
Foie Gras Humboldt Fog Pate Olives Almonds Brie Camembert 
Figs Beef Wellington Spanikopita Kofta Pesto Cornichons Baguettes 
Quiche Risotto Chutney Stilton Prosciutto Samosas Thai Peanut Sauce 
Chimichurri Chevre Chile Pita Hummos Raita Melon Berries Mozza-
rella Basil Blinis Smoked Salmon Sturgeon Rye Horseradish Cream 
Filet Mignon Mesclun Brie en Croute Shrimp Sate Meze Feta Spinach 
Cheddar Gruyere Pastrami Pate Bagels Whitefish Creme Fraiche Caviar 
Haricots Vert Roquefort Dijon Mac ‘N Cheese Parsnips Au Gratin Shii-
take Orzo Roasted Eggplant Humboldt Fog EVOO Tomatoes Chicken 
Caesar Nicoise Broccoli Rabe Buttermilk Biscuits Country Ham Cran-
berry Coconut Cashews Honey Mustard Fingerling Wheatberry 
Spanish Rice Swiss Appenzeller Taleggio Roast Beef Foie Gras Grains 
Dijon Poppy Seeds Hazelnuts Pistachios Balsamic Radicchio Endive 
Bocconcini Roquefort Walnuts Peppercorn Jicama Pancetta Cilantro 
Shallots Chives Linguini Salmon Lime Croutons Portobello Peppadew 
Soy-ginger Romaine Red Onion Anchovies Duxelle Humboldt Fog 
Brie Camembert Olives Almonds Pistachios Foie Gras Pate Olives 
Almonds Brie Camembert Figs Beef Wellington Spanikopita Kofta 
Pesto Cornichons Baguettes Quiche Risotto Chutney Stilton Pro-
sciutto Samosas Thai Peanut Sauce Chimichurri Chevre Chilie Pita 
Hummos Raita Melon Berries Mozzarella Basil Blinis Smoked Salmon 
Sturgeon Rye Horseradish Cream Filet Mignon Mesclun Brie en Croute 
Shrimp Sate Meze Feta Spinach Cheddar Gruyere Pastrami Pate Bagels 
Whitefish Creme Fraiche Caviar Blinis Blue Cheese Buffalo Chicken 
Olives Foie Gras Humboldt Fog Pate Olives Almonds Brie Cam-
embert Figs Beef Wellington Spanikopita Kofta Pesto Cornichons 
Baguettes Quiche Risotto Chutney Stilton Prosciutto Samosas Thai 
Peanut Sauce Chimichurri Chevre Chilie Pita Hummos Raita Melon 
Berries Mozzarella Basil Blinis Smoked Salmon Sturgeon Rye Horse-
radish Cream Filet Mignon Mesclun Brie en Croute Shrimp Sate Meze 
Feta Spinach Cheddar Gruyere Pastrami Pate Bagels Whitefish Creme 
Fraiche Caviar Haricots Vert Roquefort Dijon Mac ‘N Cheese Parsnips 
AuGratin Shiitake Orzo Roasted Eggplant Humboldt Fog EVOO To-
matoes Chicken Caesar Nicoise Broccoli Rabe Buttermilk Biscuits 
Country Ham Cranberry Coconut Cashews Honey Mustard Finger-
ling Wheatberry Spanish Rice Swiss Appenzeller Taleggio Roast Beef 
Foie Gras Grains Dijon Poppy Seeds Hazelnuts Pistachios Balsamic
Brie Camembert Figs Beef Wellington Spanikopita Kofta Pesto 
Cornichons Baguettes Quiche Risotto Chutney Stilton Prosciutto 

visit us online@ FairwayMarket.com

Menu
Manhattan Catering

2127 Broadway | NY NY 10023 | 866.392.2837
Catering Director:  Bonnie Langer

Bonnie.Langer@FairwayMarket.com
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“if you can’t eat it what’s the point?”

3

Steve Jenkins

“all that you see i owe to spaghetti.”

2

Sofia Loren

“tell the cook, thanks for the meal.”

Buddha’s last words

“be a fearless cook and never apologize.”

