
 
grazing charcuterie display
south Philly style roasted pork with crusty torpedo rolls (side of sharp provolone & roasted
peppers) OR hot roast beef with roasted shallot au jus & snowflake rolls (side of horseradish &
frizzled onions) OR Housemade meatballs with kaiser rolls (side of mozzarella cheese)**
penne a la vodka OR baked macaroni & cheese OR red skin potato & egg salad
marinated grilled vegetables
Holiday salad OR Caesar Salad
holiday dessert display (includes our chocolate-dipped potato chips!)

YULETIME YUMMIES
$25 PER PERSON

 holiday frittata with red & green peppers, three cheeses & topped with blistered
tomatoes OR scrambled eggs
bacon & turkey sausage
chef’s potatoes with peppers & onions
chicken & waffles with maple bourbon drizzle OR gooey French toast casserole
assorted bagels & spreads
fruit salad

HOLLY, HOLLY, JOLLY!
$20 PER PERSON

 
manicured vegetable crudité with hummus & assorted holiday crostini
petite cut holiday sandwiches (choice of 3 - see below)
Holiday salad with mixed greens, sun-dried cherries, yellow peppers, candied pecans,
pomegranate arils & crumbled bleu cheese with cranberry-sherry vinaigrette
New! foodwerx colorful pasta salad with bowtie pasta, cherry tomatoes, English cucumbers,
lemon zest, capers & feta tossed in Mediterranean vinaigrette
foodwerx famous house-made potato chips
Gourmet cookies, dessert bars & stuffed beignets

FESTIVE EATS
 $23 PER PERSON

Holiday 2025 Workplace Menu

**pick two for $35pp or three for $40 pp 

1.Roasted turkey with sage stuffing, cranberry mayo, brown sugar bacon & green leaf lettuce
2.Flat-iron seared eye round of beef with horseradish crème, frizzled onions & Roma tomatoes
3.“Porta-Mato-Luscious”  with grilled portabella mushrooms, roasted tomatoes, baby spinach &
buffalo mozzarella with reduced balsamic-Dijon drizzle (wrap)
4.Honey-glazed ham with Swiss cheese, Dijon mustard & extra pickles on a croissant
5.Herb-grilled chicken with roasted red peppers, buffalo mozzarella, pesto & Roma tomatoes

PETITE CUT SANDWICH SELECTIONS



Holiday 2025 Workplace Menu

 
grazing charcuterie display
delicious entrees (choice of 2 - see below)
trio of roasted potatoes OR penne a la vodka
marinated grilled vegetables OR winter roasted vegetables
Holiday salad OR classic garden salad
artisan rolls with infused butter
holiday dessert display

JOY & CHEER
 $30 PER PERSON

Shrimp cocktail with Bloody Mary dipping sauce
Mezze display (falafel, spanakopita, grilled eggplant triangles, Kalamata olives, Greek
crostini with whipped feta, micro sun-dried tomatoes, mint, roasted yellow peppers,
manicured vegetables, hummus, spinach & artichoke dip, crostini & toasted pita)
delicious entrées (choice of 2 – see below; pick 3 for +$8 per person)
Trio of roasted potatoes OR penne a la vodka
Marinated grilled vegetable display OR winter roasted vegetables
Holiday salad OR classic garden salad
Artisan rolls with infused butter
Holiday dessert display

SAVOR THE SEASON
 $35 PER PERSON

1.Herb & lemon grilled chicken with white wine butter au jus (gluten-free)
2.Classic chicken piccata
3.Sweet chili lime grilled salmon
4.Flank steak marsala
5.Apple cider glazed sliced ham
6.Vegetable pot pie or wild rice stuffed acorn squash
7.Upgrade: Jumbo lump crab cakes or cabernet-braised short ribs (+$5 per person)

HOLIDAY ENTREE SELECTIONS



Holiday 2025 Workplace Menu

To Place Your Order 
PLEASE CALL 856.231.8886 OR

EMAIL info@foodwerx.com

PRICES & MENU ARE VALID THE ENTIRE MONTH OF DECEMBER.
20 GUEST MINIMUM FOR EACH PACKAGE. A LOWER GUEST COUNT WILL ADJUST THE PRICE UPWARD.

ALL PACKAGES INCLUDE STANDARD CUTLERY, PAPER PRODUCTS & NAPKINS
REGIONAL SALES TAX OR DELIVERY FEES APPLY

Korean fried chicken on a stick OR chicken & waffle bites with maple syrup drizzle OR
chicken caprese (roasted peppers, buffalo mozzarella & pesto on a cocktail brioche roll)
Manicured vegetable shooters with hummus puddle
Mongolian sticky beef satay OR cheeseburger spring roll with sharp cheddar fondue,
dill pickle & comeback sauce
Jumbo lump mini crab cakes OR scallops wrapped in applewood smoked bacon
Chili-glazed grilled & chilled shrimp OR traditional shrimp cocktail
Buffalo cauliflower florets OR petite grilled vegetable kabob
Prosciutto flatbread squares with brie, fig jam & caramelized shallots topped with sour
cherry salsa OR brie & raspberry purses
Dessert shooters of chocolate mousse with candied bacon spoon, limoncello &
strawberry shortcake OR holiday dessert display

HOLIDAY POTLUCK ~ HAPPY HOUR IN THE WORKPLACE
 $45 PER PERSON ~ 30 PERSON MINIMUM


