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Since 1965, Westside Market NYC has
been engrained in the fabric of Manhattan.

What sets this family business apart is our dedication 
to great personalized service, the friendliness of our 
knowledgeable staff, our commitment to the freshest 

produce, a wide range of specialty items, and
full-service catering. Our extensive menus are designed 
to accommodate any gathering and can be customized 

to meet your needs, whether formal or casual, 
corporate or private. All of our selections are made 

with love using Maria’s recipes and carefully prepared
under her supervision. Now with 7 locations,

we are looking forward to becoming your
favorite local food market, and working

with you on your next event. 
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RISE & SHINE BREAKFAST PLAT TER
Our Continental Style Breakfast Platters include a delicious assortment of freshly baked miniature 
bagels, muffins, danishes, croissants, and scones accompanied by plenty of sweet creamy butter,

cream cheese, fruit jams and preserves, garnished with fresh seasonal sliced fruit and berries.
 Small (serves 8 to 10 people) ......................... $60  Large (serves 20 to 35 people) ........................... $170
 Medium (serves 15 to 20 people) ................. $110  Extra Large (serves 35 to 50 people) ............... $280

SCRAMBLED EGGS & HOME FRIES
Choice of bacon, turkey bacon, sausage or turkey sausage.

Accompanied with sliced assorted bread and butter.
$9.99 per person (min 8 people)      $11.99 with Coffee per person (min 8 people)

FRESHLY SQUEEZED RAW JUICES
We have a great selection of our own cold pressed juices.

All made daily at the market from the freshest raw fruit and vegetables .... $5.99 per person (8 fl oz.)

MARIA’S HOMEMADE GREEK YOGURT BOWL
Bowl of greek yogurt, assorted berries, granola, mixed nuts and honey

$4.99 per person (min 8 people, approx 8 oz. per person)

MARIA’S HOMEMADE COLD OATMEAL BOWL
Bowl of cold oatmeal, fresh blueberries, organic vanilla soy milk, granola and honey

$4.99 per person (min 8 people, approx 8 oz. per person)

FFFrururururruuiiitt ssoo frfresesh,h,hFFFFF
II ththt ouooughghht tt I II wwawaaaassss
iin thehe ttroopipicscs..  

-T-Traracycy MM..

COFFEE ... $3.00 per person       TEA ... $3.00 per person       HOT CHOCOLATE ... $3.50 per person
FRESH SQUEEZED ORANGE or GRAPEFRUIT JUICE ... $4.50 per person

(Minimum 8 people. Cups, milk and sugar supplied)

Many selections can be
wrapped and packaged as

individual servings upon request.
ADDITIONAL FEES MAY APPLY
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FRESH SLICED FRUIT  PLAT TERS
WESTSIDE CALIFORNIA AND LOCAL SELECTION  

Fresh Domestic Sliced Fruits
 Small (serves 8 to 10 people) ......................... $65  Large (serves 20 to 35 people) ........................... $130
 Medium (serves 15 to 20 people) ................. $110  Extra Large (serves 35 to 50 people) ................ $170

WESTSIDE TROPICAL SELECTION
Fresh Imported, Sweet, Tropical Sliced Fruits

 Small (serves 8 to 10 people) ......................... $75   Large (serves 20 to 35 people) ........................... $175
 Medium (serves 15 to 20 people) ................. $115  Extra Large (serves 35 to 50 people) ................ $210

FRESH VEGETABLE CRUDITÉS PLAT TER
Our Crudités Platters are served with fresh homemade dipping sauces

 Small (serves 8 to 10 people) ......................... $65  Large (serves 20 to 35 people) ........................... $130
 Medium (serves 15 to 20 people) ................. $110  Extra Large (serves 35 to 50 people) ................ $170
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ASSORTED MEAT PLAT TERS
Garnished with marinated olives or cornichons. Mayonnaise and mustard are served on the side.

Served with a selection of fresh breads.

WESTSIDE SELECTION: Domestic, Roasted, Steamed, Smoked or Cured Meats
Small (serves 8 to 10 people) .......................... $90 Large (serves 20 to 35 people) ............................ $145
Medium (serves 15 to 20 people) .................. $110 Extra Large (serves 35 to 50 people) ................. $205

WESTSIDE EUROPEAN SELECTION: Imported or Domestic, Cured or Smoked Meats
Small (serves 8 to 10 people) .......................... $120 Large (serves 20 to 35 people) ............................ $230
Medium (serves 15 to 20 people) .................. $170 Extra Large (serves 35 to 50 people) ................. $275

ASSORTED BAGUET TE PLAT TER
SLICED BAGUETTE SELECTION: Plain and Whole Wheat. Accompanied with fresh butter.

Small (serves 8 to 10 people) .......................... $30 Large (serves 20 to 35 people) ............................ $50
Medium (serves 15 to 20 people) .................. $40 Extra Large (serves 35 to 50 people) ................. $60

ASSORTED CHEESE PLAT TERS
Garnished with Fresh Berries, Grapes and Table Water Crackers

WESTSIDE SELECTION: Assorted Domestic and Imported Cheeses
Small (serves 8 to 10 people) .......................... $75  Large (serves 20 to 35 people) ............................ $145
Medium (serves 15 to 20 people) .................. $105 Extra Large (serves 35 to 50 people) ................. $205

WESTSIDE EUROPEAN SELECTION: Choose from an array of European Specialty Cheeses
Small (serves 8 to 10 people) .......................... $105 Large (serves 20 to 35 people) ............................ $205
Medium (serves 15 to 20 people) .................. $135 Extra Large (serves 35 to 50 people) ................. $240
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DIPS AND CHIPS PLAT TER

DIPS AND PITA TRAY
Your choice of 5 freshly-prepared dips. Select from our wide variety of Maria’s Homemade dips 

including hummus, taramosalata (caviar roe spread), feta dip, French onion dip, pico de gallo,
roasted pepper dip, Kalamata olive dip, tzatziki, or eggplant dip served with grilled pita triangles.

