
55575 MAIN ROAD, SOUTHOLD NY 11971 · 631.765.3575

      Deli
Catering Menu

REQUIRED TO PRE-ORDER
A DAY IN ADVANCE

CATERING IS MINIMUM OF
3 DAYS IN ADVANCE

Pickups available both morning and afternoon.

We require credit cards in order to confirm and
will charge the card for the price of the meal.



Breakfast
• THE CONTINENTAL BREAKFAST:

 Assorted Baked Goods – Croissants, Apple Turnovers, Muffins 
(banana nut chocolate chip, sweet corn with a sweet honey butter, blueberry, 
seasonal option)

 Assorted Bagels with Cream Cheese, Butter, and Jams (cream cheese 
options: plain, strawberry, caper, vegetable, honey, lox, bacon & cheddar, jalape-
no, chipotle)

 Lox Platter: fresh lox, pickled onions, capers, shaved cucumbers, cornichons, 
tomatoes, and cream cheese spread

 Assorted Health Bowls – Parfaits, Acai Bowls, Smoothie Bowls

HOT BREAKFAST OPTIONS
(¼ tray: feeds 2-4 , ½ tray: feeds 6-8 , full tray: feeds 10-12)

• French Toast Platter: choose plain, stuffed, with fruit, or with chocolate – 
served with syrup

• Biscuits and Gravy: southern style biscuits and sage sausage gravy

• Pancake Platter: choose plain, with fruit, or with chocolate – served with 
syrup

• Egg Sandwich Platter: Eggs & Cheese on a Roll
  Bacon, Eggs, & Cheese on a Roll
  Sausage, Eggs, & Cheese on a Roll
  Ham, Eggs, & Cheese on a Roll
  Kielbasa, Eggs, & Cheese on a Roll

• Breakfast for Champions: Bacon, Sausage, Honey Ham Steaks, Steak
  Scrambled Eggs
  Homefries

Bulk coffee options are available upon request. We offer “a box of joe”
which can be either iced or hot depending upon your preference.

We also offer our homemade iced tea, lemonade, and half iced-tea
and half lemonade upon request as well.

Cold Offerings
PASSING PLATTERS
(small 2-6   large 8-12)

• Local Crudite Platter: local vegetables served with hummus or a green 
goddess dressing

• Tomato and Mozzarella Platter: fresh tomato, our house-made mozzarella, 
and fresh basil garnished with a fig balsamic drizzle and an aged pesto olive oil.

• The Roman-Greco Platter: an epic combination of Mediterranean gourmet 
foods and spreads, local fresh fruits and/or vegetables, delicious cheese, and our 
cured Italian style pasture-raised cured meats.

• Fruit and Cheese Platter: the juiciest fruit, served with honey and our highest 
quality cheese.

• Fruit Platter: juicy fresh fruit displayed for simple eating.

SALADS (¼ tray: feeds 2-4, ½ tray: feeds 6-8, full tray: feeds 10-12)
Some salads gluten free upon request. Additional protein is available upon request.

• Classic Macaroni Salad

• Classic Tomato Salad

• Dutch Potato Salad: mayonnaise based and served cold

• German Potato Salad: vinegar based and served warm or room temperature

• Classic Coleslaw

• Crunchy Asian Slaw: with red cabbage and carrots tossed with a sesame oil 
and rice vinegar

• Buffalo Chicken Salad

• Italian Pasta Salad: olives, aged provolone, and dressing

• Curried Chicken Salad: with grapes and walnuts

• Simple Cucumber Salad: vinegar, salt, pepper, light extra virgin olive oil

• Cucumber Avocado Salad: cucumber, avocado, radicchio, red onions, 
parsley, lightly dressed

• Cucumber Yogurt Salad: with red onions, a hint of citrus, and radish

• Beet Salad: fresh local beets, extra virgin olive oil, vinegar, salt, pepper to taste

