
Recognized as an impressive NYC caterer, Delectica is sought 
after for our unique & beautifully presented catering menu 

to corporate affairs, to family holidays and gatherings, we 
feature an abundant selection of seasonally inspired cuisine 

and distinctive gourmet items from around the world.

rooftop, Delectica’s extensive experience enables to transform 
any venue into a memorable party space. We will think 

through all possible scenarios in advance to ensure that your 



GRILLED CHEESE PLATTER
Served on Brioche, ciabatta, or seven  

grain bread (contains nuts).
 5-person minimum: priced per guest

Catering Lunch

PRIX FIXE # 1
• Assorted Delectica signature

sandwiches and/or wraps
• Individual bag of gourmet chips

• Sweet and cookie platte
$16.50

PRIX FIXE # 2
• Assorted Delectica signature

sandwiches and/or wraps
• Tossed Garden salad with Delectica

herb vinaigrette
• Choice of individual bag

of chips or whole seasonal Fruit   
$17.95  

PRIX FIXE # 3
• Assorted Delectica signature

sandwiches and/or wraps
• Tossed garden salad served with

Delectica herb vinaigrette
• Pasta salad

• Sweet and cookie platter
$21.95

*Add canned soda or bottled water to your
Express Lunch for an additional $1.50 per person*

**Please see list of sandwiches, wraps, and salads.
Salads may be added to any express lunch  

(see prices listed) **

Prix Fixe Lunch
5 person minimum: priced per guest

• Mozzarella cheese grilled, w/Hass avocado and homemade pesto
•

•
• Havarti cheese grilled, w/Plum tomato, olive oil and parmesan cheese

$10.99



DELECTICA’S SIGNATURE SANDWICHES & WRAPS
$ .50 per person Add $1.50 per person for gluten free bread

Catering Lunch

PROSCIUTTO DI PARMA
Fresh mozzarella, roasted red pepper, 

fresh basil and olive oil

SMOKED TURKEY
Sliced tomato, arugula, Danish Havarti cheese 

and black olive mustard

TUNA SALAD
Mixed with mayo, celery, onion, fresh dill, 

greens and sliced tomato

CHICKEN SALAD
Mixed with mayo, sun dried tomatoes, onion, 

celery and fresh baby arugula

GENOA SALAMI
Smoked mozzarella, roasted red pepper, 

olive oil and baby arugula

HEALTH
Tahini spread, shredded carrots, Haas avocado, 

alfalfa sprouts, sliced tomato and cucumber

SWEET BRIE
Brie cheese, fig jam, olive oil, sundried tomato

and baby arugula 

AVOCADO
Fresh mozzarella, sun dried tomatoes, 

balsamic vinegar and olive oil

CHICKEN BREAST
Basil pesto, sun dried tomatoes and arugula

GOAT CHEESE
Oven roasted eggplant, red pepper, goat cheese, 

baby arugula, balsamic vinegar and olive oil

OVEN BAKED SALMON
Avocado, sliced tomato, arugula and spicy mayo

HAM & BRIE
Honey mustard, Brie cheese, tomato 

and baby greens

PORTOBELLO
Portobello mushroom, fresh mozzarella, 
basil pesto, olive oil and baby arugula

CAPRI
Fresh mozzarella, plum tomato, fresh basil 

and olive oil

*All sandwiches served on your choice of breads: Ciabatta, 
Baguette, 7-Grain - (contains nuts) or Whole-wheat wrap*

**Please let us know if you have any allergy, as we are not a nut free environment**



Catering Lunch

MEDITERRANEAN CHICKEN & GUACAMOLE
Oven baked chicken breast rubbed with cumin, 

paprika & lemon juice topped with  
homemade guacamole

  $12.50 

BBQ CHICKEN THIGHS
Oven baked chicken thighs rubbed

with BBQ sauce
  $12.50 

SWEET CHILI SALMON
Oven baked salmon topped with 

a sweet chili sauce
  $12.50 

OVEN BAKED SALMON
Oven baked salmon topped with lemon juice   

$12.50  

SPICY GARLIC SHRIMP
Sautéed garlic shrimp with olive oil,

lemon juice, garlic, jalapeno and cilantro 
(5 shrimp per serve)

$12.50

SPICY CHIPOTLE SHRIMP
Oven baked shrimp with lemon, olive oil,

chipotle paste and cilantro 
(5 shrimp per serve)

$12.50

Entrée Lunch Platters
Priced per person, 8 people minimum

For additional season choices, please ask about our daily specials.

