Front Street Deli Catering Menu
Eye openers
Cool beans box of java-12 eight ounce cups per box includes; cups, stirs, cream, sugar, and
splenda Coffee flavors are; livewire,(dark roast) village square, (organic fair trade medium
roast) hazelnut, village square decaf(organic fair trade medium roast) 15.99/box
Breakfast sandwich platter-choice of bacon, sausage, ham, steak, or cheese: Sandwiches are
made with two eggs and American cheese on a hard roll cut in half and served on a platter
3.99/sandwich
Breakfast pizza-Scrambled eggs and cheddar cheese on our homemade pizza crust with your
choice of toppings
Pizza sizes are: 8 cut/10.00 12 cut/13.00 24 cut/18.99
toppings additional 8 cut/1.50 12 cut/2.00 24 cut/3.00
Assorted fresh baked bagel platter-onion, sesame seed, poppy seed, everything and plain
served with butter and cream cheese 2.50/person
Assorted mini Danish platter-apple, cinnamon raison, berry, and cream cheese 9.99/dozen
Assorted mini quiche platter-Lorraine, sun dried tomato and mushroom, cheddar and spinach,
and seafood 9.99/dozen
Assorted mini muffins-Blueberry, banana nut, and lemon poppy 5.99/dozen
Smith’s orchard fresh apple cider donuts-8.99/dozen
Assorted bottled juices-cranberry, orange, apple 1.99/bottle

Homemade deli salads by the pound- 4.99/lb. Potato,
Macaroni, Cole Slaw, Pasta, egg, 7.99/lb. Tuna, (white albacore) 6.99/lb. chicken (all salads
made with Hellmann’s mayonnaise)

Specialty Garden Salads
Small serves (8-12 people)

Large serves (20-30)

House salad- Carrots, black olives, cucumbers, red onion, and tomatoes on a bed of mixed
greens small 22.99 large 42.99
Buffalo chicken salad- Buffalo chicken tenders, crumbled bleu cheese, carrots, black olives, red
onions, cucumbers and tomatoes on bed of mixed greens
small 29.99 large 59.99

Specialty Garden Salads (Continued)
Greek salad- tomatoes, black olives, cucumber, red onions, and feta cheese on a bed of mixed
greens small 25.99 large 45.99
Chef salad-tomatoes, black olives, red onions, turkey, ham, salami, and hardboiled egg on a bed
of mixed greens small 29.99 large 59.99
Spinach salad- baby spinach, black olives, tomatoes, mushrooms, red onions, bacon, hardboiled
egg and crumbled bleu cheese small 29.99 large 59.99
Asian crispy chicken salad- tomatoes, black olives, red onions, banana peppers, and carrots, on
a bed of mixed greens topped with crispy chicken, crispy Chinese noodles and our homemade
honey ginger sesame dressing small 29.99 large 59.99
Caesar salad- Romaine and leaf lettuce with fresh grated parmesan regaino, croutons, and our
homemade tangy Caesar dressing. Available with grilled, blackened, crispy chicken or steak
small 22.99 large 42.99
with meat small 29.99 large 59.99
Antipasto Salad- tomatoes, red onions, black olives, banana peppers, capicola, salami,
pepperoni, provolone, and fresh grated parmesan reggiano on a bed of mixed greens
small 29.99 large 59.99
Taco salad- Mixed greens on a crispy flour tortilla with tomatoes, red onions, black, olives,
banana peppers, and cheddar cheese served with homemade salsa and your choice of
seasoned ground beef, seasoned chicken, beef chili, flank steak or seasoned sautéed veggies
Small 29.99 large 59.99
Tuscan Salad- artichoke hearts, roasted red peppers, black olives, red onion, prosciutto, fresh
mozzarella cheese, and homemade croutons on a bed of mixed greens
Apple bleu salad-granny smith apple, dried cranberries, sliced almonds, red onion and
crumbled bleu cheese on a bed baby spinach with our homemade balsamic vinaigrette
small 29.99 large 59.99
Add grilled chicken, blackened chicken, crispy chicken, flank steak, roasted portabella
mushrooms, albacore tuna salad or chicken salad to any of the above salads small 10.99
large 21.99

