
  

  

Grace’s Marketplace   New York City  

1299 Second Ave New York NY   212.737.0600 

GracesCaterNYC@gmail.com 

www.GracesMarketplace.com 

STARTERS 
 

Petit Chicken Skewer  36.00 per dozen  
with Peppers and Onion, served with Dill Yogurt  
 

Traditional Arancini  26.00 per dozen 

Fresh ham, Peas, Mozzarella and Parmesan  
 

Mini Crab Cake  72.00 per dozen  

Horseradish Aioli  OR  Roasted Red Pepper Sauce   
 

Antipasto Skewers   36.00 per dozen 

Drizzled with Herbed Vinaigrette  
 

Roasted Eggplant and Cannellini Bean Dip  
pint 15.00  quart 28.00 
Ciabatta Crostini 6.00 Grace’s Tortilla Chips 4.99 
 

Caviar Potato Rounds 30.00 per dozen  

Crème Fraiche, Black Caviar  
 

Spring Flatbread 29.00 each 
Roasted Tomato and Vegetable Medley, Basil Pesto 
 

ENTRÉE  
 

Sliced Rosemary Turkey Breast 
Sm 44.00    Med 66.00    Lg 110.00    XL 220.00 
 

Baby Lamb Chops served with Dill Yogurt  58.00 per dozen  
 

Jumbo Shrimp Scampi  
Sm 76.00    Med 115.00    Lg 190.00    XL 380.00 
 

Italian Sausage Pizzaiola in Cherry Tomato Sauce  
Sm 28.00    Med 42.00    Lg 70.00    XL 140.00 
 

Lemon Sole Oreganta  Market Price  
2 pcs   4 pcs   8 pcs  
 

Herb Roasted Salmon Filet, 8 oz per piece   
2 pcs 42.00     4 pcs 84.00     6 pcs 125.00    8 pcs 169.00 
 

Baked Spiral Ham, Sliced off the bone  
with Orange – OR – Maple Glaze  
Sm 28.00   Med 42.00    Lg 70.00     XL 140.00 
 

Bone in Spiral Ham 95.00 each  
 

Chicken Medallions ~ Francese, Marsala OR Piccata  
Sm 32.00   Med 48.00   Lg 80.00   XL 160.00 
 

Skirt Steak with Caramelized Onion and Mushroom 
Sm 78.00   Med 115.00   Lg 195.00   XL 390.00 

 
 

Accompaniments and Signature Side Dishes 
 

Escarole and Cannellini Beans  
Sm 30   Med 45   Lg 75   XL 150 
 

Sweet Potato Wedges  
Sm 24   Med 36   Lg 60   XL 120 
 

Whipped Sweet Potato with Herb Butter 
Sm 26   Med 39   Lg 65   XL 130 
 

Traditional Mashed Potatoes  
Sm 24   Med 36   Lg 60   XL 120 
 

Farro Parmesan  

Sm 24   Med 36   Lg 60   XL 120 
 

Roasted String Bean with Zucchini and Broccoli 

Sm 30   Med 45   Lg 75   XL 150 
 

Garlic Butter Julienne Carrots and Broccolini  
Sm 30   Med 45   Lg 75   XL 150  
 

Grilled Asparagus with Parmesan Toasted 

Herbs and Lemon 
Sm 40   Med 60   Lg 99   XL 195 
 

Warm Quinoa with Spinach and Mushroom  
Sm 24   Med 36   Lg 60   XL 120 
 
                                    

 Small serves 2-3 - Approx. 2 lbs     

Medium serves 5-6 - Approx. 3 lbs 

Large serves 8-10 – Approx. 5 lbs    

XL serves 16-18 – Approx. 8 lbs 
 

All Prices are subject to change with market fluctuation. 

