
SOUP PICNIC PLATTERS 

Pick Two 

 

Bowls offered are small (6-8pp), medium (10-14pp) or large (18-24pp) 
and come with Dressing of your Choice. 
 
 

Addison Chop Chop Salad  27/40/53 
Romaine Salad, Cucumber, Chick Peas, Red Onion, 
Tomato, Carrot and a Avocado Goddess Dressing
                   
Caesar Salad  27/40/53 
Chopped Romaine Lettuce with Garlic Croutons, 
Shaved Parmesan Cheese, Creamy Caesar Dressing 
 
Greek Salad  27/40/53 
Classic Greek Salad of Romaine Lettuce, Red Onions, 
Tomato, Cucumber, Kalamata Olives, Feta Cheese and  
Greek Vinaigrette 
 
Spinach Arugula Salad  27/40/53 
With Fresh Chopped Apples, Celery, Grapes, Walnuts 
and Raspberry Vinaigrette 
 
Chinese Salad  27/40/53 
Mixed Greens, Mandarins, Bell Peppers, Almonds, 
Wonton, Rice Noodles, Honey Ginger Vinaigrette 
 
Chicken Cobb  33/50/66 
Classic Favorite with Romaine Lettuce, Chopped  
Egg, Bacon, Tomato, Avocado, Corn, Onion, Blue 
Cheese and Blue Cheese Dressing 
 
California Quinoa Salad  33/50/66 
Quinoa with Edamame, Mango, Peppers, Red Onion,  
Coconut Flakes, Slivered Almond, Raisin, Cilantro,            
and a Balsamic Lemon Vinaigrette 
 
Pasta Garden Salad  27/40/53 
Farfalle Pasta with Tomato, Cucumber, Red Onion, 
Broccoli and Baby Carrots, Italian Dressing 
 
Tortellini Salad  27/40/53 
Cheese Tortellini with Sundried Tomato, Grilled    
Vegetables, Pesto Dressing 

Prices shown are per quart. We suggest one quart for 4 people  
 

Traditional Chicken Soup  14 
Made fresh daily with Carrot, Celery and Chicken 
breast, Noodles Optional 
Add Matzo Balls (in Broth) $1 each 
 
Turkey Chili   10 pint/14.25 Qt 
Includes Side of Sour Cream, Chopped Red Onion  
and Cheddar Cheese 
 

SALAD 

Platters offered in Small (6-8pp), medium (10-14pp) or large 18-24pp) 

 

Farmers Market Vegetable Crudités  20/33/50                         
Seasonal Vegetables with Red Pepper Hummus and 
Green Goddess Dip 
  
Artisanal Cheese Platter 40/66/100 
Domestic and Imported cheeses with Fresh Grapes,  
candied Nuts and  Gourmet Crackers 
 
Deli Platter  50/82.5/143 
Sliced Turkey Breast, Corned Beef, Pastrami and Beef 
Salami. Assorted Sliced Breads, Lettuce, Tomato,                  
Onion, Pickle spears and appropriate Condiments 
 
Charcuterie Platter  50/84/143 
Imported Cheeses, Cured Meats, dried Fruits,                     
pickled Vegetables, Artisanal Breads and Crackers 
 
Italian Virtuoso Platter  50/84/143 
Genoa Salami, Mortadella, Capicola, Provolone                                                                      
Cheese, Spicy Mustard, Sliced Italian Breads, Grissini 
 
Mediterranean Mezze Platter  36/53/66 
Combo of Hummus, Babaghanoush, Tzatziki, Feta,         
Marinated Olives, Toasted Pita  Triangles 
 
Caprese Platter  27/40/53 
Sliced Tomato, Mozzarella, fresh Basil, Balsamic Drizzle 
  
Grilled Vegetable Platter  27/40/53 
Combo of Assorted Seasonal Vegetables,  
drizzled  with Olive Oil and Grilled to Perfection 
 
Assorted Wrap Platter  80/140/220  
(Wraps can be cut in 1/2, 1/3 or Pinwheel)                                  
Combination of Turkey Breast, Corned Beef, Grilled 
Vegetable, Tuna Salad and Chicken Salad on Whole 
Wheat and Spinach Wraps With Lettuce, Tomato,              
Condiments, Pickle Spears 
 
Gourmet Wrap Platter   88/154/260                          
Zesty Italian, Greek, and Turkey Club on Whole Wheat 
and Spinach Wraps, Pickle Spears 
 
Assorted Sandwich Platter   80/140/220  
Combination of Turkey Breast, Corned Beef, Pastrami,  
Grilled Vegetable, Tuna Salad and Chicken Salad on 
unseeded Rye and Multigrain Bread With Lettuce,         
Tomato and Condiments 
 
Relish Assortment  26/38/60 
Zesty Platter of Cornichons, Marinated Olives, Half 
Sour and Full Sour Pickle Spears, marinated Vegetables 
and Pepperoncini 
 