Julia Child

“never try to lift anything bigger than 
something you can put in your stomach.”

Miss Piggy

“strange to see how a good dinner and 
feasting reconciles everybody.”

Samuel Pepys

“if you accept a dinner invitation, you have 
a moral obligation to be amusing.”

Duchess of Windsor



Baby Brioche Assortment
• grilled vegetables, mozzarella & pesto  

• grilled chicken, mayonnaise, avocado & sprouts

• tuna salad, lettuce & tomato  
• smoked salmon, cream cheese & cucumber

• roast beef, horseradish cream & arugula  
• cucumber & herbed goat cheese

• baked salmon salad, cucumber & tomato  
• brie, sun-dried tomatoes & dill

• goat cheese & roasted vegetable  
• whitefish salad, tomato & mesclun

• dilled egg salad, mesclun greens & tomato  
one flavor per each dozen ordered     

$25/dz

4

Mediterranean Trio Platter
hummos, baba ganoush, tabbouleh, taramasalata, feta, stuffed 

vegetarian grape leaves, tunisian blend olives, almonds, 
dried fruit and pita wedges

sm $45   st $80

Party Platters ...........................

Fresh Fruit
our day’s best selection of fresh 

seasonal fruits, melon and berries

sm $25   st $45   lg $90   
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Crudite
our day’s best selection of fresh 
seasonal vegetables served with 
fairway signature dip or hummos

sm $30   st $60   lg $100

Grilled Vegetables
a melange of grilled zucchini, 

yellow squash, carrots, eggplant, 
asparagus, peppers and portobello 

mushrooms with balsamic glaze

sm $40   st $70

Fresh Mozzarella
sliced tomatoes, fairway fresh, 

hand-pulled mozzarella 
and basil with balsamic glaze 

sm $35   st $68

Antipasto
an array of italian meats, cheeses, marinated vegetables and flatbread

sm $35   st $75

Sweet Peppers & Fresh Mozzarella
marinated sweet peppers, fairway fresh, hand-pulled mozzarella and 

olives; drizzeld with fairway olive oil

sm $35   st $68

Charcuterie Platter
pates, cheeses, meats, olives, cornichons, peppadew peppers, 

fresh-baked fairway baguettes and flatbread

st $95   lg $165

Cubed Cheese Platter
fairway’s best selection of assorted cheeses, cubed for ease. 

garnished with crackers and fruit

sm $40   st $60   lg $100

Classic Cheese Platter
a selection of european cheeses paired with grapes, 

dried fruits, nuts, crackers and 
fairway fresh-baked baguette

st $90   lg $160

Shrimp Cocktail
cocktail sauce, creamy remoulade and lemon wedges

sm $70   st $120   lg $220

Smoked Salmon Cocktail Platter
fairway smoked salmon, pumpernickel cocktail bread, blinis, chopped 

red onion, capers, creme fraiche and whole grain mustard

st $100

Meze Platter
lamb kofta skewers, roasted eggplant dip, creamy tzatziki, 

dried apricots, dried figs, pistachios and lavash

st $80

Sate Platter
please select skewers: 

• beef with chimichurri or bbq sauce

•  chicken with thai peanut sauce

•   shrimp with sweet chile sauce

• vegetables with pesto

30 pcs $70          60 pcs $130 

> `



$24/dz

• stuffed mushrooms (vegetarian or sausage)
• samosas with mango salsa 
• caviar in cucumber cups

• mini crab cakes with remoulade

• cheesy potato-leek puffs

• asparagus spears wrapped in prosciutto with aioli

• chicken sate with thai dipping sauce  • empanadas

• filet of beef on crostini with horseradish cream, chive and tomato

• smoked salmon on black bread with cream cheese & dill

• buttermilk biscuits, please select from:  
smoked ham & honey mustard or 

country ham & dijon mustard 
or country ham & cheddar or

roast turkey & red pepper aioli

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

$18/dz

• spanikopita 
• pigs in a blanket

• swedish meatballs 
• mini quiche

$35/dz

• mini brie en croute

• mini beef wellington

• malaysian shrimp

• crabmeat stuffed mushrooms

Hors d’Oeuvres Special
select 6 hors d’oeuvres  $16 pp

select 8 hors d’oeuvres  $20 pp

Brunch  
......................................

