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Breakfast
And Brunch.....

Platter Dusntaus...

The following selections have a minimum of 15
people. I less than 15, please add $2.00 per
‘PﬁVSOI/L.

The Early Bird $4.95 per person

Assortment of Freshly Baked Bagels,
Crolssants, Clnnamon Rolls, and Strudels
served with Butter, Assorted Jams and Cream
Cheese

The Good Morning $£.25 per person
Assortment of Freshly Baked Bagels,
Crolssants, Clnnamon Rolls, and Strudels
served with Butter, Assorted Jams, ano Cream
Cheese ncluding assorted Yogurts, Granola and
n Seasonal Fresh Frult salad

The All American Classic $10.95 per person
Assortment of Freshly Baked Bagels,
Crolssants, Clnnamon Rolls, and Strudels
served with Butter, Assorted Jams, ano Cream
Cheese, Scrambled Egos, Howe Fries and cholce
of BACOW OF Sausage

Christopher’s Signature Buffet $19.95 per person
A varlety of Freshly Baked Bagels, Crolssants,
and Clnnamon Rolls serveo with Butter,
Assorted Jams and Creavn Cheeses. Frult
Strudels, Scrambled Eggs, Home Fries, Bacon
or Sausage. Homemade Banana Bread, Yogurt
Muffins, Minl Rugala, Apple Turnovers, Fresh
Frult salad and Full Coffee Service

Additional Items:

Assorted Chilled Juices, Freshly Brewed Flavored

and Regular Coffee, Teas, Whole Fruit Basket,
Jumbo Yogurt Muffins and Fresh Banana

Bread. Assorted Yogurts, Granola, /‘\

Frult Platters and Frult

Salads ave also available

Tomato Bruschetta with Garlic Crostmls S'JV%LM chopped
tomatoes, red onlons and bastl

Middle Eastern Tabellah, hummus and bahaganush
served with pita chips, flat breads, feta cheese and greek
olives

Eggplant Copponata Roasted egoplant salao serveo with
PArmesan cheese crosting

Italian Antipasto Mozzarella salad, roasted peppers, sun-
dried tomatoes, roasted egoplant, sharp provolone,
artichoke hearts and olives, served with an assortment of
sliced breads

International Cheese The finest selections of imported anol
dowestic cheeses, fresh bervies and grapes serveo with
nssorted crackers

Stuffed Boule Holloweol out pumpernickel bread with
cholce of roasted garlic, spinach dip or baked artichoke dip

Jumbo Shrimp Cocktail “4 Ibs.” jumbo poacheo shrimp
accompanied by horseradish, cocktail sauce and lemon
wedlges (U-15 or Larger @ wmarket price) (Adol jumbo Lump
crab wmeat @ markeet price)

Garden Fresh Crudite A wonderful array of seasonal
fresh vegetables with a cholce of 2 howemade olips:
chunky blew cheese, ranch, roasted pepper or garlic atoll

The Southwestern Freshly prepaved tortilla chips with
salsa fresco, black bean salsa, served with sour cream ano
guacamole

Smoked Salmon Nova smoked salmon filet with whipped
creana cheese, cucuniber, ved onlons, capers, toast po’mts
and boiled egos

Romaine Fresh buffalo mozzarella, voma tomatoes,
wmarinated sundried tomatoes, fire ronsted ved and Yellow
peppers arranged and garnished with fresh basil, olive ofl
and served with an assortment of sliced bread

Seasonal Fresh Fruit Thinly sliced fresh fruit and bervies
arcanged and displayed on a platter

Tenderloin of Beef Sliced filet mignon cooked rare, served
with horseradish crémee, voasted garlic atoll, and garlic
crostinls

Grilled Seasonal Vegetables A colorful arvangement of
fresh vegetables, grilled and arcanged on a platter

OUR FAMOUS BBR .........

Minbmum 50 people

The Backyard BBQ $12.00 per person

Black Angus hamburgers, cheeseburgers, Hebrew National Hot Dogs, marinated chicken breast.
Cholce of two homenwade salads. Assorted sodas, bottleo water, fresh brewed ice tea, Levonade anol
all condiments

The Cook Out $21.00 per person

Black Angus hamburgers, cheeseburgers, Hebrew National Hot Dogs, marinated chicken breast.
Baked beans, corm on the cob and cholee of veggie or turkey burgers. Cholee of three homemade
salads. Assorted sodas, bottleo water, fresh brewed ice-tea, Lemonnde and all condiments

The Outside Party £20.00 per person

Black Angus hamburgers, cheeseburgers, Hebrew National Hot Dogs, marinated chicken breast.
Baked beans, corn on the cob and choice of veggie or turkey burgers. This BB also tncludes our
famous baby back ribs and hot and sweet sausage. Cholce of three homemade salads and
watermelon slices. Assorted sooas, bottled water, fresh brewed ice-tea, Lemonade and all
condiments

The BBQ Bash $49.95 per person

Our deluxe BBR packages includes Black Angus hamburgers, cheeseburgers, Hebrew National
Hot Dogs, marinated chicken breast. Baked beans, corm on the cob and cholee of veggie or turkey
burgers. Our famous baby back ribs and hot and sweet sausage. You will also have grilled fresh
vegetables, fresh wmozzarella, voasteo peppers, grilleod shimp and filet mignon. Cholice of three
howmemade salads ano watermelon slices. Fresh brewed Lee ten, homemade Levmonade and all
condiments. Freshly baked cookies and brownies will top off Your event!