Salad wrap platters (wraps are cut in half and served on a platter)
Caesar wrap-romaine and leaf lettuce blend tossed with fresh grated parmesan reggiano
cheese, crushed croutons and our homemade tangy Caesar dressing wrapped in a flour tortilla
Balsamic wrap-romaine and leaf lettuce blend tossed with fresh grated parmesan reggiano
cheese, crushed croutons and our homemade balsamic vinaigrette dressing wrapped in a flour
tortilla
4.99/wrap or 6.99/wrap when you add grilled chicken, crispy chicken, blackened chicken, flank
steak or roasted portabella mushrooms
Spinach wrap-baby spinach tossed with tomatoes, red onion, bacon, bleu cheese crumbles and
our homemade balsamic dressing wrapped in a flour tortilla
Greek wrap-romaine and leaf lettuce blend tossed with tomatoes, red onion, black olives, feta
cheese and our homemade Italian dressing wrapped in a flour tortilla
5.50/wrap or 7.50/wrap when you add grilled chicken, crispy chicken, blackened chicken, flank
steak or roasted portabella mushrooms

Appetizers
Pizza Rolls-Our homemade pizza dough stuffed with mozzarella cheese and your choice of pizza
toppings and served with our homemade marinara sauce
10.99/roll
1.50/ each basic topping 3.00/each gourmet topping
Chicken wings- 12/8.25 24/15.50 36/23.00 48/39.00 60/35.00 100/54.00
Boneless chicken wings- order by the pound (approximately 15-20 pieces per pound)
9.99/pound
Sauces - choice of atomic, hot, medium, mild, bbq, honey bbq, honey mustard, garlic butter,
garlic parmesan or Cajun (prices are based on one sauce a charge may be added for multiple
sauces) Celery and bleu cheese 1.00/dozen wings ordered

Appetizers (continued)
Homemade soups- 10.50/quart (one quart will give you 4x8oz portions)
35.99/gallon (one gallon will give you 16x8oz portions)
chicken noodle, chicken and rice, chicken and wild rice, cream of tomato, tomato and roasted
red pepper bisque, roasted butternut squash bisque, New England clam chowder, Manhattan
clam chowder, chicken corn chowder, beef barley, vegetable beef, cream of broccoli, cream of
asparagus, broccoli bacon chowder, chicken tomato veggie, split pea and ham, beef chili,
veggie chili, sausage minestrone, Italian wedding soup, beef stew to name a few (many others
available on request)

Chicken tenders-.99/tender dipping sauces: atomic, hot, medium, mild, BBQ, honey BBQ,
honey mustard, Cajun remoulade
Mixed fried appetizer platter-includes jalapeño and cheddar poppers, mozzarella sticks and
chicken tenders served with marinara sauce, bbq sauce and sour cream
small- 5 poppers, 5 mozzarella sticks and 5 tenders 18.99
large-10 poppers, 10 mozzarella sticks, 10 tenders 34.99
Loaded potato skins-bacon, cheddar, chives and sour cream 2.50/Potato skin (4-6 pieces per
potato skin)
Mini meatballs-Our homemade meatballs in our homemade marinara sauce our Swedish style
half pan 19.99 full pan 39.99
Fresh seasonal fruit platters-Selection of fresh seasonal fruit
Small (8-12 people) Large (20-30 people)

* market price*

Fresh veggie platter-carrots, celery, green peppers, red, peppers, broccoli, cauliflower, grape
tomato Small 20.99 (8-12 people) Large 45.99 (20-30 people)
Cheese platter-Assorted artisanal cheeses and garnished with grapes Small 25.99 (812people) Large 55.99 (20-30 people) with crackers add small 7.99 large 15.99
Bruschetta-marinated tomatoes with fresh garlic, red onion, fresh basil and olive oil served
with garlic infused crostini small 25.99 (8-12people) large 60.99 (20-30 people)

