N ew World Catering
Complete Menu

Sine1993 NevWald Cateing hes ben cmmitted tossvingintepraatiians d thehedlthy and
assrtiveauisned theA maican MdtingPd.  Bigflavarsand donan to erth presantatians arethe
hausetrademerk. Thedversemanu features utainabd e ssfoad, gassfad neatural bed, aganic
vagarian ddes ad lod freerangedidken. Wearean adivemarbe o the Chd's Cdlabaative
and Sbw Faod USA.

Appetizers and Hors d'oeuvre Menu

Ample Platters

These items are better displayed than passed

N ew World@ Pan Blackened Sringbeans

Noesat a NevWaldisanpdewithat ataged aur natiadly renoan gringoeans pdated with Crede
remoulade saueand lemm wages

Lomi Lomi Salmon

Betiful Al aska slimm dicsdl and Oressagat with Hawdiian s sdlt, hebs gen anions and tavetaes
5Layer Brie Torta

A ful kilowhed d Frexth briepressad into 5 layarswith aun-dried daries dareand walnuts seved with
Pomeey mdard, reducd pat sue& qodads

Duo of Hummuses --- Tradtiond Chik Pea and Reegted V egdde syleswith pita pants

New World Seafood Ceviche Duo A waugt iran gand with boalsd two L atin ssefood sdlads
QuookedlOwith dtrusjuices---a tradtiond Guatamalan sylewith mehi mehi and taretoss and a gen @idewith
gdlges drinp, ad tardilles

Fresh Crudite Platter with Three N ew World Dips—Day-GloBet Hasxadsh, Trgaa dutney Dip
and TardtilloCrara

Tapas Tower Beautiful dives Stuffed Ddmes and snkey reeded dmonds dgdayed in awraught iran gand
Vine-Ripened Tomatoes, Organic Mango and Fresh Mozzarella with Tha besl aulis

Insalata di Fruttadi Mare A beautifu Sidlian seefaod sdlad with souid, shrinp, sunglli, salgosand nussds
with taretass ey and a fresh heblenm-diveal dressng

Brazilian Style Avocado and H earts of Palm Salad Clean and rdrehingwith a ligt herb and aange
vnagdte

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 saue

Tricolor Tortellini Salad With blsamcdresng grgrzda, wanuts and salians



Ric® Sublime One-Bite Creations

Black Bean and Jack Empanadas
with arin and mild dile
Jamaican Jerked Beef Patties
megaly ssssned mini [ dand turnoar's
BBQ Duck on Blue Corn Tortillas
with taretilloaars, mengd and andro dileBBQ
Crisp Spanikopita Cup
abiteszed pryloap filled with afamiliar ganadea mx
Creole Crawfish Gumbo
inaflaky pedry ap
San Juan Bacailitos
Sdt Cdd fritteswith avoado adi
Veggie, Shrimp or Turkey Gyoza Dumplings
with gnggy ponzu dipaing saue
Mini Crab Cheesecakes
Caun flavared with rainbow pagpa's
Caribbean Coconut Shrimp
with griad-limehosgadsh dp
Quattro Formagy Stuffed Mushrooms
with adamond d Gagrzda, Rarang
Snaked Gauda and Fatina
Pan Blackened Sea Scallops
with Laudana Bernaie Saie
Golden Felafel Balls
with tahin saue
Seven Spice Lamb Kofta Balls
with mint-yogurt
Yukon Gold Potato Latkes
with sor ceamand harenedeaganic gesaue
Spiced Potato Samosas
with tangy tamerind saue
New World Original Chicken Chili Spring Rolls
with mango adobo sauce
Crispy Fried Long Stem Artichokes
with lemon-artichoke aioli
Maui PokZ of Ahi Tuna on Tamari-Rice Crackers
aHanaiian tartare ssasoned with 0y, mirin, gnge and sssae

Sea Salt and Turbinado Sugar Cured Salmon Bundles
filled with Japanee pklesand wesal mutard
Seared Beef Sashimi Roulades
sadrare dicd and rdled acund wateaess & grgrzda
Peppered Srawberry, Tomato and Basil Bruschette
with agad blsamicvinegr an Frarege Blanctoedts
Organic Quinoa-Tomatillo Salad



with limegeat dese s7ved on deamed artidkepaas
Wasabi-Tobikko Deviled Eggs
sesnad with wesal and tapped with Jepaneseaviar
Sundried Tomato Boursin and Pinenuts
presnted on end\vepddsasalargeflong
Creamy Avocado and Organic Chevre
in @igoy Huearn ays
Tropical Jerk Chicken Salad
in waurbe apswith pinegpde arrd and sAlians