6 7

Smoked Fish Platter
fairway smoked salmon, whole boned whitefish, smoked sable, baked salmon and 

herring in cream sauce with onion. fairway from-scratch bagels (mini or reg) 
and/or pumpernickel bread, a selection of cream cheeses and accompaniments

sm $75   st $150   lg $250

with smoked sturgeon 
sm $100   st $190   lg $300

& Breakfast

Smoked Salmon Platter
fairway signature smoked salmon, fairway from-scratch bagels (mini or reg) 
and/or pumpernickel bread, a selection of cream cheeses and accompaniments

sm $55   st $110   lg $200

A Selection of Salads  
plattered and garnished fairway-fresh deli salads

please select from:
 tuna, chicken, whitefish, dilled egg, baked salmon salad 

and healthy tuna

$10 per lb

Mini Breakfast Pastries
assorted mini pastries, mini scones and mini croissants 

st $65   lg $120

Mini Bagel Platter
assorted mini bagels served with cream cheese, butter, assorted jams

st $40   lg $80

Mini Bagel Sandwiches
fairway mini bagels with egg salad, tuna salad, baked salmon salad, 
whitefish salad, chicken salad or smoked salmon and cream cheese

$5 pp

             Quiche
• lorraine  • mushroom & onion  • broccoli, cheddar & bacon 

• roasted vegetable  • spinach, feta & tomato

$14 each  serves 6-8 

Tea Sandwiches
an array of tuna salad; egg salad; smoked salmon; cucumber and goat 

cheese; whitefish salad; salmon salad and chicken salad served on 
combinations of pumpernickel and whole wheat breads

 $65 serves 10



8 9

please select from:
• hummus, vegetables & sprouts

• healthy tuna salad, arugula & tomato

• sliced avocado, cucumbers, roasted peppers & sprouts

•  turkey, lettuce, tomato, sprouts & avocado  
• roast beef, horseradish cream, mesclun & tomato

• grilled chicken, monterrey jack, mesclun, tomatoes & chipotle aioli  
• ham, genoa salami, pepperoni, provolone, balsamic vinaigrette 

& roasted peppers  • cucumber-herbed goat cheese

• smoked salmon with cream cheese

• prosciutto, basil pesto, mozzarella & tomato

• grilled vegetables, fresh mozzarella & basil pesto

• french ham, creamy dijon mustard, swiss & mesclun

• chicken salad, lettuce & tomato  
• chicken caesar salad  • tuna salad, lettuce & tomato 

• roasted eggplant, arugula & parmesan

• grilled chicken, lettuce, tomato & herb mayonnaise 

Hero Sandwiches

3 ft  serves 10-12                             $65 includes sides

6 ft  serves 20-22                          $125  includes sides

just the 3 ft hero  $50            just the 6 ft hero  $95

please select from:

Italian Chicken Cutlet 
roasted red peppers, fresh mozzarella and tomatoes 

with balsamic cream dressing

The Italian
ham, salami, cappicola, pepperoni, provolone, mesclun and tomatoes 

with balsamic cream dressing

The American
roast beef, roast turkey, ham, hard salami, choice of swiss, cheddar or 
american cheese, mesclun and tomatoes with mustard and mayonnaise

Classic Roast Beef
roast beef, mesclun, tomatoes and red onion with creamy horseradish sauce

Roast Turkey
turkey breast, cheddar, tomatoes and mesclun 

with russian dressing or honey mustard dressing

Grilled Vegetables
grilled zucchini, yellow squash, portobello, eggplant and fresh 

mozzarella with basil pesto

Buffalo Chicken
chicken strips in a zingy buffalo wing-inspired sauce, mesclun 

and tomatoes with blue cheese dressing

BBQ Skirt Steak
grilled marinated bbq skirt steak, carmelized onion, cheddar 

and mesclun with horseradish cream

Grilled Chicken
roasted red peppers, sliced grilled chicken, fresh 

mozzarella, mesclun and tomatoes with basil pesto

Sandwiches  ................................
Wraps & Pinwheels

sandwiches are cut in half and plattered. wraps are cut on the bias and offer two halves.
pinwheels are wraps that are cut into four pieces; plattered for maximum variety.

