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Pass the Pigskin…….a Football Season Inspired Menu
Hors d’ouevres

Individual 5 Layer Dips with Tortilla Chips
Individual Crudités with Beet Hummus and Caramelized Onion Dip
Kobe Beef Franks in Quilts with Honey Mustard

Pecan Crusted Pork Skewers with Bourbon Mustard Sauce

Thai Style Chicken Satay with Coconut Peanut Sauce

Pulled Pork and Chorizo Quesadilla’s with Chipotle Cream

New England Lobster Salad Profiteroles

Mango Chutney Chicken in Wonton Cups

Stilton, Membrillo and Honey and Walnut Canapés
Grilled Shrimp Scampi Skewers

Grilled Pizza Style Flatbreads

Ahi Tuna Taco’s with Lemon Wasabi and Asian Slaw

Dawgs and Brats!
Grilled   “Piggery” ™ Hot Dogs and Brooklyn Cheddar Brats

Relish, Mustard, Alsatian Kraut, Jalapeno Ketchup, 

Shooters:

White Ale Potato Leek Soup with Cheddar, Bacon and Crème Fraiche

Heirloom Tomato Soup and Grilled Cheese Croutons

Chili Bar:

Hail Mary Beef Chili; Spicy Turkey Chili or Butternut Squash Chili
 Sides of Sour Cream, Cheddar, Sweet Onion, Cilantro, Jalapeños, Guacamole, Salsa Verde and Chips 
Game Day Sliders 
Pulled Pork or Beef Brisket with Pickled Onion and Celery, Martins Potato Roll
Buttermilk Fried Chicken Sliders with Pickles and Slaw, Martins Potato Roll
Kobe Beef Sliders with Caramelized Onion and Tomato Jam, Martins Potato Roll
Side Line Salads in Mason Jars
Seasonal Greens with Crumbled Goat Cheese, Dried Cranberries,
Spiced Nuts, Maple Apple Cider Vinaigrette 

Or
CC&C Signature Caesar Salad with Dried Fruit and Nut Croutons, White Anchovy Vinaigrette and Heirloom Tomatoes

Other Items

“Red Zone Pop Em’s”

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

East of Buffalo Chicken Wings or Fingers
Just the Right Mix of Heat and Sweet

Served with Extra Hot Sauce. Traditional Blue Cheese Sauce

 And Celery Sticks and Carrots on Side
Arthur Avenue Sausage Pepper and Onion Casserole with Ciabatta Rolls

Tenderloin of Beef Sandwiches with Caramelized Onion and Horseradish Chimichurri; Baguette
Pork Tenderloin Sandwich with Apple Chutney and Arugula, Ficelle
Zucchini and Spinach Lasagna Rolls with Blistered Tomato Sauce and Fresh Mozzarella
Baked Macaroni and Cheese Casserole with Gruyere, Mascarpone and Parmesan
End Zone Desserts

Caramel and Sea Salt Brownies
Mini Cookies and Pookies

Bacon Beer Brittle

Traditional Apple Pie

Blackberry Apple with cheddar crust 

Pear Ginger Crisp - vegan 

Apple Rosemary Bramble with cranberries, blackberries, and blueberries

Plum Crumble

Raspberry Plum with Pecan Crumble
Molasses Pecan Pie
Maple Bourbon Walnut Pie
Pumpkin Pie

Chocolate Guinness Cake with Fresh Whipped Cream

Chocolate Ganache and Peanut Butter “S’mores” Bars with Toasted Marshmallow

Assortment of Mini Ice Cream Cones and Shakes
Fresh Fruit Salad

Beverages:

Coffee, Decaf, Assorted Teas

Skim Milk, Whole Milk, ½ and ½, Sugar Sweeteners

Coke, Diet Coke, Ice Tea, Gingerale, Sparkling Water, Flat Water, Lemons, Limes Ice
Specialty Sangria Mixers

Specialty Cocktail Mixers
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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

[image: image1.png]