Power Breakfast

Lunch Features

Minimum $100 Order

(for Princeton area, phone for rates outside the area)
(earliest delivery 8-8:30am)

Gourmet Sandwiches $8.95 ea
with featured pasta or tossed salad, add $1 pp

Homemade Pastries $3.75 pp
from Main Street's own Pastry Shop
Muffins, Danish, Fruit Breads,
Croissants, Financiers

Solid White Albacore Tuna Salad
romaine on rye

Turkey Club with Guacamole

crisp bacon and tomato on country bread

Cinnamon Buns $12.00 for 4
Scones $13.50 for 6
Apple Coffee Cake $18.00 (serves 12)

Focaccia Caprese

sliced tomato, basil and fresh mozzarella

Chicken Chutney Croissant

Sunrise Frittata $37.50 ea (serves 10-12)

chicken salad with ginger apple chutney

spinach cheddar, or roasted vegetable

Angus Beef and Blue Cheese

Maple Baked Blueberry and Pecan Oatmeal
$20.00 (serves 10)

roasted tomato and lettuce;
barbecue mayonnaise

Breakfast Quiche $16.00 ea (serves 6)
Lorraine, Mixed Vegetable or Spinach Swiss Cheese

arugula and stone fruit jam on country bread

Turkey and Brie

Breakfast Wraps $5.50 ea (minimum order 10)

Roasted Veggie Naanwich

scrambled eggs, cheddar cheese,
sauteed red peppers and onions
wrapped in a soft tortilla

sweet pepper, hummus, avocado and feta
on naan flatbread

Take-a-break Granola Bar $1.75 ea

Assorted Wraps $7.95 ea
with featured pasta or tossed salad, add $1 pp

our house-made, chewy raisin granola bar

Assorted Bagels with Butter $15.00 doz

Grilled Chicken Caesar

whipped cream cheese $5 half pint

grilled chicken, romaine,
creamy Caesar parmesan dressing;
whole wheat wrap

Seasonal Fruit Salad $3.25 pp
pineapple, cantaloupe, melon and grapes

Chipotle Turkey

Granola, Fresh Fruit & Yogurt Parfaits

with cheddar, red peppers, lettuce,
chipotle mayonnaise

$4.95 ea (min. order 6)

Oikos Greek Yogurt Cups $2.75 ea

Roast Beef and Mozzarella

with tomato chutney mayo, arugula, basil;
whole wheat tortilla

Milano Wrap

Assorted Juices $1.85 ea

Black Forest ham, turkey and provolone
with olive spread

Small World Coffee Service... to go box

Chicken Satay Wrap

12 cups $34.00
20 cups $40.00
includes sugar, sweeteners and cream

spinach tortilla wrapped with grilled chicken,
cucumber, carrot, scallion and satay sauce

Traditional & Herbal Teas Assortment

Santa Fe Veggie Wrap

12 cup service $17.00

black bean and corn, diced tomato, pepper jack cheese,
greens and zesty ranch dressing

Soft Drinks $1.00 ea
diet & regular coke, diet & regular sprite,
ginger ale, A&W root beer
Snapple diet & regular $1.50 ea
Bottled Water

Eco Boxed Lunches add $1.50 ea

poland spring & perrier sparkling $1.75 ea

(made from 100% renewable and reclaimed resources)
Sandwiches or cold lunch features
and dessert may be delivered in our Main Street box

Paper Products:

Breakfast 45¢pp Lunch 65¢pp
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Luncheon Platters

Salads

served with a fresh baked rolls

served at room temperature
with featured pasta or tossed salad, add $1 pp

Farmers’ Market Quinoa Salad $8.95★
red quinoa, broccoli snap pea, pistachio and fresh herbs
with Dijon dressing; over crunchy greens (v/gf)

Antipasto Americano $9.95★

a bountiful assortment of sliced smoked turkey breast,
Black Forest ham, Genoa salami, Swiss and provolone
cheeses, leaf lettuce with sliced tomato,
kalamata olives & hard cooked eggs

Quinoa and Black Bean Lettuce Wrap

$60 tray one dozen wraps;
black beans, sweet peppers, quinoa, tomatoes and
avocado served with lettuce cups (v/gf)

Lemon Caper Chicken $9.95

breast of chicken sauteed and
tossed in lemon caper vinaigrette

Sugar Cane Beef Salad $9.95★
sliced flank steak, spinach, cucumber, red peppers,
soba noodles and wonton crisps (gf)