Small (serves 8 to 10 people) .......................... $65
Choice of 3 dips (8 oz. each)
Medium (serves 15 to 20 people) .................. $95
Choice of 4 dips (8 oz. each)

Large (serves 20 to 35 people) ............................ $125
Choice of 6 dips (8 oz. each)
Extra Large (serves 35 to 50 people) ................. $170
Choice of 7 dips (8 oz. each)

TORTILLA CHIP PLATTER
A perennial crowd pleaser: authentic tortilla chips served with

Maria’s Homemade fresh salsa and Maria’s Homemade guacamole
Small (serves 8 to 10 people) .......................... $50 Large (serves 20 to 35 people) ............................ $105
Medium (serves 15 to 20 people) .................. $70 Extra Large (serves 35 to 50 people) ................. $130
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ANTIPASTO PLAT TER
A combination of aged Italian Provolone, Italian and French Cured Salami, Prosciutto

wrapped asparagus spears, marinated baby mozzarella, Parmacotto roasted ham, mortadella,
smoked chicken breast, grilled shrimp, freshly baked foccacia, pepperoni, marinated artichoke hearts, 

roasted red peppers, marinated mushrooms, imported seafood salad and octopus salad,
beautifully arranged on a bed of leafy greens.

Small (serves 8 to 10 people) .......................... $110 Large (serves 20 to 35 people) ............................ $240
Medium (serves 15 to 20 people) .................. $170 Extra Large (serves 35 to 50 people) ................. $295

ASSORTED SMOKED FISH PLAT TER
Choose from Imported Irish, Scottish or Norwegian Smoked Salmon, fresh Whitefish and Sable

(add $30.00 extra for sliced Sturgeon on any platter)
Small (serves 8 to 10 people) .......................... $130 Large (serves 20 to 35 people) ............................. $240
Medium (serves 15 to 20 people) .................. $190 Extra Large (serves 35 to 50 people) .................. $360

Includes sliced tomatoes, Bermuda red onions, fresh cream cheese,
one dozen assorted bagels & non-pareil caps.

SHRIMP COCKTAIL  PLAT TER
The center piece to any party: steamed and chilled jumbo shrimp

served with our Maria’s Homemade cocktail sauce
Small (serves 8 to 10 people) .......................... $120 Large (serves 20 to 35 people) ............................ $190
Medium (serves 15 to 20 people) .................. $145 Extra Large (serves 35 to 50 people) ................. $240 

beauautit fuf l l asas iitt t lololookokok deded..  
E-E-Euguuggenenee AA.A.
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SANDWICH AND WRAP PLAT TERS
SANDWICH PLATTER

Create your own platter from our selection of quality meats and cheeses, and freshly baked
specialty breads. We’ll assemble a spectacular platter according to your taste and creativity.

Suggested fillings: roast beef, ham, freshly roasted turkey, tuna fish, pastrami, grilled vegetables.
Fresh bread selection: rye, seven grain, whole wheat, hero, or baguette.

Small (serves 8 to 10 people) ......................... $120  Large (serves 20 to 35 people) ........................... $200
Medium (serves 15 to 20 people) ................. $165  Extra Large (serves 35 to 50 people) ................ $240

FINGER SANDWICH PLATTER
For your next cocktail party, create your own finger sandwiches from our selection of quality meats

and cheeses. We’ll assemble an elegant platter according to your taste and creativity.
Small (serves 8 to 10 people) ......................... $120  Large (serves 20 to 35 people) ........................... $200
Medium (serves 15 to 20 people) ................. $165  Extra Large (serves 35 to 50 people) ................ $240

WRAP PLATTER
A selection of made-to-order assorted wraps hiding any combination of savory fillings.

We’ll assemble the platter to your specification. Selected wraps: spinach, plain, and
sun dried tomato. Few available fillings are: grilled vegetables, turkey, eggplant parmesan,

vegetarian combo, chicken parmesan, American cheese, cheddar cheese, brie, etc.
Small (serves 8 to 10 people) ......................... $120  Large (serves 20 to 35 people) ........................... $200
Medium (serves 15 to 20 people) ................. $165  Extra Large (serves 35 to 50 people) ................ $240

PINWHEEL PLATTER
A selection of made-to-order assorted wraps sliced into irresistible pinwheels.
We’ll assemble the platter to your specification. Selected wraps: spinach, plain,

and sun dried tomato. Few available fillings are: roast beef, turkey, ham,
pesto chicken, mozzarella & sundried tomatoes, grilled veggies.

Small (serves 8 to 10 people) ......................... $120  Large (serves 20 to 35 people) ........................... $200
Medium (serves 15 to 20 people) ................. $165  Extra Large (serves 35 to 50 people) ................ $240

the ‘Earl of Sandwich’
would be very proud.

-Charles A.

