
 

New York Deli &Catering 

(570)213-4529  

All orders must be picked up the day before the holiday no later 

than 3pm! 

We will be closed Thanksgiving Day, Christmas Day and New Years 

Day! 

 

 

 
The Harvest:                                              Italian Feast: 
Sliced Roasted Turkey with gravy, stuffing,                               Includes Meatballs, Sausage & Peppers,  

Candied sweet potatoes or mashed potatoes,                         baked ziti, tossed salad, dressings, garlic 

Glazed carrots or string bean almondine, tossed                     bread, and paperware! 

Salad and dressing, cranberry sauce, rolls & butter!                 12-24ppl $18.95 per person 

12-20ppl $19.95 per person                                                       25+ ppl $17.95 per person  

20+ppl $18.95 per person 

 

 

 
Nona’s Kitchen:                                           Premier Feast: 
Baked Ziti, roasted chicken (bone-in), vegetable                       Small Antipasto platter, chicken francese,   

Medley, tossed salad, dressings, rolls, butter and                     Penne ala vodka, dinner rolls, tossed salad 

paperware!                                                                                     Italian cookies, and paperware!    

12-24ppl $18.95 per person                                                        Serves 8ppl $225 

25+ ppl $17.95 per person 

 

 
Party Hero Package:                                   Good Morning Tray: 
3 foot party sub, potato salad, pasta salad,                           Fresh made fried eggs and cheese sandwiches 

Includes soda, chips, condiments and paperware                with your choice of meat (bacon, sausage, ham) 

Serves 10-12ppl $129                                                            served on Kaiser rolls and bagels. 

               10 person minimum $6.95 per person  
               

 

 
      



 

Hot Food Trays 
1/2 Tray Serves approximately 5-6ppl 

Full Tray serves approximately 10-12ppl 

 

Beef: 
Roast Beef with Brown Gravy: ½ $70/Full $125 

Stuffed Cabbage with meat and rice: ½ $50/Full $95 

Filet Mignon w/ Portabella mushrooms & Marsala Sauce: ½ $99/Full $179 

Meatballs in Marinara: ½ $50/Full $85 

 

 

Pork:  
Pork Tenderloin w/ caramelized apples and potatoes: ½ $55/Full $99 

Honey Glazed Ham with Pineapple: ½ $55/Full $99 

Sausage, Peppers and Onions: ½ $50/Full $85 

Pulled Pork with mini Kaisers: ½ $55/ Full $90 

 

Poultry: 
Roasted Turkey over Stuffing: ½ $50/Full $89 

Breaded Chicken Cutlets: ½ $55/Full $99 

Chicken Primavera w/ veggies: ½ $55/Full $99 

Chicken w/ wine &mushrooms (legs & thighs): ½ $45/Full $85 

Chicken Marsala: ½ $55/Full $99 

Chicken Francese: ½ $55/Full $99 

Chicken Piccata: ½ $60/Full $105 

Grilled Chicken w/ Broccoli Rabe: ½ $59/Full $119 

 

Veal: 
Veal Parmigiana: ½ $75/Full $135 

Veal Piccata: ½ $75/Full $135 

Veal Marsala: ½ $75/Full $135 

Veal Francese: ½ $75/Full $135 

 

Seafood: 
Linguine w/ clam Sauce (red or white): ½ $55/Full $99 

Shrimp Fra Diavolo: ½ $70/Full $125 

Mussels in Marinara over linguine: ½ $50/Full $89 

Grilled Teriyaki Salmon Steaks: ½ $70/Full $135 

Tortellini Alfredo w/ Shrimp: ½ $60/Full $105 

Tortellini ala Vodka w/ Shrimp: ½ $70/Full $119 

Lobster Ravioli w/ vodka sauce: ½ $75/Full $135 

Shrimp Scampi over Linguine: ½ $70/Full $125 

 

Specialty Pasta:   
Baked Ziti: ½ $45/Full $85 

Macaroni & Cheese: ½ $45/Full $85 

Stuffed Shells: ½ $45/Full $85 
 

 



 

Specialty Pasta:  (continued) 

Manicotti: ½ $45/Full $85 

Rigatoni Santa Lucia: ½ $55/Full $95 

Cavatelli w/broccoli: ½ $45/Full $85 

Penne w/ broccoli rabe & Italian Sausage or grilled chicken: ½ $59/Full $119 

 

Pasta Dishes: 
Pick your pasta: Spaghetti, Linguine, Fettuccine, Penne, or Rigatoni 

Ala Pomodoro- homemade marinara sauce: ½ $40/Full $60 

Garlic and Oil- fresh garlic, olive oil and herbs: ½ $40/Full $55 

 Ala Vodka- Cream, vodka, tomatoes, and Parmesan cheese: ½ $55/Full $99 

Ala Cabonara- Peas, bacon, and parmesan cheese in a cream sauce: ½ $59/Full $105 

 

 

