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BREAKFAST COMBINATIONS
Minimum 6 people (priced per person)

THE BAGEL PLATTER   3								      
An assortment of oven-fresh bagels, accompanied with assorted cream cheeses, fruit preserves and butter. 

The Breakfast Platter   4								      
An assortment of fresh bagels, muffins, scones, croissants and pastries, garnished with fresh fruit,  
accompanied with assorted cream cheeses, fruit preserves and butter. 

The Classic Continental  8								     
The Breakfast Platter served with fresh squeezed orange juice along with choice of coffee or tea service. 

The Executive Combo  11								      
Our Classic Continental along with fresh seasonal fruit salad. 

Parfait Breakfast	  5								      
Low-fat vanilla or strawberry yogurt, served with healthy granola and fresh fruit salad. 		    
With cottage cheese  6

Smoked Salmon Platter  9								     
Sliced smoked salmon and assorted fresh bagels served with red onion, lemon wedges, capers and  
tomato, accompanied with assorted cream cheeses, fruit preserves and butter. Also comes with orange juice. 

Hot Breakfast Buffet   11	 						    
Choice of eggs or egg whites cooked your way, served with bacon, sausage, home fries, French toast 
sticks and bagels.  Also includes fresh fruit salad and orange juice. 

Hot Oatmeal Buffet   6							     
Hot oatmeal served with raisins, apples, bananas and fresh strawberries on the side. Also comes with a 
side of brown sugar and honey. 

Breakfast Sandwich Platter   6						    
Assorted breakfast burritos, paninis and croissant egg sandwiches, served with orange juice. 

Fresh Seasonal Fruit Salad  3					      

Fresh Seasonal Sliced Fruit Platter   4					   

Beverages

Premium Coffee Service choice of house blend or flavored   1.75
Premium Tea Service includes assorted Tazo and herbal teas   1.75
Hot Chocolate or Hot Apple Cider   1.75
Fresh Squeezed Orange Juice   2
Fresh Vegetable Juice   3.50

Cans or bottles of Soda, Juices and Teas are available 

Coffee and Tea Service always comes with whole and skim milk, half and half, sugar, Sweet ‘n Low,  
Equal, honey and lemon wedges. 

Customized Breakfast and Lunch Boxes are available for your group meeting or event.
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Lunch Combinations
Minimum 6 people (priced per person)

Classic Sandwich and Wrap Platter  9							     
An assortment of sandwiches and wraps using the finest meats and cheeses. Served with coleslaw, 
potato salad and pickles. 

Hot Panini Platter  9 										        
An assortment of gourmet European flat bread paninis prepared fresh for each order. Served with 
coleslaw, potato salad and pickles. 

The Client Combo  12								      
Choose from a selection of classic and gourmet sandwiches all prepared fresh with the 
finest ingredients. Served with a field green garden salad and a pasta side dish.  

The Executive Combo  17								      
Includes The Client Combo, as well as a delicious cookie and brownie platter and assorted cold or 
hot beverages. 

The VIP Combo  19 									       
Includes The Executive Combo with a fresh seasonal fruit salad. 

Hot Soup Bar  5  										       
Delivery and setup of hot, fresh soup for group meetings and events. Served with crackers 
and bread basket.  

Deli Platter  10										        
Imported and domestic sliced meats and cheeses, served with sliced tomatoes, red onions, romaine lettuce 
and a basket of assorted country breads and wraps. Served with coleslaw, potato salad and pickles. 

Gourmet Sandwich Choices

	1 .	 smoked turkey and brie with honey mustard on sourdough baguette

	2 .	 fresh mozzarella, roasted red pepper, sundried tomato and basil with balsamic vinaigrette on baguette

	3 .	 italian submarine with genoa salami, prosciutto, cappicola ham, provolone, roasted red peppers 

	 4.	 cajun grilled chicken, plum tomato, lettuce and herb mayo on baguette

	 5.	 low fat tuna with avocado, swiss cheese, lettuce and herb mayonnaise on seven grain bread

	 6.	 egg salad with chopped celery and dill, avocado and lettuce on whole wheat bread

	 7.	 black forest ham with brie, tomatoes and mixed greens on pumpernickel baguette

	 8.	 grilled vegetables with fresh mozzarella on baguette

	 9.	 turkey club with smoked turkey, bacon, lettuce, tomato and mayonnaise on toasted whole wheat bread

	10.	 hot corned beef and pastrami with swiss cheese and dijon mustard on rye bread

