To help make your party the best ever, may we help prepare you
for our questions...

How many guests are you having?

Are you guests light or heavy eaters?

How much do | want to prep and handle myself?

Are you having other things?

What serving pieces do you need?

What prepared foods will require heating prior to serv-
ing?

**Want to have service staff help keep you out of the Kitchen?***
Mardi Gras can help with that need as well.

***Please allow three working days for preparation.***

Mardi Gras features a large variety of soups, salads, entrees, side
dishes, sauces, snacks and desserts that meet many of the more
prominent dietary restrictions and nutritional needs of our valued
customers. Simply ask and we will deliver.

Our food preparation does not contain MSG, preservatives, "high"
fats or excessive salt. We pride ourselves in using freshest ingredi-
ents, pure olive oil and authentic ethnic components. We also fea-
ture the tri-state area's freshest seasonal products as well as a di-
verse ethnic offerings on our menus.

Our integrity and consistency have been the corner stone to
our success for 28 years.....and counting.

150 Bloomfield Avenue
Verona, New Jersey 07044
973-857-3777
www.mardigrasfoods.com

Est. 1984

Our Very Special Catering Menu
28 years of service § counting..,

150 Bloomfielol Avenue
Verona, New Jersey OF044

9F2-85F-3F7F
Mardigrasfoods.com



HOT HORS D'OEUVRES

(subject to availability/seasonal Changes)
Aslan Short RLb Pot Ple (12)
®Brle § Raspber@ n Phyllo (12)
Breaded Parmesan Artichoke (12)
Buffalo wings (1 Lb.)
Butternut Squash Panzarotti (12)
cajun Chicken Fingers (1 Lb.)
Cheeseburger Minl's (10)
Chevre § Roasted Pepper Tartlettes (12)
Chicken Tandoorl Skewers (12) (NEW!)
Chicken Quesadilla (12)
Crab cake Minl's (12)
CV'Lspg ASPAAYUS Lin PMMLLO (12)
Franks en Croute (20)
Gruyere § Bacon Palmler (12)
Mascarpone Tart (12)
Pizza Deep Dlsh (12)
Scallops Wrapped in Bacon (12) (NEW!)
Shrimp wrapped tn Bacon § Horseradish (12)
Spinach § Artichoke Tarts (Vegetarian) (12)
Tuscan Tart (12)
vegetable Dumplings (Vegan) (12)
Spanakopita (12)
vegetable Quesadillas (12) (NEW!)
wild Mushroom Tarts (12) (NEW!)
Whole Filet of Beef (approximately 3 Lbs./Ready for you to cook with
heating tnstructions/ W@Lo{s approx 40 hor d'oeuvres)

HOT BUTLER/BUFFET HORS DP'OEUVRES

(e PC mbnlmun)
Em% Lamb Chops (16 plece minbmum)
Coconut Shrbmp
Crab Cakelettes w/Chipotle Mayo OUR VERY OWNIIL (4€ pe. mintmum)
Filet of Beef on Garlic Croustade
Garlic Shrimp on toast (NEW!)
Grilled Shrimp
ttalian Chicken Fingers/Cajun Chicken Fingers
Minl Potato Pancakees w/ Apple Sauce (4€ plece minbmum)

Notes:




Notes: COLD BUTLER HORS D'OEUVRES

(z& plece mintmum)
(subject to availa bility)

Chevre § Roasted Pepper on French Bread

Fresh Asparagus Wrapped in Prosciutto (seasonal)
Grilled Chicken Kabob

Grilled Chicken g Peapod with Astan Dipping Sauce
Smoked Salmon Canapé on Black Bread

TWVQ% with cra M)ewg Mustard on Ralsin Walnut Fleelle ca wapé

Ham § Delice de Bowrgogne with Honey Mustard on Raisin
walnut Flcelle canapé

BUFFET STYLE
HORS D'OBUVRES

(16 person minbmum unless otherwise specified)

Antipasto with (talian Breads § Bread Sticks
Brushetta (grilled bread w/ fresh tomato, basil § garlic)

(or with fresh sliced Mozzarella)
Chilled seafood (jumbo shrimp § Lobster) trayed masterfully with Cocktail

Sauce § Lemon Wedges (45 shrmp 10 Lobsters mintmum of each)
Colol Filet of Beef with French Breao § whipped Horseradish (26 pe min.)

