
“Educating Chefs Today, Fighting
Hunger Along the Way”

Commissary
Catering Menu

For more information, contact us at:

The Community FoodBank of New Jersey’s
Food Service Training Academy & Commissary

31 Evans Terminal Road
Hillside, New Jersey 07205

Phone: 908/355-3663 (ext. 240)
Email: commissary@njfoodbank.org

100% of food created
is done by our
student chefs

The Community FoodBank of New 
Jersey’s Food Service Training Academy 
is a twelve-week, full culinary arts and 
food service academic program for 
qualified applicants who desire a career 
in the food service field.

In addition to receiving full hands-
on training in our state-of-the art 
commissary kitchen, students are 
also certified in the ServSafe Food 
Sanitation Manager’s course from the 
National Restaurant Association.  Our 
chef-instructors are certified from the 
nation’s top two culinary schools and 
actively supervise students while they 
prepare meals for all of the Community 
FoodBank’s feeding programs as well 
as for on and off-premise catering.

www.njfoodbank.org

BREAKFAST
COLD	____________________________________

*all set ups include coffee\tea, decaf and water
(juice assortment extra)

1.	 N.Y. style bagel bar includes:	
asst. bagels, whitefish salad, cured lox, asst. cream 
cheese spreads, butter and jelly

2.	 Mini continental breakfast includes: 
mini muffins,mini danish,mini bagels, hand 
fruit,cream cheese, butter, jelly

3.	 Continental Breakfast includes: 
bagels, muffins, danish, cut fruit salad, cream 
cheese, butter, jelly

4.	 Heart Healthy breakfast includes: 
asst. yogurts, granola, cottage cheese, cut fruit 
salad, breakfast bars, instant oatmeal with raisins 
and honey.

5.	 Combo package breakfast includes: 
package 1,3 and 4

HOT	 _____________________________________
*all set ups include coffee\tea, decaf and water

(juice assortment extra)

1.	 Silver dollar pancakes, scrambled eggs, hash 
browns and choice of meat ( pork/ beef/ turkey)

2.	 Stuffed French toast, scrambled eggs, choice of 
meat

3.	 Belgiun waffles, scrambled eggs, choice of meat

4.	 Assorted fritatta’s, hash browns, choice of meat

5.	 Salmon cakes, scrambled eggs, grits

PLEASE CALL FOR PRICES

20% Non-Refundable Deposit on All Orders

48 Hour Notice on All Cancellations



LUNCH
SANDWICHES	_____________________________
*all set ups include chips, pickles, choice of potato salad 

or cole slaw, and assorted beverages

1.	 6’ subs choice of turkey, ham, roast beef, tuna, or 
roasted vegetables. Choice of American cheese, 
Swiss or provolone with lettuce, tomato, onions, oil 
and vinegar.

2.	 Sloppy joe platter includes: triple decker with 
turkey, roast beef or corned beef, Swiss cheese and 
cole slaw on top with Russian dressing.

3.	 Club sandwich platter includes: turkey, roast beef, 
or tuna with bacon, lettuce and tomato on a club 
roll, with Swiss cheese.

4.	 Wrap pinwheel platter includes assorted wraps 
stuffed with turkey, tuna, roast beef, grilled 
vegetables or grilled chicken with lettuce and 
tomato 

5.	 Focaccia and panini platter includes 4 types of 
sandwiches:  1) prosciutto and roasted peppers 
with fresh mozzarella  2) fried eggplant with fresh 
spinach and smoked mozzarella  3) fried chicken 
cutlet with sundried tomatoes and fresh mozzarella  
4) roasted vegetables with field greens and tomato 
(all sandwiches dressed with balsamic vinaigrette)

COLD BUFFET LUNCH	______________________
*set ups 1 and 2 include potato salad and chips. All set 

ups include beverages

1.	 Deli platter includes:	
ham, turkey, roast beef, corned beef and salami 
with Swiss and American cheeses, assorted breads 
and rolls, and a lettuce, tomato and onion tray with 
condiments.

