Chris Casey & Company Catering
157 5th Street
Clifton, NJ  07011

Menu Selections

Passed Hors D’oeuvres 

Smoked Salmon On Potato Cake With Caper Cream And Fresh Dill Garnish
Smoked Salmon Canapés With Cucumber, Pickled Red Onion, Lemon Cream
Smoked Salmon “Tartare” Cones With Lemon Caper Crème Fraiche and Micro Cress

Potato And Parsnip Pancakes With Sevruga Caviar And Crème Fraiche

Potato and Parsnip Pancakes With Creme Fraiche, Garnish Of Caramelized Apple And Citrus Mostardo

Roasted Shrimp, Scampi Style With Traditional Cocktail Sauce
Spiced Poached Shrimp Over Gazpacho Shooters with Crisp Plantain Chips

Lump Crab Cakes With Citrus Remoulade

Scallops Wrapped In Bacon With Bourbon Maple Cream

Seared Tuna Sashimi Dipped In Lemon Ponzu Garnish of  Pickled Ginger And Wasabi Mango Coulis and Micro Cress Served On Cucumber
Red Snapper or Bass Ceviche with Mango and Cilantro

Assortment Of Flatbread Style Pizza Bites

Wild Mushroom Profiteroles With White Truffle Oil 

Fresh Mozzarella, Roasted Tomato, Artichoke And Olive Skewers

Carrot Ginger Soup With Ginger Balsamic 

Wild Mushroom Soup With White Truffle Oil 
Heirloom Tomato And Fennel Soup With Basil Oil Garnish

Caramelized Onion Tarts Infused With Star Anise And Topped With Roasted Tomato And Olive
(No Dairy)

Goat Cheese And Caramelized Onion Tart

Zucchini Pancakes With Lemon Aioli

Warm Polenta Cake With Mozzarella And Topped With Eggplant Caponata

Miniature Risotto Arancini; Miniature Fontina Rice Ball With Tomato Sugo
Spicy Whole Kernel Corn Cakes With Avocado Creme

 “Lobster Mac & Cheese” In A Pretzel Cup
Crab and Corn “Zeppoles” in Bamboo Cones
 Grilled Mango Chutney Chicken In Crisp Wonton Cups

Thai Style Chicken Satay With Spicy Peanut Sauce

Coconut Chicken With Pina Colada Dipping Sauce

Peking Duck Spring Rolls With Hibiscus Coulis

Duck Confit and Kinpira “Soy”  Wrappers


Bite Size Asian Meatballs On Scallion Speared Bamboo Skewer With Orange Ginger Glaze

Petite Sheppard’s Pie With Whipped Potato Crusts Served In Sake Cups 

Tenderloin Of Beef On Horseradish Croustade With Chimichurri And Divina Tomato
Tenderloin of Beef Skewers with Arugula Pesto and Oven Roasted Tomatoes

Traditional Franks In Quilts With Spicy Mustard

Kobe Beef Franks In Puff Pastry With Honey Mustard

Beef Negimaki Skewers

Beef Satay With Sesame, Scallion Soy

Rosemary Scented Loin Of Lamb With Fig Marmalade And Citrus Mostardo On Ficelle Croustade

Baby Lamb Chops With Mint

Cuban Cristos
Cuban Inspired Warm Wedge Style Sandwich; Layers Of Ham, Swiss, Pickles, Shallots
 And Mustard On Chive-Seasoned Toast

Variety Of Sliders Featuring

Kobe Beef With Caramelized Onion And Cheddar, Tomato Jam, On Brioche Button

Meyers Natural Grass Feed Beef With Pepper Jack And Heinz 57

Grilled Shrimp, Roasted Corn And Avocado, On Brioche Button

New England Style Lobster Roll 
Lump Crabcake Sliders With Citrus Remoulade and Creole Slaw
Pulled Pork, Granny Smith Apple Slaw
Assortment of Mini Sandwiches  and Small “TASTING” plates– Please inquire

Stationary Hors D’oeuvres

Select Artisan Cheese Display
Garnish Of Grapes, Dried Fruits, Berries, Nuts
Accompanied By Assorted Breads And Crackers, Quince And Fig

