
FairwayMarket.com

Foie Gras Humboldt Fog Pate Olives Almonds Brie Cam-
embert Figs Beef Wellington Spanikopita Kofta Pesto Cor-
nichons Baguettes Quiche Risotto Chutney Stilton Prosciutto 
Samosas Thai Peanut Sauce Chimichurri Chevre Chile Pita 
Hummos Raita Melon Berries Mozzarella Basil Blinis Smoked 
Salmon Sturgeon Rye Horseradish Cream Filet Mignon Mes-
clun Brie en Croute Shrimp Sate Meze Feta Spinach Ched-
dar Gruyere Pastrami Pate Bagels Whitefish Creme Fraiche 
Caviar Haricots Vert Roquefort Dijon Mac ‘N Cheese Parsnips 
Au Gratin Shiitake Orzo Roasted Eggplant Humboldt Fog 
EVOO Tomatoes Chicken Caesar Nicoise Broccoli Rabe But-
termilk Biscuits Country Ham Cranberry Coconut Cashews 
Honey Mustard Fingerling Wheatberry Spanish Rice Swiss 
Appenzeller Taleggio Roast Beef Foie Gras Grains Dijon Pop-
py Seeds Hazelnuts Pistachios Balsamic Radicchio Endive 
Bocconcini Roquefort Walnuts Peppercorn Jicama Pancetta 
Cilantro Shallots Chives Linguini Salmon Lime Croutons Por-
tobello Peppadew Soy-ginger Romaine Red Onion Ancho-
vies Duxelle Humboldt Fog Brie Camembert Olives Almonds 
Pistachios Foie Gras Pate Olives Almonds Brie Camembert 
Figs Beef Wellington
Baguettes 

Menu
Stamford Catering

please call Diane Russo: 203.388.9815
Diane.Russo@FairwayMarket.com

Pelham Manor Catering

please call Jeanette Alicia: 914.633.6561
Jeanette.Alicia@FairwayMarket.com

Plainview Catering

please call Maria: 516.937.5402 x149
Maria.Colello@FairwayMarket.com

Paramus Catering

please call Jennifer Fellman: 201.267.9633 
Jennifer.Fellman@FairwayMarket.com

Red Hook Catering

please call Marcy Rosenblum: 347.750.1251
RedHookCatering@FairwayMarket.com
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Recommended by fairway: Impressive Party Planners

waitresses/waiters/chefs/grillers/bartenders/security/tents/chairs

James Palladino   631.423.4226    631.423.4287 (fax)
available for Fairway Plainview only
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Classic Cheese Platter
Includes Brie, Jarlsberg, Drunken Goat, Manchego, Cheddar and Bleu cheese. 
Cracker and baguette tray included.
Small serves 6-8 / $40		L  arge serves 12-16 / $75

Domestic Cheese Platter
Includes Swiss, Havarti, Gouda, Cheddar and Muenster cheese. Cracker and 
baguette tray included.
Small serves 6-8 / $30		L  arge serves 12-16 / $55

Antipasto Platter
Sliced Genoa salami, imported prosciutto, soppressata, provolone, Fairway 
hand-pulled fresh mozzarella and tomato salad, marinated artichokes, marinated 
mushrooms and olives. Cracker and baguette tray included.
Small serves 6-8 / $40		L  arge serves 12-16 / $75

Shrimp Platter
Jumbo shrimp served with lemon wedges and cocktail sauce. 
Small serves 6-8 / $50		L  arge serves 12-16 / $95

Tortilla Bowl
Large bowl of tortilla chips accompanied with homemade guacamole 
and salsa.  
One size   $24.99	

Stuffed Bread with Homemade Spinach Dip
Fairway baked fresh from scratch bread filled with homemade spinach dip. 
Served with carrots, celery and bread sticks.
One size   $39.99	

Mozzarella & Tomato Platter
Fairway hand-pulled fresh mozzarella, vine-ripe tomatoes and fresh basil. 
Grilled eggplant available for additional fee.
Small serves 6-8 / $35		L  arge serves 12-16 / $65

Appetizers & Starters..............Appetizers & Starters..............