Appetizers (continued)
Shrimp cocktail-chilled jumbo shrimp served with our homemade cocktail sauce and garnished
with wedges of fresh lemon small 39.99 (8-12 people) large 85.99 (20-30 people)
Spinach and artichoke dip-spinach, artichoke, red onion, and garlic simmered together and
topped with a four cheese blend served warm with corn tortillas chips, small 29.99 (8-12
people) large 65.99 (20-30 people)
Tortilla Chips and fresh homemade salsa fresca-small 19.99 (serves 8-12) large 45.99 (serves
20-30)
Scallops wrapped in bacon-Fresh jumbo diver scallops wrapped in applewood smoked bacon
small (8-12 people) large (20-30 people) *market price*
Seared sesame encrusted ahi tuna-sushi grade ahi tuna steak encrusted in black and white
sesame seeds seared and sliced served with sesame seaweed salad, pickled ginger root and
wasabi small (8-12 people) large (20-30people) *market price*
Caprese Salad platter-Sliced seasonal heirloom tomato, fresh mozzarella cheese, and fresh basil
on a bed of arugula with a balsamic reduction small (8-12 people) large (20-30people)

South of the border
Taco bar-Choice of our seasoned chicken, seasoned beef, carne asada steak, or veggie includes
hard and soft taco shells, shredded cheddar cheese, shredded lettuce, homemade salsa and
sour cream
4.99/person (three tacos per person)
Quesadilla platter-Choice of cheese, seasoned chicken, seasoned beef, carne asada steak or
veggie incudes shredded lettuce, homemade salsa, and sour cream 6.99/person (one
quesadilla per person cut in thirds and on a platter)
Homemade guacamole-small 25.99 (8-12 people) large 65.99 (20-30 people)

Deli Platters
Meat platter- house roasted roast beef, house roasted turkey, honey baked ham, and genoa
salami
small (8-12 people) 25.99 large (20-30people) 65.99
Cheese platter-land o lakes American cheese, mild provolone cheese and Swiss cheese
small (8-12people) 12.99 large (20-30 people) 29.99
Meat and cheese platter- house roasted roast beef, house roasted turkey, honey baked ham,
genoa salami, Land o Lakes American cheese, mild provolone cheese, and Swiss cheese
Small (8-12people) 35.99 large (20-30 people) 89.99
Lettuce tomato onion platter-green leaf lettuce, beefsteak tomato, red onion
small (8-12 people) 5.99 large (20-30 people) 14.99
Assorted bread platter-choice of whole wheat, deli rye, country white, “rockhill” sourdough,
and hard rolls small (8-12 people) 9.99 large (20-30 people) 24.99
Boxed lunch-includes deli sandwich, pickle, apple, and a bag of chips 7.99
choices of bread are: whole wheat, deli rye, country white
add a homemade dessert; chocolate chip cookie, fudge brownie or rice krispy treat 1.50
add a homemade deli salad; macaroni, potato, pasta or coleslaw 1.99
Sandwich platter- choice of house roasted roast beef, house roasted turkey, honey baked ham,
chicken salad, tuna salad, or veggie on assorted breads served with lettuce, tomato and
condiments on the side 6.50/person
add chips and pickles .75/person
Wrap platter- choice of house roasted roast beef, house roasted turkey, honey baked ham,
chicken salad, tuna salad, or veggie on assorted wraps served with lettuce, tomato and
condiments on the side 7.50/person
add chips and pickles .75/person
Party subs-served on wide Italian loaf style roll and sold by the foot can be cut and served on a
platter or left whole (ten pieces per foot if cut) subs include lettuce, tomato, onion, cheese and
condiments 18.99/foot American and Italian mixed subs are 21.99/foot

Front Street Deli specialty hot sandwich platter
Hot specialty sandwich platter-choice of our hot specialty sandwiches cut in half and served on
a platter 6.99/person
add chips and pickles .75/person
Hot specialty wrap platter- choice of our hot specialty sandwiches made in wraps cut in half
and served on a platter 7.99/person
add chips and pickles .75/person

