
New World Catering 
Complete Menu 

 
 
Since 1993 New World  Catering has been committed to serving interpretations of the healthy and 
assertive cuisine of the American Melting Pot.  Big flavors and down to earth presentations are the 
house trademark. The diverse menu features sustainable seafood, grassfed natural beef, organic 
vegetarian dishes, and local free range chicken. We are an active member of the Chef's Collaborative 
and Slow Food USA.  
 

Appetizers and Hors d'oeuvre Menu 
 

Ample Platters 
These items are better displayed than passed 
New WorldÕs Pan Blackened Stringbeans    
No event at New World is complete without a taste of our nationally renown stringbeans, plated with Creole 
remoulade sauce and lemon wedges 
Lomi Lomi Salmon 
Beautiful  Alaska salmon diced and  Òmassaged: with Hawaiian sea salt, herbs, green onions and tomatoes 
5 Layer Brie Torta 
A full kilo wheel of French brie pressed into 5 layers with sun-dried cherries, chevre and walnuts, served with 
Pommerey mustard, reduced port sauce &  croustades 
Duo of Hummuses --- Traditional Chick Pea and Roasted Vegetable styles with pita points 
New World Seafood Ceviche Duo  A wrought iron stand with bowls of two Latin seafood salads,    
ÒcookedÓ with citrus juices--- a traditional Guatemalan style with mahi mahi and tomatoes, and a green ceviche with 
scallops, shrimp, and tomatillos.  
Fresh Crudite Platter with Three New World Dips—Day-Glo Beet Horseradish, Tropical chutney Dip 
and Tomatillo Crema 
Tapas Tower Beautiful olives, Stuffed Dolmas and smokey roasted almonds displayed in a wrought iron stand 
Vine-Ripened Tomatoes, Organic Mango and Fresh Mozzarella with Thai basil coulis 
Insalata di Frutta di Mare A beautiful Sicilian seafood salad with squid, shrimp, scungilli, scallops and mussels 
with tomatoes, celery and a fresh herb-lemon-olive oil dressing 
Brazilian Style Avocado and Hearts of Palm Salad Clean and refreshing with a light herb and orange 
vinaigrette 
New World Free Range Chicken Wings  
Choose Jamaican Jerk, Latin Dobe, Portuguese Piri Piri or Buffalo Style 
Saigon Street Style Fried Calamari with tangy peanut sauce 
Tricolor Tortelli ni Salad With balsamic dressing, gorgonzola, walnuts and scallions 



 

RicÕs Sublime One-Bite Creations 
 Black Bean and Jack Empanadas 
 with cumin and mild chile 
 Jamaican Jerked Beef Patties 
 magically seasoned mini Island turnovers 
 BBQ Duck on Blue Corn Tortillas 
 with tomatillo crema, mango and ancho chile BBQ 
 Crisp Spanikopita Cup 
 a bite sized phyllo cup filled with a familiar spinach-feta mix 
 Creole Crawfish Gumbo 
  in a flaky pastry cup  
 San Juan Bacaili tos 
 Salt Cod fritters with avocado aioli  
  Veggie, Shrimp or Turkey Gyoza Dumplings  
 with gingery ponzu dipping sauce 
 Mini Crab Cheesecakes 
 Cajun flavored with rainbow peppers 
 Caribbean Coconut Shrimp 
 with apricot-lime-horseradish dip 
 Quattro Formaggi Stuffed Mushrooms 
 with a diamond of Gorgonzola, Romano,  

Smoked Gouda and Fontina 
  Pan Blackened Sea Scallops 
 with Louisiana Bearnaise Sauce  
 Golden Felafel Balls 
 with tahini sauce 
  Seven Spice Lamb Kofta Balls 
 with mint-yogurt 
  Yukon Gold Potato Latkes  
 with sour cream and home made organic  apple sauce 
 Spiced Potato Samosas 
 with tangy tamarind sauce 
 New World Original Chicken Chili  Spring Rolls 

with mango adobo sauce 
 Crispy Fried Long Stem Artichokes 
 with lemon-artichoke aioli 
  Maui PokŽ of Ahi Tuna on Tamari-Rice Crackers 
 a Hawaiian tartare seasoned with soy, mirin, ginger and sesame 
 
