
 

 

• Our chef suggests having all items at room temperature for at 

least 1 hour before reheating in the oven.  

 

• Times may vary based on your oven and how many items you 

are reheating.  

 

• If you are reheating many items at once, increase your oven 

temperature 25-50 degrees to expedite the reheating process.  

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.  
 

Hot food is available year round for pick up and delivery,  

except during holidays.  

FLORAL DESIGN - CATERING - GIFTS & GIFT BASKETS 
Make the most of every moment with Sickles. Sickles Celebrates the best in food, flowers, 

gifts and more. On these special days that matter the most, you’ll want Sickles by your side. 

Let’s make your event shine! 
 

 

Catering & Events:   catering@sicklesmarket.com  732.741.9563 ext 2133 

Floral Design:             floralleaders@sicklesmarket.com  732.741.9563 ext 2134

 



 
  

 
 

Place in a preheated 300°F oven, covered, for 15-20 minutes. Flip fritters 

after 10 minutes or until heated through.  
Place in a preheated 350°F oven,  

uncovered, for 10-15 minutes or until heated through. 

Heat in a preheated 325°F oven, uncovered, for 15-20 minutes.  

Place on a baking sheet, unstacked, then heat in a preheated 350°F oven, 

covered, for 10-12 minutes.  
Place in a preheated 325°F oven, uncovered, for 10-12 minutes.  

Heat in a preheated 350°F oven, uncovered, for 8-10 minutes.  

Heat in a preheated 350°F oven, uncovered, for 10-15 minutes or until hot. 

Place on a baking sheet with parchment paper about 1/2” 

apart. Cook in a preheated 375°F oven for 10-14 minutes or until golden brown.  

Cook in a preheated 350°F oven for 20 minutes or until fully 

cooked 

Brie will come on aluminum foil sheets. Transfer brie and               

aluminum foil sheets to a baking tray and place in a 350 F oven for 10-15 minutes or until 

warm. DO NOT let it melt.  Remove brie from oven, keeping it on the aluminum foil sheets and 

transfer to serving plate. Keep Brie on aluminum foil sheets for serving.   

Place in an oven safe container and put into a preheated 350°F 

oven, covered, for 15-20 minutes. If microwaving, cook in 1 minute intervals, stirring in between, 

until heated through.   

Place into a preheated 325°F oven, covered, for 45-60 minutes. Take lid or 

cover off after 30 minutes. Heat until hot and bubbly.  

Place into a preheated 325°F oven, covered, for 45-60 minutes. Take lid 

or cover off after 30 minutes. Heat until hot and bubbly.  

Place into a preheated 375°F oven for 10-15 minutes or until hot. 

Line a baking sheet with parchment paper and place your  

tower on top of baking sheet. Place into a preheated 350°F oven for 8-12 minutes or until hot. 

Place into a preheated 350°F oven, covered, for 20-25 

minutes or until hot. You can also microwave in a microwave safe dish in 2 minute intervals, 

stirring in between, until heated through.  

Place into a preheated 350°F oven, uncovered, for 20-25 

minutes or until hot. 

Place into a preheated 350°F oven, covered, for 15-20 

minutes or until hot. 

Place into a preheated 350°F oven, uncovered, for 12-15 minutes or until hot. 

Place into a preheated 350°F oven for 20-25 minutes, 

uncovered, until hot. Stir until evenly coated with maple butter.  

Place into a preheated 350°F oven for 20 minutes or until hot. 

Place into a preheated 350°F oven for 20-30 minutes or until hot. You can also 

microwave in a microwave safe bowl in 1 minute intervals, until hot.  

Place into a preheated 350°F oven, covered, for 20-30 minutes or until hot. 

You can also microwave in a microwave safe bowl in 1 minute intervals, until hot.  

Place into a preheated 350°F oven, covered, for 20-30 minutes or until hot. 

Place into a preheated 350°F oven for 10-15 minutes or until hot. You can 

also microwave, uncovered, in 2-3 minute intervals, stirring occasionally until hot.  

Microwave until hot, about 1-3 minutes or drop into a simmering pot of   

water for 1 minute.  

Place in a preheated 350°F oven for 15 minutes or until hot.  

Place in a preheated 350°F oven for 20-25 minutes or until hot.  

Place in a preheated 350°F oven, uncovered, for 15-20 minutes or until hot.  

For Francaise and Oreganata, place in a preheated 350°F oven for 20-25 minutes or until 

cooked. For Piccata, cook for 15-20 minutes. 

Place in a preheated 350°F oven for 10-15 minutes or until hot.  

Place in a preheated 350°F oven for 30 minutes if under 3 pounds. If your ham is more than 

3 lbs., do not heat for more than 1 hour in the oven.   

Place in a preheated 325°F oven, uncovered, for 30-40 minutes or until hot. 

Place ribs in a shallow pan with a small amount of water or apple juice. Cover the pan with 

foil and place in a preheated 350 F oven for 20-30 minutes.  

Place in a preheated 325°F oven for 35-40 minutes or until heated through. Remember to 

stir occasionally.  

Place in a preheated 350°F oven, uncovered, for 35 minutes or until hot. You can also heat 

in a saucepan with a little water for 10-12 minutes, stirring gently.  

Place in a preheated 325°F oven for 30-45 minutes or until hot.  

Place in a preheated 325°F oven, uncovered  for 15-20 minutes or until hot.  

Lay out chicken on a baking sheet, then place in a preheated 350°F oven for 15-20 minutes 

or until hot.   

Place in a preheated 350°F oven for 35 minutes or until hot.  

Place in a preheated 325°F oven for 12-15 minutes or until hot.  

Place in a preheated 325°F oven, uncovered, for 25-30 minutes or until hot.  

Place in a preheated 350°F oven for 12-15 minutes or until hot.  

Place in a preheated 350°F oven for 20-30 minutes or until hot. If heating in a non-

convection oven, add 5 minutes to your cooking time.  

Place in a preheated 325°F oven, covered,  for 40-60 minutes or until heated through.  

Remove lid for last 15 minutes.  

Place in a preheated 350°F oven for 30 minutes or until hot.  

Place in a preheated 350°F oven for 45 minutes or until hot.  

Place in a preheated 300°F oven, covered, for 30-40 minutes 

or until hot. Remove lid for last 15 minutes.  

Place in a preheated 350°F oven, covered, for 25-35 minutes or until 

hot or microwave in 2 minute intervals in a microwave safe dish.  

Place in a preheated 300°F oven, covered, for 35-55minutes or until hot. Stir well  

before serving. 


