Hoagies, Sandwiches
and Wraps

Veggie Trays

Small Tray Large Tray

Assorted Sandwich Platter

$45.95

$74.95

3’ through 6’ hoagies cost from
$14.95 per foot to $21.95 per foot
for specialty (assume 5 people per foot).
Any of our delicious deli sandwiches,
including vegan, can be made in 3’ through 6’.

Small

Large

Bruschetta platter with
grilled tuscan bread points

$19.95

$39.95

Hummus or baba ganoush
with choice of pita points
or fresh cut vegetables

$39.95

$54.95

Deviled egg platter —
2 dozen pieces

$19.95

Sandwiches can be arranged in a
variety of displays—including as letters
to spell out a message!

Mediterranean—
cous cous, tabouli, hummus,
baba ganoush, feta, mixed olives,
marinated tomatoes, roasted
peppers, marinated artichokes,
stuffed grape leaves
$54.95

Deli Trays

Salads by the Pound

Deli Trays include fresh-baked rolls—
15 for small, 20 for large

		 Per pound

Small tray serves 8-10 | Large tray serves 15-20

Small Tray Large Tray

Classic: ham, turkey, roast beef,
Genoa salami, pepperoni,
American, Swiss, provolone
$64.95
Italian: Imported prosciutto,
sopressata, ham capicollo,
Genoa salami, provolone

$84.95

$104.95 $134.95

Condiment Tray: sliced lettuce,
tomatoes, onions, hot and sweet
peppers, pickles, mayo, mustard,
oil & vinegar
$19.95

$29.95

Cheese trays: choice of
5 kinds of slicing cheeses

$64.95

$49.95

Cheese choices: American, Cheddar,
Swiss, Baby Swiss, Provolone, Mozzarella,
Fresh Mozzarella, Muenster, Pepper Jack,
Gouda, Smoked Gouda, Brie

Small trays serve 10 – 15 people.
Large trays serve 20 – 25 people.

Catering Menu

$74.95

Classics:
All white meat chicken 		

$7.99

Tuna, Egg, Potato, Macaroni,
Cole Slaw

$6.99

For specialty salads, including
Waldorf, Mediterranean, Caribbean,
Cajun, add $1.00/lb

23 North Union Street, Lambertville, NJ

74 North Main Street, Lambertville, NJ

Assorted Fresh Breads
		Each

French Baguettes		

$3.50

Kaiser 		

$1.00

Hoagie 		

$1.00

Caffe-Made Rolls 		

$.60

Ciabiatta 		

$1.60

Multigrain
Plain
Rosemary

For catering questions and orders,
stop in at either location or call
609.397.2400

Pasta

Small Tray

Large Tray

Penne with tomato sauce

$30.95

$45.95

Vodka rigatoni with
fresh basil and mozzarella

$39.95

$69.95

Ravioli (Lobster additional charge) $39.95

$64.95

Penne with broccoli and garlic

$39.95

$64.95

Tortellini Alfredo

$49.95

$74.95

Cavatappi zia with chicken,
sun dried tomatoes, artichokes &
spinach in a light chicken broth
Rigatoni arrabiata—
rigatoni pasta tossed with
a spicy red sauce

$54.95

$44.95

$84.95

$64.95

Rigatoni Milano—
rigatoni tossed with onions,
mushrooms, broccoli, and
chicken in a creamy alfredo sauce $54.95

$84.95

Rigatoni bolognese —
meat sauce

$49.94

$74.95

Penne with sausage, broccoli-rabe
and roasted peppers
$49.95

$74.95

Lasagna
w/meat

$64.95
$74.95

$39.95
$49.95

Chicken, Tofu or Seitan
Chicken — Small Tray…$54.95

Large Tray…$79.95

Francaise—sautéed in an egg batter with garlic in
white wine sauce
Romana—sautéed with garlic in a white wine sauce
topped with spinach and mozzarella cheese

Eggplant
Rollatini with baby spinach,
herbed ricotta and mozzarella,
topped with our house marinara
Parmagiana — Layers of
our house marinara, mozzarella,
romano and parmesan

Small tray

$44.95

$34.95

Large tray

$74.95

$64.95

Tropical Carrot Cake with
Pineapple/Coconut—2 layers: 		

$35.00

Mile-High Apple Crumb Pie		

$32.00

Southern Style Pecan Pie		
with Chocolate		

$22.00
$25.00

Antipasto Sicilano—Meat
Classic prosciutto, Genoa salami,
sopressata, ham, provolone,
gardinara, olives

Seasonal Berry Pies: Market Price — minimum $20.00
$49.95

Antipasto Sicilano—Veggie
Tomatoes, cucumber, red onion,
marinated artichoke, sun dried
tomatoes, gardinara, mixed olives,
eggplant companata
$34.95
Caesar Salad—romaine lettuce,
croutons, and shredded parmesan
served with a side of creamy
Caesar dressing
$29.95

$69.95

$25.00

Cheesecake, NY Style		

$30.00

Pumpkin, Rasberry, Chocolate,
alone or in combination		

$35.00

Mini Dessert Platter
$54.95

Bite-size chocolate chip cookies, oatmeal raisin cookies
and fudge brownies.
Small $19.95 | Large $29.95
Cupcakes

$44.95

$79.95

Marsala—
sautéed with mushrooms in a marsala wine sauce

Kati’s blend — mixed greens,
peppers, artichokes, tabouli,
cucumbers and fresh herbs

$49.95

$79.95

Piccata—sautéed in lemon wine sauce with capers

Add chicken to above salads

$9.95

$19.95

Napoletana—sautéed with garlic and capers
in a lemon wine sauce

Chocolate Mocha
Red Velvet with Cream Cheese Icing
Orange Zest with Cream Cheese Icing
Chocolate Peanut Butter $3.00 extra

Pumpkin Caramel Pecan		

Fresh Mozzarella Salad
fresh mozzarella cheese and tomatoes,
roasted peppers and grilled eggplant
over mixed greens
$49.95

Pan roasted—
sautéed with lemon, oil garlic and black olives

2 layers: $30.00 | 3 layers: $37.00 | Minis: $20.00

Salads

$34.95

Large Tray…$74.95

Layer Cakes

Pumpkin		$20.00

Galleria Salad — mixed greens,
tomato, cucumber, julienne carrots
and balsamic dressing
$24.95

Tofu or Seitan —
Small Tray…$49.95

Baked Goods

$3.50 each | Minis: $1.50 each
Can be made in any combination:
Chocolate/Peanut Butter, Double Chocolate,
Orange Zest, Red Velvet, Almond Joy, Vanilla/
Coconut, Vanilla/Chocolate

Caffe Galleria

Parmagiana — Layers of our house marinara,
mozzarella, romano and parmesan

For catering questions and orders, stop in at either location or call 609.397.2400

@CaffeGalleriaNJ

CaffeGalleriaNJ

