
CaterinG
Bring the legend home

All your Biederman’s and Chase Street Market favorites are a part of our 
catering options! From our celebrated sandwiches to your favorite salads and 
tasty cookies, we have platters to fit any occasion or event.



SAN DWI CH & WRAP TRAYS
Boar’s Head cold cuts, our specialty chicken salads, assorted wraps 
and breads — we will create a crowd-pleasing sandwich platter with 
condiments and pickles on the side. Your guests will love our combinations!

DIPS & HORS D’OEUVRES
Let us prepare you for any gathering. Our platters can complete any meal, 
serve as an impressive appetizer, or one-up the side dish table. 

COLD CUT TRAYS
Our fully loaded trays are ready for you to dig in. An array of Boar’s Head 
Roast Beef, Turkey Breast, Baked Ham, Swiss and Provolone Cheese provide 
delicious options to pile up assorted Pepperidge Farm bread or mini baguettes. 

SALADS 
Our unique salad options taste amazing and will not disappoint. Salads 
tend to vary seasonally, so give us the chance to gather the best ingredients 
by calling ahead by at least three days.

DESSERTS
Perfect for dessert, snack time, or any time! Our tasty cookies, brownies, 
and pies sweeten any occasion. 

All our catering options can be customized to fit your dietary needs and 
personal preferences! Call Patti at 603-254-7730

We cater to you! 
It all starts with a consultation. 

With over 35 years of event catering experience,  
Patti will be your guide. Organizing and delivering the perfect 

amount of food and beverages to suit any occasion. 

ORDER TODAY!
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ASSORTED SANDWICH & 
WRAP Trays
Not in the mood to prepare anything for a party or event? We are 
here to lighten the load! Boar’s Head cold cuts, our specialty chicken 
salads, assorted wraps and breads — we will create a crowd-pleasing 
sandwich platter with condiments and pickles on the side for your guests 
to personalize our delicious combinations.

COLD CUT TRAYS
Our fully loaded trays are ready for you to dig in. An array of Boar’s 
Head Roast Beef, Turkey Breast, Baked Ham, Swiss and Provolone Cheese 
provide delicious options to load up assorted Pepperidge Farm bread or mini 
baguettes. Top it off with some mayo or mustard for the perfect finish.
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DIPS, HORS D’OEUVRES & 
DELUXE Trays
These are not your last-minute grocery store purchases! Let us help 
prepare you for any gathering. Our platters can complete any meal, serve 
as an impressive appetizer, or one-up the side dish table. Check out these 
options: 

DESSERTS
Perfect for dessert, snack time, or any time! Our tasty cookies and 
brownies sweeten any occasion. Order some now! 

•  Veggie Tray with Creamy Ranch 
Dressing

•  Layered Tex Mex Tray with Nachos
•  Assorted Cheese Tray with 

Crackers

•  Shrimp Cocktail Tray
•  Marinated Shrimp Tray
•  Lettuce, Tomato, Red Onion,  

Green Peppers Tray (accompanies 
a cold cut tray)

• Cream Cheese Brownies
• Chocolate Chip Brownies
• Oatmeal Raisin Cookies

• Chocolate Chip Cookies
• Peanut Butter Cookies
• M & M Cookies



Call patti at 603-254-7730 feeding the spirit of the spirited   5

Chicken Salads
Waldorf Chicken Salad
Chicken, cran-raisins, scallions, apples, walnuts, and mayonnaise

Curry Chicken Salad
Chicken, cran-raisins, curry powder, mango chutney, celery, and mayonnaise

Lemon Dill Chicken Salad
Chicken, lemon zest, lemon juice, dill, scallions, and mayonnaise

Buffalo Chicken Salad
Chicken, red onion, hot sauce, red pepper flakes, celery, bleu cheese 
crumbles, carrots, and mayonnaise

Pesto Chicken Salad
Chicken, fresh mozzarella chunks, cherry tomatoes, red onion, house-made 
pesto sauce

Chicken Bacon Ranch Salad
Chicken, bacon, scallions, and ranch dressing

Rosemary Chicken Salad 
Chicken, scallions, almond pieces, rosemary, salt, pepper, Dijon mustard,  
and mayonnaise

Tarragon Chicken Salad 
Chicken, red onion, celery, pomegranate cran-raisins, tarragon, and 
mayonnaise

Cajun Chicken Salad 
Chicken, hard boiled eggs, celery, green pepper, scallions (Dressing includes 
mayonnaise, mustard, cider vinegar, paprika, Cajun seasoning, horseradish)

House Chicken Salad  
Chicken, red onion, celery, salt, pepper, and mayonnaise

the Waldorf salad made it’s debut at the 
Waldorf hotel on March 14, 1893. Oscar 
Tschirky, The maitre,  is believed to be the 
salad’s creator. 