Crudite with 2 chefs cholee dips (A CRUNCHY TREAT!)

Grilled shrimp Platter (36 plece mintmum)
Middle Eastern Vegetariaon Antipasto Platter (artichoke hearts,

roasted peppers, marinated cheese, assorted olives, hummus,
cucunmber § pita/serves 15-20)

Savory Pepper Jelly Torta with Pepper Jelly § Crackers

Stelecteot mported § Domestic Cheeses, Fruit Garnish § Crackers on a tray
Smoked Sabmon Platter garnished with Capers, Chopped Onlon, Lemon

wedges and Black bread




SALADS

SEAFOOD SALADS

Deluxe Tuna Salad

Shrimp salad Mardi Gras (cete@, pmst%, leeks, w/ mild weustard dressing)

Tossed Nicolse Salad (tuna, potato, green beans, Nicolse olives, copers, tomato)

LEAF SALADS

Fleld qreens with Tomato Basil Vinalgrette

Mixed Salad (lettuce, tomato, carrot § onlon with Tomato Basil Vinaigrette)
CHICKEN SALADS

Country Chicken salad Grilled Chicken Salad

_apanese Ginger Chiclken Salad — Lemon Fennel Chicken Salad
Mandarin Chicken Salad Mediterranean Chicken Salad
Three Mustard Chicken Salad

PASTA SALADS
Angels Pasta
Aslan Pasta with Chicken
BLT Pasta Salad
C&I‘P@LLLVLL Salad (artichoke hearts, peas, red peppers, capers and olives)
cavatelll § ®roccoll *
Farfalle Fresea (sowties with fresh towato, basil 5 gartic)
Garden Macaronl Salad
Greek Pasta Salad
ltalian Pasta Salad
Linguinl Mediterranean
Mavrco Polo
Ovecchiette § Broceoll Rabe*
Orzo Salad/ Toasted Ovzo*/Ovzo salad with vegoies and feta*
Posta Primaverna
Posta with Roasted Eagplant and Goat Cheese
Penne Articholkee
Sesame Noodles
Sweet Pepper Pasta, (penne, voasted peppers, spinach, w/ balsamic dressing)
wWhole Whent Pasta with sautéed Veggles

POTATO SALADS

Baked Potato Salad (bacon and Sour cream)
Fremeh Potato Salad (pmsLeg anol shallot vinalgyrette)
old Fashion Potato Salad (ceLemd, onlon, €00, carrot, sour cream, § wuzgo)
Open House Potato Salad (Carvots, celery, dill, ved onlon,

ved wine vinnigrette, sour eream, § mayonnaise)
Potato with green onlon dressing (green onion, egg, mustard § mayo)
Woodland Potato Salad (sautéed ontons § Portobello mushrooms

w/ sherry vinalgrette)

*ean be served warm

MISCELLANEOUS § BRUNCH

‘Claremont” Fremeh Toast (24pe PALALMUAL)

Dinner volls (order by dozen)

Garlic Bread (2 loaf minimum / serves 4-& per Loaf)

Minl Crolssants (12)

Mudffins, Danish, Breakfast Pastries

Danish Coffee Cake

Scownes (order bn bincrements of )

Southern Corn Bread (minimum order 2-10x12" pans)

Quiche: Broceoll § Swiss/ Spinach § Swiss/ Lorraine (bacon § swiss)/Chevre
§ leek/ Asparagus § Swiss/ Mushroom § Swiss

DESSERTS AND PASTRIES

(ttemws marked * are seasonal)

