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Breakfast a la carte 

6 Guests and Up 

 

 

Sliced Fruit Platter 

Assorted Seasonal Fruits and Berries 

 

 

Greek Yogurt Parfait Bar 

Greek Yogurt Served with Seasonal Fruits and Berries, Granola, Walnuts 

and Honey 

 

 

Norwegian Smoked Salmon Platter 

Served with Tomatoes, Onions, Capers and Lemon Wedges 

Accompanied by a Basket of Freshly Baked Mini Bagels and a Variety of 

Cream Cheeses  

 

 

New York Bagel Platter 

Assorted mini bagels with an assortment of cream cheeses and spreads 

 

 

Savory Breakfast Tray   

Miniature Bagels & Croissants Filled with Tuna Salad, Chicken Salad, Egg 

Salad and Smoked Salmon & Cream Cheese 

 

 

Hearty Egg Sandwiches  

- Scrambled Eggs, Spinach, Tomato and Mozzarella 

- Scrambled Eggs, Bacon and American Cheese 

- Scrambled Eggs, Sausage and Cheddar cheese 

- Scrambled Eggs, Ham and Swiss Cheese 

- Egg Whites, Pepper, Onion and Mushroom 

- Egg Whites, Broccoli, Mushroom and Cheddar   

Or Create your own 
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Breakfast & lunch packages  

6 Guests and up 

 

 

Continental Breakfast  

Freshly Baked Mini Breakfast Treats (Bagels, Muffins, Croissants, 

Danishes) and a variety of Cream Cheeses, Butter & Preserves  

Accompanied by Coffee and Freshly Squeezed Orange Juice 

 

Add Sliced Fruit Platter 

 

 

American Breakfast  

Scrambled Eggs, two Breakfast Meats and Roasted Home Fries 

Assorted Mini Breakfast Treats and a variety of Cream Cheeses, Butter & 

Preserves  

Coffee and Freshly Squeezed Orange Juice 

 

 

 

Country Breakfast  

Choice of Pancakes or French Toast 

Scrambled Eggs with two Breakfast Meats and Roasted Home Fries  

Assorted Mini Breakfast Treats and a variety of Cream Cheeses, Butter & 

Preserves 

Coffee and Freshly Squeezed Orange Juice 

 

 

 

Junior Executive  

Assorted Signature Sandwiches and wraps (cold or hot) 

Choice of one Green Salad 

Choice of Dessert or Sliced Fruit Platter 

 

 

Boardroom Classic 

Assorted Signature Sandwiches (cold or hot)   

Choice of one Pasta Salad 

Choice of one Green Salad  

Dessert Tray and Sliced Fruit Platter  

 

 

Client Lunch 

Premium Entrée with two Premium sides 

Choice of one green salad 

Artisanal bread basket 

Dessert tray and sliced fruit platter 
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Hot signature Sandwiches 

all served on our artisanal ciabatta rolls or bread selection 

6 Guests and Up 

 

 

Brisket French Dip 

Texas Style Brisket served in its own natural au jus sauce and butter 

 

Jerk Chicken Sub 

Jerk seasoned roasted chicken with Pepper Jack Cheese and avocado  

 

Roasted Turkey Hero 

House roasted turkey breast in its own gravy  

 

Roasted Turkey Milano 

House roasted turkey breast, aged provolone, tomato, arugula, olive 

oil, lemon juice and oregano 

 

Italiano Panini 

Ham, fresh mozzarella, Roma tomatoes, arugula and pesto on a 

baguette 

 

Chicken Fajita 

Chicken breast, melted cheddar, peppers, onions and salsa on a 

toasted brioche 

 

Chicken Vera Cruz 

Panko crusted chicken cutlet, aged provolone, avocado, tomato, 

arugula and jalapeno mayo 

 

Chicken Cutlet Parmesan 

Panko crusted chicken cutlet, homemade marinara sauce with fresh 

mozzarella and parmesan cheese 

 

Meatball Parmesan 

Hand rolled and slow roasted beef and lamb meatballs, homemade 

marinara sauce with fresh mozzarella and parmesan cheese 

 

Veggie Ball Parmesan 

Farro, black beans, kidney beans, chick peas, mixed peppers, cilantro, 

sweet potato and panko breadcrumbs  
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Cold signature sandwiches & specialty wraps 

all served on our artisanal bread selection 

6 guests and Up 

 

 

California Chicken Pita 

Chicken breast, avocado, lettuce, tomato, cucumber, jalapeno mayo on a 

whole wheat pita 

 

