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NELLIE'S CATERING 

A FULL SERVICE OFF PREMISE CATERER SPECIALIZING IN 

Anniversaries -Bar/Bat Mitzvahs -Birthdays -Corporate  Events-Business Seminars 

Meetings -Cocktail Parties -Lunches -Dinners 

Lifetime Events -Wedding & Receptions  

Choosing Nellieõs Catering for your event insures complete success! 

WHY SELECT NELLIEõS CATERING? 

(Besides the 25 Catering Awards including The Knot 20 07) 

With Nellieõs you receiveé.COMPLIMENTARY SERVICES 

Event Coordination  

Rehearsal Direction and Wedding Ceremony Coordination  50 Guests 

Unlimited Planning Meetings  

Floor PlansñRental Planning and Ordering Assistance  

Floral Arrangements for Buf fet, Stations and Hors Dõ Oeuvres Tables 

Props-Including Non -Floral Centerpieces, Candle Holders -Twinkle Lights  
APPROVED CATERER AT THE AREAS PREMIERE VENUES - SEE OUR WEBSITE 

PLUS OUR EXPERT ADVICE ð ENERGY AND ASSISTANCE 

YOU NEED TO CREATE YOUR OWN PERFECT EVENT! 
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HOT HORS Dõ OEUVRES 

$15.00 Dozen  

 

 

 

 

 Swedish Meatball  

ñMini SS Sauce  

Pastry w/Mustard  

 

$18.00 Dozen  

  with Boursin Cheese  

  

 ooms stuffed with Sundried Tomato and Mozzarella Cheese  

  - (Chicken, Shrimp, Pork, OR Vegetable )  w/ Sauce  

 

$21.00 Dozen  

 

 

Vegetable Cornucopia w/SC  

 

 

 Roasted Vegetable Kebabs  

 Sausage & Cheese  

 Buffalo Chicken Drummettes w/ Bleu Cheese & Celery  

 

$24.00 Dozen  

 

Slices 
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HOT HORS Dõ OEUVRES 

 

$27.00 Dozen  

/ Parmesan  and Ranch Dressing  

Mushrooms stuffed with Crabmeat  

 

 

Rumaki Shrimp  (Medium)  w/ Teriyaki Sauce  

Rubbed Shrimp  (Medium) with BBQ Sauce  

 

 

$30.00 Dozen  

Mini Beef Wellington  

 

 

ed w/ Almonds and Served with Honey Mustard  

 

 

 

 

 

e 

 

$33.00 Dozen  
Beef Teriyaki  Kebabs with Teriyaki Sauce  

 

 

 

 

 

$42.00 Dozen  

 

choke Stuffed Shrimp (Medium)  

 

 

 

ñMint Jelly  
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Butlered Hors DõOeuvres Package  - $4.95pp  
A GREAT PASED ADDITION TO ANY EVENT 

#3 Pieces per  Person X Your Total Adult Guest Count = Total Number of Pieces Ordered.  

You May Select 4 Different Categories!  

 

 

 

 

ñMiniñSS Sauce 

 

th Boursin Cheese  

 

- Chicken  
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COLD HORS Dõ OEUVRES 
 

SUSHI - MARKET PRICE 

Nellieõs Would Be Happy to Customize a Sushi Order to Meet Your  SPECIAL NEEDS! 

  

$18.00 Dozen  

Asparagus Wrapped Prosciutto  

  

$21.00 Dozen  

 Shrimp Cocktail (Medium) w/ Cocktail Sauce  

 

 

$24.00 Dozen  
 

(Roast Beef, Turkey, Ham, Vegetable)  

 

 

$27.00 Dozen  

 

 

 

 

 

Italian Sausage and Peppers with Mustard on Mini Herb Twist Roll  

 

$30.00 Dozen  
 

 

 

 

$33.00 Dozen  
 

 Salmon Cream Cheese w/Purple Onion on Bruschetta Slices  
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NELLIEõS DISPLAYS 
These Items Make a Dramatic Accent to Any Event!  

PRICED PER PERSON OR PER DISPLAY 

 

Fresh Fruit Display - $2.25pp  

Cubes of Cantaloupe, Ho neydew Melon,  

Strawberries,  Pineapples & Grapes  

 

Domestic Cheese Display  - $2.25pp  

Cubed and Sliced Swiss, Hot Pepper Jack, Provolone,   

 Cheddar Cheese with Assorted Crackers  

 

Nellie's Vegetable Display  - $2.25pp  

Broccoli, Carrots, Zucchini, Yellow Squas h, 

Bell Peppers, Cucumbers and Celery served with  

Ranch and Bleu Cheese Dips Displayed in Bread Loaves  

 

Antipasto Display  - $3.75pp  

Sharp Provolone & Mozzarella Cheese matched with  

Cappicola, Genoa Salami, Pepperoni served with  

Marinated Artichokes, Spicy Pepperoncinis & Black Olives  

 

Bruschetta Display  - $2.85pp  

Bruschett a served with an Assortment of Four Spreads  

Black Olive Tapenade, Tomato Salsa,  

Pesto Cream Cheese & Spinach and Artichoke Dip  
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Chilled Shrimp Ceviche  -  $7.00pp (48 Hour Notice)  

Chopped Shrimp, Chopped Purple Onion,  

 Chopped Peppers, Chopped Cilantro,  

Cucumber & Avocado , Served with Tortilla Chips  

 

Sliced Roasted Turkey Breast Display - $7.50pp  

With Herb Rolls Cranberry Mayonnaise and Honey Mustard  

 

Sliced  Blackened Chicken Display  - $7.50pp  

With Herb Rolls, Jalapeno -Mayo and Mango Salsa  

 

Sliced Beef Tenderloin  - $250.00 per Tenderloin (20) (48 Hour Notice)  

