
ordering - we request 48 business
hours for all orders.

 
cancellations - We require 48 business
hours.

delivery- Rates start at $25 within 5
miles of either store. Additional rates
apply for further delivery and set up if
necessary. $250 order minimum applies.

pick up - Pick up is available at either
location for any order that does not
meet delivery minimum

service ware - serveware included with
all orders. Please inquire for pricing
for additional paper goods.

 
For all hot foods, chafer & sterno will
be an additional cost of $15.

allergies - We are not an allergen free
facility, We can accommodate vegan &
vegetarian requests.

Staffing- We do have a professional
team of servers, bartenders and
culinary staff to help make your event
complete!

Haddon Culinary 
Events & Catering Menu

Small Packages feed up to 12 | Large Packages feed up to 24
 (unless otherwise specified)

www.haddonculinary.com
Please call your neighborhood store for orders

Haddonfield: #856-616-2345 Collingswood #856-559-0440
or email us at events@haddonculinary.com

Haddon Culinary offers casual and full service catering in addition to
our two retail locations in Collingswood and Haddonfield. This menu

boasts fan favorites from our stores including fresh house baked
goods, traditional Italian delicacies, our famous seasonal sandwiches

and introducing this summer, house smoked BBQ specials!
 

Our sales team is here to help you design your perfect family
gathering, office luncheon or holiday celebration. Please don't

hesitate to ask about additional seasonal offerings or customizations. 

faq



French Toast

Deep Dish Cheese Stuffed Omelettes

Your choice of one:
Spinach, Feta, and Tomato

Bacon, Cheddar, and Scallion 
House Breakfast Sausage, Homefries, Black Pepper Cooper

Sharp Italian Pepper & Egg with Mozzarella
Pork Roll, Egg & Cooper Sharp 

Classic Western Omelette 
Ribeye Cheesesteak with Provolone

$70 each
 

Classic Cinnamon and Sugar Dusted with Butter and Pure Maple Syrup
Small $70 | Large $140 

Mini Bagel Box

Seasonal Fruit and Berry Tray

smoked salmon tray

 
Haddon Culinary Continental Breakfast

Cantaloupe, Honeydew, Pineapple, Fresh Berries
Salted Caramel Mascarpone Fondue

Small: $60 | Large: $120
 

Mini Bagels, Mini Croissants, Revolution Coffee Cake, Zucchini Bread,
Jewish Apple Cake, Whipped Butter, Cream Cheese, and Jam.

Small $84 | Large $165 

nova salmon, Hot smoked Salmon, Capers, Pickled Red Onion, 
Sliced Roma Tomatoes, English Cucumber, Dill Cream Cheese, 

Strawberry Cream Cheese, Avocado, & Egg Salad
Small: $65 | Large: $130

 

Everything, Cinnamon Raisin, and Whole Wheat Mini Bagels, Whipped Butter, Cream
Cheese, and Jam. (plain bagels upon request)

Small $55 | Large $110 

breakfast & brunch 
small serves up to 12  | Large serves up to 24 
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Farm fresh eggs and home fries wrapped in
a flour tortilla with your choice of: 

Spinach, Feta & tomato
Bacon, Cheddar, & Scallion 

Ribeye Cheesesteak & Provolone
House breakfast sausage & cooper sharp

Classic Western Omelette 
Pork Roll & Cooper Sharp
Includes Fresh Cut Fruit &

Revolution Roasters Coffee
Small $275 | Large $550 

Your choice of:
(2) Deep Dish Omelettes (refer to page 2)

(2) Brunch Bakery Selections (from fan favorites)
(2) Savory Breakfast Meats (selections above)

 Classic Cinnamon and Sugar Dusted French Toast 
Farmers Market Salad: Fresh Lettuces, Vine Ripened Tomatoes, Cucumbers, Pickled Red

Onion, Pickled Baby Carrots, Green Goddess Dressing
Seasonal Fruit and Berries & Revolution Roasters Coffee 

Small $475 | Large $950
 

 

Garden Brunch Package

Your choice of:
Two (2) Deep Dish Omelettes

(refer to page two)
Two (2) Savory Breakfast Meats

(selection above)
Cast Iron Skillet Home fries
Revolution Roasters Coffee

Small $275 | Large $550
 

Haddon Sunrise Package
Breakfast Burrito Package

breakfast & brunch packages

Cast Iron Skillet Homefries 

Griddled Country Ham
Taylor Pork Roll

Exclusively from our collingswood butcher shop:
Double Smoked Thick Cut Bacon
House Made Breakfast Sausage

