
Satisfying Salads

Green Salads allow 2 oz per person for buffet
service or 4 oz for plated entree size

Green Salads include 8 ounces dressing per
pound of salad

Heavier Protein and Starch Salads allow 3-4 oz
buffet style and 6-8 oz plated entree style 

Yum Yum Sesame Noodles $8 lb
Blue Cheese Pasta Salad $10 lb

with gorgonzola, scallion, sundried tomatoes, walnuts and 
balsamic dressing  

Avocado & Hearts of Palm Salad  $16 lb 
a sensual Brazilian variation of guacamole with hearts of

palm, red onions, orange supremes and bright herb dressing  

New World Addictive No-Mayo Slaw $5 lb
with horseradish and coriander   

Simple Organic Salad  $6 lb
with balsamic vinaigrette

Vietnamese Salad  $15 lb
with a tamarind-rice wine dressing 

Hudson Valley Salad $15 lb
with apples, hazelnuts and Valdeon Blue 

New World Caesar Salad $15 lb
with Asiago and croutons

Super Sesame Black Seaweed Salad $10 lb
with scallions and ginger 

Edamame Salad with Tofu  $12 lb
with arame, soy, and ginger 

New World Red Potato Salad $7.50 lb
with two mustards, cilantro and roasted tomatillos  

AmazinÕ Chicken Salad $9.75 lb
Curry-Apple, Jerk-Mango or 

Mustard-Tarragon-Grape dressing

Thai Salmon Salad $16 lb
with Asian Peanut Slaw

Sicilian Style Calamari Salad $12 lb
with a lemon-mint vinaigrette

Organic Black Bean & Corn $8 lb
with lime-cider-garlic dressing

String Bean and Shoestring Tomato Salad $8 lb
with yogurt-dill vinaigrette

Hors D’ oeuvre

24 pieces per platter

Jumbo Shrimp Cocktail Platter $36
with amazing chipotle cocktail & Creole remoulade sauces                               

Sugar Shack Coconut Shrimp $36
with apricot-lime-horseradish dipping sauce

Texi Seared Ahi Tuna $36
with Mango and Tomatillo Crema 

Maui PokŽ of Ahi Tuna $36
with ginger and scallionson Tamari-Rice Crackers          

Salt & Sugar Cured Salmon Bundles $36
with Japanese pickles and wasabi mustard             

Organic Strawberry, Tomato and Nettle Meadows
Chevre Bruschette (seasonal) 
with reduced balsamic and basil             $36

Seared Beef Sashimi, Greens & Gorgonzola    $36

Avocado & Organic Chevre filled blue corn cups$36    

Wasabi-Tobikko Deviled Eggs $36
seasoned with wasabi and topped with Japanese caviar

Spiced Potato Samosas with  tamarind sauce    $36

Roasted Chicken Wings $24 for 50 wings
with 16 oz sauce  Choose any of our House Grilll Sauces

Party Platters
12 inch platter serves 10-12 people  18 inch serves 24-30

New Wor ld Tapas Sampler  $48/28
a huge platter of...
•Marinated Manchego cheese •Sicilian olive crostini 
•Roasted Pepper-Goat Cheese Rolls •Calamari salad
•Imported chorizo sausage •Truffled crimini mushrooms
•Spiced, Toasted Almonds  •Rice Stuffed Dolmas

Blackened Str ingbeans w/ Creole remoulade  $48/28

Gr i l led Portobel lo  Mushroom and Dr ied Tomato
Salsa with pita points $24

New Wor ld ’s  Organic  Tomato and Chipot le  Sa lsa
with baked tortilla chips  32 oz $20, 16 oz $12

New Wor ld Whi te Bean Dip 32 oz $20, 16 oz $12
with grilled flatbread

Vine-Ripened Tomatoes,  Mango and Fresh
Mozzare l la with basil coulis  (seasonal)      $48/28
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Enliven your next party
with these favorite
New World Entrees.

Full pans serve apporoximately 30, half pans

serve 15.  They are presented in 

covered disposable chafing pans, ready 

for the oven or buffet.

Specify whether you want your food hot and ready

or wrapped to reheat.

I f  you desire, we wil l  rent you complete 

chafing pans with sternos for $25 each. 

