ENJOY
OUR
DELICIOUS

Stew’s Fresh Roasted Turkey

Our freshly marinated turkey is roasted
to a beautiful golden brown.

Medium - $70 serves 15 guests
Large - $90 serves 20 guests

Freshly Sliced Turkey Breast
Fresh white breast meat cooked to
perfection, and served in natural juices.

$60 serves 10 guests

Whole Poached Norwegian Salmon

Garnished and served with Dill Sauce.

° Orders need to be placed
splral Glazed Ham at least 72 hours in advance for this entree.
Our baked, smoked ham is roasted in $170 serves 15-20 guests

a perfectly blended pineapple glaze.
Half - $45 serves 10 guests
Whole - $80 serves 20 guests

Poached Salmon Florentine
Boneless side of salmon topped off with
spinach stuffing and a flaky pastry shell.

Mrs. Leonard’s Ham Glaze - $3.99 pint $120 serves 10 guests

Roasted Leg of Lamb Roasted Whole Filet Mignon

Our best filet, marinated in herbs, garlic and

Our roast is marinated with fresh mint, K=
peppercorns, roasted to your specifications.

burgundy wine, garlic, rosemary and

spices. Served with mint jelly. $145 serves 10 - 12 guests
$75 Sliced and arranged artistically on a platter
Ave. weight is 5 Ibs. - serves 10 guests and served with horseradish sauce. $160
Marinated/Uncooked r

Meat Lasagna

Mrs. Leonard’s fresh egg pasta layered
with mozzarella, ricotta and Romano
cheese and meat.

$40

$120

Seafood Lasagna

Mrs. Leonard’s fresh pasta, layered with
ricotta cheese, mozzarella cheese, shrimp,
scallops and imitation crab.

$50
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litters

Stuffed Mushroom Platters ................. $17.99
Stuffed with spinach, mozzarella and Romano
cheeses and blended with bread crumbs and
garlic. These platters comes cold and needs to be
reheated before serving.

Stew’s Smoked Salmon Platter
This treat of layered Nova Salmon is beautifully
garnished and accompanied with cream cheese.

Small platter - $24.99 serves 10-15 guests
Large platter - $47.99 serves 15-20 guests

Antipasto Platter..........cocvevvivirinnnnnns $29.99 Ib.
The finest Italian meats and cheeses available.
Sushi Party Platter..........ccoocvveinviennnnns $49.99

2 spicy tuna rolls, 1 California roll, 2 yellow tail
rolls, 1 rainbow roll, 1 dragon roll.

Supreme Lobster and Shrimp Platter..... $24.99
Tender cooked peeled and de-veined shrimp and
cracked lobster claws beautifully arranged and
served with Mrs. Leonard’s cocktail sauce.

Extra large Shrimp Platter 55-60 shrimp... $29.99
Peeled de-veined and ready to eat along
with Mrs. Leonard’s cocktail sauce.

Jumbo 40 - 45 shrimp .......covvviiiiinnnen $39.99
Roasted Red New Potatoes...........covvveenee $30

Red potatoes marinated in fresh herbs, garlic
and extra virgin olive oil.

Fresh Idaho Mashed Potatoes.................. $30
Our light fluffy Idaho potatoes are whipped with
butter and spices.

Oven Roasted Vegetables..............cocuuenee. $35
A tasty medley of our freshest seasonal
vegetables such as mushrooms, peppers, onions
and squash marinated in olive oil, fresh herbs
and then oven roasted.

String Bean Almondine...........c.coeveriininn, $30
Green beans lightly sautéed with shallots and
toasted almonds.

Grilled Asparagus.........c.cocovvnirinininnnnene $35
Fresh Asparagus marinated in olive oil, garlic,
salt and pepper and grilled to perfection.

Au Gratin Potatoes ........ccoeeeveveieieiiiisissnnnns $35
Thinly sliced potatoes are prepared with garlic,
nutmeg, cream, salt and pepper.

Farm Fresh Roasted Brussel Sprouts......$35
Marinated in olive oil and salt and pepper,
then roasted to perfection.

All Cold Salads serve 10 guests
Fresh Fruit Tart ..........ccoocevninnininen, $16.99

Fresh Fruit Salad .........coovvrininiinnn, $30
Chunks of watermelon, cantaloupe, honeydew
and pineapple, seedless grapes, strawberries
and kiwi.

Stew’s Choice ........ccocvriivesniiiinennnnns $22
Iceberg lettuce with imported Gorgonzola
cheese and garlic vinaigrette dressing.

(aesar Salad (WHILE..... LLHIHAGHILE $22
Romaine lettuce with Stew’s Caesar dressing
and garlic croutons.

Tossed Garden Salad............c..ccuuuene. $22
Romaine and iceberg lettuce, carrots, broccoli,
cauliflower, red cabbage and red or

green peppers.

(Uapry Saladiil L S 4 LU $35
Mixed greens, romaine lettuce, walnuts, apple,
corn bread, cranberries and bleu cheese with
raspberry walnut dressing on the side.

For information...
please contact
our catering consultant

Yonkers:
(914) 375-4712
FAX (914) 375-4743