GARDEN SALAD
mesclun greens topped with sliced tomato, 

cucumber, shaved red onion, shredded carrots, 
alfalfa sprouts and toasted sesame seeds. served 

with delectica herb vinaigrette
 $ .5  

BABY ARUGULA SALAD
farm-fresh baby arugula with sliced pears, shaved 

parmesan, and walnuts. served with extra virgin olive 
oil and lemon juice.

 $5. 5 

GLUTEN FREE KALE CAESAR SALAD
baby kale, radicchio, parmesan cheese, roasted 

crispy chickpeas and caesar dressing
 $ .95 

SIMPLY MIXED GREENS
Mesclun greens mixed with cherry tomatoes.

Served with olive oil and vinaigrette
$4,95

MOROCCAN BEETS & GOAT CHEESE SALAD
Boiled beets mixed with lemon juice, olive oil,

garlic and a touch of cumin.
Topped with goat cheese and walnuts

$6,95

ISRAELI CHOPPED SALAD

parsley and red onion dressed with lemon juice, 
cumin and olive oil.

 $5. 5 

Delectica Signature Salads
All of our salads and dressing are made fresh daily in our kitchen, & Always, using the finest premium 
 ingredients. Please let us know if you have any food allergies. Priced per person, 5 person minimum



Catering Lunch

OVEN ROASTED VEGETABLES PLATTER
roasted zucchini, red peppers, eggplant and sweet 

potatoes brushed with extra-virgin olive oil
 $ .5  

TRI-COLOR FUSILLI PASTA SALAD
mixed with goat cheese, sun-dried tomatoes, black 

olives, fresh basil and homemade tomato vinaigrette
 $ .5  

FUSILLI PASTA FOR PRIX FIXE LUNCH OR INDIVIDUALS
(select one preparation)

• fresh tomato sauce with mozzarella and fresh basil
• roasted vegetables, garlic olive oil dressing,

and fresh basil
• tossed with pesto dressing and topped with

shaved parmesan -reggiano   
$ .95 

DELECTICA’S SIGNATURE CAULIFLOWER

 $ .5  

STRING BEAN SALAD WITH GOAT CHEESE

 $6.50 

“CECI” SALAD (CHICKPEA ROSEMARY)
chickpeas mixed w/ fresh rosemary, olive oil, red 

cabbage, fresh scallions, baby arugula & parmesan 
cheese
 $ .5  

*add oven baked sliced chicken breast to any salad for $3.00 per person*

ORDERS AND CANCELLATIONS

hours notice are subject to a 50% surcharge.

PAYMENT
We accept American Express, Visa, Master Card and company checks Orders may be subject to a 
deposit. A 10 % gratuity will be added to orders of $100 or more. Free delivery in designated areas-

delivery to all other areas at an additional charge. We welcome corporate accounts. Prepaid gift cards 
are available.

*Gluten Free* Farm-fresh cauliflower baked then 
topped with homemade tahini sauce

Crisp string beans mixed with fresh dill, 
walnuts & lemon and olive oil (contains nuts)

HONEY ROASTED BRUSSELS SPROUTS
WITH CRISPY PROSCIUTTO

Can be made vegetarian upon request
 $6.50 



WE WILL LOVE TO HEAR FROM YOU 

564 3rd Avenue At 38th Street New York, NY 10016
Email: Sagi@Delectica.com 
Phone: 212.986.1616 Fax: 212.338.0149

Thank You