Crudite Platter
An array of fresh vegetables including broccoli, carrots, cucumber, celery, 
tomatoes, peppers and radishes. Served with homemade dill sauce.
Small serves 6-8 / $25		L  arge serves 12-16 / $50

Grilled Vegetables Platter
Grilled vegetables including eggplant, 
zucchini, portobello mushrooms, 
asparagus, onions and carrots. Served 
with Italian balsamic dressing.
Small serves 6-8 / $30		
Large serves 12-16 / $60

Fruit & Cheese Platter
A combination of fresh fruit and 
cheeses including pineapple, canta-
loupe, honeydew, grapes, Jarlsberg, 
Swiss, Manchego, Cheddar, Havarti 
and Muenster cheese.
Small serves 6-8 / $30		
Large serves 12-16 / $45

Round Antipasto Platter
Imported dried sweet sausage, pepperoni, mozzarella and tomato salad, 
Asiago cheese, marinated artichokes, mushrooms, roasted peppers and 
olives. Cracker and baguette tray included.
One Size serves 8-10 / $35

Seasonal Fresh Fruit Platter
A collection of seasonal fruits and berries.
Small serves 8-10 / $25		L  arge serves 12-16 / $50

Mediterranean Platter
Platter includes a combination of hummus, baba ghanoush-stuffed bell peppers, 
tabouleh, feta cheese, grape leaves, couscous salad, almonds and olives. Assorted 
pita bread tray included.
Small serves 6-8 / $40		L  arge serves 12-16 / $75

Parfait Platter
Fruit platter with the day’s best selection of seasonal fruits and berries, bowl of 
Bear Naked Granola and a bowl of Stonyfield Vanilla Yogurt. 
Small serves 10-12 / $39.99
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Fairway Brunch ........................

Smoked Fish Platter  
Fairway Smoked Salmon, whole boned whitefish, baked salmon, smoked sable, pickled 
herring with onions and cream sauce. Includes pumpernickel loaf, assorted regular sized 
bagels, cream cheese, tomato, onion and olives. Sturgeon available for additional fee.
Small serves 5-7 /  $75		L  arge serves 10-12 /  $150
with sturgeon       $100		  with sturgeon            $190

Smoked Salmon Platter  
Fairway Smoked Salmon, assorted bagels, cream cheese, tomato, onion and olives.
Small serves 5-7 /  $55		L  arge serves 10-12 /  $110

Bagel Platter  
Assortment of mini bagels accom-
panied by cream cheese and smoked 
salmon.
Small serves 5-6 /  $22.50		
Large serves 10-12 /  $45

Bakery Platter  
Assortment of Fairway baked fresh muffins, croissants, danish and bagels 
accompanied with butter, cream cheese and preserves.
Small serves 5-6 /  $22.99		

Bagel Delights  
Regular sized or mini bagels accom-
panied with butter, cream cheese 
and preserves.
Small serves 5-6 /  $25		
Large serves 10-12 /  $50

Fairway Homemade Quiche 
Varieties include Lorraine; mushroom and onion; broccoli, 
cheddar and bacon; roasted vegetable; spinach, Feta and tomato.
One size  serves 6-8 /  $14	

Classic Sandwiches  .................

$7 per person / without sides	             	        $8.50 per person / with sides	

All sandwiches are prepared on Fairway Baked Fresh from Scratch breads and come with 
your choice of homemade coleslaw, potato or macaroni salad. 

Fairway Five Star-rated Smoked Salmon: Fresh cucumber slices and 
cream cheese on pumpernickel bread.

Baked Salmon Salad: Mesclun and fresh cucumber slices on whole grain bread.

Turkey Club: Sliced turkey breast, avocado and sprouts on whole grain bread.

Fairway Oven-roasted Turkey: Cranberries, lettuce and mayonnaise on rye.

Fairway Oven-roasted Beef: Lettuce and horseradish cream on rye.

Black Forest Ham & Swiss: Lettuce, tomato and whole grain mustard on rye.

Prosciutto: Pesto, Fairway hand-pulled fresh mozzarella, tomato and balsamic vinaigrette 
on ciabatta.

Italian: Ham, salami, cappicolla, prosciutto, pepperoni, provolone, mesclun and balsamic 
vinaigrette on Italian bread.

American: Turkey, roast beef, ham, salami and American cheese or Swiss cheese, mesclun 
and tomato on Italian bread.

Grilled Chicken Chipotle: Monterey Jack, chipotle aioli on French baguette.

Grilled Chicken & Arugula: Tomato and lemon aioli on semolina roll.