House Made Blueberry Maple Breakfast Sausage House
Made Vegan Breakfast Sausage

Small $70 | Large $140
 

Savory Breakfast Meats

Small $45 | Large $90
 

(serves 6-8)
Classic Quiche Lorraine

Broccoli and Cheddar Quiche
Asparagus & Pecorino Toscano Quiche

Braised Short Rib & Truffled Wild Mushroom Galette 
French Ham, Onion Confit & Cave Aged Gruyere Galette 

Wild Berry Almond Galette
Caramel Apple Galette

$23 each
 

fan favorites
HC FAVORITE!

AVAILABLE IN BOTH 

STORES DAILY
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Sandwiches Included: California Turkey Hero, Collingswood Cutlet, French Onion
Foccacia, Classic Caprese 

Traditional Potato Salad, Garden Salad with Balsamic Dressing
Chocolate Chip Cookies

Small: $295 | Large: $590
 
 
 

Sandwiches Included: Italian Stallion, Rotisserie Pork Diavolo, Classic Caprese
Pesto Pasta Salad, Garden Salad with Balsamic Dressing

Chocolate Chip Cookies
Small: $295 | Large: $590

 
Need only the sandwiches? trays also Available

Small: $160 | Large $320
 

Hot Sandwich Package

Not Your Average Sandwich Board Package

Haddon Favorites Sandwich Package

Nonna Santulli’s Meatballs in Sunday Gravy
Homemade Sausage with Peppers and Onions

Traditional Chicken Cutlets
Condiment Tray: Broccoli Rabe, Fried Peppers, Roasted Red Peppers, Pecorino

Romano, Crushed Red Pepper, Provolone Cheese
Pesto Pasta Salad, Garden Salad with Balsamic Dressing

Petite Torpedo and Kaiser Rolls
Small: $395 | Large: $790

 

A Tray of our house cured, smoked, and roasted meats, 
sliced and ready for you to build the sandwich of your dreams

House Meats Included- Smoked Turkey, Pastrami, USDA Prime Rare Top Round, 
Italian Rotisserie Pork

Garnish Tray to Include: Cooper Sharp, Provolone, Gruyere, Calabrian Chili Aioli,
Romaine lettuce, Pickled Red Onions, Mayonnaise, Spicy Brown Mustard, Pickles,

Olives, Sliced Tomato House Made Potato Chips, Traditional Potato Salad, Garden
Salad with Balsamic Dressing Artisan Breads- Marble Rye, Petite Kaiser Rolls, 9

grain Rolls, Seeded Brioche 
Small: $295 | Large: $590

 

lunch packages
small serves up to 12  | Large serves up to 24 
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Little Italy Sandwich Package



Choice of one of our Signature Sandwiches:
California turkey hero, collingswood cutlet, french onion foccacia, Classic

Caprese, Italian Stallion, Rotisserie Pork Diavolo
 

Also Includes: Haddon Culinary Chips, Fishtown Pickle, Seasonal Fruit, 
and a Homemade Chocolate Chip Cookie

$22 per person

Pitmaster Hot Sandwich Package
Pulled Pork with Carolina BBQ Sauce 

Smoked Chicken Thighs with Alabama White Sauce
Dry Rubbed Smoked Brisket HC Signature BBQ Sauce
Condiment Tray- House Pickles, Worcestshire onions,

BBQ Potato Salad, Ten Vegetable Slaw
Onion Pocket Rolls, Brioche Rolls, Texas Toast

Small: $395 | Large: $790
 

individually boxed lunch

 
one entrée selection per 6 meals ordered

Kids Culinary Meals 

Macaroni and Cheese
Cheese or Chicken Quesadilla 

Chicken Fingers & Potato Wedges
Spaghetti & Meatballs

Grilled Cheese & Potato Wedges
Turkey & Cheese Sliders

Peanut Butter & Jelly Sliders
 

includes a chocolate chip cookie
$10/person

hc 

house smoked

 bbq

small serves up to 12  | Large serves up to 24 
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Pulled Pork with Carolina BBQ Sauce 
Smoked Chicken Thighs with Alabama White Sauce 

Dry Rubbed Smoked Brisket HC Signature BBQ Sauce 
House Cured Pastrami with Tangy Mustard Sauce

Haddon Ave Package 

 
Sunday at Nonna’s Package

 
BBQ Package 

Choose 3 Meats & 3 Sides

 Smoked St Louis Ribs with smoked peach sticky rib sauce

Overnight Baked Beans, Mac & Cheese. Pickled Green Bean Salad
Buttered Jersey Corn on the cob (seasonal) BBQ Potato Salad.

