feast your eyes

GOURMET
CATERING

914 - 20 North Second Street
Philadelphia, PA 19123
Tel 866-893-5090

Our Take-Out Menu is designed with ease of service in mind, whether for
breakfast, lunch or dinner. Beautifully prepared foods arrive on time in
handsome packaging. And, to make your ordering as simple as possible, all
prices include any necessary paperware, plastic utensils and cups.

Since our items are made fresh to order we request 48 hours notice. Every
effort is made to accommodate orders placed with less notice.

If you want wait service or attention to other details of your event we’ll be
happy to take care of these needs, too. Flowers, rental of china, chairs and
tables, linens, music and a host of other event coordination services are all
made available with a phone call to Feast Your Eyes.




BREAKFAST

Minimum 20 portions

Executive Breakfast $5.25 per portion
Feast Your Eyes’ Handmade Muffins, Blueberry, Chocolate Chip &
Cinnamon Scones, Croissants, butter and jam

Deluxe Breakfast $7.50 per portion
Fruit Kebobs with Orange Yogurt, Feast Your Eyes’ Handmade Muffins,
Croissants, Rugelah, Assorted Scones with Butter and Jam

Assorted Bagel Tray $2.65 per portion
Assorted Bagels, Butter, Cream Cheese, (order by the dozen)
Chive Cream Cheese and Low-Fat Cream Cheese

Salmon Tray (also a great appetizer!) $58.50/platter
Smoked Salmon garnished w/Capers, Red Onion slices,

Lemons and Calamata Olives.
Satisfies 12-24 guests depending on what else you are ordering

Russian Black Bread and Butter $12.50
Hardboiled Eggs — great protein starter! $12.50 for 15 eggs
Quiche: Lorraine, Portabella or Broccoli Cheddar $23.50
Coffee and Tea Service $56.75 per urn

A disposable urn of 6o cups (6 oz. each) of regular coffee,
de-caffeinated coffee or hot water for tea, that keeps beverages
hot for 1/2 hour. Tea urns include a selection of regular, de-caf
and herbal tea bags. (Thermal urns available upon request)

ENTREES....SOME LIKE IT HOT

Deliverd hot - rental chafers available
(1 pan gives you 12 healthy portions unless otherwise noted)

Roast Chicken with Preserved Lemons and Olives 10 portions $39.50
Chicken Sienna (boneless) with Sundried Tomatoes and Exotic Mushrooms $62.00

Tenderloin of Beef with Roasted Vegetables and a choice of Horseradish
or Cabernet Demi Glaze $135.00

Grilled Breast of Turkey with Onion Confiture, Saffron Aioli and Mango Salsa $42.50
Cherrywood-smoked BBQ Salmon, with Cucumber-Labne Sauce $75. per side
Classic Lasagne with a layer of Spinach and Portabella Mushrooms 1 pan $46.50
Bolognese style Lasagne with a layer of Veal and Beef 1 pan $52.00
Eggplant Parmesean 1 pan $34.50
BBQ Glazed Meat Loaf with Sirloin and Veal $49.50
Red Bliss Mashed Potatoes with Sweet Roasted Garlic 1 pan $34.50
Truffle-scented Macaroni and Cheese 1 pan $34.50
Zucchini, Potato and Basil Ragout 1 pan $34.50
Spanish Rice and Pigeon Peas 1 pan $26.00
Steamed Couscous 1 pan $22.50

DON'T FORGET THE BBQ PIT
Texas Style BBQ Brisket 1 pan (12 to 16 portions) $46.00
Miss Amelia’s Pulled Pork 1 pan $39.50
BBQ Spareribs 1 rack $25.00
Slow Pit BBQ Baked Beans (vegetarian) 1 pan $22.00
Soft Rolls (perfect for BBQ sandwiches) $9.50 for 16
Miss Amelia’s BBQ Sauce $6.75 qt
Wicker’s Vinegar Sauce $7.00 per bottle