Italian Chicken: Grilled or breaded chicken breast, Fairway hand-pulled fresh 
mozzarella, roasted red peppers and Italian balsamic dressing on semolina roll.

Classic Tuna: Lettuce and tomato on whole grain bread.

Classic Egg Salad: Lettuce on rye.

Fresh Cucumber: Herbed goat cheese on pumpernickel bread.

Grilled Vegetable Assortment: Goat cheese and basil pesto on ciabatta.

Bread substitutions available upon request. Choices include: white, rye, whole grain, pumpernickel,
Italian, semolina, French baguette and ciabatta.

Just for Kids .............................

All sandwiches are served without crust. 
All platters come with homemade 
macaroni and cheese. Garnished with 
Gummy Bears and Gummy Worms.

• Cheese  
• PB & J 
• Cream Cheese and Jelly
• Ham and American Cheese  
• Bologna and American Cheese
• Turkey and Cheddar  
• Classic Tuna

Small serves 5-6 /  $25		  Large serves 10-12 /  $50	
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Gorgonzola: Lettuce, dried cranberries, pecans and fresh bruschetta.

Chicken Capri: Balsamic chicken breast, fresh bruschetta, Parmesan and 
Fairway hand-pulled fresh mozzarella.

The Greek: Balsamic Chicken, baby spinach, fresh bruschetta, Feta and 
Kalamata olives.

Healthy: Fairway hand-pulled fresh mozzarella, roasted ratatouille; whole 
wheat wrap.

Santa Fe Grilled Chicken: Roasted red peppers, red onions, 
homemade fresh salsa, Spanish rice, black beans, roasted corn salad, Monterey 
Jack and cheddar.

	  Buffalo Chicken: Lettuce, tomatoes, red onions and Gorgonzola.

Specilaty Wraps ........................

$7 per person / without sides	          $8.50 per person / with sides	
All platters come with your choice of homemade coleslaw, potato or macaroni salad. 

                            Not available in pinwheel cuts.

and Pinwheels

Wraps ........................................
and Pinwheels

$7 per person / without sides	          $8.50 per person / with sides	
All platters come with your choice of homemade coleslaw, potato or macaroni salad. 

Organic Chicken: Dill Havarti, mesclun and Dijon mustard.

Grilled Chicken: Sun-dried tomato pesto and arugula.

Grilled Vegetable: Fairway hand-pulled fresh mozzarella, basil-tomato pesto.

Fairway Oven-roasted Beef: Served with mesclun greens, scallions and 
horseradish cream.

French Ham: Black Forest ham, Swiss, mesclun and whole grain mustard.

Fairway Rotisserie Chicken: Avocado and homemade coleslaw.

Fairway Oven-roasted Turkey: Avocado, sprouts and mayonnaise.

Smoked Turkey: Smoked Turkey, Brie and honey-mustard.

Classic Tuna Salad: Tuna salad, mesclun and tomato.

Classic Chicken Salad: Chicken salad, mesclun and tomato.

Italian: Genoa salami, Cappy ham, pepperoni, provolone, roasted red peppers, 
mesclun greens and balsamic dressing.

Classic Corned Beef & Pastrami: Coleslaw and Russian dressing on the side.

American: Turkey, roast beef, ham, salami, Swiss, lettuce and tomato.

Grilled Chicken Caesar Salad: Chicken breast, Caesar salad and Parmesan. 

Grilled Chicken: Fairway hand-pulled fresh mozzarella, roasted red peppers 
and Italian balsamic dressing.

Classic Shrimp Salad: Shrimp salad, mesclun and tomato.

Classic Egg Salad: Egg salad, lettuce and tomato.
 All pinwheel platters are wraps cut into fifths and beautifully arranged. 
All wrap platters are full wraps cut into halves and garnished. Average 1 wrap per person.

Deli Platters .............................
Please choose:
• 4 deli meats and 2 cheeses
• Fairway Baked Fresh from Scratch Breads: white, rye, whole wheat, whole 
grain, 7 grain, ciabatta and our assorted selection of rolls.

Classic Deli Platter  $10 per person. 10 person minimum

Boar’s Head meat and cheese selections. Includes lettuce and tomato tray, 
Fairway rolls and breads, pickles and olives, potato salad and coleslaw.

