
 

 

 

 
 
 

 
 
 

 
 
 

 
 
THE LUNCH BAG  
Assorted Gourmet Sandwiches - Made with House Roasted Meats, Fine Cheeses & Homemade Spreads on Fresh Baked 
Brick Oven Breads and Wheat Wraps (Vegetarian Options Available). Served with Individual Bags of Potato Chips or 
Cookies $10 p/person   

 
PLATTERS (SERVES 10-12) 
Antipasto Platter - Cured Meats, Italian Cheeses, Mixed Olives, Roasted Red Peppers, Grilled Vegetables & Sliced Brick 
Oven Italian Bread  $80 
Fine Cheese Board - Selection of 3 Fine Cheeses with Grapes & Sliced Baguette $75 
Crudités Platter – Assortment of Seasonal Vegetables with LusciousMade Green Goddess Dip $45 
Greek Platter - Hummus, Tzatziki & Roasted Red Pepper Dip served with Pita Chips $40 
Fruit Salad Platter – Assortment of Seasonal Fruit $45 
Mini Sandwich Platter – Assorted Classic Luscious Sandwiches (hot and cold options available) $45 p/dozen 

 

HORS D’OEUVRES 
Mini Crab Cakes with Lusciousmade Tartar Sauce $24 /dozen 
Grilled Marinated Baby Lamb Chops $26/dozen 
Crabmeat Stuffed Shrimp $22/dozen 
Smoked Salmon and Apple with Horseradish Dill Sauce on Pumpernickel Crostini $24 /dozen 
Tuna Tartar Crostini $24/dozen 
Prosciutto Wrapped Melon (seasonal) $20/dozen 
Truffle Chicken Salad on Pumpernickel Toast $18 /dozen 
Chili Marinated Grilled Chicken Skewers (Mild) with Coconut Peanut Dipping Sauce $18/dozen 
Tomato, Fresh Mozzarella and Basil Skewers $16/dozen 
Oven Fried Chicken Tenders with Honey Dijon Dipping Sauce $18/dozen 
Savory Tartlets   $16/dozen 

Brie with Pecan & Berry Compote  Wild Mushroom Duxelle & Caramelized Shallots  
Blue Cheese & Fig Spread    Goat Cheese with Honey & Seasonal Berries 

Pigs in the Blanket with Dipping Sauce   $15/dozen  
Goat Cheese and Watermelon Skewers (seasonal) $16/dozen 
Stuffed Cremini Mushrooms with Spinach, Parmesan and Homemade Breadcrumbs $18/dozen 
Soy and Balsamic Marinated Flank Steak Skewers with Charred Onions $22/dozen 
Vietnamese Assorted Summer Rolls with Sesame Ginger Vinaigrette $ 20/dozen  
Fried Mac and Cheese Balls $16/dozen 

 
SALADS (SERVES 10 TO 12 AS A SIDE)   
Santorini Afternoon Salad – Mixed Greens topped with Tomato, Cucumber, Red Onion, Greek Feta, 
Calamata Olives served with Vinaigrette  $55 
Country – Mixed Greens topped with Cheese, Roasted Beets, Nuts & Dried Cranberries served with 
Balsamic Vinaigrette $55 

 



 
ENTREES (FULL SERVES 8 TO 10 / HALF SERVES 4 TO 5) 
Herb Roasted Chicken with Shallot Pan Gravy $80/$40 
House Smoked Chicken $80/$40 
Jerk Chicken $80/$40 
Maryland Crab Cakes $70/$35 
House Smoked Ribs $50/$100 
Grandma’s Turkey Meatloaf and Gravy $60/$30 
Sunday Sauce with Meatball, Pork and Sausage and Penne Pasta $90/$45 
Lasagna with Marinara, Ricotta & Fresh Mozzarella (choose Meatball or Spinach) $80/$40  
Moroccan Spiced Slow Braised Chicken $80/$40 
Pasta Possibilities – P/A call for options 
Roasted Filet of Salmon w/ Pecan Breadcrumb Crust served with Dill Sauce - $100/$50 
Pork Loin Rolled and Stuffed with Home Made Apple Stuffing $90/$45 
Sautéed Chicken Breast in a Lemon Caper Brown Butter Sauce $80/$40 
Balsamic and Herb Marinated Flank Steak $90/$45 
Stuffed Chicken Breast with Sautéed Spinach, Caramelized Onions and Ricotta Cheese $90/$45 

 
SIDES (FULL SERVES 8 TO 10 $45 / HALF SERVES 4 TO 5 $25)  
Roasted Garlic Mashed Potatoes  
Sautéed Mushrooms with Thyme and Shallots 
Southwestern Style Corn and Black Bean Salad 
Luscious Mac & Cheese  
Dill Red Skin Potato Salad 
Orzo Chick Pea Salad 
Lentil Salad 
Green Beans with Dill and Garlic 
Curry Quinoa or Mediterranean Style Quinoa 
Wheat Berry Salad 
Herb Roasted Carrots  
Roasted Beets 
Roasted Cauliflower  
Pesto Broccoli with Sundried Tomatoes 
Spicy Coleslaw 

 
SWEETS 
Chocolate Chip Pecan Cookies (VOTED BEST COOKIE 
IN NYC BY NEW YORK MAGAZINE!) $9 per dozen 
Chocolate or Vanilla Cupcakes with Buttercream  
Frosting  $30 p/dozen 
Chocolate Pecan Pie (10”)  $30 

Rice Krispy Treats  $24 per dozen 
Brownies  $24 per dozen 
Red Velvet w/ Cream Cheese Frosting  $30 
p/dozen 
Homemade Oatmeal Cream Pies/Nutter 
Butters/Homemade Oreos  $24 p/dozen 

 

This is a sampling of items that we can provide for your event, please call with your specific request. 
Complimentary private menu planning is also available by appointment. All orders must be placed in advance, we 
would appreciate at least 3 days notices, but some orders can be prepared with less notice. If you require on-
site servers please call at least 2 -3 weeks in advance prior to your event.  A non-refundable 50% deposit is 
required at the time your order is placed.   

Delivery: Food can be delivered to your party site seven days a week. Delivery charges are based upon your 
location and order.   

Utensils, Plates, etc.: Service costs $1.00 per person (includes: dinner plate, fork, knife, and napkin).  
CANCELLATIONS: must be made at least 24 hours in advance of the scheduled delivery or pick up time.   
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