Extra sternos are $2 each

Crowd Pleasing Dinners

Slow and Low  Stew and Braised Dishes
Cuban Pot Roast- Try our house specialty Ropa Vieja, the
most popular dish in our 10 year history.  It is made with beef
brisket  simmered all day with capers, olives, wine, garlic and
tomatoes until it is falling apart.   $120/$65

Thai Green Curry Stew -  A spicy and complex coconut
milk based sauce flavored with galanga, lemongrass, garlic &
herbs. It is topped with mung beans, sprouts and Thai herbs.
Served on a bed of Jasmine rice.  Choose
Boneless Chicken $100/$55, 
Scallops $120/$65, Tofu $60/$35 

Satisfying Veggie Entrees
Blue Corn Crusted Seitan Cutlets - rich and filling
ÒWheat meatÓ steaks dressed with roasted tomatillo salsa or
your choice  of our house grilling preparations  $80/$45

Seitan Chicharones- enjoy a pan of super savory seitan
nuggets crispy fried and liberally seasoned with our house
ÒDobeÓ all natural adobo seasoning $80/$45

Eggplant with Four Cheeses- layered three deep with
organic tomato sauce and a diamond of four cheeses- fontina,
smoked gouda, Romano and gorgonzola $80/$45 

Entree Choices
Salmon Paillards $130/$70
Shrimp Skewers $130/$70 
Ahi Tuna (Cooked Rare) $130/$70
Chicken on the bone $110/$60
Boneless Chicken $110/$60
Portabello Mushrooms $60/$35
Sirloin Steaks (4 oz) $140/$75
Tofu Medallions $60/$35
Babyback Ribs (5 Days Notice) $130/$70
Chicken Wings 50 for $25 

New World Grill 

Thai BBQ -This is one of New WorldÕs most popular flavors.
It is bright and tangy but not hot. It is laced with Southeast
Asian herbs, lime, peanut and aromatic spices. Your entree is
served on a bed of Thai slaw.

Jamaican Jerk- Our Jerk is a  dark, savory marinade and
baste -ItÕs a big flavor, medium spicy with allspice, thyme, hot
pepers, molasses & onions!   Served on a bed of shredded
carrots, scallions and mango.

Chimmichurri ÒChurrasco GrillÓ - Chimmichurri is a
crowd pleaser from Argentina made with fresh herbs, citrus,
olive oil & garlic. Your entree is served on diced tomatoes
and bell peppers.

Meanhouse BBQ- Our Meanhouse sauce is  addictive!
Smokey, tart, spicy & sweet with tamarind, tomatoes, chipo-
tles, garlic, ginger & fruit juices. Your entree is served on a
layer of grilled pineapple.   

Dirty Blonde BBQ Sauce - A fiery hot  golden glaze, bal-
ancing heat & sweet with honey, habaneros, tropical juices &
mustard . Served on a mix of tropical fruit and onions.

Brazilian White BBQ- This is a mouthwatering aioli type-
sauce made with herbs, citrus, garlic and herbs. Your entree
is served on a layer of mixed citrus and bell peppers

From the Cast Iron Skillet
We offer our two Specialty Pan Blackening spice mixes for
crusting your entree choice.

CAGE- our a savory and Spicy Cajun blend is fantastic. Your
entree is dressed with Creole Remoulade and scallions

TEXI - this is a unique and  complex Tex Mex spice mix that is
made with three types of chile powder, cloves, sesame and
herbs. Your entree is dressed with tomatillo crema.

Pasta, Risotto & Sides

New World Pastas
(Choose Imported Dececco Penne or Tinkyada Brown Rice
Spirals)

Big Mushroom Trio ¥ A beautiful dish of pasta made with
portobello, crimini and local organic oyster mushrooms, 
finished with a Madeira, garlic, organic tomato & fresh 
rosemary cream sauce.   $70/$40

Pasta Paradiso ¥ Heavenly ÒFilet of TomatoÓ with organic toma-
toes, fresh basil, garlic, &  extra virgin olive oil  $50/ $30

Pasta Purgatorio ¥ A zesty Fra Diavolo style tomato sauce
with minced chiles & fresh herbs  $50/ $30

Pasta Inferno ¥ A diabolically spicy dish of pasta reved up
with habaneros, scallions, thyme & pineapple $60/ $35

New World ÒNo CrashÓ Risotto
made with organic brown rice

Big Mushroom Risotto with a variety of 
forest and cultivated mushrooms, leeks, herbs and truffle oil
$80/$45

Mixed Veggie Risotto with basil and Asiago $80/$45

Sides
New World Grill Sauces 16 oz $10, 32 oz $18
Jerk, Thai, Chimichurri, Dirty Blonde, Meanhouse or Brazilian
White BBQ Sauce
Organic Brown Rice with ginger - $35/$20
Organic Black Beans, Cuban Style(Veg)  - $35/$20
Island Sweet Potatoes - seasoned with orange and lime
$45/$25
New World Wokked Greens with cold pressed peanut oil
and sweet onions $35/$20
Pimenton Roasted Red Potatoes $45/$25
Seasonal Grilled Vegetables $45/$25
New World Mashers - Yukon Golds, nice and creamy
$35/$20
Grilled Asparagus $80/$45 (seasonal)
with olive oil, sea salt, pepper and basil

New World Home Cooking Co. 
1411 Rt. 212 Saugerties, NY 12477

newworldhomecooking.com
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ricorlando.com


