
www.onceuponatart.com

Catering Menu

135 Sullivan Street, New York, NY 10012
Tel: (212) 387-8869



Breakfast...
#1 — An assortment of freshly baked mini muffins and scones 
with seasonal fruit garnish served with butter and fruit preserves.
							        $5.95/person

#2 — An assortment of freshly baked mini muffins, scones
and bagels with seasonal fruit garnish served with butter, 
cream cheese and fruit preserves.			    $6.95/person

#3 — Homemade potato and onion frittata served with mini muffins,
scones, bread with seasonal fruit garnish served with butter and 
fruit preserves.					      $9.75/person

Working Lunch... $19.95
Sandwiches: Assorted sandwiches (one sandwich per person, 
sliced and wrapped) from our sandwich menu.
Salads: A choice of one daily salad (grain, bean, vegetable, potato)
in addition to mixed baby greens with dressing.
Dessert: Homemade assorted cookies, chocolate brownies,
Madeleines and biscottis garnished with seasonal fruit.
		  *6 person minimum order per item

Salad Compose...
Mediterranean Salad: Grilled chicken, eggplant caponata,
grilled artichoke and mushrooms, and roma tomatoes on a bed of 
arugula with balsamic vinaigrette.
							       $14.95/person

Nicoise Salad: Solid white tuna, corn, basmati rice, red bliss
potatoes, haricots, tomatoes and nicoise olives with Dijon vinaigrette.
							       $14.95/person

Couscous Salad: Grilled chicken breast and marinated
roasted vegetables on a bed of couscous.		  $14.95/person

Caesar Salad: Romaine lettuce leaves with sourdough croutons 
and our homemade caesar dressing with grilled chicken breast.
			           $13.95/person    $9.95 without chicken

Provencal: Organic baby greens topped with goat cheese,
roasted ratatouille, French potato salad and marinated grilled 
sliced chicken breast.
			         $12.95/person    $10.95 without chicken

Savory Tarts and Salad: Our famous vegetable tarts served 
with a side of baby organic greens and dressing.	 $12.95/person

Boxed Lunch... $14.50
Sandwiches: A choice of sandwiches in stiletto bread.
Salads: A choice of one salad from the selection of our
daily bean, grain and vegetable salads.
Dessert: Cookies and Fruits.

Platters... 
•	Dessert Platter — An assortment of freshly baked sweets

garnished with seasonal fruits.			     $6.25/person

•	Assorted Sandwich Platter			     $9.25/person

•	Sandwich Platter & Dessert Platter Combo	 $14.50/person

•	Tea Sandwiches — Traditional tea sandwiches.	   $5.75/person

•	Fresh Fruit Platter — Seasonal fruit.		    $7.25/person

•	Fruit and Cheese Platter — Brie, gorgonzola and goat cheese 
with fresh fruit and assorted bread.	            $10.50/person

•	Curried Chicken Salad
•	Dill-Egg Salad
•	Goat Cheese and Cucumber
•	Tomato and Basil

•	Smoked Turkey and Chutney
•	Cream Cheese and Chives
•	Avocado and Sprouts 

with Toasted Walnuts



Sweets...
Sweet Individual Tartlets				     $27.00/dozen
Mini Brownies					      $15.00/dozen
Assorted Freshly Baked Mini Cookies		   $15.00/dozen
Chocolate Cup Cakes				     $25.00/dozen

Hors d’oeuvres...
•	Mini 1.5” Vegetable Tartlets			    $27.00/dozen
 
 

•	Corn Bread with Smoked Turkey 
and Cranberry Chutney				     $26.00/dozen

•	Stuffed Mushroom Caps with Spinach and Cheese $24.00/dozen
•	Mini Potato Pizza Slices				     $19.00/dozen
•	Roasted Marinated Vegetable Skewers		   $25.00/dozen
•	Roasted Vegetable and Grilled Chicken Skewers $27.00/dozen
•	Gougère (Swiss Cheese puffs)				    $19.00/dozen
•	Bocconcini with Sundried Tomatoes		   $22.00/dozen
•	Curried Chicken in Flour Tortilla			    $27.00/dozen
•	Dill-Egg Salad on Pumpernickel Rounds		   $22.00/dozen
•	Vegetable Frittata Wedges			    $19.00/dozen
•	Smoked Salmon on Pumpernickel			    $29.00/dozen
•	Grilled Sesame Chicken Satay			    $27.00/dozen
•	Bruschetta (Grilled breads with choice of toppings below) $21.00/dozen

•	Crudite Platter — An arrangement of fresh vegetables
served with hummus or scallion dip.		    $6.95/person

•	Antipasto Platter — Bocconcini, sundried tomatoes, smoked
mozarella, saucisson, assorted olives and ciabatta bread. 
						                  $11.95/person

•	Dip Platter — Homemade guacamole and black olive hummus
with endive and pita toasts.				               $7.95

Savory Tarts...
7” (serves 4-6) $21.50      9” (serves 6-8) $26.50

11” (serves 8-10) $32.50

Sweet Tarts: Baked fresh daily with seasonal ingredients.
							        Please ask...

Additions...
•	Freshly Brewed Coffee		  		    $2.25/person
•	Selection of Tea					       $2.25/person
•	Freshly Squeezed Orange Juice				    $2.50
•	Sparkling or Non-Sparkling Bottled Water		   $2.25
•	Fresh Fruit Salad					    	  $5.75
•	Organic Yogurt Parfait (Fresh strawberry and

organic yogurt topped with homemade granola)		   $5.50

•	Spinach and Mushroom
•	Roasted Red Pepper
•	Zucchini and Curry
•	Tomato Provencal

•	Potato and Mushroom
•	Leek and Celery
•	Onion and Olive
•	Zucchini and Tomato

•	Black Olive Tapenade with Parmesan Shavings
•	Goat Cheese, Sundried Tomato and Pesto
•	Fresh Mozzarella,Tomato and Basil
•	Eggplant Caponata
•	Grilled Artichoke and Black Olives
•	Goat Cheese and Roasted Red Peppers

•	Red Pepper
•	Spinach and Mushroom

•	Zucchini and Curry
•	Tomato Provencal

*All salads are served with assorted breads.
*Please request cutlery when placing order.



*All the prices are per person, not inclusive of sales
  tax and applicable delivery charges.

*Please place an order by 3pm for
 next-day catering by phone.

*Please note that any order cancelled on the day of
  delivery is NON-REFUNDABLE.

*Charges for lost or unreturned catering equipment
  will apply.

Notes