866-893-5090



NOT-YOUR-CORNER-DELI PARTY PLATTER
Minimum 10 portions
$10.50 per portion
Choose three:
Grilled Turkey Breast ® London Broil ® Smoked Turkey ® Imported Ham
Sopressada ® Tuna Salad ® Lemon Chicken Salad.
includes:

Imported Swiss Cheese, Dill-Havarti Cheese, fresh Marbled Rye Bread,

Miniature Rolls, Olives, Pickles, Pepperoncini, Roasted Peppers,

Lettuce, Tomatoes and Dressings

BUFFET TRAYS OR INDIVIDUAL BOXED MEALS

Minimum 12, including 4 of any one selection
Order one of two ways:
1. Trays, including each entrée as described, or
2. Add $2.10 to the basic price to make a Boxed Meal, which includes
the Entrée, Roll & Butter, a Brownie and a Lemon Gem

Grilled Chicken $8.25
with Honey-Soy dressed Vegetables and Sesame Noodles

Chicken Dijonnaise $9.45
Breast of Chicken coated in Crushed Hazelnuts
with Potatoes Vinaigrette

Caribbean Chicken with grilled Pineapple and Spinach $10.00
Grilled Breast of Turkey glazed with Achiote $8.50
with Onion Confit, Chipolte Dressing, and Roasted Potatoes Vinaigrette
Lemon Chicken Salad $8.25
on a bed of Mixed Lettuces with Potatoes Vinaigrette
Tuscan Pasta and Insalata Ricotta with... Grilled Vegetables $7.50
Grilled Shrimp $10.50
Grilled Steak $10.25
Grilled London Broil $9.00

with Roasted Potatoes Vinaigrette and Mixed Lettuces

Middle Eastern Platter 7.50
Smoked Paprika Hummus, Roasted Eggplant-Walnut Spread,
Stuffed Grape Leaves, Feta Cheese and Pita on top of Mixed Lettuces

Cherrywood-Smoked BBQ Salmon $10.50
with Cucumber-Labne Yogurt Salad

Seared Salmon Nicoise $10.50
with Roasted Potatoes, String Beans, Red & Golden Peppers,
Nicoise Olives and Mesclun Lettuces with a Lemon Dill Dressing

Steak Satay with Peanut Sauce $8.75
with Ichibon Noodles and Vegetables

Turkey Cobb Platter $8.50
Hand Carved Turkey Breast with Bacon, Tomato, Black Olives, and
Gorgonzola served over a bed of Mixed Greens with Citrus Vinaigrette

Seared Chicken Breast, Buffalo Style $8.50
Pan Seared (not fried) with Gorgonzola over a bed of Spinach
with Carrots and Celery Sticks

Smoked Turkey, Brie, Spinach, Glazed Walnuts and Sundried
Cranberries with Cider Vinaigrette $8.50

feast your eyes
866-893-5090



MINIATURE SANDWICH TRAY

Minimum 10 portions
$6.00 per portion

Each portion includes two sandwiches
Choose 3 sandwiches from the Individual Sandwich list

INDIVIDUAL SANDWICHES
Minimum 12, including 4 of any one selection

Order one of two ways:
1. The sandwiches and nothing but the sandwiches or

2. Add $2.10 to buy the sandwich as a Boxed Sandwich Meal, which
includes the Sandwich, Potato Dijonnaise and 2 Cowboy Cookies

Grilled Turkey with Tomato Tea Jam $6.50
Eggplant and Fontina Sandwich $6.00
London Broil with Horseradish Cream $6.75
Turkey & Bacon Club on Challah $6.75
Albacore Tuna Salad $6.25
Tarragon Lemon Chicken Salad $8.50
Ham & Swiss with Roasted Peppers $6.50
Classic ltalian Hoagie $6.75
Prosciutto, Fresh Mozzarella, Tomatoes and Pesto $7.00
Broccoli Rabe & Asiago with Roasted Peppers $5.75
Seafood Salad $8.00
Grilled Vegetable Hoagie with Hummus $6.00
Grilled Chicken with Pickapepper Glaze $7.75
Buffalo-Style Chicken Sandwich $6.75
BBQ Salmon Salad $6.75
Smoked Turkey, Brie & Spinach Wrap $6.50
Serrano Ham, Manchego Cheese and Artichoke Spread $10.50

