
HORS D’OEUVRES

HUMMUS BRUSHCHETTA & YUKA CHIPS  ...................................................................................................................... 
BUTTON STUFFED MUSHROOMS WITH BRIE ..................................................................................................................                                                                                                    
MARINATED MOZZARELLA AND ROASTED CHERRY TOMATO SKEWERS .................................................................                            
CRISPY PAN FRIED ASIAN CHICKEN WONTONS W/ PARMESAN CHEESE OIL DRIZZLE .......................................      
CARAMELIZED RED ONION CARAMELIZED RED ONION WONTONS WITH GOAT CHEESE .......................................................................................                                              
ASIAN BEEF FILO TARTS   .....................................................................................................................................................                                                                                                                                                                   
PEPPEPEPPERY BEEF KEBABS WITH BRAISED PEARL ONIONS .............................................................................................                                               
CHICKEN SATAY KEBABS WITH THAI PEANUT SAUCE .................................................................................................                                                      
TERIYAKI, HONEY AND SESAME CHARRED SALMON FLAKES ON CROSTINI  .........................................................                     
BAKED LITTLE NECKS ON THE HALF SHELL  ....................................................................................................................
BEEF TIPS WITH SMOKEY APPLEBEEF TIPS WITH SMOKEY APPLEWOOD BACON WITH PEPPERCORN RUB  ...........................................................                                                                      
BBQ PORK BUNS WITH PICO DE GALLO  .........................................................................................................................                                                     
PULLED PORK TACO WITH GUACAMOLE & PICO DE GALLO .......................................................................................
TUNA TARTAR WITH LEMON-CUCUMBER & FRESH HERBS WITH WASABI SERVED ON POTATO CHIPS ......
WILD MUSHROOM DUXEL SERVED IN PUFF WILD MUSHROOM DUXEL SERVED IN PUFF PASTRY BOUCHÉE ................................................................................
LOBSTER AND SHRIMP ROLL (ON A SWEET BRIOCHE BUN)  .....................................................................................
ASIAN INFUSED SHRIMP TACO WITH GUACAMOLE & PICO DE GALLO  ..................................................................
OYSTERS MOSCOW TOPPED WITH CRÈME FRAÎCHE , RED PEPPER PRUREE & CAVIAR ROE  ..........................                                                                                       
MINI ANGUS BURGERS SERVED ON TOASTED BRIOCHE WITH CARAMELIZED ONIONS .....................................
BEEF SBEEF SATAY KEBABS WITH THAI PEANUT SAUCE  ........................................................................................................            
CHAR-GRILLED MINI LAMB CUTLETS WITH MINT DIPPING SAUCE  (16 PIECES) ................................................                                               
PROSCIUTTO WRAPPED MARINATED SEA SCALLOPS ..................................................................................................                                                       
MINI CRAB CAKES WITH MINI CRAB CAKES WITH TARTAR SAUCE ........................................................................................................................                                                                      
SLICED FILET MIGNON WITH STILTON & ROASTED PEPPERS SERVED ON TOAST 
WITH HORSERADISH WHIP  ................................................................................................................................................                                                                                                                          
COCONUT SHRIMP WITH MANGO SALSA   ......................................................................................................................COCONUT SHRIMP WITH MANGO SALSA   ......................................................................................................................
MINI BEEF WELLINGTON EN-CROUTE WITH HORSERADISH  ......................................................................................                                                           

*SUSHI PLATTERS - SEE BELOW

                                    

* 25 PIECES PER ORDER – 4 DAY NOTICE REQUIRED $
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* DUE TO FOOD COSTS / INFLATION PRICE CAN VARY AND MAY INCREASE UNTIL JUNE 2024  
* ALL ORDERS PLACED FOR CATERING WILL INCUR A 2.99% CREDIT CARD FEE
* PLEASE ALLOW 4 DAYS NOTICE FOR CATERING ORDERS



PASTA

* 1 POUND SERVES 3 AS AN ACCOMPANIMENT – PRICES ($) ARE PER POUND 
* ( 4LB MINIMUM ORDER )

MEDITERRANEAN ORZO SALAD ...........................................................................................................................................                                                                                           
PENNE ASPARAGUS WITH SUN-DRIED TOMATOES .......................................................................................................                                                           
SPIRAL BROCCOLI, TOMATO, PARMESAN CHEESE AND BALSAMIC VINAIGRETTE  ..............................................            
PENNE WITH PENNE WITH VODKA SAUCE AND GRILLED GARDEN VEGETABLES ...........................................................................                                    
SPINACH FETTUCCINI WITH OIL, GARLIC, SUN-DRIED TOMATOES AND SPINACH  .............................................            
RAVIOLI STUFFED WITH ROASTED PEPPERS & MOZZARELLA IN A PINK VODKA SAUCE ....................................    
LINGUINI WITH PESTO, SUN-DRIED TOMATO AND TOASTED PIGNOLI NUTS .........................................................                       
FARFALLE WITH BASIL, TOASTED PIGNOLI NUTS AND PARMESAN CHEESE  ..........................................................                      
RRAVIOLI STUFFED WITH CRAB MEAT IN A PINK VODKA SAUCE  ...............................................................................
RAVIOLI STUFFED WITH LOBSTER IN A PINK SAUCE ....................................................................................................                                        
PENNE VODKA (APPROX WEIGHT) ..................................                                                            