With Herb Rolls, Chopped Purple Onion,  

Horseradish Sauce and Mustard Sauce  

 

Smoked Ham on Country Biscuits (2pp)  - $3.95pp  

Served wit h Pepper Jelly, Mustard andCranberry -Mayonnais e 

 

Smoked Salmon Display (2oz pp)  - $5.95pp  

Served with Cream Cheese, Diced Tomatoes,  

Diced Onions, Chopped Egg, Capers , and   

(Select One) Mini Bagels or Egg Twist Rolls (2pp)  

 

Roasted Vegetable Display (Trays ) - $4.50pp  

Peppers, Asparagus, Mushrooms, Carrots, Squash,  

Zucchini, and Onions Roasted with Virgin Olive Oil and Herbs  

 Served with Roasted Red Pepper or Balsamic Dressing  

 

Whole Poached Salmon Display  - $175.00 Minimum (15 -20) (48 Hour Notice)  

Served w ith Dill Sauce, Cucumber Tomato Salsa and  Assorted Crackers  

 

Warm Kilo Wheel of Brie  - $39.00 each  

Stuffed with Raspberry in a Puffed Pastry   

Served  with Assorted Crackers  

 

Cheese Balls  - $20.00 each  

(Select One per  25 Guests)  

Antipasto , Cheddar , Bacon  

Ranch, Mango,  Curry Vegetable  

Spicy Thai , Walnut Ranch, Herbs  and Bacon  

Spicy Pepper Jelly , Bleu Cheese  and Walnuts  

Jezebel (Horseradish, & Orange Marmalade)  

Served with Assorted Crackers  

 

Cuban Style Pork Display  - $7.50pp Minimum 25 Guest (48 Hour Notice)  

(Served  Warm in a Chafing Dish) 

Pulled Pork served with Jalapeno Mayonnaise,  Garlic Mayonnaise, Mustard  

and Cuban Bread  
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Salads  

Tossed Salad - $1.80pp  

(Basic Greens, Grape Tomatoes, Cucumber  

 Purple Onion, Croutons, Shredded Mozzarel la Cheese  

With Choice of Two Dressings) 

 

Caesar Salad - $2.50pp  

(Romaine  Lettuce, Shredded Parmesan Cheese  

And  Croutons in a Creamy Caesar Dressing) 

 

Garden Field Green Salad - $2.75pp  

(Field Greens, Grape Tomatoes, Cucumber,  

Purple Onion , Black  Olives, Croutons and  

Shredded Mozzarella Cheese  with  Choice of Dressing) 

 

Citrus Field Green Salad - $2.75pp  

(Field Greens, with Mandarin Orange, Purple Onion,  

Toasted Almonds and Croutons in a Citrus Dressing) 

 

Strawberry Field Green Salad - $2.75pp  

(Field Green s with Sliced Strawberries, Croutons,  

Toasted Almonds and Strawberry Dressing) 

 

Marthaõs Vineyard Salad - $2.75pp  

(Field Greens with Bleu Cheese, Sliced Apples, Walnuts,  

 Purple Onion in a Raspberry Walnut Dressing) 

 

Fresh Spinach Salad - $3.00pp  
(Spinach  with Mushrooms, Purple Onion,  

Grape Tomatoes with Warm Bacon Dressing) 

 

Hearts of Palm Salad  - $3.25pp  

(Field Greens, Hearts of Palm, Grape Tomatoes, Kalamata Olives,  

Toasted Pine Nuts in a Citrus Dressing) 
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Starches and Vegetables  

 

Basic Vegetables - $1.75pp  
- Basic Roasted Vegetable Medley   

  (Zucchini, Squash, Pepper, Purple Onion, Carrots and Mushroom)  

- Vegetable Medley   

  (Broccoli, Cauliflower and Carrots in Butter Sauce)  

- Green Beans Amandine  

- Broccoli and Baby Carrots in Ginger Butter Sauce  

- Broccoli Stir Fry with Ginger and Sesame  

- Yellow and Zucchini Squash w/ Provencal Sauce  

- Baby Carrots with Tarragon Butter Sauce  

- Corn with Red and Green Peppers in B utter Sauce  

 

Basic Starches  - $1.75pp  
- Parsley Red Potatoes  

- Roasted Red Potatoes w/Olive Oil Rosemary and Garlic  

- Garlic Mashed Potato  

- Mashed Potatoes  

- Rice Pilaf  

- Garden Wild Rice Medley  

- Baked Mashed Sweet Potato Streusel  

- Yellow Rice  

 

Deluxe Starches - $2.45pp  
- Penne Pasta Provencal with Parmesan Cheese  

- Baked Potato w/ Butter and Sour Cream  

- Twice Baked Potato    

  (Butter, Sour Cream, Bacon and Cheddar Cheese)  

- Cheddar Cheese Mashed Potatoes  

- Scalloped Potatoes  

- Potatoes Au Gratin with Gruyere Cheese  

- Vegetable Frie d Rice, Served with Soy Sauce  

- Black Beans and Rice  

  
Deluxe Vegetables  - $2.45pp  

- Sliced Mushrooms w/Brandy Garlic Butter Sauce  

- Asparagus in Butter Sauce  

- Baked Cream Corn with Boursin Cheese and Scallions  

- Deluxe Roasted Vegetable Medley   

  (Asparagus, Brocc oli, Portabella Mushroom, Purple Onion,  Red and Yellow  

 Peppers, Squash, Carrots)  

- Baked Creamed Spinach, Water Chestnuts and Boursin Cheese  (Seasonal ) 

- Baked Cauliflower in Cream Sauce w/Walnuts and  Parmesan Cheese  

http://www.elise.com/recipes/archives/006136broccoli_stir_fry_with_ginger_and_sesame.php