• Italian Chopped Salad: greens, mixed with red onions, olives, aged salami, 
banana peppers, cucumbers, and tomatoes

• Cobb Salad: greens, bacon, eggs, onions, tomatoes, cucumbers

• Caprese Caesar Pasta Salad: pasta, bruschetta, fresh mozzarella, basil, pesto, 
dressing

• Summer Nicoise Salad: baby potatoes, asparagus, tomatoes, olives, tuna, 
radishes, avocado, boiled eggs, in a light citrus vinaigrette (served warm or room 
temperature)

• BLT Pasta Salad: pasta, green goddess ranch, bacon, tomato, avocado, and 
sweet corn when available

• Mediterranean Pasta Salad: pasta, olives, feta, cucumbers, red onions, dressing

• Summer Squash Salad: summer squash, pecorino romano, salt, pepper, extra 
virgin olive oil

PARTY HEROES
(serves 6 to 8 people per foot)

The Italiano: ham capicola, salami, pepperoni, lettuce, tomato, onion, provolone, 
served with Italian dressing on the side.

The Godfather: ham capicola, salami, pepperoni, mortadella, prosciutto, provo-
lone, lettuce, tomato, onions, with a choice of roasted red peppers, hot italian 
cherry peppers, or pepperoncinis. Served with Italian dressing on the side.

The Muffaletta: ham capicola, salami, pepperoni, mortadella, provolone, olive 
muffaletta spread, lettuce, tomato, onions, served with Italian dressing on the 
side.

The Americano: turkey, bologna, roast beef, ham, american cheese, lettuce, 
tomatoes, served with mayonnaise or mustard on the side.

The Fisherman: roast beef, cheddar, greens, pickled onions, horseradish aioli.

The Mediterranean: grilled local vegetables, hummus, roasted red peppers with 
garlic, greens, feta. Served with a vinaigrette. Can be served with breaded or 
grilled chicken.

The Raw Vegetarian: cucumbers, peppers, tomatoes, carrots, greens, hummus 
(with a choice of feta, mozzarella, or goat cheese). A citrus vinaigrette on the 
side. Can be served with Grilled Chicken.

The Caprese: our home-made fresh mozzarella, juicy tomatoes, fig balsamic reduc-
tion, pesto aged extra virgin olive oil.

The Spicy Chickie: buffalo breaded (or grilled) Chicken Cutlet, greens, tomato, 
onion, chipotle aioli, and blue cheese.

Thanksgiving: turkey, gouda, pickled onions, greens, with an amarena cherry 
aioli.

The Captain: breaded or grilled chicken cutlet, our home-made fresh mozzarella, 
greens, roasted red peppers, balsamic on the side.

The Carnivore: marinated steak, greens, gorgonzola cheese, pickled onions, and 
a balsamic reduction aioli.

Last Minute Options
  Ordering is required 1-2 days in advance for product sourcing

ASSORTED SANDWICH PLATTERS
We offer vegan, vegetarian, gluten free, options as well per your request.

 Assorted choice of meats, cheeses, breads, and wraps tailored to your event from 
a vineyard outing to a 100 person party we have options.

COLD CUT PLATTER
We recommend ¼ lb per person; meats and cheeses of your choice:

Roast Beef · Turkey · Ham · Salami · Pepperoni · Ham · Capicola
American Swiss · Gouda · Cheddar · Provolone · Munster · Pepper Jack · Havarti

Sides: pickles, extra lettuce, tomatoes, olives, and extra dressing available.

PANINI PLATTER

 Assorted choice of meats, cheeses, spreads, tailored to your event from a vineyard 
outing to a 100 person party we have options.

Sides: pickles, extra lettuce, tomatoes, olives, and extra dressing available.

