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Nova CATERING SERVICES

Bring the culinary expertise, personalized service and the renowned reputation nova catering to your next special occasion. Whether you are planning a formal dinner party, casual get together, a corporate luncheon, a cocktail reception or a sit down wedding, Nova Catering can handle all of the particulars to ensure that your next engagement will be truly distinctive and memorable.

Expert event management that delivers! Our catering services include venue selection, menu development, china and stemware, table linens, table settings, service staff, bartenders, music, floral designs and more. We will be there to help you receive your guests upon their arrival and we will be there to help you upon their departure. 

inquiry about our full service catering for all occasions

call 718-722 1857 or 718-852 1991 ,e-mail us at novacateringco@yahoo.com,or visit our web site www.novacateringco.com, we  are located 210,court street,brooklyn,ny 11201

Dinner menu

Hors d’œuvres butlered

Cold

Smoked salmon pinwheel

grilled pepper napoleon

Proscuitto, asparagus canape

seared ahi tunaw/wasabi cream on cornbread

proscuitto and asparagus canapes

goat cheese roasted peppers toast

Fresh fruit kebabs, yoghurt-mint dip

Proscuitto-grilled asparagus,saffron aioli

Smoked salmon on toast, dill and crème fraiche

Shrimp salad ‘NEW ENGLANG’ roll

Barbecued chicken, cole slaw on corn bread

Smoked turkey with mango chutney

Grilled vegetables on pita bread

Red cherry tomato stuffed w/Roquefort

Tuna tartar on soy chips, wasabi cream

Chicken truffle mousse and cornichons on baguettes round

Crostini topped with tomato,basil and garlic relish

Roastbeef, arugula roulade, Dijon-horseradish

Bouchee foie gras mousse and dried figs

Blinis,crème fraiche and caviar

Bruschetta,tomato,onions

Filet mignon,horseradish cream

Lobster medallions on cucumber

Seared ahi tuna,wasabi cream on cornbread

Shrimp butterfly w/mango salsa

Hors d’œuvres butlered

Hot

tandoori chicken satay,curry aïoli

balsamic fig and goat cheese flatbread

mango and crab crostini

vietnamese spring rolls,orange-ginger sauce

Mini Maryland crab cakes, tartar sauce

Duck sausage California style pizza

Shrimp on sugar cane stick, sweet chili sauce

Mini vegetable egg roll, sweet and sour apricot sauce

Steamed chicken potsticker,soy-scallions dip

Beef, bell pepper,onions brochettes,pommery mustard

Chicken coconut sate, thaie peanut dip

An assortment of mini quiches( broccoli,swiss cheese, spinach,etc)

Roasted scallops and bacon skewered

Wild mushroom-walnut, crisp filo triangle

Mini beef empanada, cilantro-lime dip

Mini croque monsieur ‘PARIS BISTRO” 

vegetable potstcker,sweet plum sauce

tempura shrimp,ginger-soy dip

mini beef and vegetable kabob,herb dip

smoked mozarella and red pepper profiterole

chicken quessadilla,tomato-mango salsa

peking duck spring rolls

Italian/ Mediterranean 
SALADS

Marinated Vegetable Salad Made with Organic Fresh Vegetables and a Balsamic and Oregano Vinaigrette


seafood salad,calamari, shrimp, mussels, clams, potatoes, extra virgin olive oil, celery & parsley
Baby Spinach Salad with Pine Nuts, Goat Cheese and Sun Dried Tomato with a Red Wine and Herb Vinaigrette

Traditional Rustic Greek Salad with Cucumber, Tomato, Celery, Onion, Romaine Hearts, Feta and Olives

Classic Caesar Salad with Romano Croutons and Parmigian Cheese

Insalata Mista – Mixed Greens Salad with Chopped Vegetables

Baby Spinach Salad with Dried Cherries, Toasted Nuts, and Radicchio and a Hazelnut Vinaigrette

Panzanella Salad Made with Croutons, Cucumber, Tomato, Arugula and Shaved Parmigian Cheese with a Lemon-Olive Oil Vinaigrette

butter lettuce Salad with a Pancetta-Gorgonzola Dressing

Salad of Roasted Eggplant and Organic Tomatoes and Basil with Caramelized Garlic Vinaigrette

