
EXCEPTIONAL CATERING…FROM THE SOURCE!
Whether you’re hosting an intimate dinner or family
holiday feast, an easy-going brunch or casual get-together,
a client breakfast or brainstorming lunch meeting, Citarella
makes sure the menu is always perfect. You can expect the
same quality of chef-prepared foods you love at our markets,
all crafted by hand using the finest ingredients.

BE THE CONSUMMATE HOST.
Entertaining is, at its heart, about providing a
welcoming, memorable experience for the people
you've invited. Citarella will help you fill your guests
with culinary excitement! You can rest assured that
the meal will be exceptional and that you'll be free
to relax and make the most of your time with friends
and family.

ALWAYS AT YOUR SERVICE!
Our culinary experts and highly trained staff will
make your entertaining is seamless and enjoyable.
Everything is prepared for you to easily serve with
little to no assembly. Of course, if you don’t see one
of your favorite Citarella items in the menu, just ask
our catering expert and we’ll do our best to
accommodate your needs.

PICKUP AND DELIVERY:
For your convenience, you can pick up your
catering order from any of our markets or we
can deliver it to your door, where available.

CITARELLA WINES & SPIRITS
Our friendly, expert staff will help you choose
exactly what to serve at your event. They can also
arrange for convenient delivery and special orders.

NEW YORK CITY •  HAMPTONS • GREENWICH, CT

Catering Menu
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THE FRESHEST SEAFOOD – READY TO COOK:
Access to the freshest seafood depends on our trusted relationships
with vetted sources around the world, so you can depend on Citarella
to bring you the freshest, finest seafood on earth. Enjoy succulent 
Clams, Oysters, Crab and Lobster for your seafood tower. Or choose 
from the very best Branzino, Salmon, Swordfish and more for your
inspired recipes!

PREMIUM BUTCHER QUALITY – READY TO COOK:
All our meat is hand-selected and expertly hand-cut in house by
our team of butchers – ready-to-prepare for impressive entertaining.
From regal Beef Wellington and Standing Prime Beef Rib Roast to
tender Porterhouse Steak, succulent Veal Roast and delicate Quail.
It’s going to be some celebration!

CHEF-PREPARED TO CULINARY PERFECTION:
Our chefs create the most delectable specialties incorporating
our superior seafood and meats with carefully curated ingredients.
From Poached Salmon and Chicken Francaise to Rotisserie Duck,
Veal Osso Buco and Rack of Lamb. All restaurant quality, ready to
heat and serve.

FLAVORFUL SOUPS & FRESH SIDE SALADS:
Our soups are handcrafted in our kitchen just for you…from French-style
Bouillabaisse to Cuban-style Black Bean and that Italian favorite,
Pasta Fagioli. You’ll also want to be sure to have plenty of our fresh
side salads for everyone to enjoy…delicious Tex Mex, bright Tuscan 
Bean, healthy Quinoa & Kale and lots, lots more!

HANDCRAFTED  DESSERTS:
Enjoy everything from decadent Maracaibo cake and Ricotta Rustica
to delicious Apple Strudel and Rainbow Cookies to irresistible Fudgy 
Brownies and Strawberry Cherry Crostata. Looking for something
original? We’ll be happy to personalize and create custom-size cakes, 
just for you!

OUR GIFT COLLECTION:
Our gift baskets feature beautifully presented selections of our most 
popular gourmet items. For our full collection, visit citarella.com/gifts.

All Your Citarella Favorites

5



FRESH SQUEEZED ORANGE JUICE
ONE SIZE - $25 (Serves 6) 

CITARELLA COFFEE KIT 
ONE SIZE - $35 (Serves 8-12)
Our Brooklyn Roasted House Blend coffee
served in an easy-to-carry box with a variety
of sweeteners, milk, and cups.

BERRIES & TEA CAKES
ONE SIZE - $69 (Serves 15-20)
Slices of freshly baked carrot, chocolate,
and lemon tea cakes served with fresh 
strawberries, blueberries, and mascarpone.  

SEASONAL FRUIT 
SMALL - $69 (Serves 10)
LARGE - $99 (Serves 15)
A medley of fresh fruits such as melons,
fresh berries, pineapple, kiwi, and grapes. 