sandwiches are served on an assortment of fresh-baked breads and rolls.

please select from these sides: 
lucia’s potato salad, coleslaw, healthy deli slaw, 

baton rouge macaroni salad,  
just the sandwiches, wraps or pinwheels  $7 per person      

with sides  $9 per person 

Sandwiches 
.................................

New York Delicatessen  $120 serves 10-12
deli meats and cheeses served with lettuce, tomato, red onion, pickles, 

olives, coleslaw, potato salad, condiments and a variety of breads from 
 fairway bakery. we proudly feature boar’s head deli meats & cheeses.

please select from your choice of 4 deli meats and 3 sliced cheeses:
cheese: swiss, provolone, monterrey jack, pepper jack, swiss 

lorraine, american, havarti, jarlsberg, cheddar or muenster

ham:  deluxe, black forest, calabrese, honey, virginia

turkey:  ovengold, smoked, honey maple, cracked pepper, 
empire turkey breast and turkey pastrami 

salami:  genoa, hebrew national (hard or soft)
meats:  corned beef, roast beef or pastrami

& Such
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Family Style  .............................
Entrees

Eggplant Florentine  
half tray $35      full tray $70

Mediterranean Vegetables and Grains  $10 pp

a selection of fire-roasted and grilled vegetables 
with an assortment of grain and legume salads

with grilled chicken  $15 pp

with grilled salmon  $16 pp

Main Courses ...........................

Roasted Turkey Breast  $10 pp

herb roasted turkey breast with gravy, lucia potato salad, 
cranberry relish, dijon aioli and buttermilk biscuits

just the turkey    half $35   full $65

Honey Spice Glazed Ham  $10 pp

whole hormel spiral sliced cure 81 country glazed ham with coleslaw, 
buttermilk biscuits, chutney, honey mustard and dijon mustard

just the ham    half $35   full $65

Fried Chicken or Chicken Fingers  $9 pp

premium chicken fingers and pieces of fairway fried chicken with 
coleslaw, buttermilk biscuits, honey mustard and bbq sauce

Grilled Lemon Chicken Paillard  $9.50 pp

thinly cut chicken breasts are marinated, grilled and accompanied by 
arugula, tomato and red onion salad with herb vinaigrette dressing

platter $95   serves 10

Grilled Filet Mignon  $14 pp

sliced filet of beef with baguette slices and your choice of 
horseradish cream, dijon aioli or bruschetta

grilled filet mignon platter includes green beans with shallots  
platter $125   serves 10

Whole Poached Salmon  $150  serves 15-18
whole poached salmon garnished with olives, capers, 

lemons and south african peppadew peppers, accompanied 
with cucumber-dill salad, dill sauce and mango salsa

Chicken Marsala  
half tray $45      full tray $90

with mushrooms in marsala sauce

Eggplant Parmesan  
half tray $35      full tray $70

Orecchiette  
fennel sausage, shiitake 

mushrooms and broccoli rabe

half tray $55       full tray $100Salmon Fillet  $12 pp

grilled, poached or roasted salmon served on a bed of baby greens 
with fresh mango salsa and dill sauce 

salmon fillet platter includes choice of cucumber-dill salad or orzo feta salad

 platter $100   serves 10

Tre Colore Bowtie Primavera  
with peppers, carrots, 

asparagus and olive oil

half tray $55      full tray $100

Macaroni and Cheese  
half tray $35      full tray $70

Baked Ziti  
half tray $45      full tray $90

Penne a la Vodka
please specify with or without 

peas and prosciutto

half tray $45      full tray $90

Penne and Roasted Tomatoes  
with garlic, basil and parmesan

half tray $45      full tray $90

Fusilli and Roasted Asparagus  
with grape tomatoes and parmesan

half tray $55      full tray $100

please ask about our seasonal menu items and other store specialties

when you place your order or speak with the store catering manager.

