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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

SEATED LUNCH

First Course

Please select one from the following…

 Salad Manchego Cheese, Arugula, Red Apples, Dates Walnuts

And Pistachio Vinaigrette

Tower of Smoked Salmon, Yukon Gold Potatoes, with Chervil Crème Fraiche

Fresh Spinach Salad with Bacon, Mushrooms, Goat Cheese, Pine Nuts

In a Warm Sherry Vinaigrette

Belgian Endive and Caramelized Walnut Salad With Pear, Gorgonzola and Sherry Vinaigrette

Entrée

Composed Cobb Salad

Romaine Greens with Breast of Chicken, Bacon, Hard-Cooked Egg, Avocado and Tomato

with Citrus Vinaigrette

Grilled Ahi Tuna Salad with Romaine Lettuce, Radish, Cucumber, Tomato, Pita Chips, Lemon and Hummus

Rotisserie Chicken with Sautéed Spinach, Garlic French Fries and Chicken Thyme jus

Roasted Lemon-Oregano Farm Raised Chicken with Pomme Puree and Tomato-Roasted Artichokes

Grilled Atlantic Salmon with Leek Fondue, Red Wine Shallots, Roasted Potatoes and Horseradish

Herb crusted Sea Bass on Crispy Risotto Cake With Wilted Herbs and Seasonal Vegetables

Chateau Steak on Caramelized Red Wine Onions

with Creamy Cepe Mushroom Potatoes and a Savory Garlic Sauce

Dessert

Please select one from the following…

Pistachio, Strawberry and Lemon Tart

Base of tart is made from buttery pitachio sponge cake, layered with light lemon cream and fresh strawberries,

served with lemon zest confit, strawberry sauce, and candied pistachios

Lemon, Hazelnut, and Blueberry Financier

Served with lemon sauce, lemon zest confit and blueberry compote
White Chocolate Peach Cake

White Chocolate mousse with a honey poached peach center on top of a macadamia nut sponge cake.

Served with peach sorbet and a macadamia nut brittle.

Chocolate Peppermint Truffle Cake

Rich chocolate cake with a peppermint truffle center, served with chocolate sorbet and mint crème anglaise

