
CATERING

PACKAGES

salad & sandwiches $26 pp
choice of: 1 salad, 2 sandwiches, house made chips

light lunch $34 pp
choice of: 2 salads, 2 mains, house made chips

the spread $39 pp
choice of: 1 salad, 2 mains, 1 pasta, 2 sides

the works $55 pp
choice of: 1 salad, 2 sandwiches, 2 mains, 1 pasta, 
2 sides, quarter pounders

mini burgers + pasta 72-hour notice required $43 pp
mini burgers, caesar salad, mac + cheese, 
rigatoni alla vodka, baby spinach, house made chips

party time $50 pp
kale + quinoa salad, salmon, grilled shrimp,  
filet mignon, ricotta gnocchi, jalapeño cheddar grits,  
shishito peppers, smashed potatoes

ADD ADDITIONAL ITEMS TO YOUR PACKAGE
priced per person

main $12, salad $6, pasta $9, sandwich $9, side $4

DELIVERY FEE:  Please note a minimum $50 
delivery fee wil l  be applied to al l  orders. The 
delivery fee is not treated as gratuity.

ORDER INFO: Select from the options below. Minimum of 10 
guests per order. At least 48 hours notice required. Plates 
and utensi ls available upon request.  Our catering team can 
be reached at catering@ctrnyc.com or 212.542.8949.

house made chips serves up to 10   20
mini burgers 12 pieces 72-hour notice required 70
black truffle arancini 30 pieces 90
mushroom risotto, mozzarella, truffle aioli
shrimp cocktail 30 pieces    110 
cocktail sauce, citrus remoulade

spicy salmon tartare 30 pieces  110
crispy rice, avocado, sriracha, nori
chicken wontons 30 pieces 90
72-hour notice required

mac + cheese balls 30 pieces 90
72-hour notice required

M AKE  YOUR  OWN

kale + quinoa sun dried cranberries, ricotta salata, 
toasted  almonds, dijon vinaigrette

little gem caesar crispy parmesan frico

mediterranean local lettuces, tomatoes, cucumber, 
olives, feta, scallion, red wine vinaigrette

S A LADS

grilled chicken burrata, tomato jam, basil aioli, 
toasted ciabatta 

avocado sandwich goat cheese, tomato,  
cucumber, red onion, whole wheat

mini burgers bacon shallot jam, cheddar, crispy  
onions, house pickles, TSB sauce, brioche bun
72-hour notice required

S AN DW I CHE S

braised short rib fusilli 10 hour short rib 
ragu, burst tomatoes, mascarpone, parmesan

ricotta gnocchi truffle cream 

mac + cheese
rigatoni alla vodka tomato, stracciatella 
cheese, crème fraîche, sesame

PASTAS

grilled shrimp scampi sauce

brick pressed chicken chicken jus 
available after 5pm

bibimbap sushi rice, shiitake, spinach, edamame,  
house-made kimchee, sunny up egg 

grilled chicken scallion and shishito pepper
vinaigrette

roasted salmon chimichurri

filet mignon green peppercorn & chimichurri  
+10 per person

MA I N S

jalapeño cheddar grits
brussels sprouts avocado green goddess, soft 
herbs, pink peppercorns

blistered shishito peppers yuzu aioli,  
lava salt

smashed potatoes garlic, crème fraîche

corn off the cob avocado, local peppers, citrus 
vinaigrette, cilantro

baby spinach toasted garlic, lemon

S I D E S

HORS  D ' O EUVRE  P LATT ERS

available  at  al l  locations for  pick up or 
delivery Monday -  Friday starting at 
noon.

QUART E R  POUN DE RS  giant homemade chocolate chip cookies, 10 pieces   30