Baked Brie En Croute
Filled With Seasonal Fruit Jams, Simply Brown Sugar And Nuts, Hot Pepper Jam Or Savory Tomato Jam, Served Warm With Baguettes

Seasonal Vegetable Crudités 
Calamata Olive Hummus Or Traditional Caramelized Onion Dip
Charcouterie
Dried Sausage, Smoked Chicken Breast, Duck And Truffle Mousse In Pastry
Chicken And Pistachio Pate, Smoked Fish, Vegetable Terrine, Pate D’campagna
Assortment Of Mustards And Cumberland Sauce
Crackers, Toasts And Baguettes

Michele Cordon Bleu Smoked Salmon 
Accompanied By Black Breads, Toast Points, Lemon, Tomatoes, Capers, Red Onions, Cream Cheese

Pepper Crusted Smoked Loin Of Tuna “Carpaccio”, Ginger, Scallion Lemon Soy 

Middle Eastern Meze 
Pita Triangles, Assorted Olives, Lemon Scented Stuffed Grape Leaf’s, 
House Made Hummus And Babaganoush, Marinated Feta, 
Tabouleh, Moroccan Skewered Chicken And Beef,  Scallion And Olive Oil Garnish


Tuscany Table
Pecorino Staggiano, Truffle Cheese, Cauliflower Misto, Roasted Peppers,
Pickled Vegetables, Assorted Olives, Stuffed Pepper Shooters, Marinated Sun-Dried Tomatoes, Caponata, White Bean Dip, Served With Croustades, Baguettes And Grissini,  Dried and Cured Sausages, Prosciutto And Melon, Mortadella With Roasted Tomato, Eggplant Caponata 


Flamenco Table
House Made Tortilla And Corn Chips With Handcrafted Salsa, 
Potato And Onion Tortilla (Omelet), Manchego Cheese, Roasted Figs Stuffed With Goat Cheese,
Anchovy Dip With Asparagus Spears, Serrano Ham And Melon Cubes, Imported Olives With Lemon Zest
Flat Bread Pizza Station
Wild Mushroom, Shallot, Goat Cheese And Balsamic 
Caprese With Fresh Mozzarella, Tomato Bruschetta And Basil
Roasted Fig, Mascarpone, Almonds And  Balsamic
Soups And Salads

Roasted Butternut Squash And Apple Soup 

Sweet Corn Chowder With Pancetta 

Wild Mushroom Soup With Buttered Croutons And White Truffle Oil

Chilled Potato And Leek Soup

Roasted Tomato Fennel Soup
(hot or cold)


Carrot Ginger Soup With Cream Fraiche And Micro Cress
(hot or cold)


Spicy Seafood Chowder With Oyster Crackers 

Black Bean And Chorizo Soup With Sour Cream And Crisp Tortilla Strips

Baby Arugula, Micro Mint, Radicchio And Endive Lettuces, Red And Yellow Tomatoes, Fresh Citrus Vinaigrette

Simple Greens, Dried Or Fresh Berries,
Crumbled Goat Cheese With Herb Vinaigrette 

Classic Caesar Salad With Parmesan Chards, Roasted Garlic Croutons and White Anchovy

Beefsteak Tomatoes, Cucumber, Red Onion, Extra Virgin Olive Oil, Cracked Black Pepper, Crumbled  Blue Cheese

Baby Field Greens With Poached Pears And Stilton, Sherry Vinaigrette

Cool Green Salad
Spinach, Romaine, Red Leaf, Cucumber And Maui Onion, Creamy Ranch Style Dressing

New England Salad
Seasonal Greens, Baby Arugula, Fresh Blueberries, Dried Cranberries, Toasted Walnuts, Crumbled Goat Cheese, Citrus Maple Vinaigrette

Heirloom Tomato And Fresh Mozzarella “Caprese” Style, Extra Virgin Olive Oil And Fresh Basil

Beet, Portabello. Goat Cheese And Baby Green Salad, Toasted Walnuts, Lemon Vinaigrette

Entrées 

Aromatic Braised Boneless Beef Short Ribs, With Caramelized Carrots And Cippolini Onions, Port Wine Reduction

Herb Marinated Tenderloin Of Beef Sliced, Served Room Temp 
With Horseradish Cream, Tomato Ginger Chutney