10.95
10.95
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13.99
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29.99

HALF TRAY (4.5LBS): 49.99 - WHOLE TRAY (8 LBS): 89.99

MEAT & POULTRY

* 3LB MINIMUM ORDER

WITH AGED BALASAMIC DRESSING | PARMASEAN CHEESE | SUN-DRIED TOMATOES ...................................................................                               

WITH CELERY | SCALLION | FRESH HERBS | LEMON JUICE & LIGHT MAYONNAISE .......................................................................                                  

MARINATED AND CHAR-GRILLED CHICKEN  ....................................................................................................................                                                                           
BREADED CHICKEN CUTLETS ...............................................................................................................................................                                                                                               
MAYO CHICKEN SALAD 
                                            
BALSAMIC CHICKEN SALAD  
                                                                               

* * 4LB MINIMUM ORDER
LEMON CHICKEN ......................................................................................................................................................................                                                                                                                   
ROSEMARY CHICKEN  ............................................................................................................................................................                                                                                                            
CHICKEN BREAST STUFFED WITH SPINACH AND RICOTCHICKEN BREAST STUFFED WITH SPINACH AND RICOTTA  ........................................................................................                                                          
CHICKEN FRANÇAIS  ...............................................................................................................................................................                                                                                                             
CHICKEN MARSALA ................................................................................................................................................................                                                                                                             CHICKEN MARSALA ................................................................................................................................................................                                                                                                             
TENDERLOIN OF PORK WITH A MANGO, PAPAYA, CORN AND TOMATO RELISH .....................................................                    
RACK OF LAMB INFUSED WITH A BREAD & ROSEMARY RUB WITH FRESH MINT SAUCE         
(24 PIECES PER ORDER)  .......................................................................................................................................................
TENDERTENDERLOIN OF BEEF WITH VARIOUS SAUCES  *(4LB MINIMUM)  ............................

     *PRICES ARE SUBJECT TO CHANGE THROUGH DECEMBER 2021 DUE TO COVID RELATED SUPPLY AND AVAILABILITY
                                                              
* DUE TO FOOD COSTS / INFLATION PRICE CAN VARY AND MAY INCREASE UNTIL JUNE 2024  
* ALL ORDERS PLACED FOR CATERING WILL INCUR A 2.99% CREDIT CARD FEE
* PLEASE ALLOW 4 DAYS NOTICE FOR CATERING ORDERS
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109.99

APPROX 47.00 - 56.00 PER LB

 



FISH
* ALL SUBJECT TO MARKET VALUE ($)

BLACKENED, CHARRED TUNA
FILLET OF FLOUNDER FRANÇAIS
POACHED SALMON WITH A CUCUMBER AND DILL SAUCE
GARLIC SHRIMP / FRUIT AND VEGETABLE KEBABS 
SPICY LEMON SHRIMP
TERIYAKI GINGER, ORANGE AND SESAME SEED MARINATED, GRILLED SALMON, TUNA OR SWORDFISH
COD AND SALMON EN CROUTE WITH A BEURRE BLANC SAUCECOD AND SALMON EN CROUTE WITH A BEURRE BLANC SAUCE

VEGETABLES
* 1 POUND SERVED 3 AS A ACCOMPANIMENT – PRICED ($)  PER POUND (LB) 
* ( 4LB MINIMUM ORDER )

