



FINGER FOODS AND PARTY 2025 	
CATERING MENU 

Menu items available through December 31. Please place orders at least 48 hours in 
advance of pick up. Pick up available during normal restaurant hours. 	

Please note: we are CLOSED Christmas Day and New Year’s Day. 	

To place a catering order, please email the attached order form to 
info@marksoffmadison.com	

Any questions, please call the restaurant at 646-838-8300.	

HORS D’OEUVRES 	
Price is per dozen. Ready to tray and serve.	

Wagyu All-Natural All-Beef Pigs in a Blanket $44 	
With ketchup and mustard	

Garlic Bread $16	
with Parmesan and fresh herbs	

Mini Arancini $22	
Italian rice balls with mozzarella	

Caprese Skewers $24	
Mini balls of mozzarella, cherry tomatoes, fresh basil	

Vegetable Pinwheels $16	
Grilled eggplant, zucchini, roasted peppers, basil 	

rolled in flatbread, sliced into pinwheels	

Eggplant Rollatini $24	



Mini Campagna Meatballs $26	

Mini Potato Latkes $26	
With applesauce and sour cream	

Mini Potato Latkes with Tartare of Fresh and Smoked Salmon $32	
With sour cream	

Tuna Tartare $32	
with ginger and soy, on sliced cucumber	

Poached Jumbo Shrimp $60	
With sauce Calypso and cocktail sauce	

Mini Baltimore Jumbo Lump Crab Cakes $84	
with tartar sauce	

Baked Little Neck Clams $46 	

Mini Pretzel Bites $16	
with mustard	

Grilled Cheese Bites $24	
Mix of artisanal cheeses with onion jam	

Cuban Sandwich Bites $24	

Challah Parisian Sandwich Bites $24	
Grilled ham and cheese with mustard	

 Mushroom Bruschetta $26	
with shaved black truffles	

All-Beef Cheeseburger Deluxe Sliders  $48	
Cheddar, lettuce, tomato, onion with ketchup	

Chicken Parm Sliders $48	

PLATTERS FOR FANCIFUL GRAZING 	
Serve 10-12 	

Crudité Platter $95	
with Green Goddess and Blue Cheese dips	



Cheese Platter $160	
 Four cheeses: goat, Swiss mountain, local cheddar, Brie. 	

Can substitute one for a blue, if desired. With crackers and grapes. 	

Charcuterie Platter $195	
A selection of local and imported dried and cured meats	
With cured olives, dried fruits, mustard, onion confit, 	
and our homemade sourdough bread and breadsticks 	

Cheese and Charcuterie Platter $225	
A selection of local and imported cheeses and dried and cured meats	

With grapes, dried fruits, mustard, onion confit, 	
and our homemade sourdough bread, breadsticks, and crackers	

 	
Chilled Cooked Seafood Bar $225	

Baked clams, steamed mussels, calamari and octopus salad, and poached shrimp 	
with garlic aioli, cocktail sauce, saffron rouille, garlic bread	

(Crab and lobster available at market price. To add, please inquire.)	

PIZZA	
Each 14” pizza yields 8 small slices	

Focaccia Robiola $32 each	
Pizza dough split through, spread with Italian cream cheese, 	

drizzled with truffle oil. A Freds’ favorite. 	

Pizza Margherita $27	
Mutti tomatoes, mozzarella, Monini EVOO, basil	

New York OG Pepperoni  $30	
Mutti tomatoes, mozzarella, Monini EVOO, basil	

Hell’s Kitchen Pizza $28	
Margarita with local hot and sweet sausage, roasted peppers, onions	



Mark’s Off Madison	
FINGER FOODS AND PARTY 2025  

Order Form	

Menu items available through December 31. Please place orders at least 48 hours in 
advance of pick up. Pick up available during normal restaurant hours. 	

Please note: we are CLOSED Christmas Day and New Year’s Day. 	

To place a catering order, please email the attached order form to 
info@marksoffmadison.com	

Any questions, please call the restaurant at 646-838-8300.	

Name ____________________________________________________________________________	

Date to pick up ____________________      Time _______________	

Phone ______________________  Email ______________________________________	

Indicate amount and size of each item you would like to order. 	

HORS D’OEUVRES	

Wagyu Pigs in a Blanket _____ @$44 doz.	

Garlic Bread with Parmesan and fresh herbs _____ @ $16 doz. 	

Mini Arancini _____ @ $22 doz. 	

Caprese Skewers _____ @ $24 doz. 	

Vegetable Pinwheels _____ @ $16	

Eggplant Rollatini _____ @ $24 doz. 	

Mini Campagna Meatballs _____ @$26 doz.	

Mini Potato Latkes with Applesauce and Sour Cream _____ @ $26 doz. 	

Mini Potato Latkes with Tartare of Fresh and Smoked Salmon _____ @ $32 doz.	



Tuna Tartare on Cucumber _____ @ $32 doz. 	

Poached Jumbo Shrimp _____ @$60 doz.	

Mini Baltimore Jumbo Lump Crab Cakes _____ @ $84 doz.	

Baked Little Neck Clams _____ @$46 doz.	

Mini Pretzel Bites _____ @ $16	

Grilled Cheese Bites _____ @ $24	

Cuban Sandwich Bites _____ @ $24	

Challah Parisian Sandwich Bites _____ @ $24	

Mushroom Bruschetta _____ @ $26	

All-Beef Cheeseburger Deluxe Sliders _____ @ $48	

Chicken Parm Sliders _____ @ $48	

PLATTERS FOR FANCIFUL GRAZING	

Crudité Platter _____ @ $95 ea.	

Cheese Platter _____ @ $160 ea. 	

   _____ Check here to add blue cheese and note here which other cheese to cut: _______________	

Charcuterie Platter _____ @ $195	

Cheese and Charcuterie Platter _____ @ $225	

Chilled Cooked Seafood Bar _____ @ $225	

PIZZA	

Focaccia Robiola _____ @ $32	

Pizza Margherita _____ @$27 ea.	

New York OG Pepperoni Pizza  _____ @$30 ea.	

Hell’s Kitchen Pizza _____ @$28 ea. 	



TOTALS	

________ SUBTOTAL	

________ NY Tax @8.875%	

________ TOTAL	

_________________________________________________________________________________________________________	

I AUTHORIZE MARK’S OFF MADISON TO CHARGE THIS ORDER TO THIS CREDIT CARD: 	

Card Number:                                                                                       Exp date:                 Code	

To give your card information over the phone, please provide the best phone number 
to reach you. 