Creative Kebabs on Bamboo Sewers
Organic Cherry Tomato, Thai Basil and Mozzarella
with svoath bes| adis
Maine Smoked Scallops and Mussels
with mugard merinated red pdatoss and tarragm
Boneless Chicken in the Punjabi Style
hitegzed tandoori didken, with alantromint dutney
Authentic Pork, Chicken, and/ or Beef Satay
with comnut-peanut saue
Rock Shrimp and Cucumber Kebabs
with day-gdav bet hasradsh dp
Hoisin BBQ Mushroom Sewers
with snedt dhilegarlicsaue
Smoked Tofu and Grilled Sweet Potato Brochette
with bdlsamcdipalebog saue

I ce Cold Shellfish!

Chilled Shrimp with chipotle cocktail, remoulade or cilantro aioli dip - 95¢eadh far megium (21-25) or
$1.50 each for large (16-20)

Malpegue Oysters on the half shell with horseradish, cocktail and Mignonette- $1.50 eath
Littleneck Clams on the half shell 85¢eath

Jonah Crab Claw Cocktail $1.50 eath

Chef T able Selections

Decorative food stations are a nice alternative or a great add on to a buffet and add afestive

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.

YCarving Station Nathwindsfamturkey, tgp srlan o bed and dazed Hatfidd hamwith dl thetrinmings
$16.95/ 1295 asanaddn



Y talian-American Pasta Station Alfredg marinara and peto aeamwith fetuane pane sausagss drinp
and veges aked toada!
16.95/1 295 asanadd

W ashed Potato Sundae Bar! NevWald Mashed Yukan Gddswith MixingN garvy, cheoder deese
truffled mudraors sAlians baan, svked Al bits
Sewdinandeeapd 9.95/5 .95 asanaddm

¥Asian N oodle Sation NevWald Pad Tha Nadeswith drinp, SinggoaareN aodeswith arry and Sda
Nodeswith moand tdo sved in Chineetakenut baxes 16.95/ 12.95 asanadd in

¥gjita Station Chiken, bed and patabdlo mudraom fgitaswith sdlsa, merinated pgopersand anians sour
ceamadtatillas 16.95/1 295 asanadd

¥Salad Sation aSéation d ar threenod popular sdlads tassad to arder--Caesar, Hudsn V dlley ad
Vidnarexe!!l 8954 .95 asanaddm

YSushi Station Tuna, V eggeand Cdifaniardls and ared slm. e and aatidksfa youwithwesaa and
pkledgnge 16.95/12.95 asanaddm

YOmelette Sation apafat daefa brund with addtians likesmdked baan, Canedan baan, 4 desses
agarags pgopes anias mudrasand noe 9.95/5 .95 asanadd n

Minimumd 20 paqplegiarantesd

N ew World Salads and Soups

Adding a salad course adds freshnesskE

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 gatlic, soya parm and
tempeh croutons Add $5.00 per person

N ew World@ Version of the Classic Chez Panisse Salad o Shaved Fend, Musransand Parma
with lemon and truffleinfused diveadl Add $5.00 per person

Elegant Soup add $4.00 per person

Chef Ric recommends veggie soups in spring, cold soupsin summer and hearty soupsin
fall

Choaioss for Spring

Essence of Asparagus Escarole and White Bean Soup

Pistou (Provencal Vegetable Soup) or Spring Pea Soup with Mint

Chaices For Summer

Fresh and Clean Red Gazpacho Green Gazpacho with honeydew and tomatillos

Thai Watermelon Gazpacho Cucumber Dill Soup Tomato-Basil SoupChaices for Choices
for Late Summer and Fall



Tomato Consomme Tomato Fennel Roasted Corn Chowder P-Town Chowdah
Lobster Bisque Pumpkin Mulligatawny Sweet Potato Soup with Ginger and Lime
Chaices for Winter

Stracciatelle French Country Lentil Soup (with ham or vegetarian)
ParnsipVichysoisse  Beef Barley Soup Borscht with sour cream