The original recipe contained only three 
ingredients: apple, celery, and mayo. 

Try our house-made spin on this classic!

house-Made with Freshly 
cooked chicken breast!
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gourmet to comfort classics

So many options, so little time! Let us 
help you select the perfect combo!

Traditional Salads
Broccoli, Bacon, & Cheddar
Broccoli, bacon, cheddar cheese, and house-made coleslaw dressing

Fresh Mozzarella Salad 
Fresh mozzarella chunks, house made pesto sauce and cherry tomatoes

Tuna Salad  
Tuna fish, celery, shredded carrots, salt, pepper, and mayonnaise

Egg Salad 
Hard boiled eggs, red onion, mayonnaise, yellow mustard, garlic powder, salt, 
and pepper

Turkey Salad
Shredded turkey breast, mayonnaise, red onion, celery, salt, and pepper

Turkey Salad spiced up
Shredded turkey, celery, scallion, mayonnaise, Dijon mustard, salt, pepper, 
garlic powder, and a little sugar

Ham Salad  
Diced ham, relish or chopped pickles, red onion, mayonnaise

Lobster Salad  
Lobster meat, celery, white bread crumbs, mayonnaise, pepper, garlic powder

Meat & Cheese Antipasto Salad 
Genoa salami, pepperoni, pepper-jack cheese, artichokes, black olives, red 
onion, banana peppers, oregano. Dressing contains oil, spicy mustard, white 
vinegar, minced garlic, and black pepper

Antipasto with Pasta 
Rotini pasta, Genoa salami, provolone cheese, red peppers, marinated 
mushrooms, Greek olives, and dressing
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Looking for flavor punch?

Try spicy dill pickle juice, rich 
creamy potatoes with a kick of 
Cayenne — it’s Not your average 
potato salad!

Potato Salads
Baked Potato — A Customer Favorite!
Red potatoes, bacon, cheddar cheese, mayonnaise, garlic, salt, pepper, and 
scallions

Red Potato 
Red potatoes, red onion, fresh parsley, mayonnaise, garlic powder, salt, and 
pepper

Red Potato, Egg, & Dill 
Red potatoes, hard boiled eggs, red onion, mayonnaise, yellow mustard, 
garlic powder, dill, salt, and pepper

Red Potato & Rosemary Salad 
Red potatoes, celery, white onion, rosemary, garlic powder, salt, pepper,  
and mayonnaise

Spicy Dill Pickle & Potato Salad 
Red potatoes, hard boiled eggs, spicy dill pickles, red onion, mayonnaise, 
sour cream, Dijon mustard, dill pickle juice, minced garlic, dill, cayenne 
pepper, salt, and black pepper

Southwestern Sweet Potato 
Sweet potatoes, summer squash, corn, cucumber, green and red peppers, 
scallions, fresh cilantro, lime juice, oil, garlic powder, salt, and pepper

White Potato & Egg Salad 
White potatoes, hard boiled eggs, red onion, shredded carrots, mayonnaise, 
and yellow mustard
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Get your party essentials!

a definite crowd pleaser from 
kids and teens to parents and 
grandparents with many flavors 
and shapes to choose from. 

Great as a side or a main course.

pasta Salads
Rotini Pasta Salad
Rotini pasta, mozzarella cheese cubes, artichokes, red pepper, green pepper, 
red onion, and lorenzo dressing

Spicy Summer Pasta Salad 
Rotini pasta, pepperjack cheese, red peppers green peppers, red onion, 
banana peppers, fresh parsley, dressing (oil, red wine vinegar, chili powder, 
Cajun seasoning, cayenne pepper, garlic powder, cumin)

Pasta, Pesto, & Fresh Mozzarella 
Rotini pasta, fresh mozzarella, cherry or sundried tomatoes, red onion, pesto 
sauce

Tortellini Salad  
Cheese tortellini, sundried tomatoes, scallions, Parmesan cheese, garlic 
powder, and parsley

Tortellini, Broccoli, and Pea Salad 
Cheese tortellini, broccoli (blanched,) peas, red onion, tomatoes, and house 
made pesto sauce

Marinated Tortellini Salad 
Cheese tortellini, red onion, red peppers, green peppers, Parmesan cheese, 
black olives, marinade (salt, pepper, garlic powder, oil, balsamic vinegar, Dijon 
mustard, sugar, basil)

Macaroni Salad 
Macaroni elbows, green pepper, chopped tomatoes, celery, red onion, salt, 
pepper, garlic powder, and mayonnaise