FRUIT SALAD BOWL
ONE SIZE - $59 (Serves 8-12) 
Freshly cut seasonal fruit such as melon,
kiwi, strawberries, and more. 

BREAKFAST PASTRY PLATTER
SMALL - $69 (Serves 10-12)
LARGE - $99 (Serves 15-20) 
Freshly baked mini muffins, croissants,
scones, fresh strawberries, imported
French preserves, and butter. 

CITARELLA MINI BAGEL BREAKFAST
ONE SIZE - $99 (Serves 15) 
An assortment of two dozen mini bagels served 
with preserves, plain and scallion cream cheese. 

Handmade, freshly baked, hand-sliced, and beautifully presented. 

Breakfast Platters
SMOKED SALMON & MINI BAGELS
ONE SIZE - $179 (Serves 10-15) 
Individually assembled and wrapped mini
sesame and plain bagels spread with cream
cheese and Smoked Scottish Salmon.

FRUIT SKEWERS WITH YOGURT
& GRANOLA
ONE SIZE - $129 (Serves 8-12) 
Fresh fruit such as melon, berries, pineapple,
and more, served on wooden skewers with
honey, granola, and vanilla yogurt. Garnished
with blueberries.

SMOKED SALMON PLATTER
SMALL - $249 (Serves 10-15)
LARGE - $379 (Serves 15-20) 
Hand-sliced Eastern Nova Salmon served
with capers, caperberries, dill, cream cheese, 
beefsteak tomatoes, red onion, cucumber, and 
sesame and plain mini bagels.

SMOKED FISH
SMALL - $299 (Serves 10-15)
LARGE - $449 (Serves 15-20) 
Sliced Sturgeon, Smoked Scottish Salmon,
and Gravlax served with smoked salmon and 
whitefish spreads, scallion cream cheese, sliced 
red onion, cucumber, beefsteak tomatoes, and 
mini bagels. 

Visit citarella.com/catering for current pricing.6 7



SNACK PLATTER 
GUACAMOLE & CHIPS
ONE SIZE - $69 (Serves 10-15) 
Authentic, handmade guacamole, pico de gallo,
and salsa served with corn tortilla chips.
HUMMUS & PITA    
ONE SIZE - $69 (Serves 12-18) 
Freshly prepared hummus and spicy hummus, and
roasted carrot dip served on a platter with hand-sliced
crudité, sea salt pita chips, and our housemade crostini.

SPINACH DIP 
ONE SIZE - $89 (Serves 10-15) 
Classic, creamy, chef-prepared spinach dip served in a
freshly baked Boule displayed with crudité, multigrain
pita chips, and crostini.  

CRUDITÉ & DILL SAUCE CUPS 
ONE SIZE - $29 (Serves 4) 
A convenient, neatly packed box containing individual
servings of freshly cut crudité and creamy dill sauce.

HUMMUS & PITA CUPS
ONE SIZE - $29 (Serves 4)  
Perfectly portioned snacks containing our handmade
hummus and pita chips.

HUMMUS & CRUDITÉ CUPS
ONE SIZE - $29 (Serves 4) 
Individual servings of delicious, healthy, hand-cut crudité
and fresh hummus.

SPINACH DIP CUPS
ONE SIZE - $29 (Serves 4)
A complete, single-serve snack containing our chef-prepared 
classic spinach dip and a range of freshly cut crudité. 

GARDEN SALADS
Add a medley of crisp, garden-fresh salads
and make it a meal!
SMALL - $59 (Serves 10)
LARGE - $79 (Serves 15) 
Choose your salad:
• Mediterranean Chopped Salad
• Mesclun & Tomato Salad
Choose your Dressing:
• Balsamic Vinaigrette
• Blue Cheese
• Creamy Caesar
• Carrot Ginger
• French
• Italian
• Ranch
• Walnut Balsamic Vinaigrette
• Lime Caesar
• Chimichurri Ranch

HORS D'OEUVRES
Minimum 12 pieces per variety.
$2.00 ea
Frank ‘n Blanket • Vegetarian Spring Rolls
$2.50 ea
Vegetarian Quiches & Tarts
$3.00 ea
Spanakopita • Mini Beef Wellington • Maui Shrimp Spring Roll
$6.00 ea
Mini Crab Cakes

TIP FROM OUR PARTY PLANNER:
Serve 3-4 hors d'oeuvres per person, per hour. For a 2-hour, 10-person party you would
need 60-80 hors d'oeuvres – that's approximately 1-2 trays each of 5 different flavors.

