
 

From our Classic Potato Salad to  

seasonal Brussels Sprouts with Bacon 

all of our salads and sides are featured inside! 

*3 Pound Minimum for all Catering Orders* 

1 Harrison Avenue, Little Silver, NJ 07739 

Open Monday through Sunday 9am-6pm  

sicklesmarket.com I 732.741.9563 ext 2133 
 

Chopped tomatoes, onions & peppers 

finished with lime and jalapeño  

 

Black beans, peppers, onions &  

cucumbers tossed with a red wine  

vinaigrette 

Roasted corn tossed with black beans, 

onions, red, yellow & chipotle peppers 

 

Tomatoes, red onion, garlic, sweet basil, 

Romano cheese, oil & white vinegar 

We invite you to visit our website, sicklesmarket.com, to experience the style of our 

food and company. All orders require a 48 hour notice unless otherwise specified on 

the menu. Items and prices are subject to change with the seasons and are subject 

to availability.  
 

Not sure how much to order? Catering orders for 50 or more require an                         

appointment with one of our catering specialists.  
 

There is a minimum order of 3lbs. for all Signature Salads & Sides. No Exceptions.   

 

All prices on our catering menu are subject to change without notice. Full                 

payment is required at the time of order. Catering orders are fully refundable with  

48 hour cancellation notice.  

 

We think our catering items will meet all of your needs; however, if you would like to 

make a change, there will be a $10 charge for every substitution made,  

no exceptions. 

 

All changes and cancellations must be made 48 hours in advance of the               

scheduled delivery or pickup time.  

 

 



 

Hard boiled eggs, Hellmann’s®                    

mayonnaise, celery, scallions, salt &  

pepper 

 

White meat chicken, celery, onions & 

Hellmann’s® mayonnaise 

 

Chicken breast & thighs, onions, celery, 

scallions, dill, parsley, Hellman’s                      

mayonnaise, Dijon mustard, white  

vinegar, lemon juice, celery seed,  

salt & pepper 

 

Turkey tossed with cranberries,                       

Hellmann’s® mayonnaise, pecans, celery,               

honey, scallions & Honeycrisp apples 

 

Solid white albacore tuna, onions, celery,  

Hellmann’s® mayonnaise, salt & pepper 

 

Lobster, celery, Hellmann’s® mayonnaise,  

lemon zest, salt & pepper  

 

Baby shrimp, Hellmann’s® mayonnaise,  

dill, tomato, scallions & lemon juice 

 

 

Zucchini, red, green and yellow peppers, 

carrot, mushrooms, yellow squash &  

assorted seasonings  

Brussels Sprouts with smoked bacon,  

rosemary, garlic, balsamic glaze,  

salt & pepper 

 

Brussels Sprouts with sweet potatoes,                

parsley, Riviera Blend, salt & pepper 

 

With lightly salted butter, shallot, golden      

raisins, sweet basil and toasted pine nuts  

 

Cauliflower, grated parmesan, basil,     

butter, salt & pepper 

 

Simply steamed and shocked in ice water. 

Comes to you unseasoned.  

 

Blanched fresh broccoli rabe with toasted 

garlic and olive oil, fennel powder, sweet 

basil, kosher salt and pepper and finished 

with grated parmesan cheese  

Russet potatoes, red onion and celery  

tossed with Hellmann’s® mayonnaise,   

Dijon and grainy mustards and vinegar 

 

Macaroni mixed with Hellmann’s®                

mayonnaise, celery, red onion & red,     

yellow & green peppers 

 

Shredded cabbage & carrots tossed with 

apple cider vinegar and Hellmann’s® 

mayonnaise 

 

Bowtie pasta with feta cheese, black    

olives, spinach & red onions tossed in an  

Italian vinaigrette  

or 

Bowtie pasta with broccoli florets,                   

Parmesan cheese, garlic & olive oil  

 

Orzo paired with red and yellow peppers, 

broccoli, sweet cherry peppers, basil, feta, 

grape tomatoes , Kalamata olives, basil, 

dill, lemon zest and balsamic vinaigrette 

Farro, baby arugula, grape tomatoes        

& red onions dressed in a red wine          

vinaigrette 

Kale, pumpkin seeds, dried cranberries &  

broccoli in a honey mustard vinaigrette   

 

Wheat berries, kale, chickpeas, diced red 

onion & shredded carrots tossed with a  

honey mustard vinaigrette  

 

Parsnips, olive oil, ginger, rosemary, maple 

syrup, cinnamon, sugar, salt & pepper 

 

Carrots, parsnips, thyme, butter, leeks,   

oranges, caraway, olive oil, salt & pepper 

 

Tri colored carrots tossed in a glaze of  

orange juice, honey, fresh dill and ground 

caraway seeds 

 

Carrots, parsnips, thyme, butter, leeks,   

oranges, caraway, olive oil, salt & pepper 

 

 