Ten Vegetable Slaw, Traditional Potato Salad

Revolution Coffee Glazed Salmon
Chicken Piccata 

Eggplant Meatballs with Charred Pepper Marinara
Olive Oil Roasted Brussels Sprouts
Oven Roasted Yukon Gold Potatoes 

House baked Jewish Apple Cake 
Small $450 | Large $900

Sunday Salad: Spring Mix, Vine-Ripened Tomatoes, Cucumbers, Red Onion, Nonna
Santulli’s Blue Cheese Vinaigrette 

Rigatoni with Sunday Gravy
Meatballs and House Made Sausage 

Chicken Parmigiana with Sautéed Broccoli Rabe
Garlic Bread, Grated Romano Cheese, Crushed Red Pepper

Seasonal Pound cake 
Small $450 | Large $900

Includes Jalapeno Cheddar Corn Muffins & Pecan
Tassie Cookies Small: Small $450 | Large $900

all inclusive packages that include a full meal and dessert.

Small Packages feed up to 12 | Large Packages feed up to 24

$32 Per Rack

specialty packages

build your own taco package

(Substitute any meat for taco seasoned portobello mushrooms)
Smoked Pork Carnitas, Chopped Taco Chicken, Chopped & Seasoned Smoked Brisket

Flour Tortillas
Condiment Tray: Pico De Gallo, Guacamole, Cotija, Sour Cream, Lime wedges, Cilantro,

Red Onion,  Valentina Hot Sauce, Rice & Beans
Corn Tortilla Chips

Tres Leches Cake with Mixed Berries 
Small: $375 | Large $750

hc 

house smoked

 bbq
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entrees

Revolution Coffee Glazed Salmon | $180

Pulled Pork with Carolina BBQ Sauce | $120- 5Lbs

Dry rubbed, 12 hour smoked & hand pulled 

Smoked Brisket HC Signature BBQ Sauce | $150 – 5Lbs

Smoked Chicken Thighs with Tangy Mustard BBQ | $100- 5Lbs

Smoked St Louis Ribs with smoked peach sticky rib sauce | $32 Per Rack

Lemon pepper rubbed & smoked over hickory 

Dry Rubbed and 18 Hour Smoked to Perfection 

Dry brined, 6 hour smoked, fall off the bone perfection 

Chicken Piccata | $120

Chicken Parmesan | $120

Nonna Santulli’s Meatballs | $75

Street Fair Sausage and Peppers | $75

Our house-made Sweet or Hot Italian Sausage Griddled with 
Fried Bell Peppers and Onions

An old family recipe starting with our freshly Ground Beef and flavors of fresh
Italian Parsley and Pecorino Cheese, pan fried and simmered in our Sunday Gravy 

Local, free-range antibiotic-free chicken breast, lightly egg battered and pan-fried,
garnished with Charred Lemon, Capers, and Natural Chicken Jus 

 Local, free-range, antibiotic-free Chicken Breast, thinly sliced, breaded and pan-fried
crisp. Topped with our House Marinara, Pecorino Romano, Fresh Mozzarella,

 and Italian Parsley 

Colossal Jumbo Lump Crab Cakes | $180

Maryland style signature recipe, chive butter sauce, charred lemon 

Sustainably aqua-cultured Canadian Salmon roasted and basted with
Revolution Coffee Apricot Glaze 

Red Wine braised, sliced, and glazed with Natural Jus. 
Paired with Caramelized Root Vegetables

Boneless Beef Short Ribs | $300

Entree trays serve up to 12 guests
available in ourstores daily

hc 

house smoked

 bbq
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sides

Rice & Beans | $50

Broccoli Rabe | $50

Overnight Baked Beans | $55

Roasted Yukon Gold Potatoes | $50

Olive Oil Roasted Brussels Sprouts | $50

Fried daily and dusted with our Sweet and Smoky secret seasoning.

Fresh Broccoli Rabe trimmed, blanched and quickly sautéed in garlic, olive oil,
and a touch of Crushed Red Pepper. 

Fresh Brussels Sprouts, roasted until tender, dressed with Olive Oil & Sea Salt.