 Sea Salt and Turbinado Sugar Cured Salmon Bundles  
 filled with Japanese pickles and wasabi mustard 
  Seared Beef Sashimi Roulades 
 seared rare, sliced and rolled around watercress &  gorgonzola  
  Peppered Strawberry, Tomato and Basil Bruschette 
 with aged balsamic vinegar on Fromage Blanc toasts  
 Organic Quinoa-Tomatillo Salad 



 with lime goat cheese, served on steamed artichoke petals 
  Wasabi-Tobikko Deviled Eggs 
 seasoned with wasabi and topped with Japanese caviar 
  Sundried Tomato Boursin and Pinenuts 
 presented on endive petals as a large flower 
 Creamy Avocado and Organic Chevre    
 in crispy blue corn cups 
 Tropical Jerk Chicken Salad  
 in cucumber cups with pineapple, carrot and scallions 

 
Creative Kebabs on Bamboo Skewers 
   Organic Cherry Tomato, Thai Basil and Mozzarella   
 with smooth basil coulis  
 Maine Smoked Scallops and Mussels 
 with mustard marinated red potatoes and tarragon 
 Boneless Chicken in the Punjabi Style 
 bite sized tandoori chicken, with cilantro-mint chutney 
 Authentic Pork, Chicken, and/ or Beef Satay 
 with coconut-peanut sauce 
 Rock Shrimp and Cucumber Kebabs 
 with day-glow beet horseradish dip 
 Hoisin BBQ Mushroom Skewers 
 with sweet chile garlic sauce 
  Smoked Tofu and Grilled Sweet Potato Brochette 
 with balsamic-chipotle bbq sauce 
 
 
I ce Cold Shellfish! 
Chilled Shrimp with chipotle cocktail, remoulade or cilantro aioli dip - 95¢ each for medium (21-25) or 
$1.50 each for large (16-20) 
Malpeque Oysters on the half shell with horseradish, cocktail and Mignonette- $1.50 each 
Littleneck Clams on the half shell 85¢ each 
Jonah Crab Claw Cocktail $1.50 each 
 
 

Chef Table Selections 
Decorative food stations are a nice alternative or a great add on  to a buffet and add a festive 
touch to your party! 
Pricing is based on whether you choose it as your main meal or as an add on to a Cocktail Party or Dinner 
package.   Pricing based on 90 minutes of service. 
 
 
¥Carving Station  Northwinds farm turkey, top sirloin of beef and glazed Hatfield ham with all the trimmings   
$16.95 / 12.95 as an add on  
 



¥I talian-American Pasta Station   Alfredo, marinara and pesto cream with fettucine, penne, sausages, shrimp 
and veggies cooked to order! 
16.95/1 2.95 as an add on  
 
¥Mashed Potato Sundae Bar!  New World Mashed Yukon Golds with MixinsÑ garvy, cheddar cheese, 
truffled mushrooms, scallions, bacon, smoked salmon bits 
Served in sundae cups!   9.95/5 .95 as an add on 
 
¥Asian Noodle Station  New World Pad Thai Noodles with shrimp,  Singapaore Noodles with curry and Soba 
Noodles with miso and tofo  served in Chinese takeout boxes  16.95/ 12.95 as an add on  
      
¥Faji ta Station  Chicken, beef and portabello mushroom fajitas with salsa, marinated peppers and onions, sour 
cream and tortillas.   16.95/1 2.95 as an add on  
 
¥Salad Station  a Selection of our three most popular salads tossed to order--Caesar, Hudson Valley and 
V ietnamese !!!  8.95/4 .95 as an add on 
 
¥Sushi Station Tuna, Veggie and California rolls and cured salmon. eel and crabsticks for you with wasabi and 
pickled ginger   16.95/12.95 as an add on  
 