	11.	 roasted turkey with swiss cheese, lettuce and russian dressing

	12.	 the cuban – black forest ham, swiss cheese, pickles and mustard on sourdough bread

	13.	 roast beef with swiss cheese, red onion and dijon mustard on rye bread 

	14.	 prosciutto di parma with fresh mozzarella, roasted red peppers and arugula on focaccia bread

15.	 gruyere cheese with alfalfa sprouts, avocado and sun-dried tomato on whole wheat baguette

16. 	the kiki – smoked turkey, brie cheese and caramelized apples on fresh croissant
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Classic Wrap Choices

	1 .	going south – grilled lemon chicken breast, avocado, roasted pepper, tomato and lettuce  
with ranch dressing

	2 .	the mediterranean – roasted turkey breast, tomato, cucumber and lettuce with herb mayo

	3 .	hold the mayo – italian tuna, provolone cheese, roasted red pepper and lettuce

	 4.	the healthy way – grilled vegetables, onion, cheddar cheese and fresh spinach

	 5.	going uptown – low fat tuna, avocado, dill, swiss cheese and lettuce

	 6.	chicken caesar – grilled lemon chicken, parmesan cheese, croutons, tomato and  
romaine lettuce

	 7.	buffalo chicken with lettuce, celery and chunky blue cheese dressing

	 8.	the greek – grilled eggplant with feta cheese, tomato, kalamata olives and balsamic vinaigrette

	 9.	classic chicken salad with sprouts and tomato in a whole wheat wrap

	10.	oven roasted turkey with brie, grilled apples in a sun-dried tomato wrap

	11.	the california – smoked turkey with cucumbers, tomato, sprouts and avocado 

	12.	grilled eggplant with smoked mozzarella, tomato and fresh basil in a southwestern wrap

13.	 the chef – roast beef, turkey, virginia ham, hard boiled egg, tomato and carrot with romaine  
lettuce and italian dressing

14.	 the cuban – black forest ham, smoked turkey, swiss cheese, lettuce, tomato, pickles and mustard in 
a spinach wrap

15.	 tuscan – roast beef with fresh mozzarella, arugula, sun-dried tomato and onion in a roasted  
red pepper wrap

European Flat Bread Panini Choices

	1 .	the mediterranean – goat cheese, black olive tapanade, artichoke hearts and roasted peppers

	2 .	roast beef, swiss cheese, roasted red peppers, coleslaw, pickles and russian dressing

	3 .	red and green – fresh mozzarella, tomato, fresh basil and sundried tomato 

	 4.	chicken club – grilled chicken, bacon, american cheese and tomato

	 5.	chicken parmigiana – breaded chicken cutlet with fresh mozzarella and marinara sauce

	 6.	eggplant parmigiana – oven roasted breaded eggplant with fresh mozzarella and marinara sauce

	 7.	the siciliano – prosciutto, ham, mozzarella and sun-dried tomatoes

	 8.	chicken fajita – grilled chicken with cheddar cheese, roasted peppers, caramelized onions and salsa

	 9.	the cuban – roasted pork with swiss cheese, pickles and mustard

	10.	the delightful – fresh honey glazed turkey, jarlsberg cheese, coleslaw and honey mustard

	11.	the alpine – corned beef, coleslaw, spinach, swiss cheese and russian dressing

	12.	the creole – roast beef, cheddar cheese, peppers, onions and cajun sauce

	13.	the soho – grilled lemon chicken, swiss cheese, grilled veggies and fresh spinach

	14.	the turker – fresh turkey, jalapeno cheese, red peppers and fresh spinach 

	15.	the veggie – grilled veggies, alpine swiss cheese, avocado and lemon herb dressing

	16.	the italiano – grilled chicken, fresh mozzarella and roasted red pepper
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	 Hot Entrée Combinations
	 Minimum 6 people (priced per person)

	 Pasta Entrée  10											         
Choice of entrée, served with a garden salad and dinner rolls.

	 baked meat lasagna 
	 baked vegetarian lasagna
	 penne ala vodka with shrimp
	 baked ziti 
	 baked macaroni and cheese
	 rigatoni pasta with sausage, peppers and onions

	 Chicken Entree  15 									       
	 Choice of entrée, served with two accompaniments and a garden salad.
	 herb roasted chicken
	 chicken marsala
	 chicken francais
	 grilled lemon chicken
	 stuffed wild mushroom chicken
	 chicken parmigiana
	 chicken cacciatore

