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  Catering Menu 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
Harvest Table is happy to cater your event or meeting in our restaurant or on-site at a 
location of your choice.  We cater events, large and small, working with you to design a 
menu that meets both your budgetary needs and your desire for healthy, delicious and 
beautifully presented food. 

              
 
 Breakfast Plans 

     Minimum Order: 10 people. 
     Order 24 hours in advance; 48 hours is recommended. 
 
The Harvest Breakfast        8.95 per person 
Fresh baked muffins, assorted danish and/or pastries, breakfast bread, assorted bagels with cream cheese, 
butter and jelly, juice and coffee (decaf or tea upon request). 
 
The Classic         4.95 per person 
Homemade muffins, assorted danish and/or pastries, breakfast bread, juice, coffee (decaf or tea upon 
request). 
 
Bagels & Lox 
Fresh bagels, smoked salmon, red onions, capers, & cream cheese 
Serves 10         52.95 
 
Bagels 
Fresh assorted bagels with cream cheese, jelly, and honey butter 
Serves 10         24.95 
 
Fresh Fruit Platter 
Assorted freshly cut seasonal fruit & berries 
Serves up to 10         29.95 
Serves up to 18         49.95 

 
Also ask about out hot breakfasts, including egg sandwiches on rolls, croissants, or wraps! 

              
 

 
127 Halsey Street 
Newark, NJ 07102 
Tel. 973-494-8183   
www.harvesttablenj.com 
harvesttablenewark@gmail.com 
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 Lunches 
     Minimum Order 10 people 
     Order 24 hours in advance; 48 hours recommended.  
 
Harvest Table Ab-Fab (Absolutely Fabulous) Assortment   12.95 per person 
Wraps and panini sandwiches stuffed with house-roasted turkey, sliced fresh-baked chicken breast, tuna or 
vegetables, various cheeses and gourmet spreads - grilled to perfection.  Also included are a gourmet salad 
and brownies for dessert. 
 
Deluxe Sandwich Assortment       12.25 per person 
Freshly made sandwiches on 8 grain bread filled with an assortment of house-roasted turkey, sliced fresh-
baked chicken breast, tuna, and vegetables, various cheeses, and gourmet spreads.  Also includes your 
choice of cookies or brownies. 
 
Brown Bag Lunches        12.95 per person 
Just like the old days!  Includes sandwich on multi-grain bread, a piece of fruit, homemade bagel chips and 
a cookie or a brownie.  Sandwich choices: house-roasted turkey, sliced fresh-baked chicken breast, tuna, or 
vegetarian/vegan. 
 
Salad Box Lunch        12.95 per person 
Includes your choice of Chicken Caesar, Aztec or Greek Salad served with dressing on the side - 
accompanied by fresh whole wheat bread, piece of fruit and a cookie or brownie. 

              
 
 Appetizers & Platters 
 
Mediterranean Platter 
Homemade hummus, feta, kalamata olives, dolmas (grape leaves filled with rice), red bell peppers and 
pita triangles.      
Serves up to 10         34.95 
Serves up to18         54.95 
 
Hummus & Pita Platter 
Homemade hummus with special herbs & spices, drizzled with extra-virgin olive oil, served with toasted 
pita triangles, baby carrots, and sliced red bell peppers. 
Serves up to 10         29.95 
Serves up to 18         45.95 
 
Fresh Fruit Platter 
Assorted freshly cut seasonal fruit & berries 
Serves up to 10         29.95 
Serves up to 18         49.95 
 
Cruditès  
Fresh cut vegetables with a tasty low-fat yogurt & herb dip 
Serves up to 10         24.95 
Serves up to 18         49.95 
 
Peppadews 
Peppadews are African hot peppers that have been soaked in a sweet juice, giving them quite a tang.  The 
sweet spiciness is mellowed out when we stuff them with either provolone cheese or tuna salad. 
Serves up to 20         44.95 
Serves up to 35         64.95 
 
Pear Wedges with Gorgonzola Dip 
Wedges of fresh pear with homemade gorgonzola dip 
Serves up to 10         24.95 
Serves up to 18         39.95 
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Grilled Veggie Platter 

Fresh, seasonal vegetables, marinated and grilled.  
Serves up to 10         29.95 
Serves up to 18         49.95 
 
Tomato-Basil Bruschette 
Fresh tomatoes and basil, diced together and drizzled with extra-virgin olive oil.  Pile high onto garlic 
toastettes. Classico! 
Serves up to 10         22.95 
Serves up to 18         39.95 
 
Smoked Salmon & Cucumber Discs 
Scottish smoked salmon atop cucumber discs, drizzled with a dill yogurt sauce 
Serves up to 10         36.00 
Serves up to 18         61.00 
 
Cajun Shrimp Cups 
Spicy Cajun shrimp tossed with a creamy homemade dressing, piled high into crunchy pastry cups 
2 dozen          49.00 
4 dozen          87.00 

