


Welcome
This brochure has been designed to acquaint you with the services that Catered 
Affair can provide for you. If there is something special that you desire, our 
experienced catering staff can customize and prepare it for you. We offer a full 
line of custom catering that can meet the needs of any size corporate or private 
function. 

We have built Catered Affair on the reputation of outstanding quality, sophisticated 
service, and consistently delicious food. We are confident that you will appreciate 
the care and precision given to every detail of your catered event. 

We, along with our professional staff, invite you to stop by and discuss every detail 
to make your next “Catered Affair” a memorable one!

- Peter and Karen Bloom

Delivery and Set-up

There is a $10 delivery charge for orders over $100 in our local area. Deliveries 
outside of a 3-mile radius and orders under $100 will incur an additional fee.

Equipment

All equipment must be returned by customer to Catered Affair. Equipment pick up 
can be arranged for an additional $25 pick-up fee. All equipment must be rinsed 
clear of food for sanitary purposes. Disposable equipment is available for a nominal 
fee. Deluxe Chafing Units are available for a $15 rental fee.

Professional Service Staff

Minimum 3 Hours at $25 per hour each plus 15% insurance/service fee. Holiday 
staffing charges $45 per hour each plus 15% insurance/service fee (includes 
holiday, holiday weekends, day prior and day after holiday). Staffing is not allowed, 
by insurance, to cook or serve any food items not prepared by Catered Affair.  

(Gratuities not included.)

Tents and Rentals ~ Please inquire.

—WELCOME—



BREAKFAST TRAY
Delicious assortment of freshly baked muffins, flaky croissants, bagels and danish.  

Buffet includes butter, cream cheese, preserves and disposable paperware.

$6.95 Per Person
(Minimum 10 people)

ADDITIONAL ITEMS

Assorted Breakfast Juices....................................................add $2.25 per person

Fresh Fruit Salad or Fruit Wedges.......................................add $2.50 per person

Smoked Salmon Platter........................................................................market price

Assorted Homemade Quiches..............................................................$15.95 each 

COMPLETE CONTINENTAL BREAKFAST BUFFET

$12.95 Per Person 
(Minimum 15 people)

HOT BREAKFAST BUFFET

$15.95 Per Person (25+ people)

$17.95 Per Person (12-24 people)

—Breakfast Selections—

• Assorted Bagels 

• Danish 

• Muffins 

• Croissants

• Butter, Cream Cheese & Preserves 

• Freshly Brewed Coffee 
	 (Choice of Regular or Decaf)
	 For both add $1.50 per person

• Assorted Breakfast Juices 

• Fresh Fruit Salad

• Disposable Paperware

• Scrambled Eggs 

• French Toast and Syrup

• Bacon 

• Breakfast Sausage 

• Breakfast Potatoes

• Assorted Breakfast Juices

• Freshly Brewed Coffee 
	 (Choice of Regular or Decaf)
	 For both add $1.50 per person

• Disposable Paperware

• Chafing Units & Serving Utensils
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YOUR CHOICE OF 2 HOT ENTREES 
AND 2 HOMEMADE SALADS. 

—Hot & Cold Luncheon Buffet—

HOT ENTREES
CHOOSE 2 SELECTIONS

HOMEMADE SALADS
CHOOSE 2 SELECTIONS

OR 
Large, Crisp Tossed Salad and Dressing

($.50 Additional Per Person)

THE HOT & COLD LUNCHEON BUFFET ALSO INCLUDES  

DECORATED AND GARNISHED PREMIUM COLD CUT TRAYS

ALSO INCLUDED:
• Assortment of Fresh Baked Breads and Rolls

• Mayonnaise and Mustard

• Pickles and Olives 

• Heavy Duty Paperware (plates, forks, knives and napkins)

• Serving Utensils

• Hot Entrees Set Up in Deluxe Chafing Dishes with Sternos 

$13.99 Per Person (25+ people)

$15.99 Per Person (12-24 people)
Select a 3rd Hot Entrée for $3.00 additional per person

• Eggplant Parmesan 

• Cavatelli and Broccoli 
• Herb Roasted Chicken Pieces  
• Honey Mustard Chicken Pieces 

• Baked Ziti Parmesan 

• Italian Meatballs 

• Baked Macaroni and Cheese 

• Sliced Roast Beef in Gravy 

• Barbecue Chicken Pieces 

• Sausage and Peppers 

• Sliced and Glazed Baked Virginia Ham  

• Sweet and Sour Meatballs
• Meatballs in Wine Gravy 

• Kielbasa and Sauerkraut 
• Meatloaf in Brown Gravy
• Buttery Parslied Potatoes 

• Vegetable Medley with 
	     Orzo Pasta and Cheese
• Penne with Vodka Cream Sauce 

• Sliced Turkey Breast in Gravy

• Our Famous Cole Slaw 

• Potato Salad 

• Pasta Salad with 
      Tomatoes and Basil
• Tomato Cucumber Salad 

• Macaroni Salad 

• Cucumber Salad
• Ziti Salad with Roasted        	
      Peppers and Broccoli

• Store Baked Roast Beef 
• Oven-Roasted Turkey Breast 
• Boiled Ham

• Hard Salami 
• American Cheese 

• Swiss Cheese
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THE ALL AMERICAN PREMIUM GARNISHED COLD CUT PLATTERS

CHOOSE FROM: 

$5.95 Per Person

SPIRAL SLICED AND GLAZED HAM
Deliciously smoked honey glazed spiral ham presented on a bed  

of chilled greens, garnished with fruit slices and grapes.