	 MEat Entrée  16		        		            		            			    	  
Choice of entrée, served with two accompaniments and a garden salad.

	 grilled flank steak au jus
	 filet mignon au cognac
	 hearty beef stew
	 beef stroganov
	 grilled pork loin with caramelized onions
	 italian sausage with peppers and onions
	 veal marsala
	 veal parmigiana 
	
	 Seafood Entrée  18										        

Choice of entrée, served with choice of two accompaniments and a garden salad.
	 blackened cajun salmon
	 grilled herb salmon 
	 grilled tuna steak au poivre
	 citrus grilled shrimp 
	 grilled red snapper with mediterranean ragout
	 chilean sea bass with miso glaze
	 mahi mahi provencal

	 Many other hot entrées are available upon request.   
For more information please contact our catering manager.

	 Customized menus are available for your themed group meeting or event.  
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	 Accompaniments
	
	 Vegetable
	 string beans almondine
	 sautéed garlic escarole 
	 sautéed spinach
	 grilled or roasted vegetables
	 roasted broccoli
	 sautéed fresh spinach 
	 grilled asparagus
	 sesame string beans
	 snap peas, baby carrots tossed in maple butter
	 julienne vegetables
	 roasted corn
	 creamed spinach with wild mushrooms
	 sautéed zucchini and squash
	 sautéed shallots and mushrooms
	 sautéed broccoli rabe	
	 red cabbage cold slaw 
	 classic cole slaw

	 Potato
	 mashed sweet potatoes
	 dijon potato salad
	 scalloped potatoes au gratin
	 yukon golden potato salad, red onion and lemon parsley vinaigrette
	 buttermilk mashed potatoes
	 butter herb roasted potatoes 
	 roasted red potato with rosemary

	 Grains, Rice and Pasta
	 vegetable cous cous
	 moroccan cous cous with dried currants 
	 orzo primavera with fresh vegetables 
	 long grain and wild rice with dried cranberries and pine nuts
	 herbed rice pilaf
	 thai coconut rice
	 saffron rice
	 spinach rice
	 oriental sesame noodles
	 pasta primavera 
	 cheese tortellini
	 penne pasta with marinara sauce 
	 farfalle pasta with pesto sauce
	 farfalle pasta salad with herb pesto, sun-dried tomatoes and roasted pine nuts
	 fusilli pasta with chicken
	 tomato, ricotta pasta salad
	 orecchiette with broccoli rabe and sautéed onion
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	 Entrée Salads
	 Minimum 6 people (priced per person)

	 Caesar Salad with Chicken  6	 								      
Grilled chicken breast, shaved parmesan cheese, herbed croutons served over a bed of romaine lettuce.

	 Salad manchego  6											        
Roasted beets, shaved fennel and manchego cheese over fresh spinach.

	
	 Asian Salad  10											         

Poached shrimp, crispy noodles, mandarin oranges with tomato over mixed field greens. Served 
	 with asian ginger honey sesame dressing. 

	 Chef Salad  6										        
	 Turkey, roast beef, virginia ham, hard-boiled eggs, tomatoes and carrots over a bed of romaine lettuce.

	 California Chicken Salad  6								     
	 Grilled chicken, avocado, cherry tomatoes, red cabbage and cucumbers over a bed of romaine lettuce.

	 Cobb Salad  6											         
Smoked turkey, avocado, bacon, chopped egg, sprouts and crumbled bleu cheese served over a bed of 
mixed field greens.

	 Mediterranean Salad  6								      
	 Artichoke hearts, feta cheese and sun dried tomatoes served over a bed of romaine lettuce.	

	 Goat Cheese Salad  6										        
Warm goat cheese, tomatoes, asparagus, cucumbers and roasted red peppers over a bed of  
fresh spinach. Served with raspberry vinaigrette.

		
	 Tuna Nicoise  6											         

Albacore tuna, black olives, shredded carrots, string beans, tomatoes and cucumbers over a bed of 
romaine lettuce. With fresh seared tuna  10

	
	 Mango and Chicken Salad  7									      
	 Grilled chicken and mango slices served over a bed of romaine lettuce.

	 Waldorf Salad 7										        
	 Apples, lemon juice, raisins, celery, walnuts, mayonnaise served over a bed of romaine lettuce.

	 Roma Salad  6											         
Vine ripened tomatoes with fresh mozzarella and basil leaves drizzled with balsamic vinaigrette and olive oil.	

