Gourmet SouPs

Country Lentil
Butternut Squash
Yellow Garden Pea
French Onion

Lobster Bisque

Blue Potato Leek
Roasted Corn Chowder
Spanish Pumpkin

Platters

Crudité with Hummus
Seasonal Fresh Fruit
Assorted Cheeses
Smoked Salmon
Smoked Whitefish

Desserts

Assorted Pastries

Assorted Mini Cakes

Assorted Mini Tarts

Tiramisu

Fruit & Chocolate Fountain
Candy Bar Fudge Brownie Platter
Ice Cream Cart

AND MUCH MORE..........

All of Nevaeh's catcring events are custom created for your
ersonal desires.

Pricinﬁ for all parties are based upon a per person charge.
To achieve a catering quote Plcasc call or come in to the
store. We will make your exPcrience wonderful and will
dedicate are selves to make your event or Parl:g a grcat
success.

At Nevaeh we onlg use the freshest ua|ity foods. We would
never use a lesser uality food if suci roducts are not
available. Kindl hglp us prepare for your event or Part
with at least 5 dgays notice. I{Pthat time frame is not availa%)lc
it would limit the ftems that would be available to you. *Mang
items are available Gluten free*

We can guarantee you a wonderful cxpcricnce with us
because this is what we love to do!

Thank you,

Nevaeh Cuisine.

CATERING

Nevaéh

146 Bedford Road, Pleasantville, NY 10570
Phone: 914-495-3440
Fax: 914-495-3441

www.NevaéhCuisine.com




Hors d’oeuvre’s

Sesame Flank & Sno Pea Roll

Baby lamb Chops — Moroccan Style

Filet Mignon with Bleu Cheese served on Crustinio

Grilled Sea Scallops with a Balsamic Reduction

Assorted Gourmet Skewers

Cajon Red Snapper Salsa served on Homemade Tortilla Chips
Smoked Trout Mousse on Endive

Sesame Blackened Tuna on Cucumber with Wasabi Cream
Assorted Maki Rolls

Mushroom caps filled with Risotto & White Truffle Oil
Mango Chicken with Avocado rolls

Assorted Rice Noodle Rolls

Assorted *Vegetarian* Specials

Mini Cakes: Crab, Shrimp, Salmon, Turkey, Falafel & Barley
Assorted Pot Stickers (Shrimp, Pork or Vegetable)

Assorted Spring Rolls

Mini Quiches (Florentine, Mushroom or Lorraine)

Red Potato Cup filled with Brie & Bacon

Quesadilla: Cheese, Chicken, Steak, Shrimp or Crab

Sun Dried Tomato with Fresh Mozzarella on Toast Rounds
Pate Truffle with Chiraz Reduction

Goat Cheese Rondelle with Coconut

Chicken Wings (Spicy or Mild)

Salads & Sides

Mescaline Salad

Red Sky Cole Slaw

Caesar Salad

Spinach Salad

Cold Root Salad

Arugula Salad w/ Roasted Pear, Goat Cheese & Balsamic Vinaigrette
Endive Salad w/ Seeds, Pomegranate (seasonal) & Rice Vinaigrette
Avocado Corn Salad

Cold Sesame Noodles with shredded Cucumber

Roasted Red Pepper on Boston lettuce w/ Anchovies & Balsamic Dressing
Potato Salad (German or Traditional)

Pasta Salad (Many Styles)

French Beans w/ Slivered Almonds & Shallots

Grilled Seasonal Vegetables

Seasonal vegetable Stir-fry’s

Warm Roosted Roots

Steamed Bok Choy

Roasted Garlic Herb New Potatoes

Chana Lentil Salad

Assorted Healthy Grain Salads (Quinoa, Spelt berry, Tabouli)
Coconut Curry Shrimp with Brown Rice

Sesame Flank Steak Salad w/ Scallion, Sno Peas, Red Pepper & Carrots
Wild Mushroom Vegetarian Risotto w/ White Truffle Oil

Nepal Black Rice w/ Sautéed Shallots & Toasted Coconut

Multi Grain Stir-Fried Rice

Assorted Breads

Main Courses

MEAT:

St. Louis Pork Ribs
Baby Back Ribs
Braised Short Ribs
Nevaeh Skirt Steak
Prime Veal Chops
Rack of Baby Lamb
Prime Rib

Rib Eye (Bone In)
NY Strip Steak
Filet Mignon
Marinated Flank Steak (In Sesame Balsamic)

SEAFOOD:

Yellow Fin Tuna (Sesame Encrusted)

Chilean Sea Bass (Prepared Many Ways)

Wild North Atlantic Salmon (Poached, Pesto, ginger Spiced)
Jumbo Shrimp (Spicy Ginger & Garlic)

Jumbo Shrimp in Curry Coconut w/ Lemon Ginger Zest
Whole Steamed Bass (Asian Style)

Red Snapper with Mango Chutney

Blackened Grouper w/ Green Onion Chutney

Lemon Sole Stuffed w/ Crab Meat

Grilled Seafood Skewers (Salmon, Scallop & Shrimp)
Alaska King Crab Legs

POULTRY:

Marinate & Grilled Chicken Breast

Chicken Stir-Fry & Vegetables in Curry Coconut
Sautéed Chicken w/ Asian Chives (Spicy or Mild)
Thin Sliced Herb Pesto Chicken

Brick Roasted Chicken w/ Orange Glaze

Long Island Roast Duck w/ Cherry Compote

Herb Roasted Turkey Breast w/ Cranberry Chutney

VEGETARIAN:

Butternut Squash Lasagna
Barley Cakes w/ Chive Coulis
Falafel w/ Tahini Sauce
Sicilian Rice Pie
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