Filet Mignon With Red Wine Shallot Reduction Sauce

Veal Or Chicken Cutlet Milanese With Arugula, Fresh Mozzarella And Tomatoes, Aged Balsamic

Veal Or Chicken Francaise Lemon Shallot Butter

Veal Or Pork Osso Bucco

Grilled Veal Chop With Rosemary & Lemon Scented Demi

Pork “Mignon” With Apple Cider Reduction Sauce With Caramelized Apples 

Pork Tenderloin With Cherry Pepper & Divina Tomato Salad, Fra Diavolo Barbeque Sauce

Citrus And Rosemary Brined Pork Loin, Port Wine And Fig Reduction Sauce

Herb Crusted Rack Of Lamb, Port Wine Balsamic Reduction Sauce, Herb Pistou

Braised Moroccan Style Lamb Shanks with Harissa, Tomatoes, Currants, Cumin, Coriander

Almond, Mint and Cilantro Gremolata, Served With Couscous 

Chicken Breast Filled With Mango And Apricot,
Served With Warm Pommery Mustard Wine Sauce

Chicken Breast Filled With Spinach, Roasted Pepper, Pignoli And Fontina,
Served With Roasted Pepper Harissa  

Grilled Chicken Breast With Black Bean And Corn Relish,
Crisp Tortilla Strips And Chimichurri
Panko And Parmesan Crusted Chicken Breast 
Oven-Dried Tomatoes, Artichoke Hearts And Balsamic Reduction
Boneless Chicken Thigh Sautee with Wild Mushrooms and Roasted Garlic

Slow Roasted Bone-In Tuscany Chicken With Artichoke Panzenella
Crispy Grilled Chicken Thighs with Apricot Olive Relish

Family Style Chicken Pot Pie With Puff Pastry 

Cilantro Chicken With Mango Salsa
Sugar and Spice Skillet Roasted Duck Breast, Served with Buttered Grits

Seared Duck Breast with Miso Almond Butter and Sambal

Grilled Duck Breast With Sugarcane & Tamarind Marinade

Mediterranean Vegetable And Couscous Beggars Purse

Artichoke, Tomato, Arugula, Pine Nut Turnovers, Herb Pistou And Reduced Balsamic Drizzle

Chardonnay Poached Fillets Salmon
With Mandarin Orange, Red Onion, Caper & Fennel Slaw 

Miso Scented Black Cod With Kinpira On Butter Lettuce

Olive Oil And Thyme Poached Bass With Classic “Piperade” 

Fillet Of Sole Stuffed With Crabmeat, Parsley Shallot Butter Sauce

Grilled Salmon Fillet Any Style; Sherry Vinegar-Honey Glaze And Spicy Tomato Relish;  Miso Glazed;  Cucumber Raita; or Moroccan


Pasta, Rissotto and Polenta

Dee’s Sunday Pasta And “Gravy” 
Rigatoni With Slow Cooked Tomato Sauce, Fresh Basil, Pork Ribs, Meatballs & Sweet  And Hot Sausage, Shaved Parmesan And Fresh Ricotta On The Side

Wild Mushroom Ravioli With Caramelized Onions, Goat Cheese,
Divina Tomatoes & Roasted Garlic Cream Sauce 

Linguini Fini With Roasted Garlic, Little Neck Clams, Chorizo,
Parsley And White Wine Sauce

Penne With Vodka Sauce And Shaved Parmesan

Angel Hair Pasta With “Raw” Tomato Sauce, Fresh Mozzarella 
With Fresh Basil Chiffonade

Farfalle With Cauliflower Ragu

Tortellini With Peas, Prosciutto And Light Cream Sauce

Wild Mushroom Lasagna With Béchamel & Sage

Traditional Lasagna Bolognese

Butternut Squash Ravioli With Sage Scented Cream
  Sauce & Toasted  Hazelnuts 

Orichiette With Broccoli Rabe And Shrimp, Roasted Garlic And Chili Pepper

Firm Polenta With Wild Mushroom and Tomato Ragout, Polenta Gratin with Spinach, Grilled Polenta with Broccoli Rabe and Sausage….. and more……

Red Wine Risotto with Mushroom Marmalade, Wild Mushroom Risotto

Fresh Corn Risotto, Pumpkin Risotto, Risotto “Milanese” With Saffron… and more…….