AlL Desserts are made by our favorite pastryt
Apple Calke* Apple Crisp * (one 10 x 127 pan minimum)
Assorted Crumb Pies (blueberry, Sour Cherry, Peach, Apple)*
Assorted Fancy Cookies (boxed or trayed)
Brownies (boxed or trayed)
Carvot Cake
Chocolate Mousse (4.Lb Minlmun)
Chocolate Gateau (flourless)
Cheesecake (plain/oreo/pumplin)
Coconut Cake
Cupeakes (12 minbmuom order)
Fresh Frult Macedolne
Key Lime Ple
Lemon Curd cake
Mandarin Orange Spice Cake *
Assorted mintature pastries g bars
outrageous Chocolate Calee
Pecan Ple/Chocolate pecan ple*
Strawberry Short Cake *
Other seasonal (tems are available. Please inguire with our catering speclalist

PARTY CAKES

<N

AlL party cakes require a weeks wotice.
nauire about flavor selection for Your custom cake



SIPE DISHES

VEGETABLE
Broceoll with Roasted Garlic
Green Beans with Toasted Almonds § Roasted Garlic
Grilled seasonal Vegetables (traying available)
Harlcots Verts with Portobello Mushrooms
Oven Roasted Carvots or Parsnips or Fennel or Brussel Sprouts
or Butternut Squash (seasonal)
Ratatoullle
Roasted Winter Vegetables (Seasonal)
Sautéed Escarole or Splnach or kale or Broceoll Rabe or Broceolind
Sautéed squash Medley with Ginger § Carrot (seasonal)
Seasonal Vegetable Medley
Zucehint Tomate Provencale

FARINACEOUS
cajuw Roasted New Potatoes or Rosemary Roasted New Potatoes
cavatelll, qemelll or Gunoceht (with Filetto di Powodoro
or Creamy Pesto Sauce)
cavatelll w/ Butter § Parmesan (great w/ maain dishes that have a sauce)
Garlic Smashed Potatoes
Jasmine Rice or Jasming Brown Rice
Mardi Gras Whipped Potatoes
Noodle Kugel (cheese § apple)
Poymmes Sa\/owmies (sliced potatoes, cream § 9 vlic)
Rice Pilaf (rice, onlons, chicken stock)
Riz Mardl Gras (wild § white vice, ovzo, toasted )
Shitake / Vegetarian or Champagne Risotto
Tortellint (ment § cheese) w/ Filleto di Pomodoro or Creamy Pesto Sauce
Whipped Sweet Potatoes (seasonal)

SANDWICHES
Sloppy Joes: ench Joe s € cuts/ Standavd portlon is 2 cuts per person, 2
_Joe minimuum order (can be 2 different kinds)
*  Dairy joe (tuna, egg salad, swiss cheese, coleslaw)
o Meat Joe (Ronst Beef, turkey , swiss cheese, coleslaw)
*  Swmokey Joe (smoked Salmon, egg salad, swiss §, cream
cheese)
Assorted Paninl (& cuts each): Flank steak/grilled chicken § Roasted
peppers/ grilled vegetable/ chevre, tapenade § roasted peppers/ prosciutto §
asiago/ spinach, mozzarella § sundried tomato/Tomato Mozzarella/
Basil
Deluxe Sandwich Platters (minlmum 12) See our Luneh meni

GRAIN, RICE § BEAN SALADS

Block Bean Salad

Cherry W’/leatbewg

Cranberry Rice salad

Edamanme
Jicama §Bean Salad (jicawma, 2 beans, Yellow pepper

w/ chipotle Lemon dressing (seasonal)

Taboulleh

Wheatberry Harvest (wheat, barley, corn § vegetables)

wild rice salad (ovzo, toasted tomato, olives)

VEGETABLE SALADS
Asparagus § Hearts of Palm
Asparagus, Tomato, Yellow Pepper (seasonal)
®Basilico Corn salad (corn, scallion, tomato, basil vinaigrette) seasonal
Broceoll § Roasted Peppers, with Greek Olives
Coleslaw
Corn and Asparagus salad
Cucunber § Tomato Salad
Green Beans with sundried tomatoes § plne nuts
Green Beans Provencale (with oOlives and Tomatoes)
Greek Salad
lsraell Salad (cucumiber, tomato, scalllon, Lemon, olive otl)
Medliterranean Cucumber Salad (feta, parsley, mint, ved onlon, § Vinegar)
Morocean Carvot Salad
Tomato § Fresh Mozzavella Salaod
That Green beans