BRBRR Homemade Salad Selections........

Macaronl Salad - Roasted Beet Salad - Redskin Potato Salad - Garden Salad
German Potato Salad - Cole Slaw - Health Slaw - Rotelle Pasta Salad

Our BBR prices do not lnclude the ttems Listed below:

Grill Rentals: $95.00 each
Chaffing Dish Rentals: $15.00 each
Serving Racks and Sternos: $8.00 per set-up
Poper Products: $2.00 per person
Deluxe Paper Products: £4.00 per person

Desserts.,.

Assorted Homemade Cooleles - Homenmade Brownles
talian Pastries -Chocolate Covered Strawbervies

Custom cakes

Custom cakes ave avatlable Ln all sizes. Calkes are made to ovder
with a variety of fillings and icings to choose from.




Passed Hors o'oeuvres ,
A great beginning to a gathering or just a great cocktail party! SatadSELﬂOtLOWS.....

A mlnbmum order Ls vequired for passed hors d'oewvres. This | galad Selections Small (8—10 people) Medivom (12
service requires a server and chef for a four howr minimum.

Party Sandwich ldeas........

Specialty Sandwich Platt%'}

Butler Style Hors d'beuvres
That Chicken satays
‘Spinach § Cheese Spankopita
That steak satays MDt
‘Mint Assorted Quiches
‘Scallops Wrapped Ln Bacon
‘Crabment or Sausage Stuffed Mushrooms
Dumplings (Vegetable or Pork)
“Steamed or Fried
‘Clams Casino or Oregennto
‘Orange Duck with Cranberry Chutney
‘Swedish style Meatballs
Yellow Fin Tuna Kabobs
‘Sesame Chicken Tenders
‘Coconut Chicken
“our Famous” Maryland Mint Crab Cakes
Asparagus § Astago Puffs
‘Minl Egg Rolls
‘Minl Franks in a Blanket
‘Cheese Puffs
‘Foceocin Plzzas
‘Sliders
‘Caramelized Onions on Puff Pastry w/ Blew Cheese
Pepperont § Mozzarella Stromboll
‘Splnach § Feta Stromboll with Pignoll Nuts
Bacon Wrapped Filet Migon Bites
Blackened Shrimp with Mango Aloli
JJumboo Fried Shrimp
‘Coconut Shrimp
Awny g passed hors d'oewvres for $1€.00 per person.
Additional ttems $2.00 per person.

cold

‘Sliced Filet Mignon on Crostinis
JJumbo Shrimp Cocletail
‘Smoked Salbmon on Cucumber Rownds with DILL
‘Fresh Frult Kabobs
‘Endive Leaves with Artichoke Salad
‘Shredded Asian Pork on Fried Wonton
Bococinnl Mozzarella § Grope Towmato Brochettes
"Stuffed Dolmas with a Curvied Yogurt Cream
"Crostint Topped with Lentil and Olive Salad
Roquefort Stuffeol Grape Tomatoes
“Our Famous” Crabweat and quacanmole Tostados
JJasmine Rice Topped with wasabl Crusted Tuna
‘Olive Tapanade on Garlic Pita Chips
Sushi Platters available

—18 people) Large (20—320 people)

The Classic Caesar Crisp romaine, garlic croutons,
shredded pecorino romano served with our owin
zesty Caesar dressing (Add chicken or steak for
an additional $2.00 per person)

Garden Fresh Crisp romaine, roma tomatoes, red
onlons, cucumlbers, jullanne carrots served with
our owin balsamic vinatgrette

Bapy Spinach Salad Tewndler spinach Leaves, crisp
bacow, sliced mushrooms, grape tomatoes and
chopped egg with a lemon vinaigrette dressing

Harvest Mesclun mix with dried cranbervies,
walnuts, granny smith apples and goat cheese
served with a balsamic vinalgrette dressing

Tri Color Avrugala, endive and raddichio with
roma tomatoes, red onlons, and gorgonzola cheese

Greek Salad cyrilled chicken over fresh greens with
chopped tomatoes, red onlons, black olives, eggs
anol crunbled feta cheese