              
 
 Salads 
 
Crunchy Pea Salad 
Cauliflower, peas, cashews, and a creamy herb dressing 
Serves up to 10        34.50 
Serves up to 18        59.00 
 
Chunky Greek Salad 
Cucumbers, tomatoes, red onions, kalamata olives, & feta cheese with romaine lettuce 
Serves up to 10        39.00 
Serves up to 18        69.00 
 
Mediterranean Pasta Salad 
Whole wheat pasta tossed with feta, sun-dried tomatoes, olives, broccoli, balsamic dressing 
Serves up to 10        24.00 
Serves up to 18        39.00 
 
Creamy Garden Potato Salad 
Red bliss potatoes, hard-boiled eggs, and fresh veggies mixed with a tangy, creamy sauce 
Serves up to 10        24.00 
Serves up to 18        39.00 

 

              
 

 Skewers 
 
Thai Chicken Skewers with tangy peanut dip 
2 dozen          48.95 
4 dozen          79.95 
 
Caribbean Mango Shrimp Skewers 
Jumbo shrimp marinated in tangy herbs and spices, with mango coconut dipping sauce 
2 dozen          59.95 
4 dozen          89.95 
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Tomato & Mozzarella Skewers 
Grape tomatoes and mozzarella “cherries” drizzled with extra-virgin olive oil and sprinkled with fresh basil 
2 dozen          45.00 
4 dozen          70.00 
 
Marinated Vegetable Skewers 
2 dozen          35.95 
4 dozen          65.95 

              
 
 Chips & Dips 

 
Fresh Salsa & Corn Tortilla Chips 
Homemade Salsa Mexicana (tomatoes, jalapeno, onions, herbs & spices), served w’ crispy tortilla chips 
Serves up to 10         24.95 
Serves up to 18         45.95 
 
Fresh Homemade Guacamole & Blue Corn Chips 
Serves up to 10         45.95 
Serves up to 18         79.95 
 
Hummus & Pita Chips 
Homemade hummus with special herbs & spices, drizzled with extra-virgin olive oil, served with toasted 
pita triangles. 
Serves up to 10         19.95 
Serves up to 18         29.95 
 
Black Bean & Corn Salsa 
Thick, chunky, full of fresh flavors from herbs, spices, and fresh veggies.  Served with blue corn chips. 
Serves up to 10         24.95 
Serves up to 18         45.95 

              
 
 Cheese 

 
Brie topped with homemade seasonal fruit compote, served with gourmet crackers or French baguette. 
Serves up to 10         24.95 
Serves up to 18         39.95 
 
Pecan-Crusted Goat Cheese served with gourmet crackers or French baguette 
Serves up to 10         27.95 
Serves up to 18         39.95 
 
Cheese Platter 
Assorted cheeses, garnished with fresh fruit and gourmet crackers  price will vary 

              
 
 Desserts 

 
Killer Homemade Triple Chocolate Brownies     
Serves up to 10         23.95 
Serves up to 18         38.95 
 
Homemade Cookies—Chocolate Chip or Oatmeal Raisin    
Serves up to 10         23.95 
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Serves up to 18         39.95 
 
Homemade Granola Bars       
Serves up to 10         23.95 
Serves up to 18         38.95 

              
 
 Beverages 

Assorted Can Sodas        0.95 
Soda Liters (includes cups)       4.00 
Assorted Gourmet Iced Teas       2.00 
Tropicana Orange Juice        1.35           
Bottled Water         1.35 
Gallon Water (includes cups)       3.00 
Pitcher of house-brewed Iced Tea      8.95 
Pitcher of homemade lemonade, lightly sweetened with honey   9.95 
Regular and Decaf Coffees       1.50 

              
 
 Standard Ordering Procedure 

Call Harvest Table at 973-494-8183 or email harvesttablenewark@gmail.com.  We look forward to working 
with you to design a menu perfectly suited to your budget and event needs.  Please keep in mind the 
following: 
    48 hours notice is recommended for all orders; same day orders available on limited basis. 
    We provide utensils, disposable plates, paper napkins, cups, and cutlery. 
    Delivery and set-up charges may apply. 
    Menu and prices subject to change. 
    Prices do not include tax. 
 

 Cancellation Policy 
Due to the time involved in preparation of catering orders, we kindly request 24 HOURS NOTICE if you need 
to cancel your order.  Same-day cancellations will be subject to a cancellation fee of 50% of total bill.  A 
credit card number will be taken at time of order as security deposit. 
 

 Payment Policy 
Some orders may require deposits.  Payment is expected upon receipt of order.  We can arrange for 15-day 
net payment for corporate clients.  We accept Visa and MasterCard. 
 

 Related Offerings  
    Host your next event at Harvest Table.  Great for brunch!   
    Sign-Up for our “Get Fresh” Healthy Meal Program! 
    Please visit our website: www.harvesttablenj.com 

              
 