Entrees
Entrees are served by the pan; half pan serves 8-12 people full pan serves 20-28
Chicken Parmesan-Hand breaded chicken cutlet with our homemade marinara sauce,
mozzarella cheese and Parmigiano-Reggiano
half pan 39.99 full pan 79.99
Eggplant Parmesan-Hand breaded fresh eggplant with our homemade marinara sauce,
mozzarella cheese and Parmigiano-Reggiano
half pan 35.99 full pan 70.99
Chicken Marsala- Chicken breast dredged in seasoned flour, sautéed to a golden brown and
served with our marsala sauce with sliced button mushrooms
half pan 39.99 full pan 79.99
Chicken Picatta-Chicken breast dredged in seasoned flour, sautéed to a golden brown and
served with a white wine, lemon, and caper reduction sauce
half pan 39.99 full pan 79.99
Homemade Lasagna-lasagna noodles layered with ricotta cheese, mozzarella cheese, and our
homemade marinara sauce half pan 29.99 full pan 39.99
Vegetarian half pan 35.99 full pan 70.99
with meat half pan 35.99 full pan 70.99

Entrees (continued)
Beef burgundy-Sirloin beef tips browned and served in a burgundy wine sauce
half pan 45.99 full pan 89.99
Beef tenderloin-whole tenderloin of beef roasted to perfection and served with a demi glaze
*market price* 8-12 people/tenderloin
Penne alla vodka- penne pasta tossed in a vodka cream sauce
half pan 29.99 full pan 59.99
Penne with chicken, sausage, shrimp and prosciutto-penne pasta tossed with chicken,
Andouille sausage, jumbo shrimp, prosciutto, parmesan reggiano and chiffonade of fresh basil
in a tomato cream sauce half pan 45.99 full pan 89.99
Fettuccini alfredo- pasta tossed in alfredo sauce half pan 29.99 full pan 59.99
add broccoli half pan 35.99 full pan 69.99
add chicken half pan 39.99 full pan 79.99
add broccoli and chicken half pan 45.99 full pan 89.99
Baked ziti-ziti with our homemade marinara sauce, parmesan cheese, and mozzarella cheese
half pan 29.99 full pan 39.99 with meat sauce half pan 35.99 full pan 69.99
Homemade macaroni and cheese half pan 29.99 full pan 59.99
Sausage with peppers and onions-sweet Italian sausage with julienne red and green bell
peppers and Julian Spanish onions simmered in our homemade marinara sauce
half pan 39.99 full pan 69.99
BBQ Baby back ribs- dry rubbed and slow roasted until they fall off the bone then slathered in
our own tangy barbeque sauce Full Rack 17.99
BBQ pulled pork-slow roasted pork shoulder in our own homemade tangy barbeque sauce
half pan 29.99 full pan 39.99

Sides
Vegetable medley-half pan 19.99 full pan 39.9
Oven Roasted New red potatoes-half pan 19.99 full pan 39.99
Homemade mashed potatoes-half pan 19.99 full pan 39.99
White rice- half pan 15.99 full pan 29.99
Brown rice-half pan 15.99 full pan 29.99
Long grain wild rice- half pan 19.99 full pan 39.99
Rice pilaf- half pan 19.99 full pan 39.99
Homemade baked beans-half pan 19.99 full pan 39.99

Desserts
Homemade dessert platter-Chocolate chip cookies, fudge brownies, and rice crispy treats
small (8-12 people) 9.99 large (20-30 people) 24.99
Jumbo Cupcakes-24.99/dozen for vanilla and chocolate
Specialty flavors 34.99/dozen Choice of root beer float, orange creamsicle, red velvet, (must
order a dozen of each flavor)
Mini Eclairs-9.99/dozen
Mini Canolis-14.99/dozen
Smith’s orchard pies-14.99/pie (Regular or Streusel crusts available) Apple, Strawberry
Rhubarb, Mixed Berry, Pumpkin, Peach, Raspberry, Blueberry, cherry, Peanut butter fudge
brownie, Tollhouse and special requests

On site set up and delivery available
Kindly allow 24 hours’ notice for catering orders. Some specialty items may require up to 3 days’ notice so please
inquire within on availability of our catering items. Delivery charges may apply.

