steven brown
CATERERS

MENU BY CHEF THOMAS DUGAL

DROP OFF DELIVERY ON FRIDAY JULY 17th ONLY

PLEASE EMAIL YOUR ORDER TO ORDERS@SBCNYC.COM BY 3PM
TUESDAY JUNE 14th

BREAKFAST

blueberry chia pudding (vt, gf) — 120z |
date-coconut walnut overnight oats(gf,vg) |
egg muffins —pack of 4 |

andouille-cheddar & peppers-fontina
blueberry lemon sour cream coffee cake (vt) —1lb |
fruit salad (gf, vg) —2Ib |

SALADS

approximately serves 3-4
asian salad with greens & cabbage (gf) |
peppers, mandarin oranges, water chestnuts, scallions,
edamame, cucumber, crispy wontons, orange sesame dressing
with falafel (vg, gf) — 12 pieces
with 5 spice chicken (gf) — 1lb
with grilled shrimp (gf) — 16 pcs
with grilled lobster (2 x 1 % Ibs)
cauliflower rice and kale tabbouleh style (vg, gf)
tomato, cucumber, onions, pepper, parsley, lemon
watermelon salad “greek style” (vt) |

feta, olives, mint, peppers, pickled onion, tomato
beet, carrot, kale and quinoa salad (vt) |
toasted pepita, mint, goat cheese, white balsamic
classic chicken salad (gf) — 160z
classic tuna salad (gf) — 160z
classic egg salad (gf) — 160z
pickled beets with onions & dill (gf, vg) — 160z
potato salad with eggs, onion & dill (gf) — 160z

SOUPS

lobster bisque — 120z |

corn chowder (vt) =1 qt |
carrot gazpacho (gf, vg) — 160z |

SIDES
grilled & roasted vegetables (vg, gf) |
eggplant, zucchini, fennel, portobello, peppers
summer corn pudding (vt) —1lb |
cheddar, parmesan, dill
sautéed spinach (vg, gf)
mac & cheese (vt) — 2lbs
roasted new potatoes (gf, vg)
moroccan cous cous (vg) — 1qgt
raisins, saffron, peppers, onions, cilantro, pine nuts

SLICED COLD CUTS
havarti or monterey jack cheese =% b |
gruyere cheese - % lb |

boars head rare roast beef —1lb |
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Minimum Order for $100

Free Delivery to Manhattan, Queens,
Brooklyn & The Bronx
New Jersev +$20

(vg) vegan

Hamptons +525

(vt) vegetarian

(gf) gluten free

MAINS
approximately serves 3-4
grilled salmon with chermoula - 4x60z |
minted yogurt
grilled flank steak with chimichurri (gf)
ratatouille lasagna (vt) — 2lbs
rack of lamb, garlic & rosemary (gf) — 7-8 chops
whole roasted chicken (gf)
chicken fingers x 8pcs
satay coconut curry with chicken or tofu (gf)
with 1-pint basmati rice
southern fried boneless chicken thighs & house sauce x 10
stuffed peppers with beyond ground meat (vg)
quinoa & mexican spices
vegetarian mapo tofu (gf, vg) — 240z |
shitake, garlic, ginger, black bean paste
whole roasted duck, portioned (gf) |
5 spice, ginger, garlic, hoisin-sesame sauce
pork baby back ribs, guava bbq sauce (gf) |
pork mole guisado (gf)—11b |
pork shoulder, tomatillos, mild chiles, onion, cilantro

READY TO COOK

marinated with garlic and herbs

filet of beef (gf) — 2 x 8 0z portions (gf) |

french cut chicken breast (gf) -4 |

hamburgers — short rib, brisket & sirloin 1
seasoned with salt and pepper only —4 x 70z

brioche burger buns x4 |

jumbo all beef hot dogs x4 |

brioche hotdog buns x4 |

SNACKS +DIPS

mushroom & truffle pecorino pizza |

sausage & mozzarella pizza |

chicken & broccoli rabe cocktail meatballs arugula pesto |
beef pigs in a blanket & deli mustard —8pcs |
antipasto: cured meats, cheeses and olives |
samosas - potatoes and peas & tzatziki(vg) —8 |
|

|

|

|

|

falafel with tahini (vg, gf) — 8pcs

grilled chicken wings with honey chipotle x 10
guacamole and chips (vg, gf) — 16 oz

baked spinach artichoke dip

sweet chili tofu (vg, gf)

DESSERTS

peach & blueberry crisp (vt) — 2lbs |

dark chocolate-peanut butter bark (vt)—11b |
fudge brownie or palm beach brownie (vt) 4 pcs |
I
I

chocolate chip cookies (vt) — 8pcs
carrot cake squares (vt) — 4pcs

$45

$16
$30
$96
$20
S16
$38
$44
$30
$15

$22
$36

$27
$20

$45
$36
$30

$5
$12
S4

$13
$13
$18
$12
$26
$12
$12
$18
$21
$12
$12

$24
$20
S16
S14
S14


mailto:ORDERS@SBCNYC.COM