BUFFET SALADS

(20 person mintmum)

Chef's salad (cnspg oreens thMJMLLe:/ww of blackened chicken, grilled
hawm, swiss cheese, tomato, onlon § egg) with tomato basil vinatgrette

Fresh Mozzavella with Sliced Tomatoes, Fresh
Basil, § Olive ol on a tray

Nicoise salad (crispy greens with canned or
fresh grilled tuna, potato, green beans, tomato,
nicolse olives, capers, eog § anchovies) with to-




ENTREES

CHICKEN * WRKEY
Barbequeo Chicken (4 whole chickens min./ cut into quarters/
no individual parts may be ordered)
Ralsamic Chicken
Chicken a L'Orange (filet with tart orange sauce)
Chicken Cacclatore (tomato sauce, mushroom, onions, peppers)
Chicken Francese (with or without artichoke hearts, lLemon § wilted spinach)
Chicken Marsala (with Portobello mushrooms)
Chicken Pleatta (with capers ano Lenion)
Dljon Crusted Chicken (reg. or Low carb)
Grilled Chicken Breast (boneless § skinless) traying optional
Herb Roasted Chicken (4 chicken minimuwm order)
Jambalaya (chicken and tasso)
Our Famous Chiclken Pot Ple
Lemon Bastl Chicken
Poulet Chassewr (white ment chicken with fresh towatoes §
mushrooms L a brown white wine sauce)
Southern Fried Chicken (4 whole chickens min/cut linto
eighths/no individual parts may be ordered)

Whole Roasted Turkey™ (12-1€ Lb. turkeys available/
at Least 1 Lb per person Ls recommended)

Hot or cold Turkey Breastt (serves 12-16)

*Country pan gravy is available by the quart

Cold Turkey Breast Sliced, qarnished on a Tray

SEAFOOD

Chilean sea Bass with Peapod Coulis or Tomato Fenmel Relish
Cold Poached salmon (sauce verte available by the quart) available on tray
crabeakes (Lump crab meat)
grilled salmon (& Lb minbmuon)
Herb Crusted Fleh (marleet a\/mLLabLLLtg) Tilapia / Sabmon
Horseradish Crusted Salmon

Jumbo Shrimp Creole (& Lb minimum)
Mustard and Onlon Crusted Salmon
Pacella (24 person minimum/chicken, chorizo,
mussels, clams, § shrimp with saffron rice)

ENTREES

BEEF * PORK * VEAL * LAMB
Boeuf Bourgulgnon
Grilled Beef Burritos (minlmum 12 burritos)
Whole Cooked Filet of Beef (Med Rare 1 Filet serves €-10 / whipped
horseradish available bg the quart)
whole Uncooked Filet of Beef (marinated § grilled, ready for Your oven)
Colol Filet of Beef with whipped Horserndish § Fremch Baguette,
garnished on a tray

Herb Crusted or Balsamlic Pork Loln
Howney Mustard Glazed Ham or Ham Steaks (whole or sliced /4 Lo. min.)
Splral Ham

Sausage § Peppers

veal Marsala (with Portobello Mushrooms)

veal Ragout (with Rosemary § Mushrooms)

veal Sealoppint (with Exotic Mushrooms § Veal Glaze)
Stuffed Breast of veal (Bread stuffing with veggies)

Marinated Grilled Rack of Lanb

VEGETARIAN
carvot Soufflé
Eggplant Lasagna (no noodles/Layers of fried eggplant,
mushroom, ricotta, spinach, filetto di pomodoro)
Macaronl § Cheese
vegetable Burritos (minbmiuom 12 burritos)
Vegetable Lasagna (minlmum order 2-10x12" pans

cHiLrs
Black Bean Chtll
Santa Fe Chill
Turkey § Black Bean Chill
Texas Chill
vegetarian Chill



