
ordering 

CALL OUR CATERING TEAM: 973.383.2600 EXT. 1 

EMAIL US: EVENTS@KRAVECATERERS.COM 

:::::: 

PLEASE ALLOW 48-HOUR ADVANCE NOTICE  

FOR ALL SEASONAL CATERING ORDERS

MENU

102 Sparta Ave :: Newton NJ 07860 
973.383.2600  

events@kravecaterers.com 
K R A V E C A T E R E R S . C O M

Autumn



grazing boards  
l   Autumn Mezze                                             S $35. | M $70. 
      Walnut Gorgonzola Ball,Creamy Cauliflower Dip,  
        Pumpkin Hummus, Chicken Apple Sausage,                                 
        Muhammara Dip (Roasted Red Pepper And Walnut), 
        Cranberry-Ginger Chutney, Carrots, Flatbreads, Crackers 
                                                                                                         
l   Smoked Harvest                                           S $33. | M $65. 
        Smoked Pecan Goat Cheese Ball, Smoked  
        Gouda Cubes, Smoked Paprika-Pumpkin Hummus,                     
        Smoked Apple Chutney, Grilled Naan, Crackers 
 
 hors d’oeuvres                          Two Dozen  
 
l   Bacon Wrapped Brussel Sprouts                                 $60.  
        Maple-Mustard Dip                                                                        
 
l   Harvest Spring Rolls 
        Cranberry, Fennel, Brussel Sprouts, Blue Cheese Dip             $50. 

l   Apple-Cider Pulled Pork Sliders                                 $60.             
        Apple-Fennel Slaw 

l   Fig, Goat Cheese And Pecan Tartlets                                $50.               
soups+salad 
 
l   Butternut Squash-Apple Bisque       16oz $16.| 32 oz $32. 

l   Pumpkin-Coconut Soup                     16oz $16.| 32 oz $32. 

l   Autumn Harvest Salad                     S $17.| M $37. | L $67. 
        Kale, Mixed Greens, Roasted Butternut Squash,                           
        Dried Cranberries, Goat Cheese, Toasted Pumpkin                      
        Seeds And Maple-Cider Vinaigrette 

 entrees 
l   Pecan Crusted Salmon               Q $33. |H $65. | F $130. 
       Spiced Cranberry-Apple Chutney 

l     Autumn Spiced Chicken               Q $30. |H $60. | F $120. 
      Port Fig Glaze 

l   Dijon Onion Crusted Chicken     Q $30. |H $60. | F $120. 
        Boursin Cream                                                                   

l   Autumn Roasted Beef Brisket  Q $50. |H $100. | F $200. 
        Pickled Red Onions And Roasted  
        Apple BBQ Sauce 



l    Apple And Sage Stuffed Pork Loin Q $43. |H $85. | F $170. 
       Maple-Bourbon Glaze 

l    Stuffed Acorn Squash                    Q $28. |H $55. | F $110. 
        Wild Rice, Dried Cranberries, Toasted Pecans,  
        Kale And Roasted Mushrooms 
 
 pasta   
l    Braised Beef Short Rib Ragu         Q $30.| H $60. | F $120.  
       Cavatappi, Pumpkin, Kale and Mascarpone 
 
l    Roasted Butternut Squash                Q $30.H| $60.| F $120. 
        Orecchiette                                                                              .    
          Goat Cheese, Spinach, Fresh Sage, Crispy Capers 

l    Pumpkin Ravioli                                   Q $35. |H $70. | F $140.   
          Spinach, Frizzled Leeks, Curried Brown Butter 

 sides                               Q $20. | H $40. | F $80. 

l    Herb Roasted Root Vegetables                                               

l    Roasted Brussels Sprouts    
           Cranberry And Thyme Brown Butter 

l    Butternut Squash And Parmesan Risotto    

l    Sweet Potato and Turnip Au Gratin    
 
 desserts 
l    Creme Brulee                                                              (6) $25. 
       •   Pumpkin •   Caramel-Espresso •  Spiced Chai                        
l    Cheesecakes                                                                                    $38. 
        • Caramel Apple Cheesecake                                                 
        • Brownie Bottom Pumpkin Cheesecake    
           
l    Salted Caramel, Pecan Pumpkin Tart                         $38. 

l    Spiced Pear And Almond Bread Pudding                   $38. 
 
l    Autumn Petite Delights                                                    $60. 
        Pumpkin Cheesecake Bites, Pecan Diamonds,  
        Apple Cheesecake Dessert Shots, Chocolate-Cinnamon                     
        Truffle Pops 

PORTION SIZES 
Quarter Pan (4-6) • Half Pan (8-10) • Full Pan (16-20) 

Small (8–10) • Large (12–15) 
All Cakes Serve 12 :: Dessert Platters Serve 15           Gluten Free 