2.	 Protein platter includes:	
tuna salad, egg salad, chicken salad with assorted 
breads and rolls and a lettuce, tomato and onion 
platter with condiments

3.	 Salad platter includes:	
grilled chicken Caesar salad, Greek salad, chef 
salad with assorted rolls and dressings.

4.	 Heart healthy platters include:	
spinach salad, bulger wheat salad, cous cous salad, 
barley salad, carrot and raisin salad, cottage cheese 
and cut fruit with assorted grain and wheat rolls.

HOT BUFFET LUNCH	 _______________________
*all set ups include tossed salad, dinner rolls and beverages

1.	 Italian package:	
baked ziti, sausage, peppers and onions, baked 
meatballs, cavatelli and broccoli.

2.	 Irish package:	
roast leg of lamb, corned beef, boiled potatoes, and 
carrots

3.	 Oriental package:	
sweet and sour chicken, beef and broccoli, fried rice 
and Chinese vegetables.

4.	 Mexican package:	
beef or chicken fajitas, rice and beans, fried 
platanos, tortillas, salsa, sour cream and guacamole.

5.	 Continental package includes:	
sliced turkey and roast beef, roasted potatoes, 
vegetable medley.

DINNER
LITE FAIR	 _________________________________
*all set ups include tossed salad, dinner rolls and beverages

1.	 Pasta station includes:	
tortellini and rigatoni with 3 sauces, marinara, 
alfredo and pesto with shrimp and chicken to top 
off your dish.

2.	 Caesar salad station includes:	
romaine lettuce, croutons, Caesar dressing and 
parmesan cheese with shrimp or chicken to top 	
it off.

3.	 Crepe station includes choice of 3 fillings:	
chicken and vegetables, seafood, or roasted 
vegetables.

CASUAL DINING	 __________________________
*all set ups include tossed salad, dinner rolls and beverages

Choose 2 entrees, 1 starch and 1 vegetable:
	 chicken francaise	 baked potato	 asparagus bundles
	 chicken portabella	 rice pilaf	 green beans
	seafood stuffed flounder	 risotto	 peas and carrots
	 steak diane	 duchess potato	 broccoli florets
	 sliced roast beef	 twice baked potato	 vegetable medley
	 sliced turkey	 sweet potato	 candied carrots

OVER THE TOP	 ____________________________
*all set ups include tossed salad, dinner rolls and beverages

1.	 Surf and turf with choice of starch and vegetable

2.	 Clam bake with lobster, clams, cod fish, corn, 
potatoes, and smoked sausage

3.	 Prime rib and cornish game hen with choice of 
starch and vegetable

COCKTAIL PARTY	 _________________________

1.	 Vegetable crudite’, chip and dip display, sea legs 
cocktail display, fruit and cheese display, cubed 
breads with florentine dip.

2.	 Assorted hors d’oeuvres, including quiche, beef 
skewers, chicken skewers, potato pancakes, egg 
rolls, franks in blankets, spanikopita.

3.	 Combo cocktail party includes both packages.

BBQ and PICNIC FUNCTIONS	______________

1.	 Fried chicken, franks and beans, mac and cheese, 
potato salad, cole slaw, bisquits

2.	 Hamburgers, hot dogs, grilled chicken, roasted corn, 
potato salad, cole slaw. All accutrements included.

3.	 Ribeye steaks, shrimp skewers, grilled chicken, 
sausage, potato salad, cole slaw. All accutrements 
included.

PIZZA PARTY	______________________________
*includes paper supplies and beverages

Choice of toppings:
	 sausage	 meatball	 pepperoni	 olives	
	 onion	 extra cheese	 mushroom	 peppers

DESSERTS	_________________________________
1.	 Brownies and cookies

2.	 Chocolate fondu with assorted fruit skewers

3.	 Apple crisp and peach cobbler a’ la mode

4.	 Assorted loaf cakes, cookies, brownies and fruit platter

5.	 Combo Venetian display