“Kosher” Deli Platter  $12 per person. 10 person minimum

Hebrew National selections. Includes lettuce and tomato tray, Fairway rolls and 
breads, pickles and olives, potato salad and coleslaw.
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Hero Packages  .........................

	    3 ft Hero ................. $45 / no sides  	 $60 / 2 sides

	    6 ft Hero ................. $90 / no sides   	 $115 / 2 sides

The Italian: Salami, ham, cappicola, prosciutto, pepperoni, provolone, mesclun, 
tomato and Italian dressing.

The American: Roast beef, turkey, ham, salami, mesclun, tomato, American or Swiss 
cheese, mayonnaise and mustard served on the side.

BBQ Skirt Steak: Marinated and grilled skirt steak with carmelized onions, cheddar 
and horseradish cream.

Fairway Oven-roasted Beef: Mesclun, tomato and creamy horseradish.

Grilled Chicken: Fairway hand-pulled mozzarella, roasted red peppers and sun-dried 
tomato pesto.

Breaded Chicken Cutlet: Fairway hand-pulled mozzarella, roasted red peppers 
and sun-dried tomato pesto.

Breaded Chicken Cutlet II: Mesclun, tomato and Italian dressing.

Eggplant Hero: Breaded or grilled eggplant, Fairway hand-pulled mozzarella, 
roasted red peppers and Italian dressing.

Grilled Vegetable: Grilled zucchini, squash, peppers, eggplant, carrots, portobello 
mushrooms, Fairway hand-pulled fresh mozzarella, basil pest and mesclun greens.

Buffalo Chicken: Spicy buffalo chicken, mesclun, tomato, and blue cheese dressing.

Grilled Chicken & Broccoli Rabe: Breaded or grilled chicken breasts and 
Fairway hand-pulled fresh mozzarella. 

	      Fairway Oven-roasted Turkey: Cheddar, watercress, and mustard 
	        (regular or honey-mustard)

	      Turkey Fiesta: Sliced tomato, mesclun and homemade guacamole.

All 3 foot hero packages with sides can choose from Macaroni Salad, Potato Salad or 
Cole Slaw. Total of 6 Pounds per package. Also includes tossed or Caesar salad.

Mini Brioche  ..........................
Platters

$21 / per dozen

All orders must be placed 48 hours in advance. 
Our mini brioche are baked fresh daily. They serve as excellent appetizers or mini sandwiches.

•  Roasted Vegetables, Fairway hand-pulled fresh mozzarella and pesto.
•  Grilled Chicken, avocado, sprouts and pesto.
•  Classic Chicken Salad, mesclun, lettuce and tomato.
•  Classic Tuna Salad, mesclun and tomato.
•  Fairway Five Star-rated Smoked Salmon with cream cheese.
•  Roast Beef with lettuce and horseradish cream sauce.
•  Classic Egg Salad with mesclun and tomato.
•  Cucumber, herbed goat cheese and mesclun.
•  Baked Salmon Salad with cucumber, tomato and mesclun.
•  Whitefish Salad, mesclun and tomato.
•  Classic Shrimp Salad with sprouts.

Focaccia Sandwiches  ...............

•  Prosciutto, Fairway hand-pulled fresh mozzarella and tomato.
•  Fairway hand-pulled fresh mozzarella, tomato and roasted red peppers.
•  Grilled Vegetables, Fairway hand-pulled fresh mozzarella, and pesto.

All orders must be placed 24 hours in advance. 
Made with Baked Fresh from Scratch Focaccia and cut into two- bite servings.

Platter serves 12-15 /  $70

Hors d’Oeuvres ........................

$15 per dozen 
•  Pigs in a Blanket  
•  Spanakopita  
•  Mini Quiches 
•  Stuffed Mushrooms  
•  Mini Crab Cakes
•  Empanadas

$20 per dozen 
•  Mini Brie en Croute  • Mini Beef Wellington  
•  Bacon-wrapped Scallops  • Clams Casino 
•  Grilled Filet Mignon on Ficelle  
•  Smoked Salmon and Marscarpone 
   on Cocktail Pumpernickel 
•  Cucumber Caviar Cups  
•  Melon and Prosciutto
•  Asparagus wrapped in Prosciutto
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Main Course Platters ............

Serve chilled or at room temperature. 