Chilled Penne Salad with Sun Dried Tomato, Basil, Pine Nuts, Olives, and Julliened Vegetables

 “Little Italy” Antipasto Salad with Vegetables, Provolone Cheese, Herbs and Salami 

Tuscan White Bean and Arugula Salad with Organic Tomatoes and Basil Vinaigrette

Classic Caprese Salad – Tomatoes Topped with Fresh Mozzarella and Basil and Drizzled with Olive Oil

“Lentil Al Fungi” – Italian Style Chilled Lentil Salad with Wild Mushrooms

PASTAS AND SIDE DISHES
“Torta Quattro”- Four Layer Casserole with Mascarpone, Sun Dried Tomato, Basil Pesto and Kalamata Olives- Served with Fresh Baguette

Balsamic and Olive Oil Marinated Grilled Vegetable Platters

Sautéed Vegetable Mélange with Lemon and Garlic

Pan Cooked Fennel Root and Radicchio with a touch of Orange and Basil

Grilled Eggplant with Fresh Basil and Tomato Vinaigrette

Classic Ratatouille made with Sautéed Eggplant, Onions, Garlic, Zucchini, Red Peppers and Tomato

Grilled and Sliced Portobello Mushrooms with Fresh Oregano

Baked Rigatoni with Marinara, Sweet Basil and Ricotta

LINGUINE AGLIO-OLIO with chilis, broccoli rabe

POTATO GNOCCHI cream, prosciutto, leeks & parmigiano

Homemade Lasagna – Choice of Meat, Vegetarian or Sausage

Custom Pastas – We will Mix and Match any of Your Favorite Pastas with our Homemade Sauces – Marinara, Alfredo, Pesto, Arrabiatta, Putanesca, and More……

ENTREES

 

Pan Roasted Local Bass with a Saffron-Tomato Cream Sauce with Sliced Fennel

Risotto with Rock Shrimp, Saffron, Basil, Sun Dried Tomato and Romano Cheese

Pepper and Herb Crusted Ahi Tuna served with a Sun Dried Tomato Cream Sauce

Halibut Pomodoro – Grilled Halibut Filets with Tomato, Basil and Garlic Relish

Local Bass with a Pancetta-Hazelnut Crust

Sautéed Scallops with Pancetta, Peas and Cream

Chicken, Veal or Eggplant Parmesan with Provolone Cheese and Marinara Sauce

Pan Roasted Chicken Breast with a Roasted Garlic and Wild Mushroom Ragout

Spezzatino – Stewed Chicken Breast with Artichoke Hearts, Tomato, Canellini ,White Wine and Basil

“Pollo al Limon” with a Caper, Vodka and Lemon Sauce

“Pollo Siciliana” – Braised Chicken with Peppers and Sweet Sausage

Chicken Marsala with a Marsala Mushroom Sauce 

Traditional Pan Fried Sausage and Peppers 

Veal Picatta (Veal in a Wine, Lemon and Caper Sauce)

Braised Lamb Shanks with Rosemary, Chianti and White Beans

Tuscan Style Slow Cooked Sirloin with Roasted Tomato, Garlic, Capers and Herbs

 

modern French/ American Menu 
SALADS & appetizers
Mixed Greens with Dried Cranberries, Toasted Pecans and a Balsamic VinaigretteBaby Spinach

 Salad with Crispy Bacon, Toasted Almonds and Warm Mushroom Vinaigrette

Salad of Roasted Beets, Orange and Fennel with Dijon Vinaigrette

grilled Pear and roquefort Salad with Mixed Greens, Walnuts and Honey-Balsamic Vinaigrette

smoked salmon & marinated salmon,apple-celery salad

Organic Spring Mix with Dried Apricots, Toasted Almonds and Goat Cheese

Organic Garden Salad with Choice of Dressings

Chilled Asparagus with Citrus Vinaigrette

composed fresh tuna niçoise,haricot vert,

chilled pea soup, caviar cream

 

