
 

Brown Sugar & Spice Rubbed Berkshire Ham 

Juicy ham baked with brown sugar, allspice, salt & pepper 

$140.00 - SERVES 4-6   •  $230.00 - SERVES 8-10 

 

Grilled Filet Mignon 

Individual 6 oz. Filet Mignons with grilled spring onions, pinot noir 

demi glace and spring onion butter 

$220.00 - SERVES 4-6   •  $380.00 - SERVES 8-10 

 

Lamb Chops with Garlic and Rosemary 

Succulent lamb chops seasoned with fresh garlic, rosemary,                     

red wine and whole grain mustard 

$210.00 - SERVES 4-6   •  $320.00 - SERVES 8-10 

Spring Salad 

Arugula, feta cheese, strawberries, red onion, sunflower seeds   

& raspberry vinaigrette 

 

Roasted Carrots with a Honey Mustard Glaze 

With honey, Dijon mustard, rosemary, garlic and parsley  

 

 

Spring Pea Risotto 

Made with chicken stock, shallots, spring peas and lemon zest 

OR 

Potatoes Au Gratin 

Russet potatoes tossed with rosemary, garlic, caramelized onions,                   

Romano and Gruyere cheeses 
 

 

 

Place your Easter Order by 5pm on 

Thursday, March 28th, 2024 with our Catering Team 



 

Frittata (1/2 Pan) 
Choice of: Lorraine ; Asparagus & Goat Cheese ;  

Wild Mushroom & Spinach ; Tomato, Feta & Spinach 

$60 
 

 

Deviled Egg Platter 
24 of our classic Deviled Eggs, plattered and topped with paprika 

$30 
 

Spring Salad 
Arugula with feta cheese, sliced strawberries, red onion, sunflower seeds 

and raspberry vinaigrette 

SM $32 - SERVES 4-6     • LG $50 - SERVES 8-10 
 

 

Beet & Goat Cheese Salad 
Baby greens with beets, goat cheese, orange slices, walnuts 

and a lemon vinaigrette 

SM $32 - SERVES 4-6     • LG $50 - SERVES 8-10 
 

 

Brown Sugar & Spice Rubbed Berkshire Ham 
Juicy ham baked with brown sugar, allspice, salt & pepper 

$15.99 lb 
 

 

Grilled Filet Mignon - 4 pc 
With grilled spring onions, pinot noir demi glace and spring onion butter 

$70 
 

 

Lamb Chops with Garlic & Rosemary 
Succulent lamb chops seasoned with fresh garlic, rosemary,                     

red wine and whole grain mustard 

$39.99 lb 
 

 

Spring Pea Risotto (1/2 Pan) 

$56 

 

Potatoes Au Gratin (1/2 Pan) 

$75 

 

Roasted Carrots with a Honey Mustard Glaze 

$20 - LG | $35 - 1/2 PAN 
 

 

 



 

Semi-Boneless Leg of Lamb - $8.99 lb 
Approx. 5-6 lbs. Oven-ready, plain or marinated  

 

Boneless Leg of Lamb (Half or Whole) - $12.99 lb 
Oven-ready, Plain or marinated  

 

New Zealand Lamb Chops - $32.99 lb 
Chops, Racks, or Crown Roast. Plain or marinated  

 

Prime Rib Roast - $24.99 lb 
Oven-ready. Each rib serves approx. 2 people 

 

100% Berkshire Smoked Ham - $8.99 lb 
Half of a ham, averaging 8-10 lbs 

 

Leidy’s All-Natural Spiral Smoked Ham- $7.99 lb 
Half of a ham, averaging 8-10 lbs 

 

Boar’s Head Sweet Sliced Holiday Ham 
Boneless, sliced and glazed with our house-made glaze, topped  

with cherries and pineapples 
SM (3.5 lbs) - $48 ea  • LG (5.5 lbs) - $72 ea 

 

Bone-in Frenched Racks of Pork - $7.99 lb 
Crown Roast, 14 chop minimum (feeds 10-12 people) 

Stuffed (vegetable), or unstuffed 

 

Boneless Pork Roast - $7.99 lb 
Stuffed (vegetable), or unstuffed 

 

 

 

 

 

Place your holiday meat order directly with the    

Butcher Team at 732.741.9563 ext 2132 



 

Breakfast Platter 
Includes our cheddar chive biscuits, seasonal scones, mini blueberry 

muffins and a mix of plain and chocolate croissants  

with whipped butter & Jam 

$40 ea 

 

Sickles Strawberry Cheesecake 
Our signature cheesecake topped with fresh strawberries 

$40 ea 

 

Sickles’ Own Cream Pies - 8” 
Your choice of Banana Cream or Coconut Cream 

$17 ea 

 

Carrot Cake Bundt Cake 
A decadent carrot cake Bundt with cream cheese icing 

$25 ea 

 

Lemon Ricotta Pie 
Made with ricotta, fresh lemon juice & zest 

$17 ea 

 

 

Place your Easter Order by 5pm on 

Thursday, March 28th, 2024 with our Catering Team 
 

Phone: 732.741.9563 ext 2133 

catering@sicklesmarket.com 

 

All orders available for pickup or local delivery on 

Saturday, March 30th, 2024 between 9am-2pm 
 

 

 

Local delivery charges do apply. 

Sickles Market is CLOSED on Easter Sunday, March 31st 