*We Have So Many Choices For All Types Of Pasta, Polenta’s, Risottoa and our Room Temp Pasta and Grain Salads, Far Too Many To List, Please Call For Details and More Information.


Sides

Seasonal Grilled Vegetables  

Asparagus Spears With Rustic Lemon Aioli

 Vegetable & Grain Salad 
Wheat Berries, Spinach Orzo, Tomato Ancini De Pepe, Long Grain Rice, Asparagus, Carrots, Capers And Cherry Tomatoes, Tossed In Lemon Herb Pistou

Bow Tie Pasta With Toasted Pine Nuts, Diced Tomato,
Ricotta Salata And Fresh Pesto 

Angel Hair With Ripe Tomato Vinaigrette, Fresh Mozzarella,
Roasted Garlic And Fresh Herbs 

Orzo Salad With Roasted Eggplant, Red And Yellow Pepper,
Sweet Onion, Toasted Pignoli, Crumbled Feta, Fresh Lemon & Olive Oil,
Basil Chiffonade

Caprese Salad Fresh Mozzarella, Tomato, Basil 
Sliced & Shingled, Drizzle Of Extra Virgin Olive Oil, Cracked Pepper 

Yukon Potato, Parsley And Onion Frittata 

Cucumber, Seared Tofu, Lotus Root And Radish Salad, 
Sweet Rice Wine & Jalapeño Vinaigrette 

Chick Pea And Carrot Salad 

Minted Pea And Caramelized Onion Salad

Five Spice Sweet Potatoes 

Roasted Potatoes With Fresh Herb

Roasted Garlic Mashed Potatoes 

Whipped Potato Terrine Layered With Caramelized Onion, Crisp Potato Chip Topping

Chutney’s, Compotes & Salsas

Tomato Ginger Chutney

Apple And Dried Cranberry Chutney

Sweet & Hot Tomato Chutney

Blueberry Chutney

Parsely, Cilantro, Shallot, Roasted Garlic, Sherry and Lemon Scented Chimichurri

Mango, Cranberry, Coconut And Jalapeño Compote

Fresh Tomato & Roasted Jalapeño Salsa

Tomatillo Salsa

Tomato, Avocado And Corn Salsa

Black Bean, Corn And Avocado Salsa

Mango,Red Pepper And Sweet Onion Relish

Pineapple Basil Relish

Cranberry & Orange Relish (With Or Without Jack Daniel’s Spike)


Desserts

Dark Chocolate Cups Filled With Coconut Sorbet, Garnished With Dried Pineapple Chip

Chocolate Mousse Parfait With Frangelica Soaked Lady Fingers, Whipped Cream

Peach & Berry Shortcakes With Meyer Lemon Cream

Tahitian Vanilla Crème Brulee 
Assorted Flavorred Panna Cotta

“Smores” Bars,  Chocolate Ganache and Peanut Butter Ganache, Buttery Graham Crust, Toasted Marshmallows and Dark Chocolate Drizzle


Tiramisu

Fresh Fruit Cobblers

Assortment Of Ciao Bello Brand Gelato And Sorbets

Lemon Cake With Fresh Blueberries And Whipped Cream

Chardonnay Poached Pears With Raspberry Sauce

Pure Chocolate Brownies

Seasonal Fruit Displays

Chocolate Fondue Stations

Delicate Petite Fours
Banana’s Foster with Vanilla Bean Gelato
Assortment of Cobblers, Crisp’s and Pies

Chocolate Walnut, Shortbread And Chocolate Nut Sable Cookies 
Assorted Biscotti’s

Ice Cream Sundae’s………
Bars- Raspberry Linzer, Lemon And Funky Chunky Brownie

Special Occasions Cakes, Cupcakes, and Custom Desserts
More………………please inquire
 Outdoor Grilling And Summer Entertaining

In Addition To Our General Menu And Always Available Classic Outdoor Items Such As Our Signature Burgers, Hotdogs, Corn On The Cob, Salads, Grilled Veggies, Potato & Macaroni Salads, Creamy And Vinaigrette Style Slaws, Watermelon, Grilled Chicken & Ribs….
 We Also Offer The Following 