Any one of our seasonal, ever changing side dishes - where we celebrate local
availability and simple but well executed preparations. 

Inquire with our sales team for available vegetable, potato, rice, pasta and other
grain dishes to compliment your event. 

Creamy Yukon Golds simply roasted in Olive Oil and dressed with Roasted Garlic,
Sea Salt, and Herbs. 

Slowly baked until tender, layered with sweet & smoky flavors and a touch of heat

Traditional preparation seasoned with toasted cumin and layered with tomato, fresh
scallion & cilantro

House Made Potato Chips | $35

Seasonal Showcase Sides | $50

 

Pesto Pasta Primavera | $40

Homemade Potato Salad | $40

Seasonal Showcase Salads | $40

Idaho Potatoes, Crisp Celery and Onion, House Made Mayonnaise and a touch of Dijon

Baby Shells, Fresh Mozzarella, Broccoli, Tomatoes, Red Onion, Olives, and Radicchio
tossed with a Sweet Basil Pesto 

Any one of our seasonal, ever changing Side Salads - our chance to celebrate local
availability and simple but well done preparations. Inquire with our sales team for

current availability for pasta, vegetable, or grain salads.

Deli salads

serves up to 12 guests

page 8



pasta entrees
Classic Baked Ziti | $60

Rigatoni with Sunday Gravy | $100

Our slow-simmered family recipe tomato sauce flavored with Beef and Pork,
tossed with Mezze Rigatoni, Straciatella and Herbs and studded with Nonna

Santulli’s Meatballs and our Homemade Italian Sausage. Extra Sauce, Pecorino
Cheese, and Crushed Red Pepper on the side 

House Marinara, Ricotta, Sweet Basil, Pecorino, Mozzarella, al dente Pasta, baked
and finished with Olive Oil, Extra Marinara, and Pecorino Cheese and Crushed Red

Pepper on the side 

Macaroni and Cheese | $60

Orecchiette with Broccoli | $50

A simple and light addition to your meal, classicly prepared with Broccoli, “Little
Ears” (Orecchiette), Garlic, Olive Oil, and a sprinkle of Pecorino Cheese 

We start with classic Bechamel sauce, then whisk in Cooper Sharp American and
Sharp Cheddar Cheeses. That gets combined with Baby Shells, then baked and topped

with Buttered Bread Crumbs and Fresh Parsley

tossed salads

Naples Salad | $60

Taco Tuesday Salad | $70 

Farmers Market Salad | $60 

 Grilled Chicken Caesar | $70

Greek Chopped Chicken Salad | $70

Fresh Lettuces, Vine Ripened Tomatoes, Cucumbers, Pickled Red Onion, Pickled Baby
Carrots, Green Goddess Dressing

Lemon Herb Griddled Chopped Chicken Breast, Vine-Ripened Tomatoes, Cucumbers, Red
Onion, Bell Peppers, Feta Cheese, Olives, Romaine, Greek Dressing

Crisp Romaine, Parmigiano Reggiano, Grilled Chicken, Roma Tomatoes, Croutons, House
Made Caesar Dressing

Chopped Seasoned Chicken Breast, Cotija, Black Beans, Corn, Scallions, Cilantro, Bell
Peppers, Tomatoes, Iceberg Lettuce, Avocado Lime Dressing

Spring Mix, Roma Tomatoes, Pickled Red Onions, Marinated Olives, Marinated Eggplant,
Balsamic Vinaigrette

serves up to 12 guests
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hors d'ouevres 

Cocktail Colossal Lump Crab Cakes 
with Chive Butter Sauce $40 

 
Bacon Wrapped Shrimp 

with Horseradish Sauce $36 
 

House Made Sausage Stuffed Mushrooms
$28 

 
Seasonal Arancini $28 

 
Antipasto Skewers $32

 
House Smoked Kielbasa Pigs in a Blanket

$32 
 

Tuscan Bruschetta $24 
 
 
 

Caesar, Brisket Burnt Ends, Truffle, Traditional, 

House Smoked Bacon & Dill Pickle or Smoked Salmon

Deviled Eggs  $32

 Tomato Mozzarella Skewers $24 
 

Chicken Pot Pie Bites $34 
 

Seared Filet, Fig & Gorgonzola Toast
$36

 
Cocktail Meatballs with Sunday Gravy

and Whipped Ricotta $28 
 

Eggplant Meatballs with 
Fresh Herb Harissa Dip $30 

 
Jambon Beurre Toast $28 

 
Smoked Salmon Toast with Dill Butter $30 

 
 