Grilled Filet Mignon Platter
Grilled filet mignon sliced thin and served with green beans and shallots.
Small serves 5 / $60		L  arge serves 10 / $115

Grilled Lemon Chicken Paillard Platter
Marinated and grilled boneless chicken breast sliced and served with home-
made fresh mango salsa and bruschetta.
Small serves 6-8 / $50		L  arge serves 12-16 / $90

Sate Platter
Skewers of marinated and grilled cubes of beef, lamb, chicken and shrimp 
served with peanut and teriyaki dipping sauces.
Small serves 6-8 / $50		L  arge serves 12-16 / $90

Salmon Platter
Platter comes with your choice of grilled, roasted or poached salmon served 
with homemade cucumber salad and dill sauce.
Small serves 6-8 / $50		L  arge serves 12-16 / $95

Whole Poached Salmon Platter
A Fairway specialty. Decorated with cucumber slices, olives, capers, lemons 
and peppadew peppers.
One size  $120

Fried Chicken and Chicken Finger Combo
A pairing of homemade southern fried chicken and all white meat 
chicken fingers. Both are batter-fried and served with 
honey-mustard and BBQ sauces.
Small serves 5-6 / $35		L  arge serves 10-12 / $65

A La Carte .............................

• Wheatberry Salad  
• Moroccan Couscous  
• Wild Rice with Cranberries
• Orzo and Feta  
• Seven Grains  
• Sesame Noodles  
• Spicy Mexican Bean
• Chick Pea Salad  
• Roasted Corn Salad

 Grains  $6.99 pound	
• Cucumber & Dill Sauce        5.99
•    Spinach-Shiitake Mushrooms          6.99
• Roasted Vegetables                   6.49
• Ratatouille                      6.49
• Israeli Salad                       6.99
•  Broccoli with Garlic & Oil              7.99
• Green Beans with Shallots              5.99

 Vegetables  by the pound	

Potatoes  
Half Tray  $40          Full Tray  $75

• Macaroni                        4.99
• Potato                              4.99
• Coleslaw                               4.99
• Lucia Potato Salad              5.99
•  Red Bliss Potato Salad                     5.99
• Healthy Coleslaw                  5.99
• Mozzarella & Tomato                7.99
• Bruschetta                           7.49 
• Italian Pasta Salad                   5.99 
• Pasta with Spinach & 
  fresh Mozzarella                5.99
• Tri-color Bowtie Primavera                     5.99
• Roasted Butternut Squash                   5.99 
 

 Salads  by the pound	

•  Roasted Rosemary Potatoes
•  Mashed Potatoes
•  Sweet Potato Puree

Rice  
Half Tray  $35          Full Tray  $65
•  Spanish Rice
•  Rice Pilaf with Peas & Mushrooms

Potatoes II 
Half Tray  $45          
Full Tray  $85
•  Roasted Sweet Potatoes

Vegetable Sides  ........................

	      Half Tray  $35		     Full Tray  $65

		  •  Green Beans with Shallots
		  •  Roasted Vegetables  •  Ratatouille
		  •  Broccoli with Garlic & Oil
		  •  Broccoli Rabe with Garlic and Oil
		  •  Sauteed Spinach with Lemon and Garlic
		  •  Vegetable Medley-Broccoli, cauliflower, carrots, green beans, 
		    asparagus and mushrooms in garlic with extra virgin olive oil.
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Pasta Entrees 
............................

Baked Ziti
Plum tomato sauce, ricotta and mozzarella cheese.
Half Tray   $35		F  ull Tray  $65

Baked Ziti with Eggplant
Sliced eggplant, plum tomato sauce, ricotta and mozzarella cheese.
Half Tray   $45		F  ull Tray  $85

Lasagna
Your choice of cheese, vegetable or Bolognese.
Half Tray   $45		F  ull Tray  $85

Linguine with Clam Sauce
Your choice of  marinara sauce or white sauce (garlic, olive oil and white wine)
Half Tray   $45		F  ull Tray  $85

Penne a la Vodka
Available with or without peas and prosciutto.
Half Tray   $35		F  ull Tray  $70

Stuffed Shells
Plum tomato sauce, ricotta, mozzarella and Parmesan cheese.
Half Tray   $45		F  ull Tray  $85

Manicotti
Stuffed with ricotta and mozzarella cheese. Served with homemade pomodoro sauce.
Half Tray   $45		F  ull Tray  $85

Tortellini Alfredo
Cheese tortellini in Alfredo sauce.
Half Tray   $45		F  ull Tray  $85

Tri Color Bowtie Primavera
Tri color bowtie pasta and fresh vegetables tossed with garlic and extra virgin olive oil.
Half Tray   $40		F  ull Tray  $75

Orecchiete with Fennel Sausage & Broccoli Rabe
Half Tray   $45		F  ull Tray  $80

Macaroni & Cheese
Half Tray   $35		F  ull Tray  $65

Rainbow Roll Platter   		  54 pcs  $65	 108 pcs  $120
Avocado, cucumber, surimi, tuna, salmon and spicy tuna rolls.

