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ONE STOP
FAJITA STATION $55 per person !
‘cheese quesadillas, tortilla chips, guacamole, salsa, b:
)

Iskirt steak, chicken (or shrimp - additional $5 p/p) ‘
tortillas, charred peppers & onions, pico de gallo, cheddar jack,
chipotle aioli, black beans, spanish rice, mexican caesar salad,
mini key lime pie jars i

TAILGATING $45 per person

Jpotato chips & dip, crudite w. spinach dip, truffled popcorn, pigs v|
in the blanket w. smoked mustard, blue ribbon wings, shortrib
grilled cheese, buffalo chicken balls w. blue cheese, mac & !
cheese, market salad, banana nilla wafer pudding

BOARDS

MEDITERRANEAN

hummus, grilled pita, marinated grilled chicken breast, chunks
of feta, sliced english cucumber, roasted tomatoes, olives &
crispy artichokes $10 per person

ITALIAN

prosciutto, capicola, mortadella, sweet & hot soppersetta,
salami, roasted red peppers, parm chunks, marinated
mozzarella & breads $15 per person

SNACKS

CRUDITE W. SPINACH DIP
SMALL (serves 10-12)$55.00 LARGE (serves 20-24) $75.00

HOUSEMADE TORTILLA CHIPS W.
GUACAMOLE & FIRE ROASTED SALSA
HALF TRAY (serves 10) $45.00 FULL TRAY (serves 20) $90.00

HOUSEMADE POTATO CHIPS W.
SOUR CREAM & ONION DIP

HALF TRAY (serves 10) $22.00  FULL TRAY (serves 20) $44.00

TRUFFLE POPCORN $25.00 half tray

BAKED BRIE W. RASPBERRY PRESERVES
$40.00 each (serves 8-10)

GRILLED FLATBREADS
gluten free flatbread available for additional $2.00 each

CRISPY MUSHROOM & STRACCIATELLA $9.00 each
BRUSSEL SPROUT W. SMOKED BAcCON $12.50 each
GRILLED VEGETABLE W. HERBED RICOTTA $9.00 each

ROASTED MARGHERITA $9.00 each

APPS

TWO DOZEN ORDER MINIMUM

TUNA TARTARE
w. Soy Lemongrass, Avocado, Crispy shallots $36.00 per dozen

TEQUILA BBQ SHRIMP SKEWERS $36.00 per dozen

MINI CRAB CAKES
w. Lemon Aioli  $36.00 per dozen

BUFFALO CHICKEN BALLS
w. blue cheese $18.00 per dozen

CHICKEN TAQUITOS
w. Avocado Cream  $18.00 per dozen

SHORT RIB GRILLED CHEESE $24.00 per dozen
SWEET & SOUR MEATBALLS $18.00 per dozen
PIGS IN THE BLANKET w. Smoked Mustard $18.00 per dozen

CHIMICHURRI VEG QUESADILLA
w. Avocado Mash $18.00 per dozen

MINI CAULIFLOWER Pi1zzAs $18.00 per dozen

—S—

INSTA COCKTAILS

16 0Z. COCKTAIL MIXES W. RECIPE TO MAKE AT HOME (MAKES 5 COCKTAILS)
HOUSE BLOODY MARY $30.00
ginger, schezuan, fresno, hawaiian salt

MOLE’ RITA $35.00
ancho chile rojo, poloma, amber agave, cocoa salt for rimming

SKINNY CUCUMBER $35.00
light agave, fresh lime juice, cucumber water, cucumber wedges, salt & pepper

THE NAKED TRUTH $35.00
blackberries, vanilla syrup, orange juice, cinnamon

KIDS STUFF

round serves 8-10 people /half tray serves 15-18 people

MAc & CHEEsSE round $30.00/half tray $45.00
INDIVIDUAL TRADITIONAL PizzAs $7.00 each

CHICKEN CUTLET FINGERS eour 10 rer rounny $17.95/1b.
w. Homemade Marinara

CHICKEN & CHEESE QUESADILLAS $11.50 each

HOMESTYLE BAKED ZITI round $30.00/half tray $45.00

GRILLED CHICKEN WINGS
Choice of : blue ribbon, carolina bbg, teriyaki or maple bbq
small (2 dozen) $30.00  large (4 dozen) $60.00

MAINS
small serves 10 /large serves 20

HEALTHY CHICKEN PARM small $115.00/large $230.00
TRADITIONAL CHICKEN PARM small $115.00/large $230.00
CHICKEN MARSALA small $115.00/large $230.00

WHOLE ROASTED SOFRITO CHICKEN (cutinto 1/8's)
small $54.00 /large $108.00

CHIMICHURRI SKIRT STEAK
small $150.00/ large $300.00

HERB & GARLIC ROASTED FILET OF BEEF
serves 10 people MARKET PRICE

GRILLED SALMON
w. Sauteed Spinach & Roasted Tomatoes small $130.00 / large $260.00

ASIAN GLAZED SALMON
w. Artichokes, Japanese Eggplant & Asparagus
small $130.00 /large $260.00
GRILLED BRANZINO
W. Roasted Tomatoes & Herb Crumb small $150.00 /large $300.00