SALAD ADD –ONS 
 

 

Deli Salads (1 qt) 18 
Choose from Egg Salad, Tuna Salad, Shrimp Salad                    
(add $4), Potato Salad, Macaroni Salad, Traditional 
Cole Slaw or Health Slaw   
 
Grilled Chicken Breast   6                                       
4 oz grilled all natural Chicken Breast 
  
Baked Salmon   8                              
4 oz baked Salmon 
 
Grilled Shrimp Brochette    9 
One Skewer with 3 shrimp 
 
 
 
 
Homemade Salsa (1 pint)  7    
Fresh Ripe Tomatoes, Chopped Onion, Chiles, Cilantro  
 
Fresh Guacamole (1 pint)  13.5                                                
Ripe Avocado, Chiles, Cilantro, Jalapeño and Lime 

 
Spinach & Artichoke Dip (1 pint)  13.5  
 
Assorted Tricolor Tortilla Chips (1 lb)  7 
 
Hummus (1 pint)  13.5                                                             
with Pita Triangles 
 
Babaghanoush (1 pint)  13.5 
with Pita Triangles 
 
 
 
 

Platters offered in Small (6-8pp), medium (10-14pp) or large 18-24pp) 

 

Shrimp Cocktail  (1 dz)                                                                                              
With Cocktail Sauce, Lemon Wedges 
Large/U14 35 
Jumbo/U7 57 
 
Nova Platter  76/120/155 
Platter of Nova with Chopped Egg, Chopped Red   
Onion, Capers, Lemon Wedges, Assorted Sliced Bagels, 
Cream Cheese, Lettuce, sliced Tomato and Onion 
 
Deluxe Smokehouse Platter  84/132/196 
Combo of Whitefish Salad, Pickled Herring, Kippered 
Salmon,  and Sturgeon. Traditional Garnishes includ-
ing Chopped Red Onion, Capers and Lemon Wedges. 
Assorted Sliced Bagels, Cream cheese  
Lettuce, sliced Tomato and Onion 
 

PLATTERS FROM THE SEA 

NOSH 



Revised 10-18-21 

Entertaining made easy! 

FAMILY DINNERS 
Potato Gratin  40 
Half Sheet, serves 8-10pp                                      
Delicious side dish  made fresh with sliced 
Potatoes,  gently layered with Cream, a little 
Garlic and Nutmeg  
 

Roasted Potato Wedges  40 
Half Sheet, serves 8-10pp 
 

Traditional Baked Potato  7 
With side of Sour Cream  
or Baked Sweet Potato      
(Per piece)  

 

Mashed Potato or Mashed Sweet Potato  10 
per lb, serves 2 pp 
 

Roasted Vegetable Israeli Couscous  31 
Half Sheet, serves 8-10pp 

With Zucchini, Eggplant, Red Onion 
 

Macaroni & Cheese  31 
Half Sheet, serves 8-10pp 
  

Noodle Kugel  33                                          
With dried Fruit, Half Pan, serves 10-12 pp 
 

Fresh Seasonal Vegetable  10 
per lb, serves 2 pp                               
Broccoli, Carrots, Roasted Root Vegetable 
 
Crispy Garlic Bread (6pcs)  4.5  
Warm, optional Fontina Cheese Topping 
 
Bread Box (for 4pp) 7                               
Assorted Sliced Baguette, Cracker bread, Grissini                      

FAMILY DINNER SIDES 
Cedar Plank Salmon  95 
Whole Side with Honey Mustard Glaze or Bruschetta 
Topping 

 
Whole Rotisserie Chicken  35 

All Natural 
 

Chicken Wing Bucket  54   
30 Wings, Herb Marinated Wings and 
Drumettes served naked, buffalo Style or with 
Garlic-Herb Oil,                                               
Celery and Carrot sticks 
 

Turkey Breast  60/125 
Half or Whole on the Bone, 1 Quart of Gravy
  

Whole Brisket  138 
With 1 Quart of Gravy                                                                       
(lean only $160/for slicing please add $10)  

 

Whole Tenderloin  248                                                    

5lb, served 8-10 pp, Cooked Medium-Rare 
1 pint each Horseradish Cream                                           
and Peppercorn Sauce     
  

Traditional Meatloaf  66 
5lb, with Homemade Gravy  
 

Traditional Lasagna  83                                                       

Half Sheet, serves 10-12 pp 
 

Vegetable Lasagna  61 

Half Sheet, serves 10-12 pp  
(vegan option available) 
 

Classic Penne Pasta  66 
Half Sheet, serves 10-12pp                                             
With Tomato Basil Sauce 
 

Chicken Parmesan  83 
Half Sheet, serves 6-8 people 
 

Eggplant Parmesan  66 
Half Sheet, serves 6-8 people  

561-637-0327                      
Catering@addisonreserve.cc 

  

Gather  

 

Orders need to be placed 48 hours prior 

 