Many selections can be
wrapped and packaged as

individual servings upon request.
ADDITIONAL FEES MAY APPLY
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SUPER HEROES
3 Foot Hero (serves 12 to 15 people) ............... $135
served with 2 lbs. each of potato salad,
cole slaw and giardiniera

4 Foot Hero (serves 16 to 20 people) .............. $165
served with 3 lbs. each of potato salad,
cole slaw and giardiniera

6 Foot Hero (serves 24 to 30 people) ............. $245
served with 4 lbs. each of potato salad,
cole slaw and giardiniera

ITALIAN COMBINATION
Prosciutto di parma, mortadella, sopressata,
cappicola ham, pepperoni, roasted red
peppers, basil, provolone cheese and
balsamic vinaigrette on the side.

AMERICAN COMBINATION
Roast beef, freshly roasted turkey, smoked ham,
American cheese, lettuce, tomato and mayonnaise
on the side.

CREATE YOUR OWN COMBINATION
If you can imagine it... we can create it.
Availabe upon request.

ASK ABOUT OUR
CUSTOMIZABLE
LUNCH BOXES

Potato Salad ......................................  $9.99 lb.

Original - Idaho potatoes, onions, parsley,
mayonnaise and vinegar.
German - Idaho potatoes with bits of bacon,
vinegar and parsley (generally served warm).
Red Skin Potato - red potatoes, mayonnaise,
vinegar, onions salt, sugar and black pepper
all combined into an amazing treat.

Macaroni Salad ...................................  $9.99 lb.
Tender cooked elbow macaroni tossed with
diced mixed peppers, onions, mayonnaise
and seasoned to perfection.

Coleslaw ..............................................  $9.99 lb.
With cabbage, shredded carrots, vinegar
and mayonnaise. It’s an all-time favorite.

MARIA’S HOMEMADE SALADS
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MARIA’S HOMEMADE
SIGNATURE SALADS

GREEK SALAD ................................................................................................................... $12.99 lb.
Romaine lettuce, diced tomatoes, chopped cucumbers, red onions, kalamata olives,
feta cheese, stuffed grape leaves, oregano, Greek dressing

GARDEN SALAD ............................................................................................................... $12.99 lb.
Choice of romaine or iceberg lettuce, freshly diced peppers, red onions, cucumbers,
avocado and grape tomatoes, mixed with our homemade zesty Italian dressing

ISRAELI SALAD ................................................................................................................ $12.99 lb.
Fresh tomatoes, cucumbers, red onions, scallions, cilantro, golden Italian dressing

AVOCADO BEAN SALAD ............................................................................................... $12.99 lb..
Mixed greens, avocados, mixed beans, cherry tomatoes, onions, cilantro, scallions,
Maria’s homemade avocado lemon dressing

CAESAR SALAD ............................................................................ $11.99 lb.    with chicken  $12.99 lb.
Romaine lettuce, Parmigiano-Reggiano, croutons, our famous
homemade caesar dressing

 FFrFresesh grgreeeensns,, grgreaeat t totoppppiningsg ,
whw ata aa ddelelicicioousus bbege innini g

to the ddinner papartrty.y.y   
-MMarariaia BBB...

Many selections can be
wrapped and packaged as

individual servings upon request.
ADDITIONAL FEES MAY APPLY
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BAKED BUTTERNUT SQUASH WITH KALE SALAD ..................................................... $12.99 lb.
Kale, butternut squash, raw pumpkin seeds, cranberries, extra virgin olive oil

MULTIGRAIN KALE SALAD ............................................................................................. $12.99 lb.
Kale, red & white quinoa, wheatberries, tomatoes, peppers, celery, parsley,
zesty Italian dressing

BABY SPINACH WITH FETA CHEESE SALAD ............................................................... $12.99 lb.
Baby spinach with feta cheese tossed in a balsamic vinaigrette

BABY SPINACH WITH BERRIES SALAD ........................................................................ $12.99 lb.
Baby spinach with blueberries, raspberries, blackberries, strawberries, cous cous,
almonds, peanuts, honey raspberry vinaigrette dressing

SUGGESTED SERVING:
½ lb. per guest
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HORS D ’OEUVRES
CHICKEN WINGS ................................................................................................................... $13.99 lb.

Choice of BBQ, Buffalo, General Tso, Shanghai. Served with celery sticks and blue cheese

CHICKEN FINGERS ................................................................................................................ $13.99 lb.
Sesame breaded chicken tenders with Japanese panko breadcrumbs, lightly seasoned
and pan fried until golden brown

CHUNKY CHICKEN BITES .............................................................................................. $13.99 lb.
Breaded chunks of chicken fried to perfection, with choice of General Tso, Shanghai,
Buffalo, BBQ sauce and many more

MINI CHICKEN TACOS ......................................................................................................... $18.99 lb.
Seasoned chicken in a crisp mini taco shell; served with salsa and sour cream

FRESH STEAMED ASPARAGUS
WRAPPED WITH PROSCIUTTO DI PARMA ...................................................................... $20.99 lb.

Crisp, steamed asparagus spears wrapped with delicious imported
Italian prosciutto di Parma, drizzled with extra-virgin olive oil

MINI EGGPLANT ROLLATINI ......................................................................................... $18.99 lb.
Mini breaded eggplant cutlets stuffed with fresh ricotta and mozzarella; topped with
a delicious Pomodoro sauce and Parmigiano Reggiano cheese

SWEDISH MEATBALLS .......................................................................................................... $12.99 lb.
Tasty mini meatballs in our rich, homemade cream sauce – a guaranteed favorite!