 
 

priced per dozen

 minimum order of 2 dozen per selection required

appetizer trays

Small $80 | Large $160

Small $75 | Large $150

Extra Large Shrimp Cocktail

$165 (4 dozen)

Lightly Poached in an Aromatic Shrimp Broth, served chilled with
Cocktail Sauce, Flat-Leaf Parsley, and Lemon 

An array of Seasonal Vegetables both grilled and lightly blanched, served
alongside our House Hummus, Green Goddess Dip, and Pita Bread

House pickled beets, carrots, dilly beans, red onions, & brussels sprouts paired with
Fishtown Philly dilly pickles, Hummus, green goddess dressing, 9 grain bread & pita 

Farmer’s Market Vegetable Tray

Pickle Platter

small serves up to 12  | Large serves up to 24 
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Small: $95 | Large: $190

Small $95 | Large $190

Small $75 | Large $150

Small $85 | Large $170

Small $95 | Large $190

Barber’s Cheddar, Smoked Mozzarella, Prima Donna, Smoked Gouda and Beer Spread,
Speck, Prosciutto Cotto, Marcona Almonds, Caramelized Onion Jam, Peppadews,

Pickles, French Baguette

Triple Creme Brie, Local Goat Cheese, Farmhouse Cheddar, Sauccison Sec, Smoked
Salmon, Chive Butter, Basil Pesto, Fig Jam, Fresh and Dried Fruit, Olives, Local
Organic Eggs, French Baguette, New York Rye, Olive Oil Tortas, Mini Croissants

Marinated Grilled Peppers, Eggplant and Artichokes, Di Bruno Bros. Pepperoni and
Soppressata, Trio of Di Bruno Bros. spreads, Sharp Provolone, House Mozzarella,

Olives, French Baguette and Crostini

 Double Cream Gouda, Bellevitano Merlot and Chardonnay Washed Cheeses,
Gorgonzola Dolce, Brie, Red and White Grapes, Toffee Cashews, Dried Figs and

Apricots, French Baguette

Tomato Bruschetta, Guacamole, Hummus, French Onion Dip, Crisp Cucumber, Baby Bell

Peppers, Carrots, Freshly Baked Pita, Tortilla Crisps, French Baguette

Dip Favorites Tray

a la carte desserts

The Brewery Cheese Tray

 

Antipasto Tray 

The Winery Cheese Tray

 

European Breakfast Cheese Tray

Homemade Cookie Box

Chocolate Chunk, Vegan Sea Salt Chocolate Chunk, Peanut Butter (Gluten-Free)
{Inquire about our current seasonal cookie flavors}

$25 | serves 12

 

Homemade Brownie Box $30 | serves 12

 

HC FAVORITE!
AVAILABLE IN BOTH 

STORES DAILY
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Gourmet Cupcakes

Revolution Roasters Coffee Cake
$15 | serves 6

$22 | serves 8-12

Standard Cupcake: $4/each 
 

Chocolate Budino with Espresso Whipped
Cream $48 | serves 12

 
Seasonal Poundcake

$12 | serves 6

An assortment of Chocolate and Vanilla varieties 
{seasonal cupcake and custom flavors also available, cost may vary}

Mini Ricotta Cannoli Tray
$48 | serves 12

 
Seasonal Fruit Pie with Crumb Topping

Mini Cupcakes: $20/dozen

Jewish Apple Cake 
$15 | serves 8-12

hc fan favorite! These desserts are also sold 
in both of our stores daily

BEVERAGES
Revolution Roasters Coffee Service

Haddon Culinary Blend (Medium) 
or Decaf Coffee, Cream, Sugar 

$30 | serves 8-10 
 

Harney and Sons Tea
Cream, Sugar, Honey, Lemon

$30 | serves 8-10
 

Bottled Water
$2.50 | each 

Assorted Italian Sodas
$3.25 | each 

 
Assorted Fruit Juices, Soda, Iced Teas

$3.00 | each 
 

Fresh Squeezed Orange Juice
$9.00 | Half Gallon 

 
Kombucha - Assorted Flavors 

$5.00 | each 
 

Please note: we require a minimum of 48 hours notice for all
catering orders.

To place your order, please call: 
Collingswood: (856) 559-0440
 Haddonfield: (856) 616-2345

Email: events@haddonculinary.com
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