SIDES
wild rice, Corn and Herbs

Classic Potato Gratin with Melted Cheese and Herbs

Rustic Mashed Potatoes (Roasted Garlic, Horseradish, Truffled Available) 

Roasted Baby Red Potatoes with Rosemary

Roasted Sweet Potatoes with Maple and Autumn Spices

caramelised brussels sprouts

Caramelized Baby Carrots with Orange Zest

Pan Roasted Wild Mushrooms with Red Wine and Leeks

Butternut Squash with Cinnamon Butter

Broccoli and Roasted Tomato Sautee

Pan Roasted Organic Assorted Vegetables

Sautéed Haricot Vert with Almonds and Crispy Shallots

grilled jumbo asparagus

 

MAIN COURSES
Pan Roasted Bass with a Smoked Tomato and emulsion

Halibut with Bacon and Hazelnut Butter

Herbed Atlantic Salmon Filets,sorrel sauce

Chilled Poached Salmon with a Lemon and Dill Cream

Pan Roasted Chicken Breast with a Wild Mushroom Ragout

Roasted (Bone-In) Chicken with Apples and Brandy

Chicken Breasts with a Dijon, Caper and White Wine Sauce

duo of filet mignon and short ribs ,Red Wine and Shallots

Medallions of Filet Mignon with a Sauce of Wild Mushrooms and Cabernet

Sliced Beef Sirloin with a Bourbon ,a Caramelized Onion Jus

Rosemary Infused Roasted Pork Loin with a White Wine and Whole Grain Mustard Sauce

Dijon Crusted Spring Lamb Roast

Grilled Baby Lamb Chops provencale

Pacific Rim Menu 
SALADS
Mixed Greens Salad with Toasted Almonds and Miso Vinaigrette

soy bean salad,mango and cilantro

miso-glased portobello mshrooms,tatsoie leaves

Spicy Marinated Cucumber Salad with Sweet Soy-Chili Vinaigrette

Thai Style Rice Noodle Salad with Thinly Sliced Organic Vegetables

Traditional Chinese Chicken Salad with Black Sesame, Pickled Red Ginger, Carrots, Red Cabbage, Toasted Almonds, Mandarin Oranges, Crispy Won Tons and Sesame Vinaigrette

Asian Style Napa Cabbage Salad with Red Peppers, Carrots and Black Sesame

 

 

SIDES
Braised Shitake Mushrooms with Ginger, Soy and Rice Wine

baby bok choy and oyster mushrooms

Stir-Fry Organic Vegetables with Crispy Noodles

Wok Cooked Snow Peas, Red Pepper and Water Chestnuts

Traditional Fried Rice

Thai Style Coconut Rice with Fresh Mint and Cilantro

Traditional Vegetable Chow Mein

 

 

ENTREES
Salmon with Sweet Soy, Green Onions and Crispy Won Ton Strips

Sesame Seared Ahi with Ponzu Sauce

Sautéed Shrimp and Scallops with Orange and Sesame Flavors

Rice Noodles with Lobster, Shrimp and Oyster Sauce

lamb chops, tangerine-scallions glaze

Whole Roasted Pieces of Chicken with Soy and Ginger

Stir-Fry Chicken or Beef with Organic Vegetables

Korean Style Crispy Chicken Legs with a Spicy Hoisin Glaze

Ginger and Scallion Marinated Sliced NY Strip

Sautéed Filet Mignon Medallions with Sesame, Snow Peas and Water Chestnuts

Stir-Fry BBQ Pork with Organic Green Beans

desserts

celebration cake  custom made to your own taste

white chocolate,raspberry cake

individual crème brulee

chocolate mousse

tiramisu

pecan pie

key lime pie

apple crumble pie

chocolate mud pie,custard sauce

ny cheese cake,strawberry sauce

sorbet,ice cream & gelato

chocolate-caramel tart

lemon tart

mixed fruit tart

strawberry, orange & vodka

chocolate-hazelnut mousse pyramid

chocolate trio cake

platter of mini pastries and mini tarts

platter of mini cookies assorted

platter of mini macaroons

fresh fruit salad w/fresh mint

coffee & tea service