Dinner Sides: 
Mashed Potatoes (plain or garlic): ½ $40/Full $60 

Italian Garlic Parmesan Potatoes: ½ $40/Full $60 

Bread Stuffing (plain): ½ $40/Full $60 

Sausage stuffing: ½ $50/Full $70 

Candied Sweet Potatoes: ½ $50/Full $70 

Rice Pilaf: ½ $45/Full $69 

Au gratin Potatoes: ½ $40/Full $60 

 

Vegetables:  
String Bean Almandine: ½ $45/Full $75 

Sauteed Kale w/ olive oil, pancetta & garlic: ½ $45/Full $75 

Eggplant Rollatini: ½ $60/Full $109 

Grilled Vegetables: ½ $45/Full $80 

Seasoned Broccoli: ½ $40/Full $75 

Honey Glazed Carrots: ½ $40/Full $75 

 

 

Appetizers 
Small Serves 6-8, Medium Serves, 10-15 Large Serves 18-20 

 

Antipasto Platter: 
Prosciutto, Sopressata, Cappicola, Genoa Salami, Pepperoni, 

Provolone, Fresh Mozzarella, Tortellini Salad, Roasted Red Peppers, 

Olives, Hot Peppers, Sundried Tomatoes, Artichokes, and Mushrooms 

Served w/ breadsticks    Sm. $54     Med. $75     Lg. $85 

 

Pepperoni & Cheese Platter: 
Artistically arranged platter with pepperoni and cheddar served w/ breadsticks, 

Spicy mustard, and horseradish mayo   Sm. $40    Med. $50    Lg. $60 

 

 

 



 

Fresh Mozzarella, Tomatoes, and Basil: 
Drizzled with olive oil and ground pepper.  

Served with Balsamic glaze   Sm.  $50   Med.   $60     Lg. $75 

 

Mediterranean Platter: 
Fresh lemon tabouli salad and garlic hummus garnished with feta cheese,  

Kalamata olives, grape leaves, and cucumber slices.  

Served with toasted pita chips.    Sm. $45   Med. $65    Lg. $75 

 

Shrimp Cocktail Platter: 
Large plump shrimp served w/ cocktail sauce garnished with lemon 

wedges.      Sm. $75   Med. $95   Lg. $125 
 

Hors D’Oeuvres 
½ tray serves 8-10ppl   

Full tray serves 16-20ppl 

 

Raspberry Brie: 
Delicate Brie cheese w/ raspberry sauce and lightly toasted almond  

Slivers wrapped in a flaky filo dough: ½ $75/Full $115 

 

Stuffed Mushrooms: 
Portabella Mushrooms stuffed with a sausage stuffing: ½ $65/Full $109 

 

Spanakopita: 
Flaky pastry triangles filled with spinach and feta: ½ $55/Full $99 

 

Pig in a Blanket: 
Cocktail hotdogs wrapped in a puff pastry: ½ $50/Full $95 

 

Salads 
Small serves 4-5 Medium serves 10-12 Large serves 18-20 

 

Tossed Salad: 
Iceberg lettuce, tomatoes, cucumbers, carrots, and green peppers. 

Sm.  $30      Med.  $40     Lg.  $50 

 

Mixed Field Salad: 
Miniature greens w/ artichokes, sundried tomatoes, fresh mozzarella,  

cherry tomatoes, fresh basil, and asiago cheese 

Sm.  $40       Med. $65      Lg.  $75 

 

Caesar Salad: 
Romaine tossed with homemade croutons, and parmesan cheese 

Sm.  $35       Med. $45     Lg.  $55 

Add Chicken Sm.  $50        Med. $60     Lg.  $70 



 

 

Red Licious Salad: 
Romaine Lettuce, fresh mozzarella, roasted red peppers, fresh basil, 

And tomatoes topped with grilled chicken. 

Sm.  $55         Med.  $70       Lg. $90 

 

Desserts 
We have a large variety of desserts from Italian Butter cookies to Juniors Cheesecakes 

 

Italian Butter Cookies: 
1lb tray (serves 8) $10.49, 2lb tray (serves 16) $20.95, 3lb tray (serves 24) $30 

4lb tray (serves 30) $ 41.95, 5lb tray (serves 36) $50.95 

 

Dessert Tray: 
The best of our brownies, dessert bars and cookies arranged on a tray 

Sm. (serves 8-10) $33.95 Med. (serves 12-15) $43.95 Lg (serves 15-20) $64 

 

Gourmet Mini Pastry platter: 
A variety of miniature delicacies such as cannoli’s, eclairs, cream puffs, cheesecake bites, and rainbow 

cookies and more…. 

Sm. (24pc) $50    Med. (40pc) $70    Lg. (50pc) $85 

 

Homemade Pies: 
Flavors: Apple, Pumpkin, Cherry, Lemon Meringue 

$29.99 

 

                                                                  

 

“Every Party Starts With Us” 
We are committed to providing our customers with excellent service and  
delicious, high-quality foods. Whether your menu is simple or complex, your  

guest list large or small, we like you to consider us for your next catering event! 

If you have any questions please feel free to call Kim at (570) 213-4529  

 
 

 

 

 

 