Sunny Delight Platter  		  54 pcs  $65	 108 pcs  $120
Cucumber, salmon, spicy tuna, california and vegetable rolls.

California Roll Platter  	 54 pcs  $65	 108 pcs  $120
Crab, avocado and cucumber.	

Fairway Deluxe Sushi Platter  	54 pcs  $65	 108 pcs  $120
Fresh crab california roll, vegetarian roll, salmon avocado roll, tuna roll, 
Avocado roll, spicy tuna roll, eel roll, salmon roll, cucumber roll and nigiri.

Vegetarian Roll Platter  	 54 pcs  $50	 108 pcs  $95
Avocado, cucumber, carrot, cucumber-avocado and avocado-shiitake rolls.

Sushi ...........................................

Sliders .........................................

South of the Border ..................

Taco Package $40 serves 10 
• half tray seasoned beef taco meat
• shredded cheddar
• chopped tomatoes
• homemade salsa
• homemade guacamole
• 10 soft taco shells
• 10 crunchy taco shells

Fajita package $40 serves 10 
• half tray seasoned chicken or beef 
   fajitas with onions and peppers
• half tray Spanish rice
• shredded cheddar
• homemade salsa
• homemade guacamole
• 30 tortillas

• BBQ Skirt Steak with Caramelized Onions
• Mini Burgers with Caramelized Onions

• Grilled Chicken with Fairway Fresh Hand-pulled Mozzarella and Roasted Peppers
• Buffalo Chicken with Mesclun, Tomato and Blue Cheese
• Chicken Fingers with  Lettuce, Tomato and Mayonnaise

Empanandas $40 serves 15 
Beef, peas, carrots, potatoes and Latin spices wrapped in buttery puff pastry.

please select 2 dozen:  $34.99



16 17

Beef Entrees 
..............................

...

Pepper Steak
Marinated flank steak, Spanish onions, red and green peppers.
Half Tray   $55		F  ull Tray  $100

Sirloin Steak
Pepper gravy, Vidalia onions, red, green and yellow bell peppers.
Half Tray   $55		F  ull Tray  $100

Flank Steak
Marinated in extra virgin olive oil, fresh garlic, rosemary, red wine vinegar. Grilled to a 
beautiful medium rare and served n a brown mushroom gravy.
Half Tray   $55		F  ull Tray  $100

Italian or Mini Swedish Meatballs
Italian or mini Swedish meatballs in homemade marinara sauce.
Half Tray   $35              Full Tray  $70

Brisket
Served with carrots, prunes and gravy.
Half Tray   $45		F  ull Tray  $90

Beef Stew
Slow cooked beef with carrots, onions and potatoes.
Half Tray   $50		F  ull Tray  $95

Beef Stroganoff
Tender beef slices, egg noodles and mushroom gravy.
Half Tray   $45		F  ull Tray  $90

Oxtails
Slow cooked oxtail, peppers, onions and marinara sauce.
Half Tray   $50		F  ull Tray  $95

Hanger Steak
Marinated hanger steak with fresh herbs, BBQ and Teriyaki Sauce.
Half Tray   $50		F  ull Tray  $95

Beef Wellington
Seared filet mignon wrapped in puff pastry with mushroom duxelle, foie gras pate. 
Served with traditional mushroom gravy. Oven-ready with cooking instructions.
Small serves 5 / $50		L  arge serves 10 / $100

Pork Entrees 
..............................

Poultry Entrees 
.........................

