
 

 

M I N I S 

 

All Catering Services Require 36 Hour Notice 
 

Roast Beef & Watercress  50 per dozen 
• On Pretzel Roll with Radish & Horseradish Mayo 

 

BBQ Pulled Pork or Chicken  50 per dozen 
• On Potato Slider Roll with Coleslaw  

 

Smoked Bacon, Arugula & Tomato 45 per dozen 
• On Potato Slider Roll with Smoked Paprika Mayo 

 

Smoked Salmon   70 per dozen 
• On Pumpernickel Ficelle with Herb Cream Cheese  

 

Bay Shrimp & Dill Salad   65 per dozen 
• On Mini Croissant  
 

Lobster Roll    80 per dozen 
• On Mini Hotdog Roll  
 

Honey Mustard Chicken Salad 55 per dozen 
• On a Brioche 

  

Mozzarella & Tomato  50 per dozen 
• On Ficelle with Basil Pesto 

  

Portobello Mushroom Slider  55 per dozen  
• On Ciabatta with Roasted Red Pepper,  

Goat Cheese & Frisée  

 
 
 

T E A  S A N D W I C H E S  

All Catering Services Require 36 Hour Notice 
 

American Tea Sandwich  25 per dozen 
• Choice of One Meat & One Cheese  

on Wheat or White Bread with Lettuce 
•  Turkey, Ham or Roast Beef  
• American or Swiss Cheese 
 

Black Forest Ham   25 per dozen 
• With Apricot Cream Cheese on Wheat Bread 
 

Wine Soaked Fig & Walnut  35 per dozen 
• With Gorgonzola Cheese on Cinnamon Raisin Bread 
 

Smoked Salmon   40 per dozen 
• With Ginger Cilantro Butter on Pumpernickel Bread 
 

Crab & Artichoke Tapenade  40 per dozen 
• With Cucumber & Lemon on White Bread 
 

Olive & Red Pepper Tapendade  30 per dozen 
• With Cream Cheese on Marbled Rye Bread 
 

Cucumber, Radish & Butter  25 per dozen 
• On White Bread 

 
 
 

PLEASE NOTE: One Dozen tea sandwiches yields 48 pieces 

 

 

B E V E R A G E S 

 

All Catering Services Require 36 Hour Notice 
 
Soft Drinks     2 each 
• Coke, Diet Coke, Sprite, Ginger Ale 

 

 

Specialty Drinks     3 each 
• Red Bull, Vitamin Water, Flavored Iced Teas 

  

 

Bottled Water    5 each  
• Saratoga Still & Sparkling (28oz)    
 

Coffee Service    2.75 pp 
• Regular & Decaffeinated, Creamers & Sweeteners 

 

 

Tea Service    2.75 pp 
• Black & Herbal, Milks & Sweeteners 
 
 
 
 
 
 
 
 

S P E C I A L  E V E N T S 

 
 

OCCASIONS 
 

Corporate Caterings 
Business/Networking Events • Management & Client Meetings • Trade Shows 

Holiday Parties • Focus Groups • Company Happy Hours • Bon Voyages 
 

Special Events Caterings 
Cocktail Parties • Book Signings • Product Releases Album Release • Parties 

Rehearsal Dinners • Birthdays • Anniversaries • Showers • Reunions • Graduations 
 

Community Building 
Social, Charitable & Political Events • Trade & Educational Events 

Food & Wine Education • Local Music & Art Show 
 

C L I E N T E L E 
Samsung • T-Mobile • Sobel Media • Consumer Electronics Association  

Constant Contact •  Ralph Lauren • Wyeth • Comedy Central • AIG   
Knoll Furniture & Textiles • Digiwaxx • Beggar’s Banquet Records • Jive Records  
MTV • Virgin • Fox Interactive • Business Week • NYU •  MIT • Columbia University 
Audium • Digitas – Adidas • Nike • UPOC • Women in New Media •  Downtown 

Women’s Club • Network for Public Schools • Argo Partners • Iced Media  
Redwood Partners • E-Rewards • Go Card • Matrix Academy • Aids Walk 

Media Bistro • All My Children • Scholastic • Thumbplay • Manhattan District 
Attorney • The Onion • Rock Star Games Agency.com • Advertising.com   
Wolff-Olins Anomoly • Old Lane • General Atlantic Partners  Anchorage 
Capital Shoreview Industries • Fredrick Fekkai • Kaboose • MediaVest  

Rockwell Group • YMCA • Super Soccer Stars • Think Space • Take Two 
Ripe Events • Just Ask A Woman • Bath Junkie •  Business Council for Peace • 

Taglialatella Art Gallery   Shamamian • Project for Public Space  
Ace Partnership for the Homeless 