MIXED MINI MEATBALLS (Choice of 2) .................................................................................... $14.99 lb.
Teriyaki, General Tso’s, Sweet & Sour, Zesty Orange, Buffalo, BBQ

SUGGESTED SERVING:
½ lb. per guest
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THAI CURRY SAMOSAS OR POTATO SPINACH SAMOSAS ..................................... $20.99 lb.
Fried pastry with a Thai curry or potato spinach savory filling

MINI CHICKEN QUESADILLAS ..................................................................................... $20.99 lb.
Flour tortillas, diced chicken, Mexican blend cheese, peppers, salsa and sour cream

MINI ASIAN VEGETABLE SPRING ROLLS ........................................................................ $21.99 lb.
Asian style vegetable spring rolls, served with tangy sweet and sour sauce

ASIAN STYLE STEAMED OR FRIED DUMPLINGS ........................................................... $22.99 lb.
Choice of seafood, chicken, meat or vegetable, served with a ginger teriyaki sauce

PIGS IN A BLANKET ........................................................................................................ $24.99 lb.
Mini franks wrapped in puff pastry and served with deli style mustard

MINI SPANAKOPITA ....................................................................................................... $24.99 lb.
Spinach and feta cheese stuffed phyllo points, baked until golden brown

MINI CHEESE PIES .......................................................................................................... $24.99 lb.
Feta cheese stuffed phyllo points, baked until golden brown

MINI QUICHES ....................................................................................................................... $24.99 lb.
Choose from sun-dried tomato, lorraine, cheese and herb or mushroom

ASSORTED STEAMED OR FRIED DUMPLING PLATTER
A combination of Asian style dumplings. Choice of shrimp, chicken, beef or vegetable;
beautifully arranged on a platter served with ginger teriyaki sauce
Small (8-10 people) .......... $55
Medium (15-20 people) ... $100
Large (20-35 people) ....... $145
X Large (35-50 people) .... $205
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MARIA’S HOMEMADE PASTA ENTRÉES

CLASSIC LINGUINE & WHITE CLAM SAUCE ............................................................... $11.99 lb.
Imported linguine with traditional white clam sauce, sprinkled with fresh Italian parsley

LINGUINE WITH GARLIC AND OLIVE OIL .................................................................. $11.99 lb.
Imported linguine quickly tossed in olive oil and golden garlic          

BOWTIE PASTA WITH SWEET PEAS & PORTOBELLA MUSHROOMS ..................... $11.99 lb.
Bowtie shaped pasta cooked al dente with sautéed mushrooms, sweet peas,
olive oil and Parmigiano cheese

PENNE ALLA VODKA ...................................................................................................... $11.99 lb.
Imported penne cooked al dente with freshly made pink vodka sauce,
sprinkled with grated mozzarella and Parmigiano Reggiano cheese

PASTA WITH STEAMED BROCCOLI & ROASTED GARLIC .......................................... $11.99 lb.
Imported pasta cooked al dente, steamed broccoli, roasted sliced garlic,
fresh parsley, grated Parmigiano Reggiano cheese and olive oil

MACARONI & CHEESE .................................................................................................... $11.99 lb.
Imported elbow pasta, yellow cheddar cheese, parmesan cheese,
mozzarella cheese, flour, whole milk, and butter

LINGUINE ALLA MARINARA .......................................................................................... $11.99 lb.
Imported linguine, homemade marinara sauce, sprinkled with fresh basil
and Parmigiano cheese

Chafing dishes are available upon request

All of our selections are made with love using Maria’s recipes
and carefully prepared under her supervision.

SUGGESTED SERVING:
½ lb. per guest
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MINI RIGATONI WITH GRILLED MIXED VEGETABLES ............................................... $11.99 lb.
Mini rigatoni pasta cooked al dente, diced mixed grilled vegetables, basil infused olive oil
and fresh grated Parmigiano Reggiano cheese

RIGATONI BOLOGNESE .................................................................................................. $11.99 lb.
Imported rigatoni cooked al dente with homemade meat ragu sauce, dusted with fresh
grated Parmigiano Reggiano and fresh parsley

PASTA WITH ASPARAGUS TIPS AND FRESH RICOTTA ............................................... $11.99 lb.
Imported pasta cooked al dente, steamed asparagus tips, fresh ricotta cream,
plum tomatoes, grated Pecorino Romano, olive oil and spices

BAKED CHEESE RAVIOLI ALLA MARINARA ................................................................ $12.99 lb.
Cheese ravioli, homemade marinara sauce baked to perfection, topped with fresh
chopped basil leaves and dusted with Parmigiano Reggiano

BAKED VEGETABLE LASAGNA ..................................................... (small) $99.99 ... (large) $174.99
Imported lasagna noodles layered with sliced green and yellow squash,
carrots, sweet peas, eggplant, ricotta cheese, marinara and fresh mozzarella

MEAT LASAGNA ............................................................................. (small) $109.99 ... (large) $174.99
Imported lasagna noodles layered with ricotta cheese, homemade
meat sauce and fresh mozzarella cheese

SPINACH LASAGNA ...................................................................... (small) $109.99 ... (large) $174.99
Another family favorite; imported lasagna noodles layered with
creamy fresh ricotta, lightly sautéed spinach and crumbly Greek feta cheese

SPINACH PIE (SPANAKOPITA) .................................................... (small) $109.99 ... (large) $174.99
Phyllo pie filled with sautéed spinach, Greek feta, onions, spices and baked until golden

GREEK MOUSAKA .......................................................................... (small) $109.99 ... (large) $174.99
One of our family favorites from Maria’s repertoire; a succulent combination
of eggplant, potatoes, and zucchini slices layered with a rich meat sauce,
grated Parmigiano Reggiano and béchamel sauce

BAKED ZITI WITH MEAT ............................................................... (small) $109.99 ... (large) $174.99
Imported ziti baked with fresh marinara sauce, mozzarella, ricotta cheese and ground sirloin

BAKED ZITI WITH FOUR CHEESES .............................................. (small) $99.99 ... (large) $174.99
Imported ziti, fresh mozzarella, ricotta, shredded romano, shredded cheddar
and homemade marinara, dusted with fresh Parmigiano Reggiano cheese

We can craft a custom
menu specific to your
dietary needs – be it

vegan, vegetarian, paleo
or gluten free.
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MMMyMMyMyy nnnnnnewewewewewew bbbboyoyoyyyfrrfrfrff iieennndddnddnd ttthohohohouugugggghthttt
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-Janici e KKKKK.K.

