomatoes | lalian dressing

SEASONAL

Winter Salad

Mixed Greens | Poached Pear
Roasted golden Beets | Goat cheese
served with g Cardamom Honey
Vinaigrette

411 Route 94, Columbia, NJ 07832 | Phone: 908.496.4110 | www.chefscateringnj.com




Bea Guest af Your Own Party!

vt Delivery, ‘-’Pick—z; & Events cMenu

PLATTERS
finger Sandwiches

Assorted sandwiches | Mixture of
rye, white, wheat, pumpernickel &
7 grain | arranged on a platter
lightly dresseel

Sub Sandwiches

An assortment of 10" subs cut
in quarters | Lightly Dressed
Lettuce | Onion | Tomatoes
Seasonings | served with pickles
on a platter

Wraps

An agssortment of Wraps | Lightly
Dressed | Lettuce | Onion | Tomatoes
Seasonings | served with pickles

on a platter

Sub&Wrap

An assortment of Sub Sandwiches
aned Wraps | Lightly Dressed
Pickle | Additional Condiments
served on a platter

Hot Sub Sandwiches

An assortment of Beef Cheesesteak
Chicken Cheesesteak | Chicken
Parmigiana | Paula's Melt

The Emeril (Beef Cheesesteak | Melted
Mozzarella Sauteed Onions | Garlic Mayo)
Cut | served on a platter

ndwic,
SPECIALITY

Rachel's Wrap

Roasted Vegetables | Fresh
Nozzarella | & Balsamic Reduction
served on a Wrap

Julia Childs

Shredded Turkey | Ham | Roast
Beef | Swiss cheese | Cole Slaw
Thousand lsland Dressing | served
on a Croissant

Wolfgang
Roast Beef | Muenster | Lettuce
Tomato | Onion | Horseradish NMayo

served on toasted Pumpemickel

Paula’s Melt

Breaded Chicken Cutlet | Ham
Bacon | Melted Cheddar | Lettuce
Tomato | Onion | Ranch Dressing
served on a Round Roll

The Ham

Honey Ham | Smoked Gouda

or Gruyere Cheese | Bacon | Lettuce
Tomato | Onion | Honey Dijon
Dressing | servee on g Sub Roll

Lunch, Cocktail Hour, Dinner

The Caterina

Cappicola Ham | Fresh Nlozzarella
Roasted Reed Peppers | Lettuce
Onion | ltalian Dressing | served

on a Round Roll

The Ramirez

Roast Beef | Pepper Jack Cheese
Lettuce | Tomato | Spicy Chili
Pepper Mayo | served on a Sub Roll

)
Mario's Sub
Salami | Cappicola Ham | Provolone
Cheese | Roasted Red Peppers
Lettuce | Onion | Oil & Vinegar
served on a Sub Roll

.1
(Gia s Sub

Grilled Chicken | Fresh Mozzarella
Roasted Red Peppers | Fresh Basil

Tomatoes | Reel Onions | Balsamic
Vinaigrette | on a toastee Sub Roll
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DELIVERY

Pennef laVodka

In our own homemade vodka sauce
with parmesan on the side

Penne Rosa

In a light red sauce | White Wine
Fresh Mozzarellg | Fresh Basil
Heavy Cream

“Delivery, “Pick-up & Events SMenu

[asagna

A blend of cheeses | Layered

Our Homemade Marinara Sauce
Topped | Shredded Mozzarella
Baked to a golden brown ane bubbly

Meat Lasagna

Ground beef | Onions | Garlic

Our Homemade Nlarinara Sauce
LCayered | Ricotta cheese | Topped
Shrededed mozzarella | Provolone
bakeed until golden and bubbly

Vegetable Lasagna/ Red Sauce

Broceoli | Cauliflower | Carrots
Onions | Garlic | Mushrooms

Red sauce | Herbs | Ricotta cheese
Nlozzarella | Parmesan | Baked to
a golden brown

Vegetable Lasagna/ White Sauce

Bechamel sauce | Cauliflower
Ricotta cheese | Vegetables
Shredded Mozzarella | Baked to a
golden brown

Lunch & “Dinner

Cavatell & Broccol

Ricottq | Fresh broeeoli florets
in a Garlic & Butter Sauce

Orecchiettewith Artichoke&
Sundried Tomatoes

Avrtichokes | Sun Dried Tomatoes
served in a White Wine Sauce

Pasta Primavera

Farfalle Pastq | Vegetables
in a White Wine Garlic Cream
Sauce

farfallePasta

Mushrooms | Asparagus | Hazelnuts
in a Mascarpone Cream Sauce

Tortellin Alfredo

Cheese Filled | Tossed
Our Homemade Alfredo Sauce
Sprinkled with black pepper

Lotister Raviol

in a Limoncello Cream Sauce
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Chicken Par'migiana
Chicken Cutlet | Our Homemade

Sauce | Melted NMozzarella
Pammesan

Chicken Francese

Boneless Chicken Breast | Sauteed
Parmesan Parsley Coating
served in a Lemon Sauce

Chicken Marsala

Boneless chicken bregst |Sauteed
our own Homemade Marsala wine
Sauce | Mushrooms

Italian Stuffed Chickenina
White Wine Sauce

Boneless skinless breast of chicken

Filleted | Stuffed | Sauteed Spinach

Roasted red peppers | Provolone
cheese | Seared | served in 4
white wine sauce

Lemon Chicken

Boneless skinless chicken breast
Cightly Poundled | Pan Sauteed
with flour | served in a light lemon
sauce

Tequllia Lime Chicken

Boneless chicken breasts
Marinated in our own Tequila Lime
Marinacle | Grilled | served with our
own Roagsted Tomato Corn Salsa