Loin of Pork
Sliced boneless pork loin with gravy.
Half Tray   $45		F  ull Tray  $90

Sausage & Peppers
Fairway homemade sausage, Vidalia onions, red, green and yellow bell peppers.
Half Tray   $40		F  ull Tray  $75

Honey-glazed Spiral Ham
Spiral ham covered in sweet honey glaze.
Half   $45		W  hole  $85

Sausage, Broccoli Rabe and Potatoes
Fairway’s homemade sausage with sauteed broccoli and roasted potatoes.
Half Tray   $40		F  ull Tray  $75

Baby Back Ribs
Slow-cooked baby back ribs slathered in Fairway’s homemade BBQ Sauce.
Half Tray   $45		F  ull Tray  $80

Mojito Chicken
Bone-in chicken with peppers, onions and fresh lemon.
Half Tray   $45		F  ull Tray  $85

Korean Chicken
Savory chicken thighs, soy sauce, sesame oil, brown sugar and 
spices.
Half Tray   $45		F  ull Tray  $85
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Poultry Entrees  ........................
continued

Chicken Marsala
Boneless chicken breasts with wild mushrooms served in Marsala sauce.
Half Tray   $45		F  ull Tray  $85

Chicken Parmigiano
Boneless chicken breasts, Fairway hand-pulled fresh mozzarella and homemade 
pomodoro sauce.
Half Tray   $45		F  ull Tray  $85

Stuffed Chicken Breasts
Your choice of ham and Swiss; Prosciutto and mozzarella or spinach and goat cheese.
Half Tray   $45		F  ull Tray  $85

Sliced Roast Turkey Breast
Stuffed with fresh herbs and served with turkey gravy.
Half Tray   $45		F  ull Tray  $85

Roasted Chicken Breast stuffed with Goat Cheese 
Boneless chicken breast rolled and stuffed with goat cheese, fresh herbs and 
served with homemade gravy.
Half Tray   $60		F  ull Tray  $115

Chicken Cordon Bleu
Boneless chicken breast rolled and stuffed with Black Forest ham, Swiss cheese 
and served with mushroom gravy.
Half Tray   $55		F  ull Tray  $100

Sesame Chicken
Chicken tenders, teriyaki sauce, toasted sesame seeds and steamed broccoli.
Half Tray   $45		F  ull Tray  $85

Chicken Rollatini
Boneless chicken breast stuffed and rolled with Prosciutto, mozzarella 
and sun-dried tomatoes. Served with homemade plum tomato sauce.
Half Tray   $45		F  ull Tray  $85

Chicken Francaise
Battered and pan-fried boneless chicken breast served with lemon-butter sauce.
Half Tray   $45		F  ull Tray  $85

Poultry Entrees  ........................

Seafood Entrees  .......................

Cornish Hens
Fresh herb-roasted Cornish hens 
with your choice of flourless gravy 
or orange marmalade.
Half Tray   $50	     Full Tray  $95

Roasted Duck Legs
Oven-roasted duck legs served with 
sweet cherry sauce.
Half Tray   $50	     Full Tray  $95

Sole Francaise
Battered and pan-fried fillet of sole with lemon butter sauce.
Half Tray   $55		F  ull Tray  $105

Herb-rolled Fillet of Sole
Fillet of sole rolled in fresh herbs and served in lemon butter sauce.
Half Tray   $55		F  ull Tray  $105

Stuffed Fillet of Sole
Stuffed with crabmeat and served with your choice of scampi or lobster sauce. 
Half Tray   $55		F  ull Tray  $105

Seafood Paella
Classic Paella brimming with shrimp, mussels, clams and calamari.
Half Tray   $65		F  ull Tray  $120

Rotisserie Chicken
Please choose from lemon-garlic, 
BBQ, plain and herb.
$7 each

Garlic & Herb Chicken
Oven-roasted chicken halves.
Half Tray   $45	    Full Tray  $90

Chicken Florentine with Spinach & Artichokes
Boneless chicken breast, sauteed spinach, artichokes and mozzarella cheese. 
Served with mushroom Marsala sauce.
Half Tray   $45		F  ull Tray  $85

Chicken Fingers   Half Tray   $35		

continued
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Vegetarian Entrees  ..................