Caribbean Mesclun mix with grape tomatoes, red
onlons, papaya, toasted almonds, mandarin
oranges, goat cheese topped with toasted shredded
coconut and served with a vaspberry vinaigrette
dressing

Side salads

Green Bean Salad thMJ'uLLm nne ved anol Yellow
PEPPErS, red onlons served with a vinaigrette
dressing

Cucumber Salad with tomato and red onton salad

Fresh Vegetables Slaw with a lemon vinaigrette
dressing

Beet Salad with celery and fennel

Penne with spinach, sundried tomatoes and red
onlon with a balsawmic vinaigrette

Tricolor Tortellini with provolone, roasted peppers,
and pepperom

Fussili Primavera fussill pasta with seasonal fresh
vegetables

Roasted Beet Salad slow roasted fresh beets with
diced onlowns, oil, white vinegar and oregano

$6.00 per person (5 person mlnimum)

Awn assortment of the finest meats and cheeses, grilleo
chicken, tuna, chicken salad, BLTs and seasoned grilleol
vegetables served on artisian breads and volls. AlL platters are

accompanied b Y oppropriote condiments and pickles
Specialty Wrap Platters

$2.00 per person (5 person minimum) / tP‘P e‘t

Create any wrap You crave! Selectlons are as follows:
Classic Caesar Wrap with blackened chicken

Grilled Fresh Seasonal Vegetables with fresh wozzavella anol
sun dried tomatoes

Turkey BLT Wrap with Gilroy garlic mayonnaise and
cheddar cheese

The Ultimate Sloppy Joe Platter

46.50 per sandwich (5 sandwich LALLM

Hoawm, turkey, roast beef and swiss cheese. ALl sandwichs are
prepared with homemade cole slaw and Russian dressing,
serveo on three slices of Jewish rye bread

My Favorite

$2.00 per sandwhich (5 sandwhich minimum)

Breaded chicken cutlet, broceoll vabe, sun dried tomatoes,
fresh mozzarella dressed with a balsamic vinaigrette on
(tallan bread

Custom Subs
$19.00 pev foot (minimum = feet order)
we will create any selection of sub sanowiches

In A Box

$11.00 per box

Chotce of sandwich, frult, potato chips, canneo spda
or bottled waoter

Condiments and utenstls arve neluded

Party Ring

430.00 per ring

ttalian ving bread filleo with cholce of meat and cheese.
The center is filleol with pasta salad

=

-LZers......
YA\

Fried Ravioli u

Lightly breaded and fried
cheese raviolis sevved with a
homemade marinara sauce
(Approx &0 raviolis)

Fried Artichoke Hearts
Lightly breaded and fried
artichokes served with a
horseradish creme (Approx &0
heavts)

Coconut Chicken

Tendlers dipped tn coconut, fried
and O{Lsptaged ow a platter
sevveo with wmango atoli
(Approx 60 pleces)

Sesame Chicken

Lightly breaded sesame crusted
chicken served with honey
mustard

Medium or Large Platters
Available

Roasted Whole or Breast of
Turkey

Ovdered bg pound (£9.95 per
poundl)

Maple Glazed Spiral Ham
Ordered by pound. Half or
whole ham available ($10.95 per
powndl)




veal

Parmigiana breaded and topped with a tomato basil
sauce anol wozzarella cheese

Piccata sautéed with lemon, butter and copers with a
white wine saucee

Marsala sautéed with wild mushroomt b a mearsala
demi glaze sauce

Francaise lightly battered in ego), lemon, butter with
a white wine sauce

Rossini topped with prosciutto, mozzarella, and
tomato in a light tomato garlic sauce

Chicken

Parmesan Encrusted Chicken served with a white wine
CreamL SamUce

Franchaise lightly battered in egg, lemon, butter with
o white wine sauce

Piccata sautéed with lemon, butter and copers

Marsala sautéed with wild meushroom b a denel
gloze sauce

Murphy sausage, hot peppers, oil, garlic and potatoes

Parmesan breaded and topp@oi with a tomato bastl
sauce anod mozzarella cheese

Mediterranean sautéed with fresh ba bg spinach,
tomatoes, onlons, mushrooms tn an oil and garlic
sauce

Balsamico sautéed in sweet balsamic veductlon sauce
with oregano and fresh garlic

Thai Curry warinated and grilled with fresh
cilantro, Lime juice and soy

Chicken Rose sautéeot with artichoke hearts, shitake
mushrooms, diced tomatoes in a ereamy garlic sauce

Chicken Christopher sautéed with broccoll rabe and
sun dried tomatoes with white wine

Stuffed Chicken DiParma brenst of chicken with
prosciutto and provolone breaded and topped with
tomato basil and fresh mozzarelln

Stuffed Chicken Cordon Bleu breast of chicken with
hamt and swiss cheese, breaded ano served with Moweg
Dljon cream sauce

