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Appetizers 
Tray of Assorted Borekas | $50 (30 pcs)
These puff pastries don’t play around. When 
you want to harden up a bunch of softies, you 
feed them whiskey and nails. When you want to 
soften up a bunch of tough guys, you feed them 
Claudette’s borekas. These come in spinach and 
feta, feta, potato and onion, and mushroom.

Mediterranean Platter | $50
Take a trip to the land of the sand with this colorful 
platter of mediterranean spreads and pita chips

Crudité Platter | $45 
A colorful assortment of fresh raw vegetables, 
handcrafted blue cheese dip, lemon dip and a  
classic vinaigrette. gf

Corn Salsa | $35
A simple and classic salsa that lives by the quality of 
its ingredients. Safe to say – we use the best. gf,

Three Bean Salad | $35
A tri-colored assortment of beans spiked with 
balsamic vinegar and fresh EVOO. gf,

Jalapeño Coleslaw | $35
This dish brings a little Tex-Mex influence to a 
classic slaw. A great side for a barbecue, family  
get-together, or midwestern duel. gf,

Granny Smith Apple Coleslaw | $35
Sweet and tart Granny Smith apples pair perfectly 
with this well-seasoned cabbage and carrot slaw for 
a tangy, sweet, and bright flavor. gf

Chickpeas & Feta | $40
Creamy chickpeas, crisp celery, and salty feta cheese 
meet to create a beautifully irresistible salad that 
might just become your everyday lunch sidekick. gf

Arugula Salad | $35
A perfect warm-weather salad made with farm fresh 
arugula, crisp Granny Smith apples, and sweet, 
earthy roasted beets, tied together by briney feta 
cheese. gf,

Shepherd Salad | $35
A tomato and cuke salad fit for a king… or a 
lifeguard shack party. We bring the vegetables, 
you bring the herb. Served with feta cheese and 
vinaigrette. gf 

Roasted Beets | $37
A classic combination of roasted, ruby-toned beets 
and balsamic vinegar. gf,

Quinoa Salad | $45
Pronounced keen-wah, this couscous-like seed is 
mixed with creamy, hearty black beans for a salad 
that’s anything but a side dish. You don’t even need 
to tell your guests that it’s gluten-free. gf,

Salads 

gf–gluten free, –vegan
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Turkey Burger | $5.5 ea (min 10)
Finally a turkey burger that doesn’t suck. These 
bad boys have sauteed spinach, savory feta, 
and caramelized onions baked right into them. 
(Minimum Order of 10) gf 

Herb Roasted Turkey Breast | $70
Juicy roasted turkey breast with an herb encrusted 
skin. Side of housemade turkey gravy. gf

Grilled Lemon Chicken | $60
Citrus and pepper come together in this juicy, 
browned, grilled chicken. gf

Chicken in Wine Sauce | $60
Chicken simmered in lemon and white wine sauce 
topped with capers.

Panko Chicken | $60
Pan fried, hand sliced chicken breast encrusted with 
Japanese panko breadcrumbs.

Chicken Parmesan | $70
Homemade chicken cutlets baked with parmigiano 
in a fresh tomato sauce.

Buffalo Chicken | $65
Level 7 spicy, not intended for the weak. Chicken 
cutlets baked with a serious house buffalo sauce.

Brisket | $90
Most people think brisket can be tender, or it 
can be moist, but not both. This one is going 
to change your mind. Inspired by the brisket 
Claudette makes for every Shabbat dinner, 
this guy has got red wine, baby shallots, and a 
shabbat-load of spices. gf 

Pork
BBQ Pulled Pork | $75
Sweet, tangy, and just a touch of heat makes 
this pulled pork a perfect accompaniment to 
your summer barbecue, or even as a part of a 
Make-Your-Own-Sliders station for guests. gf

Baked Salmon w/ Roasted Peppers or 
Marinated in Dijon Mustard and Dill | MP 
Commonly over-poached at buffets or overcooked 
at restaurants, this delicious fish is wronged all too 
often. We’ve stepped in to change that. Made 
two different ways here at Claudette’s, our King 
Salmon fillets are tender, moist, flavorful, and 
melt in your mouth like a piece of butter raised by 
mermaids. gf 

Panko Fried Flounder | $65
Do you really want to fillet, bread, and pan fry fish 
for any more than 2 people? We didn’t think so. 
This panko-breaded Atlantic flounder is coated 
in those crispy, flaky, Japanese breadcrumbs and 
then fried until golden. So fresh, it jumped out of 
the pan and seasoned itself.