 
For more information, contact our Sales Department  

Nolita House Catering & Events  
888-885-0011 • catering@nolitahouse.com 

 

 
 
 
 

 
 
 
 
 
 
 
 
 
 
 

    N O L I T A  H O U S E                                    
 

    CATERING MENU 
 

       47 EAST HOUSTON STREET | NYC | 10012 

      
     888-885-0011  

 
 
 
 
 
 
 
 
 
 

       FAX: 646-619-4415  
      WWW.NOLITAHOUSE.COM | CATERING@NOLITAHOUSE.COM  

     TWITTER: @NOLITAHOUSE  |  FACEBOOK: NOLITA HOUSE CATERING 
 



L U N C H  P R I X  F I X E S 
 
 

 

Minimum 10 Persons  
All Catering Services Require 36 Hour Notice 

 

“Light Luncheon” Tea Sandwiches  13 per person 
 

• Select Three Types. 
• Served with Vegetable Crudité & Fudge Brownies  
 
 

“Wrap Star” Assorted Wraps  14 per person 
 

• Select Four Types.  
• Served with Mediterranean Orzo Salad & Fudge Brownies 
 
 

“The Fiesta” Assorted Traditional Tacos 15 per person 
 

• Meat & Vegetarian Soft Tacos  
• Served with Rice, Beans & Mixed Green Salad 
• Choice of Pork, Chicken, or Beef Taco Filling 

 
 

“The American” Assorted Minis  17 per person 
 

• Select Three Types (Excludes Lobster Roll)  
• Served with Mixed Green Salad & Fudge Brownies 

 
 

“The Southerner” Ribs & Fried Chicken 18 per person 
 

• Served with Mac & Cheese, Cole Slaw & Fudge Brownies  
 
 

“Chili-Willy” Roast Turkey Chili  15 per person 
 

• Served with Cheddar Cheese, Onions, Spanish Rice &  
Corn Bread with Honey Butter   

 

D I N N E R  P R I X  F I X E S 

 

Minimum 10 Persons 
All Catering Services Require 36 Hour Notice 

 

Grilled Shrimp & Truffled Orzo  17 per person 
 

• Shrimp & Truffled Orzo with Asparagus & Parmesan Cheese.  
Served with Mixed Green Salad  

 
 
 

Sausage & Pasta   18 per person 
  

• Italian Sausage in Pasta with Roasted Peppers,  
Caramelized Onions, Garlic & Tomatoes.  
Served with Mixed Green Salad & Garlic Bread 

 
 
 

Buffalo Wing Meal   20 per person 
 

• Chicken Wings in Poblano Pepper Sauce  
Served with Gorgonzola Dip, Carrots & Celery 
Served with Macaroni & Cheese   

 
 

Scapariella Chicken & Risotto  22 per person 
 

• Grilled Chicken Breast with Lemon, Rosemary & Garlic Sauce   
Served with Sweet Pea Risotto with Shallots, & Truffle Oil 

 
 
 

Grilled Hangar Steak  25 per person 
 

• Chimichurri Marinated Steak served over Grilled Scallions.   
Served with Green Market Vegetables and Roasted Potatoes 

W R A P S 

 

Small Serves 10 | Medium Serves 20 | Large Serves 30 
All Catering Services Require 36 Hour Notice 

 
 

Wrap Platters (Select Four Types)     Sm 75 | Md 45 | Lg 75 
 

Mediterranean Hummus              
• With Romaine, Cucumber, Tomato, Onion, Olives, Feta & Tzatziki Sauce 

 

Bacon, Arugula & Tomato     
• With Herbed Mayonnaise  

 

Grilled Vegetable & Pecorino     
• With Portabella, Red Peppers, Zucchini & Balsamic Vinaigrette  

 

Ham & Fontina     
• With Black Forest Ham, Fontina Cheese, Lettuce, Tomato & Dijon Mustard    

 

Grilled Chicken Caesar  
• With Romaine, Croutons, Crispy Shallots, Parmesan with Grilled Chicken 

 

Turkey, Bacon & Avocado  
• With Cheddar Cheese, Green Apple & Lemon Herb Mayonnaise  

 

Roast Beef & Swiss 
• With Romaine, Tomato, Crispy Onions & Horseradish Mayonnaise  

 
S A L A D S 

 

ADD CHICKEN …2 PP | ADD SHRIMP …3 PP 

Small Serves 10 | Medium Serves 20 | Large Serves 30 
All Catering Services Require 36 Hour Notice 

 
 

 

Mixed Green Salad  Sm 45  |  Md 85 | Lg 120 
 

• Mixed Greens with Red Onion, Tomatoes & Vinaigrette 
 

 