Be sure to include plenty of options for guests with special dietary needs.

Starters
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TIP FROM OUR PARTY PLANNER:
Serve 3-4 pieces per person, per hour.

Our signature platter will feed
15 people for one hour.

CITARELLA SIGNATURE ROLL & NIGIRI PLATTER
74 PIECES — $128.45
California Roll, Spicy Tuna Roll, Salmon Avocado Roll,
Tuna Maki, Salmon Maki, Avocado Maki, Salmon Nigiri,
Tuna Nigiri, Yellowtail Nigiri, Eel Nigiri, and Shrimp Nigiri.

TEA PARTY PLATTER
48 PIECES — $64.95 
California Roll, Salmon Avocado Roll, Spicy Tuna Roll,
and Triple Vegetable Roll. 

ALL ABOUT TUNA & SALMON PLATTER
42 PIECES — $69.45 
Spicy Tuna Roll, Salmon Avocado Roll, Tuna Komaki,
Salmon Komaki, Tuna Nigiri, and Salmon Nigiri. 

HOUSE ROLL PLATTER 
72 PIECES — $87.45 
California Roll, Spicy Tuna Roll, Salmon Avocado Roll,
Tuna Komaki, Salmon Komaki, and Cucumber Komaki. 

CONNOISSEUR’S ROLL PLATTER 
96 PIECES — $124.00 
Rainbow Roll, California Roll, Spicy Tuna Roll,
Eel Cucumber Roll, Tuna Komaki, and Salmon Komaki. 

CLASSIC ROLL & NIGIRI PLATTER 
69 PIECES — $121.45 
California Roll, Spicy Tuna Roll, Salmon Avocado Roll,
Tuna Nigiri, Salmon Nigiri, and Eel Nigiri. 

BISHOKU CLUB NIGIRI & MAKI PLATTER 
66 PIECES — $161.50 
Tuna Nigiri, Salmon Nigiri, Yellowtail Nigiri, Eel Nigiri,
Shrimp Nigiri, Tuna Komaki, and Salmon Komaki.

GARDEN PARTY PLATTER
40 PIECES — $59.95 
Avocado Roll, Triple Vegetable Roll, Carrot Komaki,
Cucumber Komaki, Inari, and Edamame.

All of these platters can be made with
brown rice for an extra $5.
Prices are subject to change & may vary by location.

Handmade to order in house using the freshest
fish and perfectly seasoned sushi rice.

Sushi Platters
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ONE SIZE - $199 (Serves 10-12) 

TORTILLAS
choose 1–or–2 (12 pieces each)
	 • Corn
	 • Hard shell

ESSENTIALS
	 • Pico de gallo
	 • Sour cream
	 • Diced onions & cilantro with lime
	 • Shredded cabbage
	 • Guacamole
	 • Black beans
	 • Salsa verde
	 • Roasted corn salad

Create your own taqueria with our delicious spread of chef-prepared ingredients.
It’s fiesta time!

TIP FROM OUR 
PARTY PLANNER:

MAKE IT FUN & EASY
Be sure to make it easy for your 
guests to serve themselves and 

carry a plate…and have more fun 
at your Chili and Taco Bar!

ONE SIZE - $129 (Serves 10-12) 
Turkey Chili, prepared fresh in house. 

Toppings include:
	 • Freshly baked cornbread
	 • Shredded cheddar
	 • Diced jalapeno
	 • Chopped scallions
	 • Sour cream

Cheese (choose 1)
	 • Queso blanco
	 • Mexican shredded blend

Protein (choose 2)
	 • Grilled chicken
	 • Chicken milanese
	 • Chipotle shrimp
	 • Shredded steak
	 • Chorizo with onions
	 • Beyond meat

Everyone loves our chef-prepared turkey chili, so have some fun with
delicious toppings and enjoy!