Our Original BBQ Chipotle Chicken grilled to
perfection on or off the bone

Homemade Chicken Pot Pies (individual) made with
fresh vegetables in a homewmade crust

Pork

Roasted Loin of Pork topped with stewed plums and
o crawbewg reduction

Apple Jack Pork roasted Loln with caramelizeo
onlons tn an apple jack brandy deml glaze

Forester stuffed center cut pork Loin filleol with
wild mushrooms and fresh thyme with a sweet
balsamic dewl glaze

Pablano roasted pablano pepper and porke stew

Hot and Sweet Sausage roasted with tri coloveot
PEPPErS, sweet onlons and redskin potatoes served
with a cholce of oil, garlic, or marinara sauce

Chris’s Original BBQ Spare Ribs tender roasted
baby back ribs, grilled to perfection
with Chris’s famous homemnole
honey balsamic BBR sauce

Beef

New York Strip Steak (1 per person)

Glambotta style with peppers, onlons,

potatoes anol mushrooms (size of steak varies upon
customers reouest)

Prime Rib of Beef whole or sliced, served with
hovseradish aujug

Tenderloin of Beef (Filet Mignon) Whole or sliceot
served with a port wine reduction

London Broil served astan five spices, cajun or
PEPPEr crusted

Tournedos of Beef (1 per person) Grilled and served
with peppercorn cream sauce (size of filet varies
UpoOn customers request)

Chipotle Rubbed Flank Steak cirilled to perfection,
sliced and topped with spicy chipotle BBR sauce.
Great for sandwiches!

Lamb

New Zealand Chops (& chops per vack, min of 3
racks) Frenched and crusted with fresh rosemary,
thyme and grain mustard

Semi Boneless Leg stuffed with spinach and garlic
with aw jus

Vveoetarian

Roasted Seasonal vegetables Brochettes

Egoplant Rollentine flowreo anol filled
with ricotta cheese and topped with
homenade marinara and wozzarvello

Eggplant Parmesan egoplant cutlets with
homemade marinara and topped with
mozzavella

Stuffed Peppers filleol with stemmed rice,
wild mushrooms, diced vegetables and
topped with Asiago cheese

Deep Dish @uiche

e’or9 slzes
TwVeexd, smoked mozzarella and roasted

PEPPErS
Fetn cheese, tomatoes, onlons and sp’mmal/u

Wilo mushroomn and sundiried tomatoes
topped with mozzarella

Seasonal roasted vegetables

Tradittonal Loratne: smolked bacon, onton
and gruyere cheese

vegetables § Stde Dishes

Green bean and carvvot almondine tn
butter and white wine

Roasted seasonnl vegetables

Sautéed broceoll rabe with garlic,
sundried tomatoes and olive oll

Baked asparagus topped with parmesan
cheese crust

Fresh vegetable medley

Sautéed splnach and roasted garlic
Whipped turnips

Fresh herb voasted wew potatoes
wild or plain rice pilaf

Risotto with wild mushrooms

Trio roasted potatoes (white, red and sweet
potatoes) with fresh herbs

Roasted garlic wmashed potatoes

Seaftood

Steamed Mussels served in a garlic and butter sauce

Grilled Ginger Crusted Yellow Fin Tuna Loin served with
bok choy and baby carvots with orange zest

Pan Seared Diver Scallops prepared with cilantro lime
vinaigyrette

Miso Glazed Salmon served with yellow beans, asparagus
and tomato salad

Saffron Seafood Paella scallops, shrimp, mussels and clams

New Zealand Mussels marinara

Pasta

Penne with roasted tomwatoes and fresh mozzarelln
Fussili Bolognase a hearty wment sauce

Lasagna choice of vegetable, four cheese, meat or chicken
Cavatelli and Broccoli served in an oil and garlic sauce

Penne a la Vodka cren my plnk sauce with prosciutto and
onlons

Farfalle a la Christopher served with broceoll rabe and
sundried tomatoes in a white wine garlic sauce (add hot
sausage for o spicy twist)

Mediterranean penne pasta with spinach, tomatoes, olives in
a white wine, ol and garlic sauce topped with feta cheese

Sundried Tomato Ravioli served with white wine cream sauce
Porcini Mushroom Ravioli i a sherry eream sauce

Cheese Ravioli with traditional tomato bastl sauce

Baked Ziti zitl pasta with seasoned ricotta and wmozzarello
topped with homemade marinara sauce

Stuffed Shells shells stuffed with seasoned ricotta and topped
with our homemade marinara sauce

Shannon’s “Favorite” Pasta bowtie pasta served with
asparagus, artichoke hearts, and grope tomatoes tn a
Lemown oll garlic sauce

Ask us about our special pricing on
Corporate Parties of 150 people or
more! We spectalize in Corporate

BBRS, Plenics and Family days.
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