Chicken Francese  
half tray $45      full tray $90

in lemon-butter caper sauce

Sliced Roasted Turkey Breast
with herb roasted gravy

  half tray $50     full tray $100

Stuffed Chicken Breast  
choice of spinach & chevre, ham & 
swiss or prosciutto & mozzarella

half tray $60      full tray $120

Rotisserie Chicken
plain, herb, lemon, garlic, 

bbq & latin

grade a  $7 ea        murray’s   $8 ea

Lasagna  
cheese, vegetarian, wild mushroom or bolognese

half tray $50      full tray $100
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Entree Salads ............................

Spring Joy Chicken $10 pp

romaine lettuce, red and green leaf lettuce, crispy cabbage, 
carrot slivers, red peppers, sesame seeds, chives, orange 

segments, linguini crisps and grilled marinated 
chicken breast with soy ginger dressing

brown, white or multigrain rice

fairway deluxe assorted  
$70 (54 pcs)    

$120 (108 pcs)

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

brown, white or multigrain rice

            vegetable rolls   	
$50 (54 pcs)     
$95 (108 pcs)

$4 per person

Grains
• moroccan couscous • coconut basmati rice & cashews • wheatberry salad  
• wild rice salad • orzo & feta • spanish rice • rice pilaf • sesame noodles

• barley, shiitake mushrooms, sun-dried tomatoes & asparagus salad

• barley vegetable salad • lentil salad with lemon-thyme vinaigrette

On the Side  
..............................

$5 per person

Traditional
 • broccoli rabe with garlic  • broccoli with garlic • cucumber-dill salad

• baby mozzarella & grape tomato • green beans with shallots • haricot verts

• green beans with lemon, olive oil & basil • rosemary-roasted potatoes 
• roasted vegetables • mashed potatoes  • roasted parsnips • sweet potato puree   

• israeli salad • au gratin potatoes  • roasted carrots 
• ligurian potatoes • farmer’s market corn salad (seasonal)

• fusilli with roasted apsaragus, grape tomatoes and parmesan cheese

• fusilli with roasted eggplant, arugula and pinenuts

• orecchiette with fennel sausage and broccoli rabe

• asparagus: steamed or grilled • roasted ratatouille

• roasted butternut squash • carrot puree  • noodle kugel 
• sicilian cauliflower • roasted mushrooms

Grilled Chicken Caesar $10 pp

sliced grilled chicken, romaine lettuce, parmesan and croutons with caesar dressing

Nicoise  $10 pp

mixed greens, green beans, red potatoes, hard boiled eggs, grape tomatoes 
and nicoise olives with dijon vinaigrette

please select one: premium canned tuna, grilled salmon or grilled chicken

Chile-grilled Shrimp $10 pp

mixed greens, mango, jicama, mandarin orange segments and chile “dusted” 
grilled shrimp with cilantro-lime vinaigrette

Cobb $10 pp

grilled chicken, blue cheese, bacon, hard boiled egg, grape tomatoes

and romaine lettuce with sherry vinaigrette

Beef, Black and Blue $10 pp

romaine lettuce, red leaf lettuce, blackened strips of grilled sirloin, grilled 
portobello mushrooms, red onion, grape tomatoes, pistachios and blue cheese 

crumbles with shallot champagne vinaigrette

Marinated Chicken Breast $10 pp

mesclun, roasted asparagus, pine nuts, grape tomatoes and marinated grilled 
chicken breast with balsamic vinaigrette

Kids Assortment Platter  $60
finger sandwiches, cut into squares without crust, please select three:

• peanut butter & jelly  • cream cheese & jelly

• american or swiss cheese  • ham & american cheese

• bologna & american cheese  • turkey & cheddar  • tuna salad

please select one:
mac ‘n cheese or chicken fingers with ketchup

kids platters are garnished with cherry tomatoes, baby carrots and celery

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

Chicken Fingers Platter  $40
fairway chef-made fresh chicken fingers with 

bbq sauce, ketchup or honey mustard dipping sauce
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Brownies and Bars Platter

an assortment of brownies and bar cookies

st $60

Beef Wellington
seared beef filet mignon and classic mushroom duxelle enrobed in
buttery puff pastry. oven-ready, complete with cooking directions

entree serves 10     $140
entree serves 5         $75

Brie en Croute  
buttery brie wrapped in golden brown puff pastry. 

oven-ready, complete with cooking directions 
please select from: 

• spicy pear chutney  • carmelized garlic & onion

entree serves 10          $65
entree serves 5           $35

Salmon en Croute
salmon, kale and shiitake mushrooms in puff pastry. 

oven-ready, complete with cooking directions

entree serves 10       $120  

Signature ....................................
Fairway Dishes

Desserts ......................................

Fairway Cookie Platter
an assortment of butter cookies, brownies and rugelach 

sm $25   st $45   lg $90

Specialty Cookie Platter
an assortment of single bite butter cookies featuring shortbread, 

sandwich cookies and ol’ fashioned favorites

st $75

Mini Dessert Pastries Platter
mini eclairs, cannolis, cream puffs and assorted fruit tarts

st $75

15

small serves 6-8          standard serves 10-12          large serves 18-20
Salads .........................................

Soft-baked Cookie Platter
sm $25   st $45   lg $90

Watercress Roquefort 
endive, watercress, roquefort and toasted walnuts 

with balsamic vinaigrette

sm $20   st $40   lg $80

Classic Caesar
romaine lettuce, parmesan and croutons with caesar dressing

sm $10   st $20   lg $40

Mesclun Mix  
baby greens or arugula, toasted walnuts, mandarin orange segments, dried 

cranberries, red onion, grape tomatoes and goat cheese with raspberry vinaigrette

sm $15   st $30   lg $60

Classic Greek
romaine lettuce, kalamata olives, feta, green peppers and red onion with 

red wine vinaigrette (anchovies upon request)
sm $15   st $30   lg $60

Tre Colore
arugula, endive, radicchio, parmesan, and toasted almonds with balsamic vinaigrette

sm $15   st $30   lg $60

Classic Spinach
fresh baby spinach, hard boiled eggs, toasted walnuts, bacon, red onion, grape 

tomatoes, mushrooms and blue cheese with poppy seed dressing

sm $20   st $40   lg $80

Italian
mixed field greens, bocconcini mozzarella, grape tomatoes, avocado, 

artichokes and red onion with creamy peppercorn dressing

sm $20   st $40   lg $80

Cranberry Pecan 
mixed greens, dried cranberries, candied pecans, gorgonzola crumbles, 

fresh pear slices, grape tomatoes and red onion with mustard vinaigrette

sm $20   st $40   lg $80

Mixed Greens  
fresh greens, shredded carrots, sliced cucumber, red onion

and grape tomatoes with your choice of dressing

sm $10   st $20   lg $40
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Fairway Fresh-baked Fruit Pies 
• apple  • french apple  • apple crumb  • cherry  

• blueberry  • pecan

10” pies  $10 ea

Fairway Cheese Cakes  

Fairway Fresh Fruit Tart  
the day’s best selection of fruits and berries 

in a cream-filled, all-butter tart

$16 ea

Additions ...................................

Beverages
1.5 liters coke and diet coke  $1.50 ea                           2 liters of soda  $2 ea

cans of soda  $1 ea                                                                12 pk of sodas  $5 ea

4 pk of gourmet sodas  $5  		             gallon of orange juice  $6
gallon of apple juice  $6		      gallon of cranberry juice  $7
assorted pk of juice boxes  $4            assorted pk of organic juice boxes  $5	
assorted vitamin water & specialty iced tea  $1.50                          ice  $4 bag

additional beverages available upon request

Extra sauces, dressings, condiments and additional portions 
of food are available for an extra charge. Please discuss with your

catering manager. 48 hours advanced notice is required.

