
HEAT & SERVE APPETIZERS
Petite Potato Latkes with that golden crunch! served with scallion sour cream &
apple sauce with cinnamon essence | $55 per 3 per dozen
Vegetable Empanadas with chili lime dip | $30
Mini Beef Wellingtons | $30
Vegetable or Chicken Potstickers | $24
Roasted Pear & Apple Crostini with creamy brie, dried cranberries and toasted almonds | $30
Quilted Franks with dusseldorf mustard | $24
Petite Chicken Kabobs | $24 for 6 pieces (each additional at $4)
Sweet & Sour Meatballs (50 pieces) | $45
Sour Cherry Glazed Lamb Lollipops | $85 per 16 pieces
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COLD APPETIZERS

 

SERVE 8-10 GUESTS
The Ultimate Mezze Platter with tabouli, roasted sumac eggplant, olives, feta, hummus,
tomatoes oreganta on bamboo, tzatziki, manicured vegetables, marinated artichokes,
roasted cauliflower, falafel, tandoori chicken kabobs & toasted pita | $95
Tzimmes Crostini toasted baguettes with whipped feta & topped with carrot tzimmes | $50
International Cheese Display with dried fruit, mixed nuts, crackers & crostini | $75
Festive Crudité asparagus, assorted peppers, haricots verts, carrots, english cucumbers,
celery, cauliflower & tomatoes with a side of tzatziki ranch | $50
Smoked Trout Dip with cream cheese, lemon and herbs and french bread rounds | $55

PER DOZEN

All orders are packaged cold with reheating instructions for you to enjoy
any time you wish to gather

GETTING STARTED

Contact us today to place your order!
856.231.8886

info@foodwerx.com
www.foodwerx.com

ORDER BY DEC 8TH

Available for pick up or delivery (fees apply) Fri Dec 12 - Tue Dec 23
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SIDES
Trio of Roasted Potatoes (sweet potatoes, yukon gold & red skin)
Sweet Noodle Kugel
Buttermilk Mashed Potatoes with a hint of sour cream
Pan Fried Brussels Sprouts with roasted pecans & sauteed cranberries
Roasted Autumnal Vegetables with sweet potatoes, butternut squash, red onion, zucchini,
cauliflower & parsnips
Sauteed Green Beans with toasted almonds
Baked Macaroni & Cheese (traditional creamy 4 cheese)
Challah Bread Stuffing with celery, leeks, carrots, onions, sage, parsley & thyme
Marinated & Grilled Vegetables (served at room temperature) with eggplant, zucchini,
asparagus, roasted roma tomatoes, red onion, mushrooms, carrots & brussels sprouts

SOUPS & SALADS
Matzo Ball Soup | $12 serves 2 guests per quart
Vegetable Soup | $12 serves 2 guests per quart
Salads (descriptions below) | $30 (min. 6 guests); $5 per additional

 

A LA CARTE ENTREES WE RECOMMEND A HALF POUND OF MEAT PER GUEST
Carved Roasted Tenderloin of Beef with frizzled onions, fried hot peppers, roasted red
peppers, horseradish cream and mini brioche rolls for sandwich making | $275 (serves 12-15)
Beef Brisket with natural au jus | $28 per pound
Whole Roasted Turkey (18-20lb) | $135
Whole Roasted Turkey Breast | $14 per pound
Honey Mustard & Herb Glazed Whole Side of Salmon | $135 (serves 10-12)
Butternut Squash Lasagna (vegetarian) | $50 (serves 8)
Wild Rice Stuffed Acorn Squash with roasted cherry tomatoes, roasted brussels and
cranberry maple glaze and topped with grilled broccolini | $18 each

DESSERTS
Green Apple Empanadas with caramel vanilla dip | $28 per dozen
Flourless Chocolate Cake | $55 (serves 8)
Hanukkah Decorated Mini Cupcakes | $30 per dozen
Holiday French Macaroon Assortment | $28 per dozen
Jelly Donuts | $12 per half dozen
Sliced Fruit Display garnished with berries and grapes | $45 (serves 10-12)

ORDER BY DEC 8TH

MEDIUM (SERVES 8-10) $45 | LARGE (SERVES 20-24) $75



 

HOLIDAY MEALS FOR 6

Apricot Glazed Chicken | $175 (+$25 per each additional guest) 
Herb Roasted Boneless Chicken Breast with au jus | $175 (+$25 each)
Roasted Turkey Breast with pan gravy | $175 (+$25 each)
Lemon and Dill Grilled Salmon atop a bed of wilted spinach | $185 (+$27 each)
Beef Brisket | $195 (+$30 each)
8-ounce Braised Short Ribs with a madeira au jus | $225 (+$35 each)

each meal comes with choice of salad (listed below),
buttermilk mashed potatoes or roasted trio of potatoes,

winter roasted vegetables, sweet noodle kugel, and
challah rolls with honey infused butter
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All orders are packaged cold with reheating instructions for you to enjoy
any time you wish to gather

ENTREES

SALADS
Israeli Vegetable Salad with romaine, red & yellow peppers, english cucumbers, cherry
tomatoes, red onion, parsley & feta with a lemon olive oil & oregano vinaigrette
Classic Caesar Salad by foodwerx with grape tomatoes, roasted yellow pepper ribbons,
brioche croutons & chards of pecorino cheese with lemon peppercorn caesar dressing
Roasted Beet Salad with roasted beets, pomegranate seeds, goat cheese, sliced oranges,
arugula, toasted almonds, toasted pistachios & green onion with lemon, white balsamic &
agave vinaigrette
Autumn Chopped Salad with chopped apples, pears, romaine lettuce, crunchy pecans, bacon,
sun-dried cranberries, green onion & feta with creamy poppyseed dressing

Contact us today to place your order!
856.231.8886

info@foodwerx.com
www.foodwerx.com

ORDER BY DEC 8TH

Available for pick up or delivery (fees apply) Fri Dec 12 - Tue Dec 23