Empire Roasted Turkey 

House roasted turkey, aged provolone, apples, grapes, honey Dijon 

mustard on a ciabatta Roll 

 

Tuna Salad on Multigrain 

 

Chicken Salad on a baguette 

 

Shrimp Salad on a baguette 

 

Grilled Vegetables and Hummus 

Grilled zucchini, yellow squash and roasted peppers, hummus, lettuce, 

avocado on whole wheat pita 

 

Smoked Salmon 

Norwegian smoked salmon, cream cheese, capers, cucumbers and dill on a 

ficelle 

 

Caprese 

Fresh mozzarella, tomatoes, fresh basil and pesto on a baguette 

 

Buffalo Chicken in a Lettuce wrap 

Roasted chicken, quinoa, avocado, celery, sriracha mayo wrapped in a 

lettuce leaf (gluten free) 

 

Tex-Mex Chicken wrap 

Roasted chicken, green and red peppers, black beans, corn, pepper jack 

cheese and cilantro mayo 

 

Pesto Chicken wrap 

Roasted chicken, basil and pesto on a spinach wrap 

 

Chicken Caesar wrap 

Roasted chicken, parmesan cheese, roasted red peppers and Caesar 

dressing  

 

Italian Tuna wrap 

Albacore tuna with shredded carrots, red onions, olive oil and lemon 

juice (no mayo) 
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Green salads 

6 Guests and up 

 

 

Veritable House Salad 

Organic field greens, seared apples, candied walnuts, dried cranberries, 

grape tomatoes and crumbled blue cheese. 

 

Classic Caesar 

Hearts of Romaine, Grape Tomatoes, Roasted Red Peppers, Croutons & 

Shaved Reggiano Parmesan with our Homemade Caesar Dressing  

 

Baby Spinach 

Chopped Hard Boiled Eggs, Red Onions, Bacon & Crumbled Blue Cheese 

served with a Raspberry Vinaigrette 

 

Greek Salad 

Hearts of Romaine, Ripe Roma Tomatoes, Cucumbers, Red Onions, Stuffed 

Grape Leaves and Greek Feta Cheese Served with a Lemon and Cretan Extra 

Virgin Olive Oil Vinaigrette 

 

Garden Salad 

Organic Field Greens, Ripe Roma Tomatoes, Cucumbers, Red Onions, 

Carrots and Mushrooms with your Choice of Dressing  

 

Specialty & Pasta salads 

6 Guests and up 

 

 

Sun Dried Tomato Pesto 

Penne pasta with Sun Dried Tomatoes, Sautéed Mushrooms and Wilted 

Spinach in Our Freshly Made Basil Pesto and Shaved Parmesan Cheese    

 

Mediterranean Pasta  

Penne pasta with Peppers, Red Onion, Kalamata Olives, Grape Tomatoes in 

extra virgin olive oil and lemon zest 

 

Roasted Beet Salad 

With a Fresh Orange Reduction, Candied Walnuts and Crumbled 

Gorgonzola served with Red Wine Vinaigrette 

 

Insalata Caprese 

Fresh Mozzarella, Sliced Ripe Roma Tomatoes and Fresh Basil, Drizzled 

with Cretan Extra Virgin Olive Oil 

 

The Santa Fe  

Organic Field greens with Grilled Corn, Black Beans, Ripe Chopped 

Tomatoes and Cilantro Served with a Chili Lime Vinaigrette 

 

Israeli  

Ripe Roma Tomatoes, Cucumbers, Red Onions and Parsley Served with a 

Lemon and Cretan Extra Virgin Olive Oil Vinaigrette  
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Entrée Salad Selections 

6 Guests and Up 

 

 

Grilled Chicken Veritable 

Grilled Chicken Breast, Organic Field Greens, Seared Apples, Candied 

Walnuts, Dried Cranberries, Grape Tomatoes & Crumbled Bleu Cheese 

Served with a Balsamic Vinaigrette  

 

 

Imperial Chicken Salad 

Teriyaki Glazed Chicken Breast, Organic Field Greens with Mandarin 

Oranges and Toasted Almonds 

Served with Sesame Ginger Vinaigrette  

 

 

The Santa Fe Shrimp Salad  

Grilled shrimp, Organic Field Greens, Corn, Black Beans, Chopped 

Tomatoes and Cilantro Served with a Chili Lime Vinaigrette 

 

 

Asian Salmon Salad 

Wasabi kissed Salmon with Black & White Sesame Seeds, Asian Cold 

Noodles, Organic Field Greens with Mandarin Oranges and Toasted 

Almonds Served with Sesame Ginger Vinaigrette  

 