¥Omelette Station  a perfect choice for brunch with additions like smoked bacon, Canadian bacon, 4 cheeses, 
asparagus, peppers, onions, mushrooms and more   9.95/5 .95 as an add on 
 
Minimum of 20 people guaranteed  
 
 

New World Salads and Soups 
Adding a salad course adds freshnessÉ  
Hudson Valley Salad Organic baby greens, tart apples, grilled sweet red onion, hazelnuts and 
crumbled bleu tossed with a Hudson Valley Cider Vinaigrette   Add $5.00 per person 
New World Veggie Caesar   No fish or eggs but big flavors with roasted garlic, soya parm and 
tempeh croutons Add $5.00 per person 
New WorldÕs Version of the Classic Chez Panisse Salad of Shaved Fennel, Mushrooms and Parma 
with lemon and truffle infused olive oil Add $5.00 per person 
 
Elegant Soup   add $4.00 per person   
Chef Ric recommends veggie soups in spring, cold soups in summer and hearty soups in 
fall 
Choices for Spring   
Essence of Asparagus             Escarole and White Bean Soup  
Pistou (Provencal Vegetable Soup)   or   Spring Pea Soup with Mint 
Choices For Summer 
Fresh and Clean Red Gazpacho     Green Gazpacho with honeydew and tomatillos    
Thai Watermelon Gazpacho   Cucumber Dill Soup     Tomato-Basil SoupChoices for Choices 
for L ate Summer and  Fall 



Tomato Consomme   Tomato Fennel   Roasted Corn Chowder   P-Town Chowdah 
Lobster Bisque    Pumpkin Mulli gatawny  Sweet Potato Soup with Ginger and Lime 
Choices for Winter   
Stracciatelle             French Country Lentil Soup (with ham or vegetarian)  
ParnsipVichysoisse      Beef Barley Soup    Borscht with sour cream 
 
 



 
EntrŽe Menu 

 
A ll Natural Hormone Free Beef 

 Ropa Vieja  Our signature  Cuban Style brisket  with tomato, red wine, garlic, olives and capers  
  Chimmichurri Style Top Sirloin Medalli ons Argentinian Churrasco Style  
  Hong Kong Marinated Flank Steak with roasted onions, shiitakes and oyster sauce 

Premium Beef Entrees. A dd $5 per person 
 Slow Roasted Ribeye or Boneless Shell Steak with Cabernet jus and blue cheese butter  
 Chemical Free Australian Filet Mignon with your choice of the following sauces: 

Green Chile-Mustard Sauce   All American Horseradish Sauce   Smokey Chipotle Sauce 
Chimmichurri Sauce     Basil Bearnaise 

 
A ll Natural Pork 

 Adobo Roasted Pork Roast , irresistible Latin Style with lime, herbs and garlic and a sofrito sauce 
 Thai Curry Loin of Pork with panang spices and coconut milk 
 Little Miami Pork Loin with Mojo Cubano Salsa and jicama slaw 

Premium  Pork Entrees A dd $5 per person 
 Cider-Ginger Glazed Pork Tenderloin with caramelized onions and chipotles 
 Miso BBQ Pork Tenderloin with shiitakes and leeks 
 Meanhouse BBQ Babyback Ribs - our own ÒMeanhouseÓ sauce and gentle, slow cooking makes for a local 
gastronomic legend!  

Center Cut L eg of Colorado L amb 
 Lamb Abruzzo with rosemary, garlic, red wine &  balsamic vinegar 
 Punjabi Style Lamb marinated in the Tandoori style with mango chutney and raita 
 Seven Spice Leg of Lamb with Roasted Pepper-Cumin Sauce 

New Zealand Rack of L amb . A dd $7  per person 
Beautiful 3 bone racks for cut for buffet 
Tamarindo Style with a tangy tamarind buerre rouge 
Classic mustard and herb rub with sauce Robert 
Mediterra Rack with a roasted pepper-fresh oregano sauce 
 