Linguine Pasta Salad 
Linguine pasta, shredded carrots, red onion, tomatoes, Parmesan cheese, 
green peppers, garlic powder, and oil

Italian Bowtie (Or Ziti) Pasta 
Bowtie or ziti pasta, diced tomatoes, broccoli, yellow and orange peppers, 
mozzarella cheese, Parmesan cheese, basil, and Italian dressing
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Bean salads
Black Bean Salad 
Black beans, banana peppers, red onion, green pepper, red pepper, dressing 
(cumin, oil, salt, pepper, garlic powder)

Four Bean Salad 
A mix of green beans, wax beans, red kidney beans and chickpeas, sliced 
cherry tomatoes, green and black olives, diced red onion, mozzarella cheese 
and our house made Italian dressing

Chickpea Salad 
Garbanzo beans (chickpeas,) cheddar cheese, cherry tomatoes, red onion, 
green olives, and house-made Italian dressing

Refreshing Quinoa (Or Couscous) 
Quinoa (or couscous,) red peppers, feta cheese, scallions, peas, fresh mint, 
oil, lime juice, garlic powder, salt, and pepper

Lime Infused Greek Quinoa (or Couscous) 
Quinoa (or couscous,) kale, sweet potatoes, black olives, red onion, roasted 
red peppers, feta cheese, lime vinaigrette (lime juice, oil, apple cider vinegar, 
salt, pepper)

Mediterranean Quinoa (or Couscous)
Quinoa (or couscous,) garbanzo beans (chickpeas,) cherry tomatoes, black 
olives, feta cheese, red onion, fresh parsley, oil, lemon juice, minced garlic

Southwestern Quinoa (or Couscous)
Quinoa (or couscous,) corn, black beans, roasted sweet potatoes, feta 
cheese, cherry tomatoes, green pepper, red onion, oil, lime juice, adobo 
seasoning (salt, pepper, garlic powder, chili powder, cayenne pepper,  
paprika, cumin) 

Farro Salad 
Farro, cherry tomatoes, red onion, scallions, fresh parsley, minced garlic, 
balsamic vinegar, oil, salt, and pepper

Greek Farro Salad 
Farro, cherry tomatoes, scallions, roasted red peppers, feta cheese, black 
olives, fresh parsley, oil, basil, and garlic powder

Tabbouleh with Parsley and Cilantro 
Tabbouleh, cherry tomatoes, scallions, banana peppers, fresh parsley, fresh 
cilantro, oil, lemon juice, and garlic powder

Greek Tabbouleh 
Tabbouleh, cherry tomatoes, scallions, roasted red peppers, feta cheese, 
black olives, fresh parsley, oil, basil, and garlic powder
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specialty salads
Fruit Salad 
Watermelon, pineapple, cantaloupe, honeydew melon, red grapes, 
blueberries, granny smith apples, gala apples, strawberries

Watermelon Feta Mint Salad 
Watermelon, blueberries, feta cheese, fresh mint, lemon zest

Coleslaw 
Red and green cabbage, shredded carrots, and house-made coleslaw 
dressing

Broccoli Coleslaw 
Red and green cabbage, broccoli, shredded carrot, and house-made 
coleslaw dressing

Horseradish Coleslaw 
Red and green cabbage, shredded carrots, coleslaw dressing, and horseradish

Kale Superfood
Kale, granny smith apples, red onion, sunflower seeds, blueberries, walnuts, 
cabbage, carrots, cran-raisins, dressing (blueberry juice, maple syrup, Dijon 
mustard, oil, red wine vinegar, minced garlic, salt, pepper)

Artichoke Salad 
Artichoke hearts, roasted red peppers, black olives, green olives, sundried or 
cherry tomatoes, red onion, lorenzo dressing

Cucumber Dill Salad 
Cucumbers, cherry tomatoes, red onion, oil, dill, garlic powder, salt, and pepper

Cucumber Feta Basil 
Cucumbers, cherry tomatoes, feta cheese, oil, salt, pepper, and basil

Carrot Slaw 
Shredded carrots, red cabbage, cran-raisins, fresh parsley, dressing (oil, 
lemon juice, apple cider vinegar, Dijon mustard, red pepper flakes, salt, and 
pepper)

Marinated Artichokes 
Artichoke hearts, lemon juice, sugar, oil, oregano, tarragon, garlic powder

Marinated Vegetables 
Portobello mushrooms, summer squash, zucchini, red peppers, green 
peppers, carrots, red onion, Italian dressing, basil, and oregano

Marinated Mushrooms 
White button mushrooms, oil, vinegar, lemon juice, scallions, tarragon, garlic 
powder, thyme, marjoram, sugar, and salt