	

	 Dressing Selections

asian ginger honey sesame
ranch
fat free raspberry vinaigrette
caesar
lemon herb vinaigrette
chunky bleu cheese

lemon herb vinaigrette
balsamic vinaigrette
french
russian
low fat honey dijon
roasted garlic vinaigrette

lite italian
peppercorn parmesan
sundried tomato
balsamic dijon vinaigrette
oil and vinegar
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Sweet Selections
Minimum 6 People (Priced Per Person)

Assorted Cookies and Brownies   4.50								      
Fresh homemade cookies and brownies, garnished with fresh fruits and berries. 

Finest Cakes and Deep Dish Pies  6								      
A delicious assortment of chocolate cake, cheesecake, blondies, brownies, carrot cake, 
coconut bars, crumb cake and fruit tarts.

Chocolate Supreme  6 										        
Assorted chocolate cakes, cookies, brownies and milk chocolates. 
 
Freshly Baked Fruit Tarts  6	 								      
Available in pear, apple, mixed berry and orange. 

Petit Fours  6											         
Beautiful bite size and intricately decorated cakes and pastries. 

Italian Pastries  6										        
Classic cannoli, éclair, sfogliatella, napoleon and tiramisu. 

Chocolate Covered Strawberries  4	 							     
Fresh large strawberries dipped in milk chocolate and white chocolate.

Biscotti Basket  4										        
Available in pistachio, anise, cranberry walnut, almond, chocolate 
hazelnut, cappuccino, or chocolate dipped pretzel rods.		

Whole Cakes  39 										       
Carrot cake, chocolate mousse cake, new york cheesecake and tiramasu

Many other cakes and pies are available.  Please place orders by 2pm with at least 24 hours notice. 

Our chef will inscribe your message at no cost to you.
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Party Baskets 
Minimum 10 people (priced per person)

The Cheese Basket  8									       
A selection of gourmet imported and domestic cheeses served with grapes, sliced apples and a variety of 
crackers and house breads.	

Classic Crudités Basket  5									       
A selection of crisp vegetables including; carrots sticks, broccoli florets, celery sticks, cucumber 
slices and sliced red and green peppers.  Served with ranch and bleu cheese dressing. 

Traditional Antipasta Basket  10								      
A delicious assortment of Italian meats and cheeses, marinated artichoke hearts, roasted green and red 
peppers, marinated grilled eggplant, fresh mozzarella, kalamata olives and sliced Italian bread.	

The Mediterranean Basket  11								      
Grilled Chicken and flank steak skewers, grilled eggplant baba ghanoush, garlic artichoke hummus, kalamata 
olives, feta cheese, black olive tapenade and sundried tomato dip. Served with toasted pita triangles. 

The Asian Basket  11 									       
Crispy vegetable spring rolls, spicy shrimp spring rolls, teriyaki chicken satays and baked crab spring 
rolls. Served with peanut dipping sauce and sweet and sour chili sauce. 

Southwestern Basket  6									       
Fresh baked blue and yellow corn chips. Served with guacamole, salsa and black bean dip and garnished 
with red and green peppers.

The Thai Dipping Basket  11								      
Steamed vegetable spring rolls, green curry chicken skewers, beef skewers with coriander and ginger 
and Thai marinated grilled shrimp skewers. Served with a Thai peanut sauce and chili dipping sauce.	

Basket of Chicken Wings  10								      
BBQ style, buffalo style and honey glazed chicken wings.  Served with carrot and celery sticks along 
with ranch and bleu cheese dips.	

Tea Sandwiches  7 								      
Cream cheese and cucumber finger sandwiches, brie and turkey on mini baguette and smoked salmon, 
cream cheese and fresh dill on pumpernickel triangles. 

Please enjoy our party baskets or customize your own basket from our extensive list of hors d’oeuvres.  
For more information please contact our catering manager.
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baked japanese eggplant with warm goat  
cheese and cherry tomato