 

Texas Style Brisket House Salad 

Slow roasted and sliced Texas style brisket, Organic Field Greens, Red 

Bliss Potatoes, Green Beans, Ripe Chopped Tomatoes, Red Onions, Roasted 

Peppers, and Crumbled Bleu Cheese Served with a Balsamic Vinaigrette  

 

 

Mediterranean Grilled Vegetables  

Eggplant, Zucchini, Summer Squash, Peppers, Onions, Mushrooms and 

Greek Feta Cheese Drizzled with a Balsamic Reduction 
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Premium entrees 

With your choice of two sides and sauces 

6 guests and up 

 

 

Texas Style slow cooked brisket 

Grilled steak with chimichurri * 

BBQ spare ribs 

BBQ Pulled Pork 

Lamb & beef meatballs marinara 

Turkey Meatballs 

Mediterranean herb roasted turkey breast 

Greek stuffed chicken breast with spinach & feta cheese * 

Rotisserie jerk chicken 

Rotisserie Mediterranean chicken 

Rotisserie teriyaki chicken 

Southern style fried chicken 

French cut chicken * 

Chicken cacciatore 

Herb roasted salmon. 

Poached salmon with yogurt dill sauce 

Teriyaki salmon 

Veggie balls marinara 

Tofu cacciatore 

 

* (two-day notice required) 

 

 

Sauces 

lemon herb tahini, yogurt dill, marinara, brisket au jus, turkey gravy, 

chipotle gravy 

 

 

Premium sides 

Quinoa, corn & kale pilaf 

Brown rice with mushroom duxelles 

Homestyle mashed potatoes 

Rosemary roasted red potatoes 

Caramelized sweet potatoes 

Creamy mac and cheese 

Cowboy pinto beans with roasted red peppers 

Roasted butternut squash with rosemary and cinnamon 

Steamed seasonal vegetables 

String beans almondine 

Grilled vegetables with balsamic reduction 

Pan seared Brussel sprouts with a lemon vinaigrette 

Skillet charred broccoli with an Italian vinaigrette  
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Dessert platters 

6 guests and up 

 

Cookies & Brownies 

Freshly baked homemade cookies and brownies 

 

 

Mini Italian Pastries 

Mini cannoli, napoleon, tiramisu and eclairs  

 

 

Mini Cupcakes 

Assorted vanilla, chocolate and red velvet cupcakes 

 

 

Chocolate covered strawberries. 

Dark and white chocolate covered strawberries 

 

 

 

Beverages 

 

Coffee & tea service 

 

 

Cold brew coffee  

 

 

Fresh squeezed orange juice 

 

 

Fresh brewed unsweetened and flavored Iced tea 

 

 

Fresh squeezed lemonade 
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Our promise 

 

Here at Veritable we emphasize the Real and Genuine! Our story 

started more than twenty years ago here in the heart of New 

York City. After a long career in developing brands and concepts 

for other ‘fast food’ companies, we realized that too much time 

was invested in expanding quickly and not enough time spent on 

serving quality food to our community. We wanted a place where 

we could feed our own kids and not feel guilty. So, we embarked 

on a mission to prepare real food. 

  

We started with fresh, and by fresh, we don’t mean fresh out of 

the freezer, or fresh from a factory far away. Our ingredients 

are hand selected, locally grown, and delivered daily. We pride 

ourselves on supporting and sustaining local farms, produce, 

dairy, and meats, with no added hormones or antibiotics. The only 

preservatives we care for is preserving the natural taste of our 

ingredients. 

  

Then there’s the hard work. Like our artisanal producers, we 

believe it’s not too much to ask for something good and good for 

you, something made with a little love and care! That’s why 

everything at Veritable is made from scratch, by hand, using only 

the most natural ingredients, fresh throughout the day. All we 

ask for in return is that you take the time to Enjoy! 

 

 

Veritable services 
 

Orders and cancellations 

 

Place orders before 3pm for next day delivery.  

Weekend catering is available for orders minimum of $1000 

24-hour notice is required to cancel an order. 

Same day cancellations are subject to fees 

All orders are charged A $25 delivery fee  

 

Equipment 

 

All catering equipment will be picked-up within the same or following day. 

Boxed lunches and gift baskets are available. 

All disposable eating utensils, plates, forks, knives, napkins, chafing dish, 

and serving utensils are provided at no additional cost. 

Additional fee may be applied for lost or damaged equipment 