Shrimp Scampi | $70
Bubba Gump ain’t the only one that thinks these 
crustaceans are the fruit of the sea. We butterfly 
these babies and baste them up with butter, 
white wine, lemon, and a whole lot of other surfin’ 
goodness. gf

Seafood
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Poultry

Beef
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Eggplant Parmigiana | $60
Farm fresh eggplant, sliced and baked with 
parmigiano and a housemade tomato sauce.
Made gluten-free +$15 

Green Beans w/ Garlic & Olive Oil | $40
Crisp garden beans sauteed with garlic and dressed 
in a first press EVOO. gf,

Sautéed Broccoli Rabe | $40
Fresh broccoli rabe sauteed with garlic and  
dressed in a first press EVOO. gf,

Mashed Sweet Potatoes | $50
Listen Sweet Potatoes, let’s sit down and have a 
talk. You don’t need to get so dressed up, keep 
it simple. You’re delicious on your own. That’s the 
mantra we keep when we make our mashed sweet 
potatoes. Just a little KISS. Keep it simple, stupid. gf

Mashed Potatoes | $35
Yukon Gold. Touch of upstate New York cream. 
Sea salt. Freshly cracked black pepper. That, a 
homemade turkey gravy, and a little bit of family 
secret goes into our loaded mashed potatoes. gf

Roasted Vegetables | $40 
Simple and seasonal, and a lil sweet these veggies 
will warm your heart and compliment any dish. gf,

Rosemary Roasted Potatoes | $35
Crispy on the outside, creamy on the inside, 
brought together by notes of the finest rosemary. 
THESE are the types of roasted potatoes you bring 
home to your mother. gf 

Pasta/Grains 
HALF TRAYS (8–10 PPL)

Lasagna | $60
John, where is my Lasagna?

Vegetable Lasagna | $70
No beef here, Garfield. Seasonal veggies make this 
cat’s favorite dish as good (and dare we say, even 
better) than the meat eater’s version.

Orzo & Peas | $40
No rice here you monkeys. Just beautiful, tender, 
delicious pasta and sweet, green peas. 

Whole Wheat Couscous w/ Roasted  
Vegetables | $40
Do you like your vegetables roasted on a scorching 
fire? Do you love all of those ancient, aromatic, rustic 
Moroccan spices? Follow me, this might be the 
couscous for you. gf,

Mac N Cheese | $40
Baked to perfection with the most savory blend of 
three cheeses, this will be your favorite Claudettes 
comfort food item… Especially when you remember 
it’s in your fridge when you crawl through the back 
door at 4 AM.

Vegetables 
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Lemon Bar | $50
These guys might sound sour, but these squares 
are as sweet as they get. A beautiful, light citrus 
curd sits atop the crumbly, delicious yet simple 
homemade crust of these bars.

Jessica’s Brownies | $40
Congratulations. You’ve spotted it. The one thing 
on our menu not hand crafted by Claudette. With a 
smile that’ll melt your heart, and hands that’ll bake 
the socks off of your grandma’s brownies, Jessica 
crafted these brownies just for us, and now you, too.

Banana Bread  | $55 
When you see your picture in the local news, you 
feel popular. When you see your picture in the New 
York Times, you feel famous. When you hear people 
around the world talk about how delicious you are, 
you feel like Claudette’s Banana Bread.

Carrot Cake | $45
If Bugs Bunny were a gourmand, this is the cake he 
would have after a four course meal of whatever the 
hell it is rabbits eat. Four layers of fluffy carrot cake 
meet four layers of a rich french buttercream for this 
staple Claudette dessert.

Claudette’s Cupcakes $45
A tray of 12 cupcakes handmade by Claudette. 
Choose any one of the below

• Chocolate Espresso 
• Vanilla 
• Peanut Butter Chocolate gf
• Red Velvet 
• Sweet Potato Maple 

Nitro Cold Brew | $150 
Box of iced coffee from your local chain donut shop 
not cutting it? We’ve solved that problem for you. 
A 5 gallon keg packaged nice and clean inside a 
Claudettes kegerator, ready for you and your guests 
to go wild.

Hibiscus Ginger Tea | $130 
Refreshing and wild, but without the caffeine kick 
of coffee. The hibiscus ginger tea is a cold brewed 
floral drink, spiked with a hint of spicy ginger to 
keep everything interesting.  

Calmbucha | $150 
Based in New Paltz, calmbucha is a premium, 
organic, vegan, gluten-free, unpasteurized, live 
kombucha in small batches with flavors inspired 
by locally sourced ingredients, served throughout 
New York’s Hudson Valley. Fermented with probiotic 
bacteria & yeast cultures, organic cane sugar 
and caffeine convert into nutritive, healing and 
energizing properties. Not nearly as aggressive 
as other kombuchas, calmbucha is a great way to 
promote zen wherever it stands. Your choice of 
Ginger, Rosemary and Grapefruit or Chai. 

HALF TRAYS (8–10 PPL)

Includes a Claudette Kegerator, setup, (50) disposable serving cups,  
and accompaniments such as milk, non-dairy milk, and sugar. 

Setup is Free! Deposit is Required.
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Desserts

Housemade Beverages On Tap

• Lemon Curd
• Matcha 
• Chocolate S’more 
• Carrot