spicy tuna tartar in cucumber cup

endive with blue cheese, walnuts and red pepper

crispy chorizo skewers

potato pancakes with sour cream and chive

tuna tartar with creme fraiche and wasabi caviar 

asparagus goat cheese brioche

seared tuna on wasabi crisp

curried beef in puff pastry

vegetable and potato somosas

wild mushroom in phyllo pastry

foccacia with goat cheese and red onion pesto

stuffed new potato with creme fraiche and caviar

vegetable or chicken spring rolls

fresh mozzarella with sun-dried tomato  
and basil on a skewer

stuffed mushrooms with roasted garlic  
and breadcrumbs

grilled filet mignon with horseradish  
crème fraiche on brioche

coconut shrimp with coconut purée 

grilled beef roll with three peppers

prosciutto wrapped grilled shrimp

cajun chicken strips

twice baked truffle potato

chicken satay

grilled salmon skewers

smoked salmon canapés

melon wrapped with prosciutto

spinach and feta spanakopita 

pigs in a blanket

mini maryland crabcakes with jalapeno salsa

smoked salmon tartar with osetra caviar

tuna steak with seaweed salad

chicken or beef kabobs

endive with roquefort cheese and  
champagne vinaigrette

asparagus almond tarte

chicken with mango and ginger dipping salsa

pine nut crusted chicken with five spice sauce

smoked salmon and cream cheese roulades

poached shrimp with tequila lime cocktail sauce

mini lobster pot pie

roasted garlic parmesan and fennel straw

black olive with 2 cheese straw

herb and cheese straw		

rustic white bean and roasted tomato croustade

parmesan mushroom pate on toast points

smoked salmon puff

indian curry puff

leek, potato and cheddar cheese puff

toasted pecan and squash puff

lobster and coconut cup

smoked swiss and bacon cup

mexican salsa with fontina cheese empanada

santa fe beef chili empanada

southwestern black bean empanada

roasted yellow and red pepper risotto crostini

artichoke with parmesan crostini

snow crab cigar

shrimp paella with chorizo

wild mushroom with roquefort

hot and spicy asian spring rolls

mushroom truffle risotto ball

fresh apple chutney and brie on toast point

martini olive puff

jalapeno olive puff

mediterranean shrimp puff

smoked mozzarella puff

goat cheese and black olive puff

macaroni and cheese soufflé cup

savory artichoke cheesecake

shrimp fiesta tortilla

lobster and shrimp tortilla

Passed Hors D’oeuvres 
Minimum10 people (priced based on volume and availability)
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Specializing in Event Services
	
Our full-service catering department is available to answer all of your questions 7 days a week.  
Our team will assist you in ensuring that your next meeting, event or party is a complete success.  		

> 	 We provide customized menu planning designed to meet your needs and your budget.
> 	 We are able to assist with the site selection, hiring entertainment, choosing floral arrangements and 

general decor services.
> 	 We have a professional team complete with chefs, waiters, bartenders, coat check attendents and 

kitchen staff. 
> 	 We will be happy to take care of ordering all of your event rental needs including: china,  

glassware, silverware, linens and furniture.

Ordering and Cancellation Policy

> 	 Catering orders may be placeed monday through friday from 7:00am to 7:00pm.
> 	 We prefer 24 hours advance notice for all orders but will always try to accommodate any last  

minute requests.
> 	 No delivery fees are charged for orders delivered in manhattan. We will gladly deliver outside of 

manhattan for a minimal delivery fee.
> 	 Catering orders may be canceled with 24 hours notice without penalty. Same day order cancellations 

will result in a 75% cancellation fee.

	
Thank you for choosing Qevents.  

Please visit us at www.Qevents.com

Telephone 212 629 2030  Fax 212 629 2030
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Thank you for choosing Qevents.
 
My company was created out of my love for planning memorable events. 
During my early days as an event planner I quickly learned that the  
success of most events depends on the quality of the food served. 
As a result, it became very important to me to have my own catering 
company to ensure that quality is maintained through every stage of the 
catering process. I am now personally involved in creating event menus,  
selecting ingredients, supervising the preparation and presentation of 
each course, and coordinating seamless delivery and set-up.
 
Although this menu offers a large variety of catered options, it may 
not completely satisfy the unique needs and requirements of your 
meeting or event.  For those occasions when a customized menu is  
desired, regardless of the size, I will work with you to create a menu 
to suit your catering needs.  My professional team of chefs and waiters 
will ensure that not only the food, but also the service is perfect at 
your event.  In addition, my relationship with the city’s top vendors for 
flowers, lighting, rentals, and music will result in a memorable and 
successful event for you and your guests.
 
I personally handle each account with attention and care. I believe that 
providing quality service and expertise is the key to not only establishing, 
but also maintaining our relationship.
 
Kristine Quattrone
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Please visit us at www.Qevents.com

Telephone 212 629 2030  Fax 212 629 2030

NYC
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