V | ( | O R Y MEADOWLANDS CATERING
Available in
Ga"ery ” Vegetarian
Lounge GF Gluten Free substitute is

East Deck available only upon request
Victory Terrace
Trackside Coffee & Tea included

Backyard & Tents

Salads

SELECT 1

7 Garden
Greens, cherry tomato, cucumber, red onions and balsamic vinaigrette

2 Caesar
Romaine, croutons, imported parmesan

7 Caprese
Fresh tomato and mozzarella

Mains

SELECT 2

Grilled Chicken Sandwiches
Also available as Wraps or as a Platter

Philly Cheesesteak Sandwiches
Tender beef, peppers, onions and melted cheese

Grilled Cheese Sandwiches
Gooey cheese between buttery toast

Brisket & Mac Sandwiches

Smoked brisket and hearty mac & cheese on toasted bun

Wings
BBQ, Buffalo or Sweet & Spicy

Chicken or Carnitas Tacos
Grilled chicken or tender braised pork in corn shell with toppings

Quesadillas
Chicken and cheese with guacamole, pico de gallo & sour cream
Make it / friendly with plain cheese

Chicken Tenders
Breaded Chicken filet with honey mustard to dip

Victory Burgers

American cheese, smoked bacon, lettuce, and tomato

Roasted Chicken

Seasoned and juicy half chicken

Grilled Salmon
in a lemon caper butter sauce

Penne Primavera
Fresh vegetables in a garlic and olive oil sauce. @ Plain or with chicken.
Shrimp +$12/pp
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Sides

SELECT 3
ADDITIONAL SIDES +$6/PP PER SIDE

Mac & Cheese

Fries House / Sweet Potato / Waffle
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At
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Mozzarella Sticks
Mashed Potatoes
Broccoli sauteed or Steamed

Spinach sauteed or Steamed
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Fried Plantains

Dessert

SELECT 2

Cookies oOatmeal / Chocolate Chip
Cheesecake

Tiramisu

Apple Cobbler

Créeme Brulee

Ice Cream Novelties
Brownies

Fresh Fruit

Add-On Starting Platters

SERVES 15-20 GUESTS
2 cr Organic Vegetable Crudite +$150
@ cF Assorted Cheese +$150
GF Charcuterie +$200
2 Shrimp with Cocktail Sauce +$250
@ Crab Cakes with Tartar Sauce +$250

Fried Calamari with Marinara +$250
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