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Sweet Potato Empanadas 
Smoked Paprika Aioli, Cilantro Pesto, $7. 
 
Crabcake 
Tomato Jam, Remoulade,  $7. 
 
Curried Deviled Eggs  GF 
Pickled Cauliflower And Beets, $6. 
 
Cajun Shrimp Skewers  GF 
Honey-Sriracha Aioli, $7. 
 
Cured Salmon Flatbread 
Pickled Onions, Horseradish-Caper  
Spread, Crumbled Goat Cheese, $7. 
 
Gorgonzola Walnut Spread 
Apple Butter, Flatbread Crackers, $6. 
 
Gluten Free Pasta Available 
Lobster Orrechiette  Peas, Roasted Corn, 
Roasted Red Peppers, Parmesan Cheese, Spicy  
Orange Chardonnay Broth, $16. 
 
Beef Bolognese 
Ricotta Salata Cheese, Spinach, Orrechiette 
Tomato Merlot Broth, $14. 
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SOUP OR SALAD :: Choose One ••   
 
Butternut Squash Apple Bisque  Curry Oil    GF 
 
Potato Leek  Chive Oil  GF 
 
Krave Baby Greens  GF 
Dried Cranberries, Caramelized Pecans, Goat Cheese, Champagne-Honey Vinaigrette  
 
Mediterranean Baby Spinach  GF 
Kalamata Olives, Cucumbers, Feta Cheese,  Artichokes,  
Roasted Red Peppers, Balsamic-Herb Vinaigrette  
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ENTREES :: Choose One  
 All Entrees Served With Roasted Brussels Sprouts •• All Entrees Are Gluten Free 

 
Merlot Braised Shortribs  Rosemary Demi-Glace, Parmesan-Mushroom Risotto   
 
Pecan Crusted Salmon  Mango Chutney, Whipped Sweet Potato  
 
Grilled Skirt Steak  Caramelized Onions, Harissa Glaze,  
Roasted Corn Whipped Potato 
 
Chicken Roulade  Stuffed With Prosciutto, Spinach And Gorgonzola,  
Roasted Red Pepper Cream Sauce, Roasted Corn Whipped Potato   
 
Vegetarian Quinoa  Almond Crusted Tofu, Sweet Potatoes,  
Raisins, Coconut-Curry Broth  
 
Dijon Onion Crusted Chicken Boursin Cream Sauce,  
Parmesan-Mushroom Risotto 
.....................................................................................................................  

 

DESSERT :: Choose One  

 
Blueberry-Lemon Bread Pudding Vanilla Anglaise 
 
Berry Misu Seasonal Berries 
 
Mango-Blackberry Crisp Vanilla Anglaise 
 
Chocolate Mousse Torte   Raspberry Anglaise   GF 
 
Creme Brulee  Berry-Port Compote  GF 
..................................................................................................................... 

Three Course Menu :: $35. per person 
•• Curbside Pickup On Sunday, May 10th ••

Place Your Order By 
Friday, May 8th @ 3pm 

 
Schedule Your Pick Up Time  

Sunday May 10th: 11am-4pm  
 

Place Your Order 

By Calling 973.383.2600 ext 1 or 
via email at events@kravecaterers.com 
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GF: Gluten Free