$7.99 Per lb.
(Priced Per Pound / Average 7-9 lbs.)

CARVED ROAST TURKEY
Succulent roasted turkey presented re assembled on the frame in serving slices,  
as a dramatic buffet centerpiece, garnished with cranberry and assorted fruits.

$4.99 Per lb.

TIED AND BAKED VIRGINIA HAM
Glazed with fresh fruit.

$8.99 Per lb.
(Minimum 3 lbs.)

(Minimum 10 people)

TOSSED SALAD Served with Italian vinaigrette. 

$2.95 Per Person 

SPINACH SALAD Served with balsamic vinaigrette. 
$2.95 Per Person 

CAESAR SALAD (No anchovies!) 
$2.95 Per Person 

GREEK SALAD Served with balsamic vinaigrette. 
$2.95 Per Person 

Add Grilled Chicken to any salad for $2.95 per person.

—Fresh Off The Slicer—

• Store-Baked Roast Beef 
• Oven-Roasted Turkey Breast 
• Imported Boiled Ham
• Hard Salami 

• Corned Beef 
• Pastrami 
• Capicola 
• Bologna

• Swiss Cheese 
• American Cheese 
• Sliced Provolone 
• Muenster Cheese

—Salads and Such—
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“OVERSTUFFED” SANDWICH PLATTER
An assortment of hearty sandwiches prepared on fresh, selected breads, soft tortillas and 
rolls, decorated and garnished. Perfect for luncheons and informal corporate meetings.

$7.45 Per Person
All Wraps $7.95 Per Person

Customized Sandwich Trays Starting at $7.95 and Up 

THE “HERO” PLATTER
A variety of our famous sub sandwiches with assorted meats and cheeses, lettuce, 
tomatoes, onions and spices. Heros are cut into serving slices and garnished with  

pickles and toothpicks. Oil and vinegar served on the side.

 $6.95 Per Person 

“LUSCIOUS” SANDWICH PLATTER
A creative assortment of delicious specialty sandwiches prepared on selected breads, rolls 

and wraps, garnished with lettuce and tomatoes. These “luscious” sandwiches include 
specialty combinations of gourmet meats and cheeses, homemade sandwich salads, 

including garnishes such as marinated peppers, sprouts, sliced cucumbers, olives, etc. 
Sandwiches come dressed with assorted home-style dressings.

 $8.95 Per Person 

MINIATURE COCKTAIL SANDWICHES
A lovely selection of Petite Sandwiches of meats, cheeses and salads  

on assorted fresh breads. Garnished with frilled toothpicks. 

 $50.00 Tray of 50 Petite Sandwiches

TRIPLE-DECKER SLOPPY JOES
Extra thick triple-decker sandwich combinations of roast beef, turkey breast, ham, corned 

beef and Swiss, each garnished with cole slaw and Russian dressing. Sandwiches are 
handsomely decorated in pyramids with pickles and frilled toothpicks.

 Full Tray $100.00 (Serves approximately 25 people) 
Half Tray $50.00 

SANDWICH SIDES
RELISH TRAY: $2.00 Per Person 

Includes sliced juicy tomatoes, onions, hot peppers, sliced pickles  
and black olives, arranged on a bed of crisp lettuce

TRAY OF POTATO CHIPS: $20.00 

—Our Signature Sandwich Platters—
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SANDWICH LUNCHEON PACKAGE INCLUDES:
• PLATTER OF ASSORTED OVERSTUFFED SANDWICHES

• CHOICE OF 2 SALADS

• ALSO INCLUDES 
• Assorted Cans Sodas, Bottled Waters, Cups and Ice
• Freshly baked Cookies and Brownies
• Disposable Paperware

WHOLE PACKAGE: $15.95 PER PERSON
All Wraps Add $1.00 Per Person

(Minimum 10 people)

A LA CARTE LUNCHEON SELECTIONS

Platter of "Overstuffed" Sandwiches.................................................................. $7.45 pp

Platter of "All Wraps" Sandwiches......................................................................$7.95 pp

Platter of "Luscious" Gourmet Sandwiches......................................................$8.95 pp

Platter of Assorted Hero Sandwiches.................................................................$6.95 pp

Customized Sandwich Trays............................................................ starting at $7.95 pp

Fruit Salad ..............................................................................................................$2.50 pp

Tray of Potato Chips.................................................................................................. $20.00

Disposable Paperware.............................................................................................$.75 pp

Can Sodas & Bottled Water (Includes Cups & Ice)............................................$2.50 pp

Cookies & Brownies...............................................................................................$2.50 pp

—Corporate Luncheon Selections—

• Our Famous Cole Slaw
• Red Skinned Potato Salad 

• Tomato Cucumber Salad
• Macaroni Salad

• Pasta Tomato Basil Salad 
• Danish Cucumber Salad



FINE CATERING FOR ALL OCCASIONS

BORO CENTER
424 Route 206 South

Hillsborough, New Jersey 08844

908.874.7790 • Fax 908.874.5493
info@cateredaffair.net

HOURS: 
Monday - Friday 6:30 am - 6:00 pm

Saturday 7:00 am - 6:00 pm
Sunday 7:30 am - 4:00 pm

www.cateredaffair.net
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