Entr2Meu

All Natural Hormone Free Bedf
Ropa Vigja Our signature Cuban Style brisket With tavetq red wing garlic divesand apars
Chimmichurri Style Top Srloin Medallions Argatinian Churrasmo Stle
Hong Kong Marinated Flank Steak with reeded anians dhiitakesand oge sue
Premium Besf Entress. Add $5 per person
Sow Roasted Ribeye or Boneless Shell Steak with Caband jusand duedesebuiter
Chemical Free Australian Filet Mignon with your dxaeed thefdloning sauces
Green Chile-Mustard Sauce All American Horseradish Sauce Smokey Chipotle Sauce
Chimmichurri Sauce  Basil Bearnaise

All Natural Pork

Adobo Roasted Pork Roast , irresgibel atin Stlewith lime hebsand garlicand a dito saue
Thai Curry Loin of Pork with panang gaiees and cooonut milk
Little Miami Pork Loin with Mgo Cubano Sdsa ad jiamadawv

Premium Pork Entress Add $5 per person
Cider-Ginger Glazed Pork Tenderloin with arardized acnasand dipadles
Miso BBQ Pork Tenderloin with dhiitekesand leks
Meanhouse BBQ Babyback Ribs - ar oarn OMesnhoussOsaueand gartle dow akingmekesfar alaal

gpetranamiclegd

Center Cut L egof Cdorado L amb

Lamb Abruzzo with rasarary, garlic redwine& balsamcvineger
Punjabi Style Lamb marinated in the Tandoori sylewith mengp dutney and raita
Seven Spice Leg of Lamb with Reegted Pgoper-Curmin Saie

New Zealand Rack of Lamb . Add $7 per pason
Beautifu 3 boneraksfa at far buffet
Tamarindo Stylewith atang tamerind buererauge
Classi ¢ mugtard and herb rub with sauee Rdoat
Mdliterra Rack with a rceged paope-fresh aepno sue

Murray® Free Range Chidken

Woodgrilled Free Range Chicken on the bone or Bondess

svalwith 9ded threesaues Chimmidurni |, Jameiean Jek, and Dijanaise
Bajan Chicken BarbedsgyleBBQ- freerangedidken Suffed unda theskinwith apetod araratichats
paopasand sAlias
Poulet Moutarde French cuntry dyle didken marinated withtwomudards ddldsandwing saved anleks
and mugroars (avaladebodess a baein)
Blue Cornbread and Chorizo Suffed Game H en with a baurbon infusad pan saue
Stuffed French Cut Breast of Chicken pipad with sage prosiutto and get@dee
Lemongrass Marinated Chicken with tangy nuocdamrdish
West Indian Style Chicken Curry aatfu, with fresh vesges and coaonut milk




All Natural Duk add $5 per person
Korean BBQ Duck with giky BBQ sauceand pnegodeKimdee
Sicilan Agri-Dolce Duck withdives gddanrasns garlicand snet wine
Duck Confit with pdkled ggpes and mudard saue
Thai Crispy Duck an braised adbagewith limelevesand sned dilesaue
Creole Spiced Duck on bakesd pa ginto

Fish and Seafood
Creative Fisheries organic Chinook Salmon Filet can be prepared in a variety of styles:
Thai BBQ Salmon isaur mog pgoular dsh. Thefishisbeded with an araveticlimg he'b and garlic
suead it ispressnted an a ddidous peanut sated daw
or Salmon Chimmichurri, Moutarde or Pan Bladkened with Bearnaise
Curry Grilled Mahi Mahi with pneggdemecadamanut dsa
Cornmeal Crusted Mississippi Catfish srtherad in an authetic Credesaue
Blackened Mississippi Catfish with sathingbes| bearnaise
Sesame Crusted Tilapia Filet with o besl-gngg-vinaigéte
Stuffed Filet of Sole with sl mousseand mengp buareldanc
Premi um Seafood Dishes add $5.00 per person
Baked Alaskan H alibut with pddano petoaema
Pan Roasted N ative Striped Bass an a s#ffron sated taretodivesaue
Olive Crusted Ahi Tuna (seved mediumrareanly) with dried taretaes and pardey peto
Caribbean Red Snapper inaarry conut ssue
Roasted Black Cod withwild mudraars pess leksand svoked salgos
Seafood Jambalaya with drinp, canish, salgosand gruineandaullesausegeqatiandl