Sterno/Chaffer Units  $10 ea (disposable)
additional sterno fuel cartridges  $2 per pair

Classic Cakes  
please select cake:  vanilla or chocolate

please select frosting:  vanilla or chocolate buttercream

Specialty Cakes  
please select cake:  

• chocolate mousse  • carrot cake with cream cheese frosting  
• chocolate ganache  • strawberry shortcake  

• red velvet with cream cheese frosting  • german chocolate  
• cookies and cream  • cannoli cream

Cakes & Pies ........................

Cupcakes  
please select cupcakes:  vanilla, chocolate or red velvet  
please select frosting:  vanilla, chocolate buttercream, 

cream cheese or chocolate ganache

standard size  $18/dz    large size  $25/dz

fairway fresh-baked from scratch

all cakes and cupcakes require 48 hour advance notice

specialty cake decorating fee  $25 extra and up

(designs, logos, pictures and more)

Logo Cupcakes
turn your favorite character, photo or business logo into an edible treat

standard size  $36/dz      large size  $60/dz

7” round serves 6-10     	           $15
10” round serves 10-12              $35
1/4 sheet cake serves 25             $45
1/2 sheet cake serves 40             $60
full sheet cake serves 80        $105

 7” round  serves  6-10                $13
10” round serves 10-12              $25
1/4 sheet cake serves 25             $35
1/2 sheet cake serves 40             $50
full sheet cake serves 80          $95

topped with fresh fruit

7” serves 6-10    $15            10” serves 10-12    $20 

plain

7” serves 6-10    $11            10” serves 10-12    $16 

enrobed in chocolate ganache

7” serves 6-10    $18            10” serves 10-12    $25 
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• 48 hour advance notice is required on all catering orders

• Orders cancelled under 48 hours are subject to a 50% fee of the final bill

• We cannot accept changes to your catering order  48 hours prior to your event

• Cancellations and changes to orders must be made directly with the store 
catering manger in person or via phone

• Items priced per person, there is a ten person minimum order

• Delivery is available for a fee

• Orders must be picked up at the store which 
was specified at the time the order was placed

• Orders may be placed via phone or in-person only

• Fairway Catering does not provide staffing 
services: bartenders, waiters or bussers

Please let our catering managers know if there are any dietary concerns 
such as allergies at the time the order is placed. All items are made in an 

environment with exposure to peanuts, tree nuts, milk, eggs, soy, 
wheat, fish and shellfish.

Entertaining ..............................
Success

Fairway Catering is the ultimate Fairway Market experience from start to finish. The 
menu offers a variety of traditional dishes, as well as avant-garde and imported items 
that reveal the unique taste of Fairway Market. Our catering managers look forward 

to answering your questions and to working with you to create a menu that best reflects 
your concerns while tempting your palate. Please know that our kitchens are continually 
creating new dishes and our chefs harness the seasonal and local growing patterns with 

flair. Feel free to ask our store catering manager for our newest selection of dishes 
created especially for Fairway Catering customers.

How Much to Serve for a Cocktail Party
For cocktail parties, plan on each guest enjoying 4-5 food items during each hour. If the 

party begins during dinner hours, plan on more. A three hour cocktail party with 40 guests 
at 8 pm would require at least 200 morsels of food.

How Much to Serve for an Entree
Most of our typical entrees are fashioned after restaurant plating styles. 

Generally, 4-6 ounces of protein, 3-4 ounces of starchy vegetables and 
3-4 ounces of non-starchy vegetables. 2-3 ounces of sauce or gravy if it is included.

When to Serve Cheese 
There are two optimal times to serve cheese, at the start of your affair (american style) 

or as a dessert course or a prelude to a richer dessert course (european style). 
The best displays combine a melange of cow’s, sheep’s and goat’s milk cheeses; 

offering a wide range of textures, tastes and flavors. 

Where to Start
Generally, two or three starters prior to dinner would be ideal. the focus is to 

offer a variety of tastes and textures to open the appetite, not overwhelm. There are no firm 
rules and many hosts today are opting for a much more intense  course of starters and passed 

hors d’oeuvres before transitioning to a lighter main course and then finally to the 
grand finale... dessert.