Taco Bar

Chili Bar
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Chef-prepared and beautifully presented, using the finest ingredients.

SEASONAL FRUIT 
SMALL - $69 (Serves 10) • LARGE - $99 (Serves 15) 
A medley of juicy fresh fruits such as melons, fresh berries, 
pineapple, kiwi, and grapes. 

FRUIT SKEWERS WITH YOGURT & GRANOLA
ONE SIZE - $129 (Serves 8-12) 
Hand-cut pieces of seasonal fruit on wooden skewers
with imported French honey, granola, and vanilla yogurt.

SMOKED SALMON    
SMALL - $249 (Serves 10) • LARGE - $379 (Serves 15) 
Hand-sliced Eastern Nova Salmon served with capers,
caperberries, dill, cream cheese, beefsteak tomatoes,
red onion, cucumber, and sesame and plain mini bagels.

SMOKED FISH
SMALL - $299 (Serves 10-15) • LARGE - $449 (Serves 15-20) 
Sliced Sturgeon, Smoked Scottish Salmon, and Gravlax served
with smoked salmon and whitefish spreads, scallion cream cheese, 
sliced red onion, cucumber, beefsteak tomatoes, and mini bagels. 

GARDEN CRUDITÉ
SMALL - $79 (Serves 10-15) • LARGE - $99 (Serves 15-20)
EXTRA LARGE - $169 (Serves 25-35) 
Beautifully presented crisp, sliced vegetables…from cauliflower
and rainbow carrots to peppers and a tomato medley, with dill 
sauce or red pepper hummus.

GUACAMOLE & CHIPS
ONE SIZE - $69 (Serves 15) 
Authentic, handmade guacamole, pico de gallo, and salsa
served with fresh white and or blue corn tortilla chips.

HUMMUS & PITA    
ONE SIZE - $69 (Serves 12-18) 
Freshly prepared hummus, spicy hummus, and roasted carrot dip 
served with hand-sliced crudité, sea salt pita chips, and crostini.

SPINACH DIP 
ONE SIZE - $89 (Serves 10-15) 
Creamy, chef-prepared Spinach Dip served in a freshly baked 
Boule, with crudité, multigrain pita chips, and crostini. 

TUSCAN 
ONE SIZE - $179 (Serves 10-15) 
Marinated bocconcini, sundried peppers, tapenade, artichoke 
hearts, Italian meats, cheeses and so much more, with crostini. 

SHRIMP COCKTAIL 
SMALL - $129 (Serves 10) • LARGE - $149 (Serves 15) 
Pristine, large shrimp elegantly arranged on a platter
with our zesty cocktail sauce and wedges of lemon. 

CHICKEN FINGERS 
ONE SIZE - $149 (Serves 10-12) 
Crispy, golden brown, free-range chicken
breast strips served with carrots, celery,
and sweet honey mustard sauce.  

BUFFALO WINGS
ONE SIZE - $129 (Serves 10-12)
Free-range chicken wings tossed in our tangy,
spicy buffalo sauce, served with hand-cut celery,
carrot sticks and blue cheese dressing.

CHEESE & FRUIT
ONE SIZE - $149 (Serves 10-15) 
A delightful spread of international cheeses paired
with fresh and dried fruits, nuts, and preserves,
served with breadsticks and crostini. 

INTERNATIONAL CHEESE
SMALL - $159 (Serves 10-15) • LARGE - $229 (Serves 15-20) 
A sophisticated selection of cheeses garnished with dried and
fresh fruits, nuts, and preserves, served with pita chips and crostini.

WHOLE DECORATED POACHED SALMON
8LB - $239 (Serves 15) • 12LB - $359 (Serves 20) 
Perfect served cold or at room temperature, our hand-decorated 
poached salmon is silky and rich.

FILET MIGNON
ONE SIZE - $449 (Serves 10-15) 
Tender, juicy, pan-seared and oven-roasted, our filet mignon is 
perfectly seasoned and comes hand-sliced, with horseradish sauce.