Chafing dishes are available upon request

MARIA’S HOMEMADE EGGPLANT ENTRÉES
EGGPLANT PARMESAN .................................................................. (small) $99.99 ... (large) $174.99

Lightly breaded sliced eggplant with homemade marinara sauce, fresh basil,
ricotta and fresh mozzarella cheeses, sprinkled with fresh grated parmigiano 

EGGPLANT ROLLATINI .................................................................................................... $12.99 lb.
Breaded eggplant stuffed with fresh mozzarella and ricotta cheese

MARIA’S HOMEMADE CHICKEN ENTRÉES
GRILLED LEMON CHICKEN ............................................................................................ $16.99 lb.

Boneless and skinless marinated chicken breast, lightly floured, char-grilled until tender and moist

CHICKEN CUTLETS .......................................................................................................... $16.99 lb.
Boneless and skinless chicken breast with Italian breadcrumbs, pan fried in a light butter
and olive oil blend

BALSAMIC GRILLED CHICKEN ....................................................................................... $16.99 lb.
Grilled chicken breast marinated in Balsamic vinegar

CHICKEN CURRY ..................................................................................................................... $15.99 lb.
Chicken pieces marinated in Indian spice blend, and simmered until tender with
chickpeas in a light curry sauce.

BAKED CRANBERRY CHICKEN ............................................................................................ $11.99 lb.
Fresh chicken baked with our special tangy cranberry sauce. 

SUGGESTED SERVING:
½ lb. per guest
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BRAZILIAN CHICKEN ...................................................................................................... $15.99 lb.
Tender pieces of chicken breast sautéed with onion and garlic, seasoned with paprika
and hot sauce

CHICKEN PARMESAN ...................................................................................................... $16.99 lb.
Our delicious breaded chicken cutlets topped with fresh pomodoro sauce and
fresh mozzarella, baked to perfection

CHICKEN FRANCESE ....................................................................................................... $16.99 lb.
Boneless and skinless chicken breast lightly floured and sautéed with white wine butter sauce

CHICKEN MARSALA ........................................................................................................ $16.99 lb.
Boneless and skinless chicken breast lightly floured and sautéed with Marsala wine sauce
and sliced mushrooms

COCONUT CHICKEN TENDERS ........................................................................................... $16.99 lb.
Boneless chicken tenders dipped in a mixture of semolina bread crumbs and coconut;
lightly fried to perfection

FRIED CHICKEN ....................................................................................................................... $12.99 lb.
Deep-fried chicken pieces coated with our special house seasoning

SUGGESTED SERVING:
½ lb. per guest
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MARIA’S HOMEMADE PORK ENTRÉES
BBQ BABY BACK PORK RIBS ........................................................................................... $15.99 lb.

Succulent baby back ribs simmered in beer and baked with our homemade
barbecue sauce

HOMEMADE SAUSAGE AND BROCCOLI RABE ............................................................... $14.99 lb.
As simple as it is satisfying. Sweet Italian sausage sautéed with broccoli rabe,
fresh garlic and olive oil

HOMEMADE SAUSAGE, PEPPERS AND ONIONS
IN RED SAUCE ........................................................................................................................... $14.99 lb.

A delectable combination of savory sausage, mixed peppers and onions;
sautéed in a rich tomato sauce

SUGGESTED SERVING:
½ lb. per guest
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PERNIL ......................................................................................................................................... $16.99 lb.
Spanish style pulled pork. Slow cooked bone-in pork shoulder prepared with a
special blend of herbs and spices for exceptional taste

SMOKED KIELBASA WITH SAUERKRAUT .......................................................................... $15.99 lb.
A classic combination. Fresh-grilled and smoked kielbasa; served with plenty of sauerkraut

BONELESS PORK LOIN STUFFED WITH FRESH VEGGIES .......................................... $15.99 lb.
Boneless pork loin marinated with fresh garlic and herbs

ROASTED LEMON PORK LOIN ............................................................................................. $15.99 lb.
Fresh loin of pork seasoned and marinated in lemon juice, white wine and fresh herbs

Chafing dishes are available upon request

SUGGESTED SERVING:
½ lb. per guest
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MARIA’S HOMEMADE BEEF ENTRÉES
BEEF OR TURKEY MEATBALLS ........................................................................................ $12.99 lb.

100% ground beef sirloin or ground turkey blended with Italian breadcrumbs, peppers,
onions, eggs, sautéed garlic, parsley, parmesan cheese. Baked until moist and juicy,
topped with Maria’s Homemade marinara sauce

SWEDISH MEATBALLS ............................................................................................................ $12.99 lb.
Tasty mini meatballs in our rich, homemade cream sauce – a guaranteed favorite!