Eggplant Parmesan
Breaded eggplant, marinara sauce, mozzarella, ricotta and parmesan cheese.
Half Tray   $35		F  ull Tray  $70

Eggplant Rollatini
Breaded eggplant, plum tomato sauce, ricotta, Pecorino Romano and mozzarella.
Half Tray   $35		F  ull Tray  $70

Brie en Croute
Brie and dried fruits wrapped in buttery puff pastry.
Half   $35		F  ull  $60

Spinach Pie 
Crisp phyllo, spinach, onions, ricotta and cottage cheese.
Half Tray  $45		F  ull Tray  $85

	      Mushroom Strudel with Feta Cheese
	        Buttery puff pastry with crimini mushrooms, fresh herbs and Feta.
	        Half Tray  $45		F  ull Tray  $85

Salmon en Croute
Salmon fillet and shiitake mushrooms wrapped in buttery puff pastry. Oven-ready. 
Half   $45		W  hole  $80

Tilapia Oreganata
Fresh herbs, extra virgin olive oil, bread crumbs, onions and garlic.
Half Tray   $55		F  ull Tray  $105

Fish Fingers
Battered fish fillets served with tartar sauce and fresh lemon.
Half Tray   $35		F  ull Tray  $65

Seafood Entrees  .......................
continued

small serves 8-10           large serves 15-18
Salads .........................................

Mesclun  
Tender baby lettuces, toasted walnuts, mandarin orange segments and dried 
cranberries. Your choice of  Feta, Gorgonzola or goat cheese. Served with homemade 
raspberry vinaigrette.
Small  $25		L  arge  $45

Tossed  
Crisp romaine and iceberg lettuce, tomato, cucumbers, carrots, peppers and olives. 
Served with homemade Italian dressing.
Small  $20		L  arge  $35

Classic Caesar
Romaine lettuce, shredded Parmesan and crispy croutons with homemade classic 
Caesar dressing.
Small  $20		L  arge  $35

Classic Greek
Mesclun greens, tomatoes, cucumbers, red onions, Kalamata olives, peppers and 
Feta. Served with homemade Italian balsamic vinaigrette.
Small  $25		L  arge  $40

Cobb 
Romaine lettuce, grilled chicken, bacon, bleu cheese, egg, tomatoes and 
mushrooms with Italian balsamic dressing. 
Small  $25		L  arge  $45

Classic Italian
Mesclun, Fairway’s hand-pulled fresh mozzarella, grape tomatoes, avocado, 
artichokes and red onion served with homemade Italian balsamic vinaigrette.
Small  $20		L  arge  $40

Cranberry Pecan
Mesclun greens, dried  cranberries, candied pecans, fresh pear, grape tomatoes and 
red onion. Served with your choice of Gorgonzola or Feta and homemade Italian 
balsamic vinaigrette. 
Small  $20		L  arge  $40

Spinach
Baby spinach, hard-boiled eggs, toasted walnuts, bacon, red onion, grape tomatoes 
and mushrooms. Your choice of bleu cheese or poppy seed dressing.
Small  $20		L  arge  $40
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Dessert Platters ........................

Classic Cakes ...........................

Fairway Cookie Platter
An assortment of homemade brownies, rainbow cookies, butter cookies, 
chocolate chunk cookies and jelly-filled cookies.
Small serves 6-8 / $25		L  arge serves 12-16 / $45

All Occasion Cakes
Cake:  chocolate or vanilla
Frosting:  buttercream (chocolate or vanilla)

also available
• Strawberry Shortcake
• Carrot Cake
• Cannoli Cake
• Chocolate Ganache Cake

Create A Cake prices available upon request

Cake:  chocolate or vanilla
Filling:  • buttercream (chocolate or vanilla)  • cannoli cream  
• chocolate mousse  • chocolate custard  •  lemon custard  • vanilla custard  
• raspberry jam  • strawberry preserves
Frosting:  • buttercream (chocolate or vanilla)  • chocolate fudge  
• chocolate mousse 

Edible Images  $10
Bring your own photo or select from the many character images available.

Fairway Brownies & Bars Platter
An assortment of homemade brownies, pecan bars, carrot cake and fruit bars.
Small serves 6-8 / $30		L  arge serves 12-16 / $60

Fairway Baked Fresh Mini Pastries Platter
An assortment of cannolis, eclairs, fruit tarts, cream puffs, chocolate mousse 
tarts and cannoli tarts.
$12.50  per pound		
One pound serves  3-5    Two pounds serves  6-8    Three pounds serves 10-12

Round Layer Cakes:    
7” serves  6-10 / $13    10” serves  10-12 / $25

Quarter Sheet: serves 20-25 / $35
Half Sheet:  serves  40-45 / $60    
Full sheet:   serves   60-70 / $105	