TEA SANDWICHES
Bite Size Crustless Finger Sandwiches

· turkey, cheese, cranberry aioli
· ham, cheese, dijon mustard
· roast beef, pickled onions, horseradish aioli
· chicken salad
· curried chicken salad
· tuna salad
· beets and cream cheese spread
· lox, capers, and cream cheese spread
· cucumber, cream cheese, and pickled onions.
· caprese
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Breakfast
• THE CONTINENTAL BREAKFAST:

 Assorted Baked Goods – Croissants, Apple Turnovers, Muffins 
(banana nut chocolate chip, sweet corn with a sweet honey butter, blueberry, 
seasonal option)

 Assorted Bagels with Cream Cheese, Butter, and Jams (cream cheese 
options: plain, strawberry, caper, vegetable, honey, lox, bacon & cheddar, jalape-
no, chipotle)

 Lox Platter: fresh lox, pickled onions, capers, shaved cucumbers, cornichons, 
tomatoes, and cream cheese spread

 Assorted Health Bowls – Parfaits, Acai Bowls, Smoothie Bowls

HOT BREAKFAST OPTIONS
(¼ tray: feeds 2-4 , ½ tray: feeds 6-8 , full tray: feeds 10-12)

• French Toast Platter: choose plain, stuffed, with fruit, or with chocolate – 
served with syrup

• Biscuits and Gravy: southern style biscuits and sage sausage gravy

• Pancake Platter: choose plain, with fruit, or with chocolate – served with 
syrup

• Egg Sandwich Platter: Eggs & Cheese on a Roll
  Bacon, Eggs, & Cheese on a Roll
  Sausage, Eggs, & Cheese on a Roll
  Ham, Eggs, & Cheese on a Roll
  Kielbasa, Eggs, & Cheese on a Roll

• Breakfast for Champions: Bacon, Sausage, Honey Ham Steaks, Steak
  Scrambled Eggs
  Homefries

Bulk coffee options are available upon request. We offer “a box of joe”
which can be either iced or hot depending upon your preference.

We also offer our homemade iced tea, lemonade, and half iced-tea
and half lemonade upon request as well.

Cold Offerings
PASSING PLATTERS
(small 2-6   large 8-12)

• Local Crudite Platter: local vegetables served with hummus or a green 
goddess dressing

• Tomato and Mozzarella Platter: fresh tomato, our house-made mozzarella, 
and fresh basil garnished with a fig balsamic drizzle and an aged pesto olive oil.

• The Roman-Greco Platter: an epic combination of Mediterranean gourmet 
foods and spreads, local fresh fruits and/or vegetables, delicious cheese, and our 
cured Italian style pasture-raised cured meats.

• Fruit and Cheese Platter: the juiciest fruit, served with honey and our highest 
quality cheese.

• Fruit Platter: juicy fresh fruit displayed for simple eating.

SALADS (¼ tray: feeds 2-4, ½ tray: feeds 6-8, full tray: feeds 10-12)
Some salads gluten free upon request. Additional protein is available upon request.

• Classic Macaroni Salad

• Classic Tomato Salad

• Dutch Potato Salad: mayonnaise based and served cold

• German Potato Salad: vinegar based and served warm or room temperature

• Classic Coleslaw

• Crunchy Asian Slaw: with red cabbage and carrots tossed with a sesame oil 
and rice vinegar

• Buffalo Chicken Salad

• Italian Pasta Salad: olives, aged provolone, and dressing

• Curried Chicken Salad: with grapes and walnuts

• Simple Cucumber Salad: vinegar, salt, pepper, light extra virgin olive oil

• Cucumber Avocado Salad: cucumber, avocado, radicchio, red onions, 
parsley, lightly dressed

• Cucumber Yogurt Salad: with red onions, a hint of citrus, and radish

• Beet Salad: fresh local beets, extra virgin olive oil, vinegar, salt, pepper to taste

• Italian Chopped Salad: greens, mixed with red onions, olives, aged salami, 
banana peppers, cucumbers, and tomatoes