SIDE SALADS AND TASTY ACCESSORIES

Pricing is per portion. Minimum 10 portions of any one salad

Roasted Potatoes Vinaigrette $1.95
Potatoes Vinaigrette $1.95
Dijon Potato Salad $1.95
Sesame Noodles $1.75
Aunt Ro’s Handcut Cole Slaw $1.95
Lime and Cilantro Slaw with Peanuts $2.20
Mediterranean Pasta Salad $2.75
Cucumber & Dill Salad $3.00
String Beans with Peppers $3.25
Tuscan Pasta Salad $2.75
Mixed Lettuces with Garden Vegetables $2.75
and Balsamic Vinaigrette

Caesar Salad with Croutons $2.75
Mesclun Lettuces w/Granny Smith Apples, Glazed Walnuts,

Sundried Cranberries and Cider Vinaigrette $3.50
Field Greens w/Roasted Beets, Chevre and Citrus Vinaigrette $4.25
Thai Noodle Salad $3.00
Greek Salad with Feta and Olives $3.75
Grilled Vegetables with fresh Herbs $3.95
Black Bean and Roasted Corn Salad $2.75
Handcut Fruit Salad $3.75
Kettle Vegetable Chips (per dozen bags) $14.00
Cranraisin Trail Mix (per dozen bags) $12.75
Miniature Soft Pretzels with Mustard (36) $28.75
Gourmet Potato Chips (no trans fat) per dozen bags $14.00
Artisan Rolls and butter (per dozen) $14.50

866-893-5090



HORS D’OEUVRE & SMALL BITES

A display of imported and domestic Cheese including Huntsman, Boursin
and Triple Créeme Cheeses

Paté de Campagne, Truffle Mousse Pate, Salmon Rillettes, Asparagus and
Fennel with Saffron Aioli, Cornichons, Dijon Mustard with Baguettes

Carrots, Celery, Grape Tomatoes, Red & Golden Peppers, Cucumbers, Broccoli
and Cauliflower Florets, with Seasonal Dips.

Proscuitto, Sopressata, Caprese Skewers with Bocconcini, Insalata Ricotta, Fontina,
Dry Cured Olives, Melons and Italian Breads

Assorted Croutes with Tomato-Basil, Eggplant Caponata and White Bean Tapenade

Smoked Paprika Hummus, Roasted Eggplant —Walnut Spread, Moroccan
Carrots, Cucumber-Labne, Stuffed Grape Leaves, Marinated Halloumi Cheese
and Pita

Manchego and Drunken Goat Cheeses, Grilled Chorizo Banderillas, Serrano
Ham, Spinach and Potato Tortilla Canapes, Artichoke Mousse and flat bread.

Layered Handmade Guacamole, Salsa, Sour Cream and Bean Dip, with Tortilla Chips

"oy
Assorted Tea Sandwiches including Smoked Salmon, Cucumber & Boursin,
Curried Egg & Cornichon and Tarragon Chicken, Scones, Triple Cream

and Strawberry Preserves

$ %
Chicken Dijonnaise, Eggplant, Chevre and Sundried Tomato Rollups,
BBQ Salmon en Croute

&
A paradise for Vegetarians! Tofu marinated in Ponzu Sauce, Spinach Bundles
with Sesame Seeds, and a Wasabi Cream Timbale with Rice Crackers,
garnished with Carrot Flowers

Steak Satay, Sesame Chicken and Lime Cilantro Shrimp with Curry Dipping Sauce

Silver Dollar Soft Pretzels filled with Philly flair.
Amish Smoked Turkey and Local Cheddar, Kennett Square Shiitake Mushroom
Crisps with Local Chevre, Smoked Salmon with
Philadelphia Cream Cheese and Capers
I'#$% &

Silver Dollar sized sandwiches that are great for a casual reception.
London Broil with Horseradish, Turkey with Tomato Tea Jam and Curried Egg Salad
"#$% &
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