WHITE BEAN SALAD  ..............................................................................................................................................................                                                                                                              
ITALIAN HERB POTATO SALAD  ...........................................................................................................................................                                                                                              
CREAMY GARLIC MASHED POCREAMY GARLIC MASHED POTATOES ...............................................................................................................................                                                                               
ROASTED RED BLISS BABY POTATOES .............................................................................................................................                                                                                  
SPICY SLAW WITH A LEMON-LIME VINAIGRETTE ...........................................................................................................                                                               
BLACK BEAN AND CORN SALAD  ........................................................................................................................................BLACK BEAN AND CORN SALAD  ........................................................................................................................................
GREEK SALAD  ..........................................................................................................................................................................                                                                                                                     
MARINATED MIXED CHAR-GRILLED VEGETABLES ..........................................................................................................                                                                
SUGAR SNAP PEAS .................................................................................................................................................................                                                                                                                SUGAR SNAP PEAS .................................................................................................................................................................                                                                                                                
WILTED SPINACH ....................................................................................................................................................................                                                                                                                  
VINE RIPENED TOMVINE RIPENED TOMATO STACKS WITH FRESH MOZZARELLA, DRIZZLED WITH BASIL OIL  ................................                                                                                                                         
BROCCOLINI .............................................................................................................................................................................                                                                                                                     
BROCCOLI RABE   ...................................................................................................................................................................                                                                                                               BROCCOLI RABE   ...................................................................................................................................................................                                                                                                               
ROASTED BRUSSEL SPROUTS  ............................................................................................................................................
HARICOT VERTS WITH SHREDDED CARROT & CABBAGE  ..........................................................................................
GRILLED PORTOBELGRILLED PORTOBELLO MUSHROOMS  ..............................................................................................................................                                                                           
HARICOT VERTS WITH TOASTED ALMONDS ....................................................................................................................                                                                            
GRILLED EGGPLANT   ..............................................................................................................................................................                                                                                                           GRILLED EGGPLANT   ..............................................................................................................................................................                                                                                                           
MARINATED CHAR-GRILLED ASPARAGUS  .......................................................................................................................                                                                            
ROASTED CARROTS ................................................................................................................................................................
WILD RICE  ................................................................................................................................................................................                                                                              WILD RICE  ................................................................................................................................................................................                                                                              
ITALIAN ROASTED ARTICHOKES ..........................................................................................................................................                                                                                               
                                                                                                
* ALL VEGETABLES ARE SUBJECT TO SEASONAL AVAILABILITY AND PRICE INCREASE MARKET

* DUE TO FOOD COSTS / INFLATION PRICE CAN VARY AND MAY INCREASE UNTIL JUNE 2024  
* ALL ORDERS PLACED FOR CATERING WILL INCUR A 2.99% CREDIT CARD FEE
* PLEASE ALLOW 4 DAYS NOTICE FOR CATERING ORDERS
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PLATTERS

SUSHI PLATTERS
BRONZE PLATTER

SILVER PLATTER

GOLD PLATTER

( 6 ) X 75.99 
(10) X 114.99

$69.95 PLUS TAX 

$89.95 PLUS TAX 

$115.95 PLUS TAX 

SMALL       54.99 
MEDIUM    74.99 
LARGE       90.99  

A VARIETY OF FRESHLY MADE BAGUETTES & WRAPS PRESENTED WITH A GENEROUS 
SELECTION OF SEASONAL FRUIT  ............................................................................................................................
...........................................................................................................................................................................................

A MIXTURE OF GRILLED VEGETABLES, RAW VEGETABLES, HUMMUS, BRUSCHETTA, 
PITA AND CROSTINI   .........................................................................................................................................
....................................................................................................................................................................................................................................................................................................................................................................
.................................................................................................................................................................................. 

 
                                                                          
                                                   (TAX NOT INCLUDED)
2 X REGULAR ROLLS & SPECIALITY ROLLS = 32 PCS 
CALIFORNIA ROLL, 
SPICY TUNA ROLL, 
ELM STREET ROLL, AND NORTH AVE ROLL
.................................................................................................................................................................................

 

(TAX NOT INCLUDED)
(3 X REGULAR ROLLS & 3 X SPECIALITY ROLLS = 48 PCS ), 
SPICY TUNA ROLL, 
ALASKA ROLL, 
SPICY WHITE TUNA ROLL,
ELM STREET ROLL, 
WESTFIELD ROLL & 908 ROLLWESTFIELD ROLL & 908 ROLL
.................................................................................................................................................................................

 
                                                                          
                                                   

(TAX NOT INCLUDED)
(3 X REGULAR ROLLS & 2 X SPECIALITY ROLLS & 10 PCS CHEF CHOICE SUSSHI = 50 PCS ), 
SPICY TUNA ROLL, 
ALASKA ROLL, 
PHILADELPHIA ROLL, 
WESTFIELD ROLL 
OMG ROLL & 10 PCS CHEF CHOICE SUSHIOMG ROLL & 10 PCS CHEF CHOICE SUSHI
.................................................................................................................................................................................

 
                                                                          
                                                   

 WWW.FEASTCATERINGWESTFIELD.COM 

* DUE TO FOOD COSTS / INFLATION PRICE CAN VARY AND MAY INCREASE UNTIL JUNE 2024  
* ALL ORDERS PLACED FOR CATERING WILL INCUR A 2.99% CREDIT CARD FEE
* PLEASE ALLOW 4 DAYS NOTICE FOR CATERING ORDERS