EASTER Menu 2025 
Sunday April 20th  

 

SALAD 
Sm serves 4-6  Med serves 8-10  Lg serves 25 
 

Signature Kale Salad  
Parmesan Dressing, Slivered Almonds, Cranberries 

Sm 50   Med 75   Lg 99 
 

Frisee Ribbon Salad  
Sm 50   Med 75   Lg 99 
 

Garden Salad – Mixed Greens or Romaine  

Cabbage, Peppers, Carrots, Cucumbers, Tomatoes  

House Balsamic – OR – Lemon Dressing  

Sm 50   Med 75   Lg 99 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

PASTA 
 

Manicotti    
Herbed Whole Milk Ricotta, Parmigiano, Vodka Sauce  

Sm 28.00   Med 42.00    Lg 60.00   XL 140.00 
 

Pappardelle Bolognese  
Sm 28.00    Med 42.00   Lg 70.00   XL 140.00  
 

Zucchini Swirl Primavera  
Spring Vegetable, Garlic and Oil  
Sm 26.00   Med 39.00   Lg 65.00   XL 130.00 
 

Spicy Vodka Rigatoni with Shrimp  
Sm 36.00   Med 55.00   Lg 65.00   XL 130.00 
 

Creamy Pesto Pasta 
Pesto, Black Olive and Caramelized Onion 
Sm 28.00   Med 42.00   Lg 70.00   XL 140.00  
 

Vegetable Lasagna  
Large 75.00   XL 150.00 

PLATTERS 
Sm serves 8-10    Med serves 14-16    Lg serves 20-22 
 

Garden Medley Crudite ~ serves 10-12 

Seasonal Vegetable assortment served with Hummus, 
Babaganoush, Olive Variety    One Size 85.00 
 

Traditional Antipasti  
Italian cured meat, Grilled Vegetable, Marinated 
Bocconcini and Artichoke, Olives, Crostini 
Sm 95.00   Med 145.00   Lg 190.00 
 

Jumbo Poached Shrimp   42.00 per dozen (2 dz min) 
Lemon Wedges, Cocktail Sauce – OR – Lemon Aioli  
 

Rustic Caprese Platter  Sm 65.00   Med 80.00   Lg 99.00 
Fresh Mozzarella, Roasted Pepper, Grilled Eggplant, 
Tomato and Basil Pesto  
 
 

 
DESSERT   and  FRESH FRUIT 

 

 

Fresh Fruit Platter, Sliced 

Sm serves 8-10  75.00   Med serves 15  115.00     

Lg serves 20-22  150.00 
 

Dessert Platter  

Italian Butter Cookies, Rugalach and Brownies  

Sm serves 8-10  95.00   Med serves 14-16  140.00     

Lg serves 20-22  190.00 
 

Chocolate Covered Strawberries   4.00 each 

 
 

 

 

 

 

  

Any order or item canceled Saturday, April 19th is subject to full payment.  

This applies regardless of circumstance. All Prices are subject to change with market fluctuation. 

 
 

CLASSIC EASTER DINNER    615.00 
 

Rustic Caprese Platter – Small 
 

Traditional Arancini  – 24 pcs 
 

Garden Salad, Mixed Greens or Romaine – Med 
 

Manicotti with Ricotta, Parmesan and Vodka Sauce  
 

Chicken Medallion – Francese, Marsala or Piccata   

OR  Italian Sausage Pizzaiola 
 

Traditional Mashed Potatoes 
 

Roasted String Beans  
 

Dessert Platter – Small 
 

Chocolate Covered Strawberries - 12 pcs 
 

Strawberry Shortcake, 7 inch   36.00 each 
 

New York Cheesecake, 7 inch   40.00 each 
 

Pastiera di Grano, Ricotta Filling  
  

Easter Cupcakes  
 

Easter Bread 
 

 

SIGNATURE EASTER DINNER   740.00 
 

Spring Flatbread  
 

Traditional Antipasti Platter  – Sm 
 

Signature Kale Salad – Med 
 

Spicy Vodka Rigatoni with Shrimp  
 

Spiral Ham, Sliced off the bone 
 

Skirt Steak with Sautéed Mushroom and Onion  
 

Grilled Asparagus  OR  Garlic Butter  Julienne Carrot 

and Broccolini   
 

Sweet Potato Wedges  
 

Small Sliced Fruit Platter  

Strawberry Shortcake 

 

Packages are set for 10 guests. No substitutions. 

 