Starters

Steamed Little Neck Clams And Farm Raised Mussels, Chorizo, 
White Wine, Saffron, Shallot And Parsley Broth

Queso Fundido Al Tequila With House Made Tortilla Chips

Hand-Crafted Salsa’s With House Made Tortilla Chips

Marinated Goat Cheese, Olives, Artichokes And Tomatoes 
With Grilled French Bread

Hot Crab And Jalapeño Dip With Assorted Crackers

Tom & Dee’s Italian Style Shrimp Cocktail 
Jumbo Shrimp, Red Onion, Fresh Parsley, Preserved Lemons And Extra Virgin Olive Oil

Fresh Tomato Bruschetta With Our Own Herb Croustades

Tuscany 
Grilled And Marinated Vegetables, Cauliflower Misto, 
Imported (Pitted) Olives, Oven-Dried Tomatoes, Roasted Peppers,
 Pecorino Romano, Marinated Bocconcino Mozzarella, 
Prosciutto And Melon Skewers, Mortadella And Tomato Skewers, 
Dried Sausage, House Made Crostini, Foccacia Fingers, Bread Sticks And Grissini

Watermelon And Tomato Salad With Balsamic 

Roasted Peppers With Fresh Mozzarella, Basil And Olive Oil
Rustic Garlic Toasts

Buffalo Wings With Blue Cheese Dip
Celery And Carrot Sticks

Barbeque Baby Back Ribs Smoke House Style

Barbeque Short Ribs,Orange Chipotle BBQ Sauce

Barbeque Blade Steaks With Pantry BBQ Sauce


Bourbon & Chutney Glazed Barbeque Flank Steak 

Apricot And Guava Glazed Pork Tenderloin With Orange Habanera Mojo

Grilled Sirloin, Rib Eye Or Tenderloin With Parsley Shallot Butter

Grilled Steak Or Chicken Salad With Thai Dressing

Lemon And Rosemary Scented Chicken Skewers 
Presented On A Bed Of Grilled Peppers, Onions And Tomatoes

Honey And Balsamic Glazed Bbq Chicken (Bone-In)

Grilled Grouper Or Mahi Mahi With Tomato Basil Butter Or Avocado Relish

Grilled Salmon With Blueberry Corn Salsa

Barbequed Salmon Sandwiches With Cilantro Mustard Slaw

New England Style “Clam Bake”
Clam & Corn Chowder, Fresh Maine Lobster, Sweet Corn On The Cob, 
Yukon Gold Potatoes, Steamed Little Necks, New England Salad, 
Grilled Sausage With Peppers & Onions, Dinner Rolls, Watermelon
 
Grilled Shrimp Skewers “Aussie”Style 
 
Pulled Pork Sandwiches With Mama’s Coleslaw

Hand Formed Gorgonzola, Bacon And Mushroom Burgers

Block Island Lobster Salad Rolls

Down East Crab Cake Sandwiches With Caper Mustard Sauce

Baja Frittata With Roasted Tomato Sauce

Heirloom Tomato And Fennel Salad

Grilled Potato And Onion Salad With Blue Cheese

Southwestern Potato Salad, Sweet Corn, Poblanos, Green Onions, Chipotle Aioli

Yukon Gold Potato Salad With Chives And Olive Oil

Corn And Tomato Salad With Thyme And Roasted Poblanos


Sweet Endings

Big Batch Of Chocolate Chip Cookies And Brownies

Rum And Amaretto Marinated Grilled Peaches With Vanilla Bean Ice Cream And Amaretti Cookie 

Grilled Pound Cake With Macerated Berries And Fresh Whipped Cream

Grilled Pineapple With Butter Rum Glaze And Vanilla Mascarpone And Fresh Blueberries

Ciao Bello Brand Gelato And Sorbets 
Call For Seasonal Availability On Unique Flavors Like Chocolate Jalapeño! 

Jersey Fresh Cherries And Berries From Local Farms!

Assorted Specialty Cupcakes - Please Call For Seasonal List!


