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Breakfast Service
Classic Continental Breakfast  $15
Assortment of fresh baked muffins, breakfast pastries and bagles.  Served with butter, cream cheese & assorted jellies. Fresh seasonal fruit platter.  Orange juice, bottled water,  coffee and tea.
Healthy Start Breakfast $18
Fresh Baked Scones, assorted low fat yogurt, fresh seasonal fruit platter, low fat cottage cheese, granola mix, reduced calorie orange juice, coffee tea and decaf coffee

Hot Breakfast $19
Scrambled eggs, French toast, home fries, bacon and sausage. Seasonal fruit platter fresh baked muffins, Danish, bagels and donuts.  Fresh squeezed orange juice, coffee, tea and decaf coffee

Breakfast Additions

Norwegian smoked salmon platter $8
Fresh Mozzarella, basil & tomato platter $6
Sliced meat platter- ham, pork roll or turkey $6
Fresh fruit and berry smoothie $4

Yogurt, granola & berry parfait $4
Assorted yogurt cups $2

Breakfast sandwich, wraps or croissants $5

Brunch 
Executive Buffet $25
Assortment of Mini Danish, Muffins, Croissant & Bagels Sliced Fresh Seasonal Fruit and Berries

Smoked Salmon Platter 

Grilled Balsamic Breast of Chicken Platter

Mini Brunch Sandwich Bites

Grilled Vegetable Penne Pasta Salad & Roman Caesar Salad

Chocolate Covered Strawberries, Cookies & Brownies 

Buffet served with Fresh Orange & Cranberry Juices, Bottled Water & Soda, Coffee and Decaffeinated Coffee & Teas
 (Pricing based per person)
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Lunch Service
Gourmet Sandwich & Wrap Platter  $19
Roast beef, smoked turkey, grilled chicken, Albacore tuna, Virginia ham & grilled vegetables.
Imported & Domestic cheeses.  On assorted breads to include:  Tortilla wraps, focaccia, Italian loafs and multigrain rolls.  With gourmet spreads, salsa’s and toppings. Leaf lettuce & Roma tomatoes
Includes choice of two salads, cookies & brownies and cold beverage service.

Chilled Lunch Platter $26
Seared Filet of Beef Tenderloin

With caramelized onion balsamic reduction

Grilled Atlantic Salmon Filet 

With a dill & Daikon cucumber yogurt sauce

Fresh Herb Roasted Chicken Breast

Topped with a mango-pineapple salsa

Includes choice of two salads, basket of Tuscan rolls, mini Italian pastries. Cold beverage service.
Salad Selections

Fresh Mozzarella, Tomato & Basil Salad
Sliced Fresh Mozzarella, Roma Tomato, Basil, drizzled with balsamic reduction
Cobb Salad

Roasted turkey, bacon, blue cheese, avocado, tomatoes, and hard boiled egg over romaine

Classic Caesar Salad

Crisp Romaine, Shaved Parmesan, Herb Croutons, 

Waldorf Salad

Green apples, celery, walnuts, grapes with a yogurt-may dressing over mixed baby greens 

Mesculan Greens & Mango Salad

Mango, candied pecans, cucumber, cherry tomato, greens with honey balsamic vinaigrette 
(Pricing based per person)
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We believe that entertaining is one of the most basic ways our clients express love, gratitude, joy and family. This belief has inspired us to stretch our imagination often and has qualified us as an all-occasion caterer. If you have a reason to celebrate, we can be the catalyst to unite your dreams and reality.
Need some ideas on planning and designing a menu? Call us anytime or send us an email.
Ordering Information

In order to provide you with the most efficient service and quality, we require 24 hour advance notice on all catering orders.  As always we will try to accommodate last minute orders

Special Events

We offer complete event coordination to assist you in the planning of all of your special events or meetings.  Custom themed menu’s, kosher meals, flowers, specialty linen, equipment rental and dietary needs are also available. 

Cancellation Policy

We request 24 hour notice on all cancellations.  Events that are canceled with less than 12 hours notice will result in full charge for the event.  Same day calculations may result in partial charge for perishable items.  15% non-refundable deposit needed for all orders.

Catering Brochure
[image: image4.jpg]



[image: image5.jpg]



Hoboken NJ 07030

516-410-5726 (C)

Visit us at www.hobokencatering.com

myevent@hobokencatering.com
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Hot Hors D' Oeuvres

Marinated Teriyaki Chicken Kebabs - $65

Grilled Chicken Tenderloin, Skewered and Marinated with     a Sesame Teriyaki. Garnish with Scallion Spears

Sesame Peanut Chicken Sate - $65

Thai Marinated Chicken Skewer, 

With a sesame peanut sauce

Crab Stuffed Shrimp - $85
Jumbo Shrimp with a seasoned Crab Meat & Panko Crumb Stuffing. Finished with Herb Butter

Coconut Shrimp - $85
Coconut Crusted Jumbo Shrimp, Grilled Pineapple & Cherry.  Served with Ginger Soy Sauce 

Pork, Chicken or Vegetable Pot Sticker - $65
Served with Scallion Teriyaki Sauce

Mini Assorted Quiche - $65
Monterey, Spinach or Lorraine 
Baby Lamb Chops - $120
Baby Lamb Chops, Crusted with a layer of Country Style Dijon Mustard, Garlic & Fresh Rosemary, 
Served with a Cumber Yogurt Tzatziki Sauce

Cheesy Artichoke and Spinach Dip - $65
Served with Toasted Baguettes & Tortilla Chips