MurrayÕs Free Range Chicken 
 Woodgrilled Free Range Chicken on the bone or Boneless  
 served with side of three sauces: Chimmichurri , Jamaican Jerk, and Dijonaisse  
 Bajan Chicken  Barbados style BBQ-  free range chicken stuffed under the skin with  a pesto of  aromatic herbs, 
peppers and scallions 
 Poulet Moutarde  French country style  chicken marinated with two mustards, shallots and wine,  served on leeks 
and mushrooms (available boneless or bone in) 
 Blue Cornbread and Chorizo Stuffed Game Hen with a bourbon infused pan sauce 
 Stuffed French Cut Breast of Chicken piped with sage, prosciutto and goatÕs cheese 
 Lemongrass Marinated Chicken with tangy nuoc cham relish 
 West Indian Style Chicken Curry  colorful, with fresh veggies and coconut milk 
 



 
 

A ll Natural Duck  add $5 per person 
Korean BBQ Duck with sticky BBQ sauce and  pineapple Kim chee 
Sicilan Agri-Dolce Duck  with olives, golden raisins, garlic and sweet wine 
Duck Confit with pickled grapes and mustard sauce 
Thai Crispy Duck on braised cabbage with lime leaves and  sweet chile sauce 
Creole Spiced Duck on blackeyed pea gumbo 

 
 

Fish and Seafood 
  Creative Fisheries organic Chinook Salmon Filet can be prepared in a variety of styles:  
        Thai  BBQ Salmon is our most popular dish. The fish is basted with an aromatic lime, herb and garlic 
sauce and it is presented on a delicious peanut scented slaw 
or Salmon Chimmichurri , Moutarde or Pan Blackened with Bearnaise  
  Curry Grilled Mahi Mahi  with pineapple-macadamia nut salsa 
  Cornmeal Crusted Mississippi Catfish smothered in an authentic Creole sauce 
 Blackened Mississippi Catfish with soothing basil bearnaise  
 Sesame Crusted Tilapia Filet with soy- basil-ginger-vinaigrette 
 Stuffed Filet of Sole with scallop mousse and mango buerre blanc 

Premium Seafood Dishes add $5.00 per person 
 Baked Alaskan Halibut with poblano pesto crema  
 Pan Roasted Native Striped Bass on a saffron scented tomato-olive sauce 
 Olive Crusted Ahi Tuna (served medium rare only) with dried tomatoes and parsley pesto 
 Caribbean Red Snapper in a curry coconut sauce 
 Roasted Black Cod with wild mushrooms, peas, leeks and smoked scallops 
 Seafood Jambalaya with shrimp, crawfish,  scallops and genuine andouille sausage optional    
 

V egetarian  
 Thai BBQ Portabello Mushrooms with tangy dressing and peanut slaw 
 RicÕs ÒNo CrashÓ Molto Mushroom Risotto made with sweet brown rice 
  Grilled Vegetables and Polenta with lemon-rosemary infused olive oil  
 Blue Corn Crusted Seitan with tomatillo salsa, Chimmichurri or our house BBQ sauce   
 Seitan Stroganoff with wild mushrooms and sour cream, served over wide noodles  
 Wild Mushroom Welli ngton - a portabello steak enveloped in smooth duxelle and wrapped in pastry, served 
with mushroom-brandy cream  
 Saigon BBQ Tofu Skewers with juilenne veggies and sweet-hot chile sauce 
  Eggplant with ÒQuattro FormaggiÓ  lightly fried, stacked and backed with a rusted organic tomato sauce 
and a diamond of four cheeses; Fontina, smoked gouda, Romano and gorgonzola  
 

 
 
 
 
 
 



 
Pasta and Risotto Entrees 

Many of these can be prepared vegetarian.  
Any of these can be served as a family style course for $5 per person 
Cavatelli  with Gigante Beans and Broccoli  Rabes 
Papardelle Bolognese Ð made with free range beefÑ or vegetarian with seitan 
Big Mushroom Trio Pasta with Madiera, rosemary, organic tomatoes and chevre 
Spinach Ravioli  with tomato-nutmeg cream 
Orrecciette with peas, baby shrimp and chives 
Imported Penne Puttanesca Fresca  with ripe organic tomatoes, capers and oil cured olives 
RicÕs Brown Rice and Molto Mushroom Risotto with Asiago and Truffle Oil 
Roasted Asparagus Risotto with Grana Padana and Chives 
Smoked Duck Risotto with apricots and leeks (A dd additional $5 per person) 
Lobster and Chanterelle Risotto with fresh tarragon (add additional $7.50 per person) 
 

