
winter 
entertaining

2019

C A T E R I N G + E V E N T S

845.255.2600 maincoursecatering.com
175 main st. new paltz, new york 12561

globally inspired. seasonally driven, locally sourced.



10 person minimum 

artisanal cheese display
Assorted Eli’s Crisps, Fig Jam,

Dried Fruit, Nuts $5/person

gem lettuce cups 
Bulgogi Beef, Malaysian Chicken, 

Tofu, Shiitake Mushrooms, Cucumber  
Green Chile Kimchee, Sprouts

$8/person

antipasto tasting
Air Dried Cured Meats, Country Pate, 

Marinated Woodland Mushrooms, 
Charred Red Peppers, Fire Roasted 

Artichoke Hearts, Cured Olives, 
Pepperoncini, Coarse Grain Mustard, 

French Bread $8/person

taste of the mediterranean
Roasted Garlic Hummus, Eggplant 

Zaalouk, Kalamata Olives, Feta Cheese, 
Mediterranean Relish, Toasted Pita Chips 

$6/person

catsmo smoked fish display
Salmon, Trout, Whitefish, Tomato, 

Chopped Farm Fresh Eggs, Red Onion, 
Capers, Dark Breads $12/person

raw seasonal vegetables
Green Goddess $3/person

baked brie en croute
Spinach, Mushrooms, 

Flat Breads, Bruschetta 
$21/4” wheel | $48/8" wheel

Appetizers

roasted
vegetable caponata

Crushed Burratta, 
Garlic Toasts

$3/person

white bean 
tapenade

Truffle infused
 Olive Oil, Fried Garlic, 
Rosemary, Buschetta 

$3/person

woodland 
mushroom pate

Spiced Cranberry 
Chutney, Bruschetta 

$3/person

thai shrimp salsa
Wonton Crisps

$5/person

black bean 
& chipotle

Tortilla Chips 
$3/person

dips & 
spreads

more reasons to 
celebrate: irresistible 
assortments of 
nibbles for any event 
from office party to 
home entertaining.
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spinach & feta triangles
hong kong dumplings Yuzu Dipping Sauce

smoked chicken croquetas Black Garlic Aioli

roasted vegetable empanadas Charred Tomatillo Salsa

curried potato & vegetable samosa Chutney

woodland mushroom strudel
tandoori chicken satay skewers Spicy Peanut Dip 

pan seared maryland crab cakes Aioli

beet & goat cheese macaron Cracked Pepper

butternut squash arancini Green Chile Tomato Jam

gougeres Choice of Goat Cheese, Mushroom or Crab Filling

soy sauce poached panang curry deviled egg

asian tuna poke Togarashi Dust, Prawn Crackers

smoked salmon Red Onion Marmalade, Black Bread

mini beef wellington
duck breast pastrami Mustard Seed Caviar, Rye Toast

grilled gulf shrimp Horseradish Chile Sauce

mini lobster pot pie
stuffed piquillo peppers Manchego, Chorizo, Romesco

grit cakes & blackened shrimp Smoked Tomato Jam

lobster tater tot Roast Leek Remoulade

salmon cake Ginger Chow Chow, Wasabi Aioli

main course traditional stuffed clams

Call for our complete selection.

Hors d'Oeuvres
behind every show-stopping entrée is a supporting cast 

of delicious starters, prepared with all natural ingredients.



Entrées
10 person minimum

braised short ribs of beef
Demi-Glace, Whipped Potatoes, 
Roasted Mushroom Fricassee

 $18/person

stuffed murray's chicken
Apples, Dried Cherries, Fresh Sage, 
Fig Balsamic Syrup, Toasted Orzo 

Farrotto, Roasted Vegetables 
$18/person

roasted salmon roulade
Spinach, Mushrooms, Fennel, 
Quinoa Pilaf, Pomegranate, 

Beurre Blanc $18/person

poblano chile rellenos 
Roasted Vegetables, Toasted Quinoa, 
Charred Tomatillo Mole $16/person

hudson valley duck confit 
Winter Vegetable & White Bean 

Cassoulet $18/person

whole roasts 

family style
Serves 8-10 people 

vegetable lasagna
Roasted Portobello Mushrooms, 
Spinach, Oven Dried Tomatoes, 

Eggplant, Roasted Vegetables $65

chicken pot pie
Organic Chicken, Potatoes, 

Vegetables, Cheddar Pastry $65 

main course chili 
Organic Ground Beef or Tofu, Assorted 

Beans, Traditional Fixings $48

your perfect meal 
depends on a perfectly 
delightful main course. 

main course mac & cheese
Choose 1 topping: Beef Short Rib, 

Mushroom Fricassee, Garlic Shrimp 
$48 (additional toppings $12/pint)

spanish style paella
Chicken, Chorizo, Mussels, Clams, 

Market Fish, Saffron Scented Rice $120

original main course pasta 
Shrimp, Scallops, Creamy 

Roasted Tomato Parmesan $60

murray's roasted 
free range turkey
Includes Pan Gravy

Whole $9/lb  Breast $14/lb

murray's roasted
free range chicken
Includes Pan Gravy
Whole Chicken $7/lb

roasted sirloins of beef
Demi Glace $16/lb

house brined 
berkshire pork loin

Apple Cider Gastrique $12/lb

roasted sirloins of lamb
Rosemary, Garlic $16/lb  



Salads & Sides

Serves 10 people

mixed field greens
Matchstick Crudite, Aged 
Balsamic Vinaigrette $36

gem lettuce cups
Crumbled Bleu Cheese, Cherry 
Tomatoes, Green Goddess $40

baby kale "caesar"
GF Polenta Croutons, 

Grated Parmesan, Roasted 
Garlic Vinaigrette $38

seasonal raw 
vegetable crudo

Lemonette $38

don't let the main course go it alone. pick up all the 
trimmings, made with the best ingredients, all the time.

