Sandwich Baskets

70 per basket

Assorted, rolled sandwiches in a kale lined, veggie- garnished basket
Minimum 10 people, please choose three:
Roasted Beef- with Russian, shredded lettuce, diced tomato, bacon and cornichons
Turkey- with avocado, tomato, shredded lettuce, bacon, sprouts, and mild horseradish aioli
Garden Veggie- lettuce, tomato, sprouts, shredded aged cheddar, avocado and horseradish aioli
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Curried Chicken Salad- with shredded lettuce and bacon

Salads

Serving 10 people

Caesar Salad- romaine hearts, homemade croutons, shaved parmesan reggiano, Caesar dressing

50

Mixed Greens- baby greens, tomatoes, cucumbers,cilantro vinaigrette

45

Spiced Wine Poached Pear and Prosciutto- mesclun, roasted beets, walnuts, gorgonzola,

55

honey -sherry vinaigrette

Roasted Vegetable Salad- baby arugula, roasted carrots, fennel, parsnips, beets, goat cheese,

55

ginger- truffle vinaigrette

Chopped Greek Salad- with kalamata olives, garbanzo beans, sweet peppers, artichoke hearts, cucumber,
50
add 20

with shrimp

add 30

Desserts
Upper Crust’s Tuscan Tiramisu

Serving 10 people

50 each

Apple Bourbon Bread Pudding- fresh apples, bourbon, and bread pudding topped with whip cream
Cherry Clafoutis- a classic French treat, a light almond custard-like consistency filled with fresh cherries
Brownies, Chocolate Chip, Oatmeal Cookie Platter

this holiday season
860-350-0006
theuppercrustcucina.com
FOLLOW US ON FACEBOOK

Cannoli’s- stuffed with chocolate chip mascarpone

topped with whip cream

Let our family prepare dinner for yours

373 LITCHFIELD TPKE
NEW MILFORD, CT 06776

tomatoes, feta with lemon oreganatta vinaigrette
with chicken

CATERING MENU

HOURS:
Sunday to Thursday noon to 9pm
Friday and Saturday noon to 9pm
Closed Monday
Please allow 24 hours for large orders

Trays

Holiday Platters
Serving 10 people

Upper Crust Antipasto
Fresh Vegetable Crudités- presented in a kale-lined basket with dip

Tarragon Chicken- lightly breaded chicken breast with a rich, tarragon cream sauce

70

80

Lemon Basil Chicken- grilled chicken breast in a creamy, fresh basil sauce with

70

65

grilled lemon garnish

Fruit and Cheese- dried and seasonally fresh fruits accompany international cheeses with crackers and freshly
80
sliced baguette

Charcuterie- selection of cured meats, accompanied by house-made pickles and freshly baked breads

85

Bruschetta- selection include but are not limited to:

85

*Goat cheese with crispy prosciutto
*Tomato eggplant tapenade

half tray (serves 10)**

Chicken Breast Parmesan- over Spaghetti

70

Chicken Piccatta- over angel hair pasta

70

Stuffed Chicken Breasts- stuffed with prosciutto, fontina cheese and spinach

70

Grilled Portobello Marsala- a twist on the classic, with herb-marinated grilled and sliced Portobello

70

Herb Marinated Flank Steak- served with sautéed mushrooms, sweet onions and crumbled

100

thick-cut bacon

*Pepper pistachio pesto

Herbed Encrusted Tenderloin- with a rich au jus

150

Slowly Roasted Stuffed Pork Loin- choose between dried fruits with bread stuffing or spinach,

80

feta and toasted pignolis, both accompanied with rich au jus

Holiday Hors d’oeuvres
Per two dozen

Poached Salmon- garnished with paper thin cucumber slices, hand crafted herbed creme fraiche

100

Three Cheese Baked Ziti- with fontina, ricotta and mozzarella

60

Gorgonzola Grapes- with toasted black walnuts

25

Fresh Ziti- with bolognese or pomodoro sauce

55

Beef CarpaccioCrostini- beef tenderloin with roasted garlic or wasabi aioli,

50

Fresh Lasagna Bolognese- with our homemade beef bolognese

60

Fresh Vegetable Lasagna- with grilled vegetables and goat cheese

60

50

Paleo and Vegan Zucchini Lasagna- with hand-crafted cashew “cheese” and Pomodoro sauce

40

60

Cannelloni Roman- handmade crepes, stuffed with three cheeses and topped with a rich broccoli

55

atop toasted baguette

Shrimp Skewers- honey and soy glazed shrimp skewered with fresh pineapple
Buttermilk Mini Biscuits- stuffed with roasted turkey breast and whole berry

and spinach cream sauce

cranberry sauce

Marscapone Stuffed Strawberries
Sweet Potato Pancakes- served with small batch crème fraîche
Artichoke Fritters- “deviled” and served with a tarragon Dijon aioli

**Full Trays can be made to serve 20 upon request

25
30
30

60

Sides

Oven roasted Baby Potatoes

Sautéed Broccoli Rabe

Scallops Potatoes

Roasted Cauliflower

Sweet Potatoes au gratin

Seared Baby Spinach

Roasted Butternut Squash

Roasted Brussel Sprouts

Roasted Mixed, Seasonal Veggies

half tray (serves 10)**

40 each

Sautéed White Beans and Escarole Maple Carrots
Mashed, Steamed Cauliflower
Charred Broccoli
Roasted French Green Beans with Sun Dried Tomato Butter

