
Holiday 2024 Menu

(SERVES 8-10 GUESTS)

Baked Brie en Croûte with cranberry chutney, candied pecans & raisin crostini | $85
Jumbo Shrimp Cocktail with bloody Mary dipping sauce | $85
Festive Crudité asparagus, assorted peppers, haricots verts, carrots, English cucumbers, celery,
cauliflower & tomatoes with a side of tzatziki ranch | $45
Handcrafted Charcuterie prosciutto, capicola, genoa salami, sharp provolone, creamy brie, cheddar,
buffalo mozzarella & manicured vegetables, fig spread, crostini, grapes, dried fruit & crackers | $75 
Tuscan Picnic Platter imported cheeses, roasted peppers, artichoke francaise, grilled zucchini petals,
tomato & basil bruschetta, marinated rosemary mushrooms, pan seared cheese stuffed prosciutto
cigars with honey drizzle & pistachio dust, rosemary essence chicken kabobs, white bean puree,
crostini & rosemary focaccia | $125 
The Ultimate Mezze Platter tabouli, roasted sumac eggplant, olives, feta, hummus, tomato oreganata
skewers, tzatziki, manicured vegetables, marinated artichokes, roasted cauliflower, falafel, toasted
pita & tandoori chicken satays| $95

Cold Appetizers
Getting Started

(SERVES 10-12 GUESTS)

Filet of Beef Tenderloin with frizzled onions, arugula and horseradish crème on
mini ciabatta rolls and Roasted Turkey Breast with cheddar cheese and cranberry relish
on petite croissants. Served with our bruschetta penne pasta salad and house made potato chips

Petite Cocktail Sandwich Display | $195
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Holiday 2024 Menu

(SERVES 10-12 GUESTS)

Chicken Rustica herb grilled chicken, roasted red peppers, spinach, roma tomatoes, red onion,
mozzarella cheese, grated parmesan cheese & lemon ranch drizzle
Ratatouille zucchini, mushrooms, roma tomatoes, grilled eggplant, red onions, asparagus, yellow
pepper, sliced red skin potatoes with ricotta romesco sauce & topped with basil & oregano
Prosciutto de Parma fig jam, caramelized shallots, creamy brie cheese, candied almond slivers,
arugula & balsamic drizzle
Margherita buffalo mozzarella, Sunday gravy, parmesan reggiano & basil leaves (add pepperoni +$3)

Flatbreads | $45 Each

Getting Started (cont’d)

Mini Jumbo Lump Crab Cakes with chipotle aioli | $30
Golden Potato Pancakes with scallion sour cream | $45  per three dozen
Impossible Beef Quesadilla fajita seasoned plant-based beef with vegan shredded cheese, peppers &
onions | $28 for 16 triangles
Quilted Franks with Dusseldorf mustard | $18
Jumbo Coconut Shrimp with pineapple mango dipping | $30 
Sea Scallops wrapped in smoked applewood bacon | $36 
Cheesesteak Dumplings or Mini Beef Wellingtons | $30 
Sour Cherry or Rosemary Essence Glazed Lamb Lollipops | $85 for 16 
Classic Top Neck Clams Casino with bacon & confetti peppers| $28 (two dozen minimum)
Polpetti mini meatballs with Sunday gravy and mini torpedo rolls | $95 (serves 8-10) 
Bacon Wrapped Dates with manchego cheese & balsamic glaze | $28
Stuffed Mushrooms (yum!) vegetable,  sausage or chicken Florentine | $24; crab meat | $28

Heat & Serve Appetizers
PER DOZEN
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Holiday 2024 Menu
Build Your Own Holiday Menu

Antipasto Salad mixed greens, arugula, Italian meats & cheeses, roasted red & yellow peppers, grape
tomatoes, English cucumber, red onion & Kalamata olives. Served with Italian vinaigrette
Roasted Beet Salad roasted beets, pomegranate seeds, goat cheese, sliced oranges, arugula, toasted
almonds, toasted pistachios & green onion. Served with lemon & agave vinaigrette
Harvest Salad mixed greens, grilled pears, sun dried cranberries, yellow peppers, pickled red onion,
gorgonzola cheese & toasted almond slivers. Served with champagne mandarin orange vinaigrette 
Classic Caesar Salad by foodwerx grape tomatoes, roasted yellow pepper ribbons, brioche croutons
& chards of pecorino cheese. Served with lemon peppercorn Caesar dressing

(SERVES 6 GUESTS) | COMES WITH ARTISAN ROLLS & INFUSED BUTTER

CHOOSE ONE

Salad

CHOOSE ONE (ADD ADDITIONAL ENTREE FOR $20 PER PERSON)

Entree

SEAFOOD
 $295  (ADDITIONAL GUESTS $45 PER PERSON)

