
                           ❖   FALL CATERING MENU  ❖  
APPETIZERS  
HOT • INDIVIDUALS 
Filo Pastries • Fig & Mascarpone $2.50, Fresh Asparagus Asiago $2.50 or 
                                     Spanakopita (Greek Style Spinach & Feta Filling in Filo) $2.25 
Shrimp Skewer w/White Wine, Garlic & Berber Spice $3.50 
Mini Lump Crabcake w/Thai Chili Sauce $2.75 
Red Wine & Garlic Marinated Beef Skewer/Sour Cream & Herb Dipping Sauce $2.75 
Shrimp & Toasted Coconut Spring Rolls $2.75 
Sausage Stuffed Mushrooms $2.50 
           STATIONARY • Baked French Brie in Filo/Market Roost Fruit Sauce $20. Lb 
COLD • INDIVIDUALS 
Norwegian Smoked Salmon, herbed creamcheese, caper & dill on pumpernickel cut $2.75 
Fresh Asparagus wrapped in Prosciutto $2.50 
Belgian Endive Slipper w/French Brie, Caramelized Onion & Honeyed Walnut $2.50 
           STATIONARY • Fall Selection of Fruits & Cheeses w/Crackers & Flats $55. 
 
SALADS 
Baby Greens with Choice of Dressing(WFV, Mango, Balsamic, Asian Sesame Ginger, 
                                       Greek, Tomato Dill Vinaigrette) 
Artisan Breads • Pecan Raisin, French Baguette or Calamata Olive • Sweet Butter Florets 
 
ENTRÉ & SIDES  
Baked Bourbon & Brown Sugar or Beer Mustard Glazed Fresh Atlantic Salmon 
Pork Tenderloin or Chicken Bundles with Fall Fruits (granny smith apples, dried  
                                 cranberries, apricots & grapes in an Apple Jack Brandy Cider Sauce) 
Wild & Brown Rice with delicate herbs & orange zest 
Roasted Yam & Apple Salad with grapes & dried cranberries 
Pumpkin Ravioli light brandied Cream Sauce 
Portabello & Porcini Mushroom Ravioli w/Duxelle & Cream Sauce 
Young Carrots w/honey orange butter sauce 
Redbliss Potatoes roasted w/garlic, rosemary & EVO 
Acorn Squash Wedges baked with Maple Syrup & Walnuts 
Fresh Haricot Vert w/light lemon butter sauce or toasted hazelnuts & orange butter sauce 
DESSERT • Choose from our Fall Dessert Menu w/any of our Gourmet Coffees 
 
NAME___________PHONE___________PICK UP DATE______DAY_____TIME_____ 
                                   TOTAL___________DEPOSIT________BALANCE________ 
•Chef/Owner Norman Todd CIA Graduate 
                          •Pastry Chef/Food Stylist/Owner Carol Todd            
       ❖  MARKET ROOST FINE CATERING   65 MAIN ST FLEMINGTON NJ ❖   
                                  P 908.788.4949             www.marketroost.com                                                        