V egetables and Starch Choices 
New WorldÕs CafŽ Meals are renown for their simple and sublime vegetables that shine on their own donÕt overpower 
your entree 
Choose Two,   addi tional choices avai lable at $3.00 per person 
New World Grilled Vegetable Medley with rosemary and reduced balsamic vinegar 
Grilled Asparagus with basil coulis 
New World Signature Island Yams with lime and orange essence 
Braised Greens with virgin peanut oil and sweet onions 
Rainbow Swiss Chard with sliced garlic and extra virgin olive oil 
Asian Style Broccoli  with rice vinegar and ginger 
Broccoli  Romano with olive oil and lemon served cold 
Curried Cauli flower Roast with dates 
Roasted New Potatoes with smoked Spanish paprika 
New WorldÕs Yukon Gold Mashed Potatoes 
Organic Brown Rice and Black Beans 
Imported Penne ÒFiletto di PomodoroÓ with organic tomato sauce  
New World Yum Yum Sesame Noodles served cold 
 
 
 
 
 
 
 
 
 
 
 



 
 
New World Dessert to go or for big parties 
 
Celebration Cakes 
New World offers the following cake choices. They are Simple and Delicious! 
Our kitchen uses all organic flours, El Rey chocolate, raw sugar, free range eggs and Vermont butter.  
If you desire a more complex cake, please consult with New World about availability and  pricing. 
White on White with whipped cream frosting, filled with berries or lemon curd. 
Chocolate Raspberry Access Cake vegan and spelt. 
Chocolate Coated Marble Cake  filled with chocolate mousse, topped with Ganache 
Classic Carrot Cake with Cr•me Cheese Frosting 
 
Cake Size   Servings (approximately)    Cake Price   
7” round cake  8 servings      $20 
9” round cake  12 servings      $30 
1/4 sheet cake  20 servings      $50 
1/2 sheet cake  40 servings      $100 
3/4 sheet cake  60 servings      $150  
full sheet cake  80 servings      $200 
Cakes are $2.50 per slice 

 
New World Specialty Party Desserts 
$5 each, $7 with coffee and tea service 
Strawberry Shortcake –the flakiest ever  
New World Mole Truffle Pot of Chocolate  
Cuban Style Crème Caramel with tropical fruit 
Fat Free Angel Food Cake with mango sauce 
Lemon Curd and Raspberry Parfait 
Individual Cheesecake with seasonal fruit topping 
Taste it Tiramisu 
Hudson Valley Apple Crisp  
Ethereal Cocoa Souffle Roll with raspberry sauce 
 
JaneÕs Ice cream and Sorbet $3 per person, $5 with coffee service 
 

Dessert Minis and Buffet 
Offer your guests a beauti ful plate of New World mini  desserts instead of or in addition to a 
tradi tional Celebration cake. 
 
Choose as many as you like for $2 a piece 
Pecan Tartlets     
Lime-Time Tarts    
Lemon Curd-Blueberry Cups 

Bittersweet Chocolate-Chevre Truffles 
     
Peruvian Chocolate Kisses 



Mini Cannoli     
Hazelnut Shortbreads    
Blue Corn-Pecan Biscotti 
Apricot Strudels    
  
Baklava    
Mini Amazing Brownies 

Mini Cheesecakes               
Luscious Lemon Squares  
Chocolate Dipped Strawberries Date 
Squares     
Fig Tarts     
Mini Banana Cream Pies 
Double Chocolate Biscotti

 
Platters of chocolate dipped fruit:  $5 per person 
Fresh Watermelon  $1.00 per person 
Strawberry Shortcake Station  $5 per person 
 
 
 
 
 
 



 
 
newworldcatering.com 