No PASTA VEG LASAGNE half tray $95.00 /full tray $190.00

PASTA BOLOGNESE small $65.00/ large $130.00

SIDES

small serves 8-10 /large serves 15-18

BROWN RICE small $38.00/large $57.00
w. roasted sweet potato, sauteed kale & crispy shallots

FALL QUINOA small $38.00/large $57.00
w. dried cranberries, dried apricots, walnuts, celery & shallots

SMASHED TRUFFLED PARM POTATOES
small $38.00/large $57.00

TWICED BAKED POTATOES W. GRUYERE $54.00/dozen

SWEET POTATO CRUNCH small $30.00/large $45.00
whipped sweet potatoes w. pecan crumb

TRUFFLED MUSHROOM FARRO
small $42.00/large $63.00
CAULI MASH small $38.00/large $57.00
ROASTED RoOOT VEG small $38.00/large $57.00

CHARRED BROCCOLINI
w. roasted tomatoes

small $38.00/large $57.00

ROASTED BRUSSEL SPROUTS
w. smoked bacon

small $42.00/large $63.00
MEXICAN CORN SALAD

w. lime parm aioli small $38.00/large $57.00

CHUNKY GREEK SALAD small $38.00/large $57.00

PESTO PASTA SALAD W. GRILLED VEG
small $38.00/large $57.00



BRUNCHIN

EGG WHITE FRITTATAS

w. spinach, feta, roasted tomatoes & caramelized shallots
w. mushrooms, caramelized shallots & gruyere

w. broccoli, cheddar & caramelized onions

OR BUILD YOUR OWN

Small (serves 8) $30.00 each Large (serves 16) $50.00 each

ASSORTED MINI BAGELS $18.00 per dozen
PLAIN CREAM CHEESE $5.50 per pint

SCALLION CREAM CHEESE  $6.00 per pint

VERMONT CREAMERY BUTTER $6.00 per pint
RASPBERRY PRESERVES $8.50 per pint

SLICED NOVA PLATTER
w. tomatoes, red onions & capers
$45.00 per pound (1 pound minimum)

MINI FRENCH TOAST
cinnamon sugar $21.00 per dozen

“rice krispie” $21.00 per dozen
nutella filled $21.00 per dozen
MUFFINS

choice of: blueberry crumb, healthy harvest, lemon poppy,
strawberry, chocolate chip, red velvet + corn
mini $18.00 per dozen jumbo $42.00 per dozen

BANANA NUTELLA MUFFINS
lil guy $33.00 dozen big guy $33.00 half dozen

GRUYERE POPOVERS
mini $12.00 half dozen regular $24.00 half dozen

BRUNCH SALADS
served in plastic disposable bowls
small bowl serves 10 large bowl serves 20

TUNA SALAD small bowl $48.00/large bowl $96.00

COOKED & Co. CHICKEN SALAD

w. grapes and walnuts small bowl $48.00/large bowl $96.00

BALSAMIC CHICKEN SALAD

w. fresh mozzarella, sun dried tomatoes, balsamic, chopped
spinach &basil  small bowl $48.00/large bowl $96.00
Ecc SALAD small bowl $30.00/large bowl $60.00

FRUIT SALAD small bowl $24.00/large bowl $48.00

LUNCHIN

ITALIAN COMBO WEDGE

salami, proscuitto, capicola, soppresetta, roasted peppers,
provolone, arugula & balsamic

3 foot wedge - $75.00

PINWHEEL PLATTER
grilled chicken, brussel sprout, roast beef, turkey OR veg
small (serves 12) $57.00 / large (serves 24) $114.00

MARKET SALAD

mixed greens w. shredded carrots,grilled corn, toasted almonds,
dried cranberries,roasted beets, edamame,shaved parmesan &
white balsamic vinaigrette

half tray (serves 10) $40.00 / full tray (serves 20) $80.00

SESAME KALE SALAD
kale, sesame dressing, toasted cashews
half tray (serves 10) $40.00 / full tray (serves 20) $80.00

FAJITA SALAD

romaine, fajita peppers & onions, black beans, chopped
tomatoes, cheddar cheese, avocado, tortilla chips & cilantro lime
half tray (serves 10) $40.00 / full tray (serves 20) $80.00

TUSCAN SALAD

mixed greens, fried eggplant, cherry tomatoes, crispy artichokes,
fresh mozzarella, roasted red peppers, champagne vinaigrette
half tray (serves 10) $50.00 / full tray (serves 20) $100.00

CAESAR SALAD
romaine, shaved parm, homemade croutons & caesar dressing
half tray (serves 10) $40.00 / full tray (serves 20) $80.00

DESSERTS

BREAD PUDDING
vanilla, chocolate chip or nutella (additional $5) round $25.00/half tray $45.00

PUDDING BOWLS (SERVES 12-15)
Banana Nilla Wafer OR Chocolate Mallomar
$30.00 each

MINI CHOCOLATE CARAMEL BROWNIES $18.00 per dozen

MINI COMPOSTE COOKIES$18.00 per dozen

All orders must be placed 48 hours in advance.
A 10% deposit is required on all orders.
Deposits will only be returned if order is canceled more than 48 hours prior.

Cooked & Co. ‘)

new york

CATERING MENU
Fall Winter 2019 -2020

128 Garth Road, Scarsdale, New York, 10583

914.205.3939

www.cookedandco.com