MEDITERRANEAN
ONE SIZE - $159 (Serves 10-15) 
Everything from grilled vegetables and hummus to sundried tomato 
spread and Judean artichokes and more, served with multigrain and 
sea salt pita chips.

TIP FROM OUR PARTY PLANNER:
To mix things up, combine our platters with your dishes of all shapes and sizes 

and combine porcelain, marble, and glass to create a fun, personal style at your 
table. Citarella catering arrives on stylish, eco-friendly wooden trays,

which blend well with all types of serving ware.

Party Platters
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COCKTAIL SANDWICH PLATTER
ONE SIZE - $149 (Serves 10-12) 
Includes 2 varieties of our mini bites and 2 varieties
of our cocktail bites

SPECIALTY SANDWICH PLATTER
SMALL - $129 (Serves 10-15)
LARGE - $179 (Serves 15-20)  
For our small platter choose 4 wrap, 4 classic and
2 specialty varieties. For our large platter choose
6 wrap, 6 classic and 2 specialty varieties.

CROISSANT SANDWICH PLATTER
ONE SIZE - $149 (Serves 10-15)
Select up to 5 varieties of our croissant sandwiches.  

MINI BITES PLATTER
ONE SIZE - $149 (Serves 10-15)
A variety of our mini bites served with a
Créme Fraiche sauce.

CLASSIC
• Tomato & Mozzerella
   Fresh pesto and housemade balsamic vinegar.
• Chicken & Avocado
   Lemon mayonnaise, tomatoes, and mesclun greens.
• Chicken Salad
   With mesclun greens, carrots, fresh parsley, red onions, juicy
   grapes, celery, our lemon mayonnaise, and crunchy walnuts.

CROISSANTS
• Chicken Salad
  Prepared with crisp, shredded red and green cabbage,
  and carrot.
• Curry Chicken Salad
  Topped with crunchy, freshly shredded vegetables.
• Tuna Salad
   Paired with crunchy, freshly shredded vegetables.
• Egg Salad
   Prepared with shredded red and green cabbage,
   and carrot.
• Peanut Butter & Preserves
   Creamy peanut butter with strawberry preserve.
• Tomato & Mozzarella
   Crafted with our handmade pesto sauce.
• Ham and Brie
   Made with freshly shredded red and green cabbage,
   and carrot.
• Hummus and Eggplant   
  Made with our house made hummus and grilled eggplant.

COCKTAIL BITES
• Tomato & Mozzarella
   Sliced tomato and fresh mozzarella with our pesto sauce
• Smoked Salmon
   Layers of sliced smoked salmon and cucumber with our
   cream cheese.

WRAPS
• Chicken Caesar 
   Our shredded baked Caesar chicken, shaved Manchego,
    smoked bacon bits, lettuce, and housemade croutons.
• Curried Chicken Salad
   With our hand crafted lemon mayonnaise dressing, tomatoes,	
    and mesclun greens.
• Turkey Avocado
   With grilled red onions, roasted peppers, lettuce, and our   	
    housemade ranch dressing.  

SPECIALTY
• Black Forest Ham & Brie 
   With whole grain honey mustard.
• Egg Salad 
   With arugula and mayonnaise.
• Grilled Chicken
   With lettuce, tomato, onion, gouda, mayonnaise,
    and mustard.
• Chicken Salad 
   With lettuce and mayonnaise.
• Prosciutto & Mozzarella 
   With arugula and Italian dressing.
 • Tuna Salad 
    With sliced vine tomato, lettuce, mayonnaise, and salt
     and pepper on whole grain bread with oats.

MINI BITES
• Italian
   Genoa salami, prosciutto, provolone, sweet roasted peppers,    	
    olive oil, our housemade pesto sauce, and fresh basil.
• Tuna Salad
   With fresh spinach, green onion, and mustard.
• Roast Beef
   With caramelized onions, horseradish, crème fraîche,
    and baby arugula. 
• Roast Turkey
   With crunchy coleslaw, spicy harissa mayonnaise, capers,
   parsley, and baby arugula.
• Chicken Salad
   Mixed with red and green grapes, and crisp baby spinach. 

TIP FROM OUR PARTY PLANNER:
Present a nice balance of deli meats,
seafood and salad options in wraps,

croissants and breads for your guests to enjoy.