BEEF RIBS .................................................................................................................................... $15.99 lb.
Tender beef ribs steamed then baked with our homemade BBQ glaze

BRISKET ....................................................................................................................................... $20.99 lb.
Melt-in-your-mouth slices of brisket steamed then baked with choice
of toppings; homemade brown gravy, BBQ, chipotle, natural juices 

KOBE “WAGYU” BEEF BRISKET ............................................................................................ $22.99 lb.
From Japanese black cattle valued for its flavor, tenderness,
and fatty, well-marbled texture

SUGGESTED SERVING:
½ lb. per guest
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HOME-STYLE BEEF MEATLOAF
WITH MUSHROOM BROWN GRAVY.............................................................................. $12.99 lb.

100% ground beef sirloin blended with our homemade breadcrumb mixture;
baked until moist and juicy, topped with our delicious mushroom brown gravy

BEEF STEW OR LAMB STEW ............................................................................................ $17.99 lb.
Prime pieces of beef or lamb braised with pearl onions in a tomato-red wine sauce;
delicately seasoned with herbs and spices

BEEF POT ROAST ............................................................................................................... $16.99 lb.
Beef roast simmered to perfection with tender potatoes and sweet carrots
in delicious beef broth

BEEF BURGUNDY ...................................................................................................................... $18.99 lb.
Tender chunks of beef cooked in burgundy wine sauce 

LEG OF LAMB ............................................................................................................................ $20.99 lb.
Leg of lamb seasoned with blend of herbs and spices,
oven roasted with oreganato potatoes

PRIME RIB ........................................................................................................................... $22.99 lb.
Tender prime boneless rib roast, seasoned with garlic and herb marinade, coated with
black peppercorns, broiled medium rare and served with a delicious mushroom
brown gravy and roasted potatoes

Chafing dishes are available upon request
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MARIA’S HOMEMADE SEAFOOD ENTRÉES
SEAFOOD PAELLA ............................................................................................................ $17.99 lb.

Sautéed shrimp, calamari, mussels and crabmeat, mixed with saffron rice, peppers,
onions, olives, seasoned with salt and pepper

SHRIMP VERACRUZ .......................................................................................................... $22.99 lb.
Breaded jumbo shrimp, peppers, onions, garlic and jalapeño peppers pan fried in a
light butter olive oil blend

COCONUT BATTERED SHRIMP ............................................................................................. $22.99 lb.
Jumbo shrimp lightly fried and served with choice of marinara, tartar or cocktail sauce

JUMBO SHRIMP SCAMPI ....................................................................................................... $22.99 lb.
Discover a real classic! Jumbo shrimp sautéed in white wine lemon sauce,
served over penne or rice pilaf

TILAPIA STUFFED WITH SEAFOOD ............................................................................... $17.99 lb.
Fresh tilapia rolled and stuffed with mixed seafood, breadcrumbs, scallions,
spices and baked golden brown 

Chafing dishes are available upon request
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FRIED CALAMARI ..................................................................................................................... $17.99 lb.
Fresh calamari lightly breaded and cooked to perfection and served with marinara sauce

MUSSELS MARINARA ............................................................................................................. $17.99 lb.
Fresh mussels sautéed with premium white wine, plum tomatoes, garlic and fresh basil

BROILED FRESH SALMON OVER SAUTÉED SPINACH ............................................... $24.99 lb.
Perfectly broiled salmon on a bed of lightly sautéed spinach

HONEY DIJON SALMON ................................................................................................ $24.99 lb.
Baked salmon with a savory honey dijon mustard sauce

POACHED SALMON WITH DILL .................................................................................... $24.99 lb.
Poached Atlantic salmon, peppers, celery, dill, white wine, carrots, heavy cream, spices

SESAME TERIYAKI SALMON ........................................................................................... $24.99 lb.
Baked fresh salmon, soy sauce, sesame oil, brown sugar, black and white sesame seeds

ASK ABOUT ALL OF OUR SALMON OPTIONS

SUGGESTED SERVING:
½ lb. per guest
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MARIA’S HOMEMADE SIDE DISHES
GRILLED ASPARAGUS ....................................................................................................... $12.99 lb.

Grilled asparagus spears with chopped roasted garlic and light soy sauce dressing

STEAMED BROCCOLI WITH GARLIC ............................................................................. $12.99 lb.
Steamed broccoli, garlic, olive oil, salt and pepper

SAUTÉED BROCCOLI RABE WITH GARLIC & OIL ........................................................ $12.99 lb.
Farm fresh broccoli rabe sautéed with garlic and extra-virgin olive oil

ROASTED CAULIFLOWER ................................................................................................ $12.99 lb.
Cauliflower, bread crumbs, Parmigiano Reggiano cheese, extra virgin olive oil

STRING BEAN ALMONDINE ............................................................................................ $11.99 lb.
String beans, sautéed almonds, cranberries, olive oil, salt and pepper

GRILLED MIXED VEGETABLES ........................................................................................ $11.99 lb.
Fresh carrots, eggplant, green and yellow squash, bell peppers, mushrooms and
asparagus spears sprinkled with extra-virgin olive oil, herbs and a splash of
balsamic vinegar, grilled to perfection  

ROASTED MIXED VEGETABLES ....................................................................................... $11.99 lb.
Fresh potatoes, zucchini, eggplant, Holland red peppers and other seasonal veggies
drizzled with extra-virgin olive oil, salt and pepper

STEAMED MIXED VEGETABLES ...................................................................................... $11.99 lb.
Fresh broccoli, carrots, cauliflower, green beans and other seasonal veggies drizzled
with extra-virgin olive oil, salt and pepper

