SAUTEED SPINACH ¢ $5.99 b (PB, GF)
Seasoned with olive oil, sea salt & pepper

STEAMED BROCCOLI ¢ $5.99 Ib (PB, GF)
Seasoned with olive oil, sea salt & pepper

ITALIAN STYLE BROCCOLI RABE ¢ $6.99 |b (PB, GF)
Seasoned with olive oil & sea salt

CLASSIC MASHED POTATOES ¢ $4.99 |b (V, GF)
Russet potatoes whipped with sour cream, butter & heavy cream for an all-time favorite

WHIPPED SWEET POTATOES ¢ $4.99 |b (PB, GF)
Sweet potatoes whipped to perfection with cinnamon, brown sugar & honey butter

POTATOES AU GRATIN ¢ $39.99 (serves 10-12) (V)
Red potatoes, gruyére & mozzarella cheeses, heavy cream, milk & caramelized onions,
with bread crumbs

ROASTED BABY POTATOES ¢ $5.99 |b (PB, GF)
Tri-color baby potatoes roasted and tossed with olive oil, garlic, rosemary & thyme

4 CHEESE STUFFED POTATOES ¢ £3.99 ea (V, GF)
Baked potatoes stuffed with mozzarella, cheddar, Swiss & parmesan cheeses

GRILLED, ROASTED OR STEAMED VEGGIES e $5.99 |b (PB, GF)

Grilled: Tri-color peppers, yellow squash, zucchini & eggplant in a balsamic reduction
Roasted: Yellow & red peppers, yellow squash, zucchini, carrots & mushrooms
with a lemon herb seasoning.

Steamed: Yellow squash, zucchini, asparagus & carrots with herbed sea salt & olive oil

ROASTED ASPARAGUS ¢ $5.99 |b (PB, GF)
Asparagus roasted to perfection with olive oil, salt & pepper

BROWN RICE & PEAS ¢ $5.99 |b (PB, GF)
Steamed brown rice with peas, shallots & olive oil

ASIAN GREEN BEANS & CASHEWS ¢ $5.99 |b (PB)
Green beans & cashews tossed with sesame oil, teriyaki sauce & sesame seeds

FALAFEL ¢ $29.99 (50 pcs) or $9.99 |b (V)

Dried fava beans with Spanish Onion, scallions, parsley, cilantro, flour, corn starch & baking soda.

Seasoned with cumin, coriander, and salt. Served with tzatziki dip
TORTELLINI WITH VODKA SAUCE ¢ $29.99 (V)

LASAGNA ¢ $329.99 (V)
Topped with marinara sauce
Choice of
Vegetable Lasagna with eggplant, squash, spinach, Sickles mozzarella, ricotta & parmesan
or
Cheese Lasagna with Sickles mozzarella, ricotta & parmesan

PENNE PASTA ¢ $29.99 (V)
With vodka sauce

5 CHEESE MACARONI & CHEESE ¢ $29.99 (V)
Swiss, cheddar, Sickles mozzarella, parmesan & cream cheeses are mixed with heavy cream
& bread crumbs

EGGPLANT ROLLATINI ¢ $39.99 (V)
Breaded & fried eggplant filled and rolled with red peppers, spinach, parmesan, mozzarella &
ricotta cheeses

EGGPLANT PARMESAN ¢ $329.99 (V)
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Place your catering order with our
Lifestyle Specialists at 732.741.9563
or stop by our Gift & Kitchen
Essentials Department today!

PARTY PLATTERS & BASKETS
CRUDITE BASKET (PB)
Small $32.99 (serves 10-12) ¢ Large $42.99 (serves 18-20)
Sliced red & yellow peppers, celery, carrots, cucumbers, grape tomatoes, zucchini,
yellow squash, asparagus, and broccoli. Choice of ranch dressing or hummus

MEXICAN BASKET ¢ $39.99 (PB, GF)
Guacamole, salsa cruda, corn and black bean salsa, & black bean salsa.
Served with tortilla chips

VEGETARIAN STARTERS

CAPRESE PLATTER ¢ $34.99 (V/GF)
Fresh sliced tomatoes, Sickles mozzarella & basil. Served with house-made pesto

ARANCINI ¢ $9.99 Ib (8-10 pcs) ¢ $34.99 (40 pcs) (V)
Risotto balls stuffed with mozzarella & parmesan cheeses. Served with marinara sauce

MINI BLACK BEAN FRITTERS ¢ $32.99 (50 pcs) ¢ 48 hour pre-order (V)
Pan-fried fritters made with black beans, red onions, red peppers, zucchini & yellow squash
finished with cilantro & spices. Served with guacamole

PIMENTO FRITTERS ¢ $29.99 (40 pcs) ¢ 48 hour pre-order (V)
Deep fried panko breaded fritters filled with house-made pimento cheese

POTATO PANCAKES e $1.79 ea ¢ 48 hour pre-order (V)

Grated potatoes and onions are combined together and deep fried to make classic potato
pancakes. Pair with our house-made applesauce
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V= Vegetarian GF= Gluten Free PB= Plant Based
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CHEESE CAN BE REMOVED FROM MOST SALADS TO MAKE PLANT BASED,
DRESSINGS ARE SERVED ON THE SIDE

ARUGULA & PEAR ¢ (v, GF)
Arugula, pear slices, pecans & crumbled blue cheese, served with a balsamic dressing

AVOCADO & STRAWBERRY e (v, GF)
Torn romaine lettuce, baby arugula, sliced avocados, fresh strawberries & shaved parmesan.
Served with a zesty lime vinaigrette

BEET & GOAT CHEESE o (v, GF)
Roasted beets, mesclun, fresh goat cheese, sliced oranges, caramelized walnuts & lemon dressing

GRILLED SALMON & ASPARAGUS o GF
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