Our sandwiches are prepared by hand with the finest meats, produce, cheese, condiments, and spreads,
many of which are made in-house, on bread and pastry we bake ourselves. 

Sandwich Platters
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FRUIT SALAD BOWL 
ONE SIZE - $59 (Serves 8-10) 
Freshly cut seasonal fruit such as melon,
kiwi, strawberries, and more.

SEASONAL FRUIT 
SMALL - $69 (Serves 10)
LARGE - $99 (Serves 15) 
A medley of juicy fresh fruits such as melons,
fresh berries, pineapple, kiwi, and grapes. 

KID’S SWEETS PLATTER
ONE SIZE - $69 (Serves 10-15) 
With our deliciously crafted fudgy brownies,
checkerboard, sugar, and sprinkle cookies,
chocolate chip cookies, M&M cookies, and gummy candy.

CHOCOHOLIC’S DELIGHT
SMALL - $69 (Serves 10)
LARGE - $99 (Serves 15) 
With our fresh baked chocolate tea cake, brownies,
rugelach, and cookies.  
 

SWEETS 
SMALL - $69 (Serves 10)
LARGE - $99 (Serves 15) 
With our fresh baked lemon tea cake, brownies,
and a collection of our most popular cookies. 

CHOCOLATE DIPPED STRAWBERRIES 
ONE SIZE - $149
Juicy, hand-picked strawberries dipped in
pure dark and white Valrhona chocolate.

TIP FROM OUR PARTY PLANNER:
Our Pastry Chefs can customize cakes for
any occasion and any number of guests.
To place an order, call 212-874-0383.

All our desserts are Pastry Chef Carolina’s own recipes using only premium ingredients – from luxurious
Valrhona chocolate to orchard fresh fruits.

Desserts

CAKES
• Carrot
• Champs Elysees
• Cheesecake
• Rustica Ricotta Cheesecake
• Chocolate Flourless
• Devilish
• Lemon Coconut
• Glazed Lemon Pound
• Mango Mousse 
• Maracaibo
• Naked Red Velvet
• Opera 
• Red Velvet 
• Strawberry Shortcake
• Tiramisu 
• Vanilla Meringue
• Walnut

SPECIALTY DESSERTS
• Cannoli Dip

PIES
• Apple 
• Apple Crumb
• Blueberry Crumb 
• Cherry 
• Key Lime 
• Pumpkin*
• Strawberry Rhubarb

TARTS
• Apple Tart 
• Chocolate Pecan Tart
• Fig Tart* 
• Lemon Tart
• Lemon Meringue Tart
• Mini Assorted Tarts
• Mixed Berry Tart
• Pear Frangipane Tart
• Raspberry Lemon Tart

* Seasonal 
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ALL PHOTOGRAPHS ARE CREATIVE EXPRESSIONS AND INSPIRATION FOR OUR OFFERINGS, ACTUAL TRAYS MAY DIFFER IN PRESENTATION.
ALL ITEMS ARE SUBJECT TO AVAILABILITY. NOT RESPONSIBLE FOR TYPOGRAPHICAL ERRORS.

02062025

@CITARELLAGOURMETMARKET

NATIONWIDE SEAFOOD SHIPPING  •  PERSONAL SHOPPING  •  LOCAL DELIVERY
IN-STORE PICKUP  •  FLORAL  •  CATERING

CITARELLA SERVICES

4 Ways to Order

We request 72 hours’ notice, but will always aim to accommodate your order. 
Some items may take slightly longer to prepare, so we recommend placing 
your order as far in advance as possible.

ONLINE: CITARELLA.COM/SEASONAL-MENUS  
IN STORE: NYC, HAMPTONS, & GREENWICH, CT.
CALL: 212-874-0383
EMAIL: HELP@CITARELLA.COM

NEW YORK CITY 
212 - 874 - 0383   

HAMPTONS
631 - 283 - 6600

GOURMET MARKETS 

GREENWICH, CT
203 - 861 - 6900

GREENWICH, CT
203 - 862 - 8466

WINES & SPIRITS

CITARELLA.COM CITARELLAWINES.COM