BRUSSEL SPROUTS WITH GARLIC ................................................................................. $12.99 lb.
Fresh Brussel sprouts sautéed in extra-virgin olive oil and garlic

BAKED BUTTERNUT SQUASH WITH KALE .................................................................... $12.99 lb.
Our signature Maria’s Homemade side dish. Farm fresh butternut squash sautéed with
kale and a blend of spices

ROASTED CARROTS .......................................................................................................... $10.99 lb.
Fresh sliced carrots, rosemary, extra virgin olive oil and a blend of herbs and spices



SPANISH STYLE YELLOW RICE WITH RED KIDNEY BEANS ....................................... $9.99 lb.
Cooked rice seasoned with saffron, red kidney beans and Spanish seasoning

SPANISH RICE ........................................................................................................................... $10.99 lb.
Fragrant rice cooked in a white wine broth with chorizo, peas, onions, fresh garlic,
mixed vegetables, and cilantro

STIR-FRIED RICE ....................................................................................................................... $10.99 lb.
Your choice of beef, pork or shrimp, sautéed with scallions and mixed vegetables

WHITE RICE ......................................................................................................................... $8.99 lb.
Perfectly steamed white rice

VEGETABLE RICE ................................................................................................................ $9.99 lb.
Yellow rice, carrots, peas, herbs and spices

SAFFRON RICE .................................................................................................................... $9.99 lb.
Cooked rice seasoned with saffron and light spices

SPINACH & RICE ................................................................................................................. $10.99 lb.
Sautéed spinach with white rice

RICE WITH CHICKEN .............................................................................................................. $10.99 lb.
Rice with tender sautéed chunks of chicken, assorted vegetables and ripe plum tomatoes  

RICE FLORENTINE ................................................................................................................... $10.99 lb.
Rice with sautéed spinach, garlic, parmigiano cheese, and fresh plum tomatoes 

RICE AND SHRIMP ................................................................................................................... $10.99 lb.
Lightly fried rice tossed with shrimp, fresh mixed vegetables and soy sauce  

WILD RICE WITH CRANBERRIES ...................................................................................... $10.99 lb.
Wild rice, dried cranberries, scallions, walnuts and spices

ORZO, TOMATO & FRESH MOZZARELLA ...................................................................... $10.99 lb.
Orzo with sautéed tomatoes, mozzarella, mixed peppers, extra virgin olive oil and spices

QUINOA WITH GRILLED MIXED VEGETABLES .............................................................   $12.99 lb.
Quinoa with sautéed peppers, eggplant, zucchini, garlic, rosemary,
extra virgin olive oil and spices

GARLIC MASHED POTATOES ........................................................................................... $10.99 lb.
Idaho potatoes, seasoned with light cream and fresh sautéed garlic

MASHED SWEET POTATOES ............................................................................................. $10.99 lb.
Yams, butter, honey, cinnamon, salt and pepper

ROASTED PARMESAN POTATOES ................................................................................... $10.99 lb.
Idaho potatoes, Parmigiano Reggiano cheese, extra virgin olive oil, white pepper
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SUGGESTED SERVING:
½ lb. per guest
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SUSHI  PLAT TERS

SEAFOOD SUSHI PLATTER (ALL COOKED)  
(96 pieces) .................................................. $139

California Roll    16 pcs.
California Caviar    8 pcs.
Spicy California    8 pcs.
Spicy Shrimp Avocado    16 pcs.
Fancy Shrimp Roll    8 pcs.
Shrimp Tempura Roll                    24 pcs.
Cooked Salmon Roll    8 pcs.
Carribean Roll (Salmon)   8 pcs.

SUPREME SUSHI PLATTER
(102 pieces) ................................................ $139

Sashimi Tuna / Salmon    8 pcs.
Cucumber / Avocado Roll    8 pcs.
Rainbow / Super Alaska    8 pcs.
Black / Crunch Dragon Roll    8 pcs.
Tuna Avocado with Caviar    8 pcs.
Salmon Avocado with Caviar    8 pcs.
Salmon Roll    8 pcs.
Tuna Roll   8 pcs.
Spicy Salmon    8 pcs.
Spicy Tuna    8 pcs.
California Caviar    8 pcs.
Spicy Shrimp Avocado    8 pcs.
Nigiri Tuna / Salmon 6 pcs.

CALIFORNIA SUSHI PLATTER
(48 pieces) ................................................... $75

California Roll   16 pcs.
Spicy California Roll    16 pcs.
California Caviar Roll    16 pcs.

GORGEOUS SUSHI PLATTER
(86 pieces) ................................................ $129

Vegetarian Roll     16 pcs.
Philadelphia Roll     8 pcs.
Avocado Roll    8 pcs.
California Caviar Roll         8 pcs.
Cucumber Roll              8 pcs.
Tuna Roll           8 pcs.
Spicy Tuna            8 pcs.
Spicy Shrimp      8 pcs.
Salmon Roll      8 pcs.
Nigiri Tuna / Salmon      6 pcs.
Additional Edamame Included

PREMIUM VEGETARIAN PLATTER
(72 pieces) ................................................ $119

Avocado Roll          16 pcs.
Cucumber Roll          8 pcs.
Inari Plain Roll       8 pcs.
Shitake Roll         8 pcs.
Vegetarian Roll         8 pcs.
Red Pepper Roll         8 pcs.
Carrot Roll         8 pcs.
Asparagus Roll         8 pcs.
Additional Edamame Included

STAR BROWN RICE SUSHI PLATTER  
(72 pieces) ................................................ $129

Vegetarian Brown Rice      16 pcs.
California Brown Rice Roll        8 pcs.
Spicy California Brown Rice        8 pcs.
Cucumber Brown Rice        8 pcs.
Salmon Brown Rice        8 pcs.
Spicy Salmon Brown Rice        8 pcs.
Spicy Tuna Brown Rice        8 pcs.
Tuna Brown Rice        8 pcs.
Additional Edamame Included

Plan on 8 pieces per person



We are very proud of our homemade dessert selection; our cakes are as good as they look.
Don’t wait for a special occasion to pick one up. They are the perfect ending to any meal.