Stuffed Chicken with Gravy

Boneless Chicken Breast | Stuffed
Traditional Breae Stuffing | Roasted
served with gravy macde from the
drippings

Walnut Grustedwith Granberry
Brandy Sauce

Roasted walnut crusted chicken
served in our homemade cranberry
brandy sauce

Lunch & “Dinner

Herh Roasted Chickenwith
Red Potatoes & Onions

Slow roasted chicken breast | Onion
Fresh Herbs | Homemade Gravy

Chicken Picatta

Boneless chicken breast | Sauteed
Light flowr coating | White Wine
Lemon | Caper sauce | finished
with fresh parsley

Chicken & Broccol

Boneless Skinless Chicken Breagst
Sauteed | Broceoli Florets | White
Wine Garlic Sauce

Ghicken Cordon Bleuwith Dijon
Mustard Sauce

Boneless breagst of chicken | Filleted
Breaded | Stuffed | Smoked Ham
Swiss cheese | Baked | Topped

with a Dijon mustard sauce

Maple Bourban Chicken

Bone-in Chicken Breast | Roasted
Nlaple Bourbon Sauce

Chicken Rollatiniin Atfredo Sauce

Boneless breast of chicken | Filleted
Breaded | Stuffed | Provelone
cheese | Red Onion | Baked
Topped with an Alfredo Sauce
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DELIVERY

BEEF
Stuffed Beef Tenderioin

Butterflied | Pounded | Stutfed
Sauteed Spinach | Garlic
Roasted Red Peppers | Provolone
Cheese

Giarlic Rubbed Beef Tenderioin
With Mushroom Gravy

Rubbed with Garlic | Seasonings
Roasted | served with a mushroom
gravy

Braised Beef Short Ribs

Seasoned | Slow Smoked | Braised
served in g rich brown gravy

Marinated London Broi
Grilled | Sliced | served with it's
own juices

Prime Rib Au Jus

Slow Roasted | Spiked with Garlic
and seasoning. Roasted to juicy
perfection.

‘De/iz;éty , “Pick-up & Events U“lf‘fff-i;} .

Prosciuttostuffed Meatioaf

Grounel Beef | Pork | Sausage
Stuffed with Prosciutto | Havarti
Cheese | Sundried Tomatoes
Fresh Basil

ltalian Meathalls

1 0=. Ralian style meatballs
servee in owr own squce

PORK
BB0PuledPork

Slow Smoked | Pulled | Tossed
in our signature Apple BBQ sauce

served with mini Hawaiian sweet
rolls and Cole slaw

StuffedPork Loin

Butterflied | Pounded | Stuffed
Apple Cranberry Bread Stuffing
Seasoned | Roasted until golden
brown | Sliced | served with gravy

Lunch & “Dinner

SPECIALTY MEAT

Sausage, Peppers & Onions

Roasted Sweet Sausage
Peppers | Onions | served in
our Homemade Nlarinara Sauce

VEGETARIAN

Eogplant Rollatini

Thinly sliced Eggplant | Breaded
Fried to a golden brown | Stuffed
Ricotta | Mozzarella | Parmesan
Herbs | served in our own marinara
sauce | topped with parmesan
Baked to g golden brown

Eooplant Parmigiana
Thinly sliced Eggplant | Breaded
Fried to a golden brown | Layered
in our own marinara sauce | Ricotta
Cheese | Mozzarella | Baked to a
bubbly golden brown
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Roasted Red Potatoes

Red skin potatoes | Cut into Cubes
Roasted | Onions | Garlic | Butter
Olive oil | Seasone

b >3
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Scalloped Patatoes

Thinly sliced potatoes | Creamy
Bechamel Sauce | Baked to a
golden brown

Au Gratin Potatoes

Thinly sliced potatoes | Creamy
Bechamel Sauce | Cheese | Baked
to a golden brown

Mashed Mixed Potatoes

Red Skin | Yukon Gold | Sweet
Potatoes | Boiled | Mashed | with 4
hint of Maple Syrup

Mashed Potoates

Red Skin | Yukon Gole | ldaho
Potatoes | Boiled | Mashed

Cream & Butter | Seasoned

Sweet Potato Gasserale

Topped | mixture of Brown Sugar
Chooped Pecans | Butter

CALIFORNIA MEDLEY

Broceoli | Cauliflower | Carrots
Sauteed | Seasoned

Roasted Vegetable Medley

Seasonal

Green Beans | Asparagus | Red
Onion | Carrots | 2ucchini | Yellow
Squash | Rutabaga | Roasted
Indivicually | Tossed to Blend

Sauteed Spinach

Baby Spinach | Sauteed | Olive oil
Garlic | Salt & Pepper

Roasted Garlic Green Beans

Roasted | Garlic | Salt | Pepper
Olive Oil

Country Green Beans

Onions | Bacon | Garlic

Honey Glazed Carrots

With Thyme

Broccoli & Cheese Gasserole

Cheese | Crushed crackers
Parmesan cheese

Baked Beans

Slow Baked Pork and Beans
Peppers | Onions | Brown Sugar

Lunch & “Dinner

Roasted Brussel Sprouts
Roasted | Tossed | Olive Oil
Salt and Pepper

Brown & Wild Rice Pilaf

Sauteed | Onion | Garlic | Finished
in Vegetable stock

Baked Mac N Cheese

Elbow Macaroni | Blended

Our Own Homemade Cheese
Sauce | Topped with Bread Crumbs
and baked to goleden brown & bubbly

-
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Four Cheese Mac N Cheese

Elbow Macaroni | Blended

Our Own Homemade Four Cheese

Sauce | Topped with Bread Crumbs
and baked to golden brown & bubbly

Homemade Apple Sauce

A blend of apples cooked down
and seasoned with cinnamon
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