vegetables $9/lb
Roasted Winter Root Vegetables

Roasted Brussels Sprouts, 
Butternut Squash & Dried Cranberries

Whole Roasted Cauliflower Au Gratin $9/head 

starches $8/lb
Butternut Squash Farrotto, Pecan Streusel

Bourbon Spiked Sweet Potatoes

Whipped Yukon Gold Potatoes

Chestnut Stuffing

extras 
Artisanal Rolls $12/dozen

Garlic Parmesan Tuscan Bread $1.50/person

(Gluten free and vegan entrees & sides available)

family style
Serves 8-10 people 

your perfect meal 
depends on a perfectly 
delightful main course. 



Holiday Platters Dessert

$18/dozen
Min. 1 dozen/type

smoked turkey club
Cheddar,  Bacon, 

Avocado, Tomato, Aioli

rare roasted beef
Horseradish Aioli, Havarti, 

 Grilled Onions, Frisee

grilled chicken 
breast provence

Oven-Dried Tomato Jam, 
Fresh Mozzarella, Roasted Red 

Peppers, Fried Basil Leaves

grilled vegetables
Fresh Mozzarella, Beefsteak 
Tomatoes, Basil Pesto Aioli

shrimp salad
Fresh Tarragon Aioli, 

Frisee Lettuce

black forest ham
Manchego, Spicy Piperade

blackened chicken
Roasted Red Peppers, Avocado, 
Tobacco Onions, Chipotle Aioli

mini brioche
sandwiches

quiches
Organic Eggs, choice of 

fillings, Flaky Crusts
$36 (serves 8)

side of poached salmon
Faroe Island Salmon 

elegantly decorated with 
Cucumber Scales, Aioli 
$75/side (serves 10-12)

chilled seafood
Poached Shrimp, Cocktail 
Sauce, Tuna Poke, Wonton 
& Rice Crisps, Main Course 
Seafood Ceviche, Crab Dip 

$150 (serves 10)

roasted meats & cheese
Artisanal Country Baked Ham, 

Roast Beef & Turkey Breast, 
Comte, Havarti, Peasant Bread, 

 House Made Condiments
 $80 (serves 10)

chilled rare roasted 
tenderloin of beef

Horseradish Aioli, Olive 
Gravel, Pickled Onions, 

Caper Berries, Main Course 
Toast $150 (serves 8-10)

reception 
platters

planning any event or party is a lot of work.
let us make the food the least of your worries!

fresh fruit salad
Assortment of the 

Season's best 
Fruits & Berries



Dessert sweet somethings are exceptional 
additions to the table & inspired 
choices for giving.

pear & 
cranberry crisp 
$28  (serves 10-16)

main course pie 
Layers of NY Cheesecake,

Dark Chocolate Cheesecake, 
Milk Chocolate Mousse, 
Crushed Walnut Crust

$48 (serves 8-12)

dark chocolate 
bread pudding 

White Chocolate Drizzle
$28 (serves 8-10)

traditional 
pecan pie 

$20 (serves 8)

cinnamon 
apple galette 
$26 (serves 8)

(gf) flourless 
chocolate torte
Salted Caramel 
$26 (serves 8-12)

classic ny cheesecake
Pomegranate or 
Caramel Sauce

 $42 (serves 8-12 )

Breakfast
hudson valley frittata

Feather Ridge Farm Organic Eggs,
Potatoes, Peppers, Onions, Salsa

$48 (serves 8-10)

breakfast pastry basket
Assorted Cinnamon Rolls, Mini 
Plain & Chocolate Croissants, 

Mini Cheese Danish, Coffee Cake, 
Cinnamon Butter, Preserves

$48 (serves 8-10)

extras $4/person
mixed field greens
Matchstick Crudite, 

Aged Balsamic 
Vinaigrette 

cinnamon walnut
baked french toast

Hudson Valley Maple Syrup
 $48 (serves 8-10)

catsmo smoked salmon plate
Bagels, Cream Cheese, 

Caper Berries, Olives, Tomatoes, 
Red Onion $48 (serves 4-6)

fresh fruit salad
Assortment of the 

Season's best 
Fruits & Berries

organic chicken 
breakfast sausage



Services
Our from small private 

affairs to large 
corporate events & 
weddings, main course 
will make yours a 
day to remember.

No. 1 casual catering
Casual catering is perfect for your next holiday party or work event. 

Pick-up or drop-off service is available.

No. 2 country concierge
Our Culinary Kits come beautifully packaged with everything you need to heat 
& serve a chef-inspired meal in your own home. Whether you’re cooking for a 

date, family, or friends, we’re sure you’ll love these tasty, wholesome meals.

No. 3 marketplace
A new concept in innovative regional cuisine. 

Great eat-in or take-away foods & specialty drinks. 
Daily Lunch & Dinner Specials.

Soups, Entrees, Sandwiches, Desserts, Dips & Spreads.
Voted Best Lunch in the Hudson Valley 2017.

No. 4 full service wedding & event planning
We are a full service caterer, able to coordinate all aspects of your 
special event, from customized menus, overall decor, linens and 

coordination of tent and party rentals. 

Voted Best Caterer in the Hudson Valley since 1994.  
All of our menus are customized to meet your personal taste & specific needs.

Please provide a min. of 4 days notice for all orders.
Client is responsible for providing food warming equipment.

Food arrives on disposable platters or bowls at room temperature.

845.255.2600
175 main st. new paltz, ny 12561
www.maincoursecatering.com