Traditional Caesar Salad Sm 55 |  Md 100 | Lg 145 
 

• Romaine, Herbed Croutons, Crispy Shallots, Grated Parmesan,  
Garlic & Anchovy  

 

Mexican Salad  Sm 55 |  Md 100 | Lg 145 
 

• Lettuce, Tomatoes, Onions, Cilantro, Queso Fresco, Tortilla Chips,  
Lemon & Olive Oil 

 

Arugula & Goat Cheese Sm 65 |  Md 120 | Lg 175   

• Caramelized Walnuts, Dried Cranberries with Raspberry Vinaigrette   
 

 

Orzo Pasta Salad  Sm 55 |  Md 100 | Lg 145 
 

• Tomato, Spinach. Green Olives, Feta Cheese & Olive Oil 
 

 

Gemelli Pasta Salad Sm 55 |  Md 100 | Lg 145 
 

• Black Olives, Tomatoes, Asparagus, Artichoke Hearts, Garlic & Olive Oil 
 

 

Latin Black Bean Salad  Sm 50  |  Md 90 | Lg 130 
 

• With Red Pepper, Corn & Cilantro tossed in Citrus Lime Vinaigrette 
 

Greek Chickpea Salad  Sm 50  |  Md 90 | Lg 130 
• With Artichokes, Red Peppers, Olives, Feta, Scallions & Mint Dressing 
 

P L A T T E R S 

 

Small Serves 10 | Medium Serves 20 | Large Serves 30 
All Catering Services Require 36 Hour Notice 

Savory 
Hummus Platter  Sm 55  |  Md 120 | Lg 165 
• Olives, Stuffed Grape Leaves & Pita 

 

Vegetable Crudité Sm 65  |  Md 140 | Lg 195  
• Assorted Raw & Grilled Vegetables with Green Goddess Dressing 
 

Chips, Salsa & Guac Sm 65  |  Md 120 | Lg 165 
• Corn Tortilla Chips with Salsa Picante & Homemade Guacamole 

 

Antipasto    Sm 85  |  Md 180 | Lg 255 
• Cured Meats, Bocacinni, Sun Dried Tomatoes & Olives w/ Crostini 

 

Spinach & Artichoke Dip Sm 75  |  Md 140 | Lg 195 
• Displayed in a Bread Bowl and served with Pita 
 

Mac & Cheese Balls Sm 55  |  Md 120 | Lg 165 
• With San Marzano Marinara 
 

Buffalo Wings   Sm 75  |  Md 140 | Lg 195  
• With Gorgonzola Dip, Carrots & Celery 
 
 

Crab Cakes   Sm 85  |  Md 180 | Lg 255 
• With Smoked Paprika Remoulade on Side 
 

 

Hot & Savory 
 

Chicken Scarpariella Sm 70  |  Md 130 | Lg 185 

 

Fried Chicken  Sm 65  |  Md 120 | Lg 175  
 

Beer Blessed Turkey Chili Sm 65  |  Md 120 | Lg 175  
 

Pulled Pork Sandwiches Sm 65  |  Md 120 | Lg 175 
 

Homemade BBQ Ribs Sm 85  |  Md 150 | Lg 220 
 

Meatloaf  Sm 70  |  Md 130 | Lg 190  
 

Grilled Hangar Steak   Sm 125 |  Md 205 | Lg 310  
 

Soft Shell Tacos  Sm 70  |  Md 130 | Lg 190 
• (Chicken, Beef, Pork & Vegetarian)  
 

Sides 
 

Macaroni & Cheese  Sm 50  |  Md 120 | Lg 165 
 

Macaroni & Cheese Sm 75  |  Md 140 | Lg 195 
• With Spinach, Artichoke & Bacon 

Macaroni & Cheese Sm 85  |  Md 160 | Lg 225 
• With Lobster & Truffle Oil  

 

Orzo & Asparagus Tips Sm 65  |  Md 120 | Lg 175  
   

Sweet Pea RIsotto Sm 45  |  Md 80   | Lg 115  
   

Spanish Rice  Sm 35  |  Md 60   | Lg 85  
   

Mashed Potatoes Sm 55  |  Md 100 | Lg 135 
 

Sautéed Broccoli Sm 65  |  Md 120 | Lg 165 
 

Grilled Vegetables Sm 65  |  Md 120 | Lg 165 
 

Cornbread  Sm 35  |  Md 60   | Lg 85 
• With Honey Butter 
 

 

Sweets & Snacks 
 

Cookies & Brownies  Sm 45  |  Md 100 | Lg 135 
Fresh Fruit Platter Sm 65  |  Md 125 | Lg 180  
Power Snack Basket Sm 65  |  Md 125 | Lg 180 
• Trail Mix, Power & Granola Bars & Dried Fruit | Add Red Bull $2 ea. 