V epdtarian

Tha BBQ Portabello M ushrooms with tangy dressngand peanut daw

Ric@® ON o CrashOMolto Mushroom Risotto medewith shes broan riee

Grilled Vegetables and Polenta with levonrosarary infusad diveal

Blue Corn Crusted Seitan withtaratillosalsa, Chinmidwurri a aur hauseBBQ saue

Seitan Sroganoff withwild mugraarsand sor aeam savad o widenoodes

Wild Mushroom Wellington - a patabodlo gesk envdgoad in syoh duxdleand wrgppad in pedry, seved
with mugraomrandy aeam

Saigon BBQ Tofu Skewers with julenevegges and sned-ha dilesaue

Eggplant with QQuattro FormaggiO ligtlyfried, sadked and badked with a rustedl arganictareto saue
and adamnd d faur dessss Fating, Sked gouda, Rameno and grgrnzda




Pasta and Risotto E ntrees
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 B mecewith freerangebesN o vegtarian with sdtan
Big Mushroom Trio Pasta with Madea, raarary, agnictaretices and dere
Spinach Ravioli with taretonutmegaeam
Orrecciette with pess beby dvinp and dives
Imported Penne Puttanesca Fresca with ripeagaictaretoss pasand dl ared dives
Ric® Brown Rice and Molto Mushroom Risotto with Asagp and Truffle Oil
Roasted Asparagus Risotto with Grana Padana and Chives
Smoked Duck Risotto with gorictsand leks (A dd additional $5 per person)
Lobster and Chanterelle Risotto with freh tarragm (add additional $7.50 per person)

V ggtables and Starch Choices
N evWalddCaZMeds arerenonn far thér Snpleand sblimeveablesthat shinean ther aan dndoerpone
yar etree
Choose Two, additional choices available at $3.00 per person
New World Grilled Vegetable Medley with rosarery and reducsd belsamicvinesr
Grilled Asparagus with besl auis
New World Signature I sland Yams with limeand cangeessne
Braised Greens with virgn peanut dl and snet anas
Rainbow Swiss Chard with dicad garlicand extravirgn divedl
Asian Style Broccoli with ricevinegr and gnger
Broccoli Romano with diveal and levon seved add
Curried Cauliflower Roast with dates
Roasted N ew Potatoes with sntked Sanish pgrika
N ew World@ Yukon Gold Mashed Potatoes
Organic Brown Rice and Black Beans
| mported Penne (Filetto di PomodoroOwith aganictareio sue
New World Yum Yum Sesame N oodles ssved ddd




N ew World Dessert to go or for big parties

Celebration Cakes

NevWald dfesthefdloning@kedaaes They aeSnpeand Ddidad

Our kitden ussdl aganicflars El Reydodate rawsugr, freerangeeggsand V et butte.
If you dsrea moreanex ke pdeasecaalit with NevWald about availlaaility and priang
White on White with whipped ceamfrading filled with bariesa leronard

Chocolate Raspberry Access Cake vegpn and 9dt.

Chocolate Coated Marble Cake filledwith dhadaenousss tqoped with Ganade
Classic Carrot Cake with Creme 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

N ew World Specialty Party Desserts
$5 each, $7 with coffee and tea service
Strawberry Shortcake —the flakiest ever

New Wotld Mole Truffle Pot of Chocolate
Cuban Style Créme 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

Jane®@ | ce cream and Sorbet $3 per person, $5 with coffee service

Dessert Minis and Buffet

Offer your guests a beautiful plate of New World mini dessertsinstead of or in addition toa
traditional Cdebration cake

Choose as many as you like for $2 a piece

Pecan Tartlets Bittersweet Chocolate-Chevre Truffles
Lime-Time Tarts

Lemon Curd-Blueberry Cups Peruvian Chocolate Kisses



Mini Cannoli

H azelnut Shortbreads
Blue Corn-Pecan Biscotti
Apricot Strudels

Baklava
Mini Amazing Brownies

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

Mini Cheesecakes

Luscious Lemon Squares

Chocolate Dipped Strawberries Date
Squares

Fig Tarts

Mini Banana Cream Pies

Double Chocolate Biscotti



newworldcatering.com