Jumbo Lump Crab Cake
Non-Traditional Shrimp & Scallop Scampi  by foodwerx citrus white wine butter sauce, red pepper
flakes, parsley, basil & lemon zest with a side of linguine

CHICKEN
$265 (ADDITIONAL GUESTS $40 PER PERSON)

Parmesan Crusted Chicken arugula, tomato bruschetta & honey balsamic drizzle
Classic Chicken Piccata dijon, extra capers, shallots, & parsley topped with a lemon white wine au jus

Braised Short Ribs with red wine, san marzano tomato & rosemary bordelaise
6 oz Tenderloin of Beef seared & served medium rare with natural au jus & horseradish crème

BEEF
$295 (ADDITIONAL GUESTS $45 PER PERSON)

VEGETARIAN

$200 (ADDITIONAL GUESTS $30 PER PERSON)

Grilled Portabella Mushroom Napoleon stacked with roasted peppers, spinach, roasted           
tomatoes & mozzarella. Finished with a reduced balsamic syrup
Grilled Cauliflower Steak with mandarin orange, toasted sesame seeds & micro-cilantro
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Holiday 2024 Menu
Build Your Own Holiday Menu (cont’d)

Creamy Buttermilk Mashed Potatoes 
Trio of Roasted Potatoes Yukon, red bliss & sweet potatoes
Roasted Fingerling Potatoes with shallot & rosemary infused olive oil 
Wild Wild Rice with micro peppers, chives, dried cranberries, dried apricots, toasted almonds &
fennel butter au jus 
Penne a la Vodka
Baked Macaroni & Cheese traditional creamy four cheese

CHOOSE ONE

Potatoes & More

Roasted Brussels Sprouts with bacon & balsamic
Grilled Asparagus with yellow roasted pepper ribbons, lemon & sea salt 
Winter Roasted Vegetables
Sautéed Broccolini with parmesan roasted roma tomato halves
Marinated Grilled Vegetables (room temperature)

CHOOSE ONE

Vegetables
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Carved Roasted Tenderloin of Beef with frizzled onions, fried hot peppers, roasted red peppers,
horseradish cream, and mini brioche rolls for sandwich making (room temp) | $275 (serves 16-20)
Roasted Pork Loin Roulade with apple & herb stuffing center & maple bourbon au jus | $150 (serves 15-18)
Lemon & Herb Glazed Whole Salmon | $130  (serves 10-12)
Whole Roasted Turkey | $135 (22-24 pounds)
Glazed Spiral Ham | $90 each (serves 12-15) 
Roasted Turkey Roulade with cranberry & sage stuffing center & apple cider gravy | $95 (serves 10-12)
House made Jumbo Lump Crab Cakes | $14 each (6 piece minimum)
Christmas Tortellini with extra pancetta, caramelized shallots, roasted butternut squash, sage, dried
cranberries & herb cream sauce | $60 (serves 8-10)
Seafood Cioppino (yum!!) with shrimp, scallops, clams, mussels & cod. Served with a side of pasta & choice of
salad | $295 (serves 16-20) 
Lasagna al Pomodoro with seasoned ricotta, parmesan, mozzarella & Sunday gravy | cheese $50 or short
rib Sunday gravy $65 (feeds-8-10)
Grilled Portabella Mushroom Napoleons stacked with roasted peppers, spinach, roasted tomatoes &
mozzarella. Finished with a reduced balsamic syrup | $12 each (4 piece minimum)
Baked manicotti with Sunday Gravy | $145  or short rib Sunday gravy $160 (feeds 15-18)

Holiday 2024 Menu
Something for Everyone - Additional Choices

MEDIUM (8-10 GUESTS) | $40 LARGE (18-22 GUESTS) | $70

Sides

Entrees

Roasted Brussels Sprouts with bacon & balsamic
Grilled Asparagus with roasted yellow pepper ribbons, lemon & sea salt
Holiday Stuffing with sage, celery & onion
Savory Stuffing with bacon & sausage
Trio of Roasted Potatoes Yukon, red bliss & sweet potatoes
Roasted Fingerling Potatoes with shallot & rosemary infused olive oil
Buttermilk Mashed Potatoes 
Roasted Winter Vegetables sweet potatoes, butternut squash, onions, zucchini, cauliflower 
Marinated Grilled Vegetables zucchini, asparagus, yellow squash, roma tomatoes, red
onion, eggplant & mushrooms
Baked Macaroni & Cheese traditional creamy four cheese
Penne ala Vodka
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Holiday 2024 Menu
Something for Everyone - Additional Choices