MARIA’S HOMEMADE CHEESECAKE
Plain Cheesecake (8”) ............................. $40
Marble Cheesecake (8”) ......................... $44
ChocolateCheesecake (8”) ..................... $44

CHEESECAKE TOPPINGS ............. add $7.99
Fresh fruit choices: strawberries,
cherries, blueberries, mixed berries

BIRTHDAY & SHEET CAKES...... Call for price
(Please give 48 hrs advance notice)

BEVERAGE STATION
ORANGE JUICE OR GRAPEFRUIT JUICE
FRESHLY SQUEEZED AT WESTSIDE MARKET ..................................................... $4.50 per person

FRESHLY BREWED GOURMET COFFEE STATION .............................................. $3.00 per person
Includes disposable cups, sugar and cream (10 person minimum)

FRESHLY BREWED BOX OF COFFEE ................................... $16.99 (96 fl oz.) ...... $21.99 (160 fl oz.)
No cups, sugar or cream... just the “JOE”

BLACK & HERBAL TEA STATION ........................................................................... $3.00 per person
Includes disposable cups, sugar and cream (10 person minimum)

HOT CHOCOLATE STATION ................................................................................. $3.50 per person
Includes disposable cups (10 person minimum)

Hot Beverage Urns are provided free of charge (Minimum 25 people, refundable deposit required)

All Cold Beverages are available in 20 oz., 1.5 ltr., 2.0 ltr. bottles.
Kegs and Cases of Beer are available upon request.

 BROWNIE AND COOKIE PLATTER 
Delicious and moist assorted brownies with and without nuts, accompanied by delicious chocolate chip, 

oatmeal raisin, peanut butter, seven layer and Italian butter cookies, garnished with fresh berries.
Small (serves 8 to 10 people) ......................... $70 Large (serves 20 to 35 people) ............................ $130
Medium (serves 15 to 20 people) ................. $110 Extra Large (serves 35 to 50 people) ................. $180

FRENCH AND ITALIAN MINIATURE PASTRY PLATTER
An extraordinary array of deliciously baked miniature chocolate mousses, cannoli, napoleons,

fruit tarts, cheese cakes, signature pastries and much more, garnished with fresh berries.
Small (serves 8 to 10 people) .......................... $80 Large (serves 20 to 35 people) ............................ $180
Medium (serves 15 to 20 people) .................. $130 Extra Large (serves 35 to 50 people) ................. $240

BASKETS
Need to send a gift?
Going to a family function?
We have fruit baskets, cheese baskets, sweet tooth baskets,
epicurean baskets and anything else you can think of.
Whatever it is... we can make it!
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DESSERTS



Corporate Accounts Welcomed.

All Major Credit Cards Accepted.

All orders must be cancelled at least 24 hours in advance to avoid a charge.

FREE DELIVERY WITHIN A 10 BLOCK RADIUS
Extra Charge for deliveries outside of range.

Delivery policies may vary by location.

Regular, disposable place settings, including cocktail plate, fork,
knife, spoon and napkin are $1.00 per person.

Elegant, disposable place settings, including plate, fork, knife,
spoon, cup and napkin are $2.50 per person.

Some items subject to sales tax

PRICES MAY VARY BY LOCATION
All menu items and prices subject to change.

www.wmarketnyc.com
info@wmarketnyc.com

2840 Broadway
Corner of 110th Street
New York, NY 10025

catering110@wmarketnyc.com

p: 212.222.3367
f:  212.222.1500

84 Third Avenue
Corner of 12th Street
New York, NY 10003

catering12@wmarketnyc.com

p: 212.253.8400
f: 212.253.5800   

2589 Broadway
Between 97th & 98th Street

New York, NY 10025
catering97@wmarketnyc.com

p: 212.316.0222
f: 212.316.0111    

180 Third Avenue
Between 16th & 17th Street

New York, NY 10003
catering17@wmarketnyc.com

p: 212.254.0017
f: 212.254.0020  

77 Seventh Avenue
Corner of 15th Street
New York, NY 10011

catering15@wmarketnyc.com

p: 212.807.7771
f: 212.807.7774  

1407 Lexington Ave
Corner of 92nd Street

New York, NY  10128
catering92@wmarketnyc.com

p: 212.348.2382
f: 212.722.3205  

170 West 23rd Street
Between 6th & 7th Avenue

New York, NY  10011
catering23@wmarketnyc.com

p: 212.627.6160
f: 212.727.1372   

Scan Code to
order online

CAN’T F IND WHAT YOU’RE LOOKING FOR?
Give us 24 hours, and our chefs will prepare a lavish buffet suited for any gathering

from business luncheons to large family affairs and intimate dinners. Our time-honored
family recipes and custom-tailored menus are real crowd pleasers. For your next
get-together, consider our catering services for the homemade touch that keeps

you out of the kitchen and lets you enjoy your guests.

COMING SOON

825 Second Avenue
Corner of 44th Street
New York, NY  10017
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