Mixed Chicken Grill $9.95
marinated grilled chicken breast
served with a platter of seasonal grilled vegetables (gf)

Kale Salad $8.95★
with almonds, pecorino and a lemon vinaigrette (v/gf)

Dijon Marinated London Broil $11.95★
sliced and served room temperature
with horseradish cream sauce (gf)

Christina's Salad $9.95
field greens tossed with balsamic glazed chicken,
dried cherries, blue cheese and caramelized walnuts (gf)

Bourbon Glazed Salmon (gf) $11.95★

Grilled Chicken Feta Salad $9.95
marinated grilled chicken with feta cheese
over mixed greens
with balsamic vinaigrette dressing (gf)

On The Hot Side
Stuffed Picnic Bread $40.00 (8-10 slices)
cremini and shiitake mushrooms with spinach
and havarti cheese

Caesar Salad $5.95
Main Street's classic Caesar salad
with grilled chicken $9.95

Chili Taco Salad $8.95★
our fabulous chili (choice of meat or veggie)
over crisp lettuce, with guacamole, sour cream and
crunchy tortilla ribbons

Southwest Cobb Salad $9.95 ★
Ancho roasted chicken, black bean corn,
pepper jack cheese, tomato on crispy romaine
with a spicy ranch dressing (gf)

Chicken Enchiladas $10.95★
with sauteed peppers and onions with flour tortilla;
topped with Mexican red sauce

Seasonal Hot or Cold Soup $37.50 (serves 10-12)

Teriyaki Beef $11.95★
stir-fried flank seak with red pepper, broccoli,
onion and carrot; served with jasmine rice

made in our own pastry shop

Baked Summer Pasta $8.95★
with basil and tomatoes with salad

Cookie Jar Cookies $1.25
chocolate chip, triple chocolate, peanut butter, cowboy

Sweets

Assorted Bars $2.75 pp
brownies, lemon squares, raspberry hazelnut bars,
cheesecake bars, feature flavor
Classic and Gourmet Filled Cupcakes

Nibbles and Snacks

ask your sales associates for details

Fresh Salsa and Chips $20.00 (serves 10)
Southwest Con Queso Dip $37.00

Mini Cookie Jar Cookies & Bars Tray $2.50 pp

Veggies with Dip $41.00
Cheese Tray

strawberry creme puff, petite peach crumb pie,
s’mores bar, mud bites

Potato Chips 95¢

brownie blackout, carrot, vanilla velvet,
mississippi mud, peach cobbler, key lime pie, apple crisp,
celebration cakes,

Spring/Summer Pastry Tray $35.00 (serves 10)

served with tortilla chips

Incredible Cakes and Desserts

domestic $41.00 or gourmet $65.00

(★ these items are ten person minimum)
v = vegan
gf = gluten free
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Corporate Catering
& Events
our Main Street Fine Catering 2016
Spring/Summer offerings. We hope you will find this menu a useful
guide when planning your next luncheon. Main Street Fine Catering
has provided the Princeton area with quality food offerings since
1984 and will continue to provide for years to come. We take special
care to use only the freshest and local ingredients whenever possible. Please feel free to call our
catering staff to help guide you through the new menus.
for our customers, catering requests
should be made at least 48 business hours prior to your delivery. We may be able to accommodate
orders with 24-hours' notice. This season we are offering a line of EcoSense recycled pulp box lunch
and sugar cane platters to meet your eco-friendly needs.
Main Street delivers Monday – Friday from 8 am - 4 pm with a $10 delivery
charge to the Princeton Area. We do require a $100 food minimum and unless requested, delivery
staff will not remain at the event. We generally deliver to the reception area of your office unless
previous arrangements have been made. If you require a set up style service please request this at
the time you place your order. For companies outside the Princeton area please call for delivery rates
and minimums.
For your fire safety, we require an on-site contact to meet
the driver and attend to the open flames or sterno. We will not light sterno and leave them
unattended at any site.
We offer a few options for disposable ware: recycled
Chinet, EcoSense black plastic biodegradable plates, and Palm plates. Prices vary depending on the
size of the plate and the amount required.
We require a signed order confirmation prior to your party or an
email confirmation. If you are not billing through the credit card system, we require approved credit
application for direct billing.
our services range from in office luncheons, grand openings,
picnics, team building and holiday celebrations. Main Street Fine Catering boasts a team of event
coordinators trained to manage the unique circumstances of corporate catering.
We can assist in the selection and planning of location, décor, entertainment and tenting support;
in addition, the appropriate menu design and service staff for any event from 50 to 1000 guests.
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