PER QUART | SERVES 2-3 GUESTS

Soups
Seafood Bisque | $15
Potato  Leek | $12

$30 | SERVES 6 GUESTS ADDITIONAL GUESTS +$5 EACH

Salads
Antipasto Salad mixed greens, arugula, Italian meats & cheeses, roasted red & yellow peppers, grape
tomatoes, English cucumber, red onion & Kalamata olives. Served with Italian vinaigrette
Roasted Beet Salad roasted beets, pomegranate seeds, goat cheese, sliced oranges, arugula, toasted
almonds, toasted pistachios & green onion. Served with lemon & agave vinaigrette
Harvest Salad mixed greens, grilled pears, sun dried cranberries, yellow peppers, pickled red onion,
gorgonzola cheese & toasted almond slivers. Served with champagne mandarin orange vinaigrette 
Classic Caesar Salad by foodwerx grape tomatoes, roasted yellow pepper ribbons, brioche croutons
& chards of pecorino cheese. Served with lemon peppercorn Caesar dressing

Sweet Endings
Pies  chocolate mousse, apple crumb, blueberry crumb, mixed berry crumb, or pecan | $35 each
Cheesecakes traditional or salted caramel | $55 each 
Pumpkin Pie Mousse Shooters | $6 each (Minimum of 5)
Mini Cannoli | $36 per Dozen
Green Apple Empanadas dusted with cinnamon & sugar | $22 per dozen
Yule Log with chocolate mousse | $40 each 
Mini Dessert Display with mini cookies, pecan bars, mini cheesecakes, chocolate covered
strawberries, eclairs & chocolate-dipped macaroons  | $59 (30 pcs)
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Holiday 2024 Menu
Additional Packages

SERVES 16-20 GUESTS COMES WITH CHOICE OF GARDEN, CAESAR, OR FUNKY GREEN SALAD

South Philly Roast Pork with a side of Sauteed Spinach, Roasted Peppers, Sharp
Provolone & 6-inch torpedo Rolls

Baked Macaroni & Cheese or Penne Vodka
or

Slow Cooked Roast Beef with a side of Frizzled Onions, Cheddar Cheese, Horseradish
Crème & brioche rolls

Baked Macaroni & Cheese or Roasted Potato Wedges
or

House Made Meatballs with a side of Mozzarella Cheese and Snowflake Rolls
Penne Vodka or Potato and Egg Salad

Holiday Hot Sandwiches | $250

Breakfast & Brunch | $95

FELIZ FEAST
bacon and cheese egg strata, sweet & gooey cinnamon baked French toast
casserole & fruit and berry bowl with Greek yogurt

MORNING MISTLETOE
egg frittata with roasted peppers, green onion, cheddar, home fried potatoes and bacon & fruit salad

BLITZEN BREAKFAST
scrambled eggs with home fried potatoes, bacon, sweet & gooey cinnamon baked French
toast casserole & fruit salad

SUNRISE SLEIGHRIDE
English muffin breakfast sandwiches, mini muffins, yogurt parfaits & fruit cups

7

SERVES 6 GUESTS ADDITIONAL GUESTS +$12 EACH



Holiday 2024 Menu

To Place Your Order 
PLEASE CALL 856.231.8886 OR

EMAIL info@foodwerx.com

ALL ORDERS ARE PACKAGED

COLD WITH HEATING

INSTRUCTIONS SO YOU CAN

ENJOY YOUR MEAL ANY TIME

YOU WISH TO GATHER

$750 (SERVES 10-12 GUESTS) OR $85 PER PERSON (6 GUEST MINIMUM)

ENTREES

DESSERT

FAMILY STYLE APPETIZERS
Mini Jumbo Lump Crab Cake 
Fried Calamari with Fried Hot Peppers & Marinara 
Clams Casino 
 Scallops wrapped in Bacon
Coconut Shrimp or Shrimp Cocktail

Seafood Bisque or Potato Leek Soup 
choice of green salad (page 6)
Shrimp & Scallop Scampi 
Clams & Linguine 
Citrus Grilled Salmon or 8 oz Lobster Tails (+12 pp)
Sautéed Broccoli Rabe with garlic, red pepper flakes, olive oil & lemon or Marinated Grilled Vegetables
Semolina Baguette with infused olive oil 

Assorted Mini Italian Cannoli & Limoncello Shooters

Feast of the Seven Fishes

MENU AVAILABLE ALL OF DECEMBER 2024 

ALL CHRISTMAS EVE ORDERS NEED TO BE PLACED BY 4PM, TUES DECEMBER 17TH

*ALL OTHER ORDERS NEED TO BE PLACED AT LEAST 5 DAYS PRIOR TO EVENT*

CHRISTMAS EVE PICK UP OR DELIVERY IS AVAILABLE

FROM 9AM-2PM AT THE CHERRY HILL LOCATION.

Festa dei Sette Pesci
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