Tea Style 
Rare Roast Beef With Horseradish Cheddar  
Smoked Salmon, Lemon Caper Cream Cheese, Pickled Red Onion And Cucumber On Sunflower
Mango Chutney And Cream Cheese On Grain Bread
Roasted Turkey With Dill Harvarti, Cranberry Mayo Lavosh Spirals
Black Forest Ham And Brie With Honey Mustard On Mini Croissants
Asparagus, Prosciutto Pinwheels, With Sweet Butter, Lemon Zest, Dill
Smoked Turkey And Fig Marmalade With Red Onion, On Whole Wheat
Vegetable Lavosh Pinwheels
Grilled Eggplant, Roasted Red Pepper, Goat Cheese
Cheddar And Mango Chutney on Date Nut Bread
Poached Salmon With Cucumber Yogurt Served Open Face On Black Bread
Cream Cheese And Walnuts, On Cranberry Loaf
Rare Roast Beef, Oven Dried Tomatoes & Boursin 
Assorted Quiches

Assorted Tea Breads
Miniature All Butter Scone, Cranberry Oat Scone, Currant Scones
Zucchini Loaf, Carrot Loaf, Pumpkin Loaf

Whipped Mascarpone Cream, Sweet Butter, Lemon Curd, And Fruit Preserves
Sweets 
Seasonal Berries, Fresh Whipped Cream 
Petite Fours
Mini Cupcakes

Sable Cookies

Apricot Linzer Bites

Peanut Butter Ganache and Chocolate Ganache “Smores” Bites

Pass  the Pigskin…….a Football Inspired Menu
Deviled Chicken “Lolli-Pops with Cabrales Blue Cheese Dip

Zinfandel Braised Boneless Short Rib of Beef Slider

Pickled Red Onion and Arugula

Roasted Pepper, Grilled Eggplant, Portabello and Pesto Slider

Cider Brined Turkey Breast with Cranberry Mayo and Red Leaf On Ciabbatta

Swordfish  or Tilapia Taco’s with Cilantro Crema, Avocado Salsa, Citrus Cabbage

Side Line Salad

Crisp Red and Green Romaine, Baby Spinach, Shaved Parmesan, Fresh Pears, Dried Cranberries, Maple Apple Cider Vinaigrette 

Bacon and Jalepeno “Pop Em’s”

Red and Green Chili’s Stuffed with Diced Apple, Cream Cheese, Maple Syrup and Scallion, Wrapped in Bacon

Fresh Made Tortilla and Corn Chips and Salsa

Fresh Fruit Salad

Peanut Butter, Marshmallow, Graham Cracker and Chocolate Ganache Smore’s Bites

  Individually Wrapped Custom Football Shortbread Cookies 

Banana’s Foster Served Hot Over Vanilla Bean Ice Cream (server needed)
Payment:                                                                                                                                                                              

Currently, we accept business checks, personal checks or cash.  Corporate accounts may be established and are due and payable within agreed terms.  A 50% Deposit is required to confirm your event.

Service Staff:

The level of staff required will be determine with your proposal details, please note some of the staff time starts from the load out at the commissary to the return.  For events that are more than ½ hour from our commissary, travel time charges will be added to the final event invoice at $25/per hour per person.  
	• Event Manager
(not all events require this level of service)
	$55.00 per hour

	• Service Staff:
	$38.00 per hour

	• Bartenders:
	$38.00 per hour

	• Chefs:
	$55.00 per hour

	•On-site Event  Coordinators for large scale events
	$60.00 per hour

	•Holiday Rate
	$55.00 per hour all staff direct pay


Rentals:  We will coordinate the rentals determined by your proposal with our preferred vendors.
Disposables:  Currently we offer a wide selection of modern styled disposable and eco friendly green disposables.

Entertainment, Tenting, Designers, Pastry Chefs, Florist, DJ, Photographers, Valet, Etc.:  Need an outside service, you name it, we have a list of preferred and leading vendors that we proudly recommend and would be happy to provide.
** Graduation, Communion, Wedding and Special Occasion Cakes and Desserts are referred to:

Sweet Sisters Cakes – www.sweetsisterscakes.com
Or

Desserts of Distinction- www.dessertsofdistinctioninc.com
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Email:  chriscasey@chriscaseycatering.com
 ♦ Tel: 973-928-1172 ♦ Fax:  973 928-1173
♦ 157 5th Street ♦ Clifton, NJ 07011
www.chriscaseycatering.com