• Cobb Salad: greens, bacon, eggs, onions, tomatoes, cucumbers

• Caprese Caesar Pasta Salad: pasta, bruschetta, fresh mozzarella, basil, pesto, 
dressing

• Summer Nicoise Salad: baby potatoes, asparagus, tomatoes, olives, tuna, 
radishes, avocado, boiled eggs, in a light citrus vinaigrette (served warm or room 
temperature)

• BLT Pasta Salad: pasta, green goddess ranch, bacon, tomato, avocado, and 
sweet corn when available

• Mediterranean Pasta Salad: pasta, olives, feta, cucumbers, red onions, dressing

• Summer Squash Salad: summer squash, pecorino romano, salt, pepper, extra 
virgin olive oil

PARTY HEROES
(serves 6 to 8 people per foot)

The Italiano: ham capicola, salami, pepperoni, lettuce, tomato, onion, provolone, 
served with Italian dressing on the side.

The Godfather: ham capicola, salami, pepperoni, mortadella, prosciutto, provo-
lone, lettuce, tomato, onions, with a choice of roasted red peppers, hot italian 
cherry peppers, or pepperoncinis. Served with Italian dressing on the side.

The Muffaletta: ham capicola, salami, pepperoni, mortadella, provolone, olive 
muffaletta spread, lettuce, tomato, onions, served with Italian dressing on the 
side.

The Americano: turkey, bologna, roast beef, ham, american cheese, lettuce, 
tomatoes, served with mayonnaise or mustard on the side.

The Fisherman: roast beef, cheddar, greens, pickled onions, horseradish aioli.

The Mediterranean: grilled local vegetables, hummus, roasted red peppers with 
garlic, greens, feta. Served with a vinaigrette. Can be served with breaded or 
grilled chicken.

The Raw Vegetarian: cucumbers, peppers, tomatoes, carrots, greens, hummus 
(with a choice of feta, mozzarella, or goat cheese). A citrus vinaigrette on the 
side. Can be served with Grilled Chicken.

The Caprese: our home-made fresh mozzarella, juicy tomatoes, fig balsamic reduc-
tion, pesto aged extra virgin olive oil.

The Spicy Chickie: buffalo breaded (or grilled) Chicken Cutlet, greens, tomato, 
onion, chipotle aioli, and blue cheese.

Thanksgiving: turkey, gouda, pickled onions, greens, with an amarena cherry 
aioli.

The Captain: breaded or grilled chicken cutlet, our home-made fresh mozzarella, 
greens, roasted red peppers, balsamic on the side.

The Carnivore: marinated steak, greens, gorgonzola cheese, pickled onions, and 
a balsamic reduction aioli.

Last Minute Options
  Ordering is required 1-2 days in advance for product sourcing

ASSORTED SANDWICH PLATTERS
We offer vegan, vegetarian, gluten free, options as well per your request.

 Assorted choice of meats, cheeses, breads, and wraps tailored to your event from 
a vineyard outing to a 100 person party we have options.

COLD CUT PLATTER
We recommend ¼ lb per person; meats and cheeses of your choice:

Roast Beef · Turkey · Ham · Salami · Pepperoni · Ham · Capicola
American Swiss · Gouda · Cheddar · Provolone · Munster · Pepper Jack · Havarti

Sides: pickles, extra lettuce, tomatoes, olives, and extra dressing available.

PANINI PLATTER

 Assorted choice of meats, cheeses, spreads, tailored to your event from a vineyard 
outing to a 100 person party we have options.

Sides: pickles, extra lettuce, tomatoes, olives, and extra dressing available.

TEA SANDWICHES
Bite Size Crustless Finger Sandwiches

· turkey, cheese, cranberry aioli
· ham, cheese, dijon mustard
· roast beef, pickled onions, horseradish aioli
· chicken salad
· curried chicken salad
· tuna salad
· beets and cream cheese spread
· lox, capers, and cream cheese spread
· cucumber, cream cheese, and pickled onions.
· caprese