Mini Maryland Crab Cakes - $85

Maryland Style Crab Cakes, pineapple mango & cilantro Salsa , Garnished with Dill & Lemon

Pig in the Blanket - $60
With a Dijon Dipping Sauce

Rosemary Garlic Shrimp Skewer - $85
Grilled Shrimp Skewered 

with a Rosemary and Garlic Glaze
(Pricing based on 20 guests)
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Spanikopita - $65

Fillo Dough Filled with Spinach & Feta

Boursin Stuffed Mushrooms - $65

Baby Bella Mushrooms Stuffed with Garlic & Herb Boursin Cheese.   Topped with Toasted Panko 

Grilled Vegetable Quesadilla - $65
Seasoned Grilled Vegetables, Mexican Cheddar pressed in flavored Tortilla Wraps

Mini Sirloin Cheeseburgers - $65

Sirloin Beef, Caramelized Onions, Vermont Cheddar on a Mini Potato Bun 
Mini Empanada’s -$65
Crispy Hand Made Empanada’s, Stuffed with Spanish Olive & Ground Seasoned Meat

Choose Beef, Chicken or Turkey 

Petite Risotto Balls -$65
Risotto, Parmesan, mozzarella & asiago cheeses, coated with bread crumbs, rolled and baked. 

Cold Hors D' Oeuvres
Plum Tomato & Basil Bruschetta - $65

On Garlic Toast Points with Parmesan and Balsamic Reduction Drizzle

Prosciutto de Parma Wrapped Shrimp - $85
Jumbo Shrimp wrapped with Prosciutto Ham, topped with shaved rigianio cheese

Prosciutto de Parma Wrapped Asparagus - $65

Asparagus Spears wrapped with Prosciutto Ham, Shaved Asiago over Boursin Toast Points 

Balsamic Grilled Beef w/ Tomato Relish-$85

Grilled Balsamic Marinated Beef, Sliced and topped with Tomato Relish.  Served on Toast Points with a herb cheese spread
(Pricing based on 20 guests)
[image: image9.jpg]



Jumbo Shrimp Cocktail - $95

With a Wasabi Cocktail Sauce, (also available Basil Pesto Style)

Herbed Goat Cheese & Sun-dried 

Tomato Canapé - $65
Herbed Goat Cheese Piped into Fillo Cups Tart Shells topped with Marinated Sun-dried Tomato

Smoked Salmon Canapé - $75

Smoked Salmon, Caper, Red Onion, Tomato and Dill on a Caraway Toast

Assorted Sushi & Sashimi - $95
Served with Pickled Ginger & Wasabi

Tortilla Chips, Salsa & Guacamole - $65

Homemade Guacamole & Salsa  (Spicy, Mild or Medium) with a basket or Tortilla Chips

Hummus & Pita - $65
Puree Garbanzo Beans, Lemon, Garlic & Tahini, with Toasted Pita Chips 

Display of Fresh Seasonal Berries 

With Cheese Board - $90
Strawberries, Blueberries Raspberry & Grapes.  Pepper Jack, Vermont Cheddar, Havarti, Brie, Gouda & Herbed Goat Cheese. With Gourmet Crackers 

Vegetable Crudités - $75

Carrot & Celery, Asparagus Spears, Tomato, Cucumber, Red Pepper & Broccoli Florets

With a Creamy Ranch Dipping Sauce

Antipasto - $90
Artfully Arranged Italian Delicacies to include:  Fresh Mozzarella, Roasted Red Peppers, Calabrese Salami, Olives, Marinated Mushrooms, Artichokes Plum Tomatoes 
(Pricing based on 20 guests)
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Entrée’s
Pasta
Penne a la Vodka -$65
Baked Ziti Marinara with Fresh Basil $60
Cavatappi w/ grilled chicken & Sun dried Tomato $70

Penne Pasta with Spinach & Gorgonzola Cream -$65

Poultry
Turkey Cutlet with Avocado & Black Bean $85
Pan Fried Chicken w/ Oregano Garlic Sauce $75
Grilled Chicken with Pineapple Mango Salsa $80
Lemon, Sage & Roasted Garlic Chicken Quarters $70
Chicken Parmesan with Fresh Mozzarella $70
Chicken Marsala $80
Chicken Franchaise $80

Meat
Roast Pork Loin with a Sweet Tropical Glaze $80 
Virginia Baked Ham with Pineapple Chutney $80
Sweet & Spicy Sausage and Peppers $65
Country Meatloaf with pan Gravy $70
Grilled Flank Steak with Mushroom Gravy $110
Filet of Beef Tenderloin with Caramelized Onion $140
Seafood
New England Baked Cod with Herb Crust $100
Poached Salmon with Lemon & Dill $120
Stuffed Flounder Florentine $100
Shrimp Jambalaya $80
Lemon Sole stuffed with Crab $90
Blackened Catfish w/ Jalapeno Pineapple Salsa $90

Accompaniments - $45 each
Candied Sweet Potatoes or Butternut Squash 
Glazed Baby Carrots with Brown Sugar
Sautéed Green Beans with Toasted Almonds
Rosemary Mashed Potatoes
Asiago Cheese Potatoes Gratin
Corn Bread Pudding
Sautéed Squash & Zucchini
Wild Rice with Dried Cranberries
Sautéed Broccoli Rabe with Garlic & Olive Oil
Vegetable Medley- Carrot, Corn, Peas and Broccoli
(Pricing based on 20 guests)

