MADISON
— NYC —

OFFICE AND HOME CATERING MENU 2026

Orders must be placed at least 24 hours in advance.
Please call 646-838-8300 to discuss delivery charge.
To place your order, please email order form to info@marksoffmadison.com.

APPETIZER FAVORITES

Price is per dozen

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

Poached Jumbo Shrimp $65
with cocktail sauce

Mini Campagna Meatballs $22

Mini Potato Latkes $26
With applesauce and sour cream

PLATTERS FOR FANCIFUL GRAZING
Serve 10-14

Crudité Platter $85
with Green Goddess and Blue Cheese dips

Hummus and Crudité Platter $95
with homemade Hummus, Green Goddess and Blue Cheese dips

Mark’s Tortilla Snack Platter $85
house made corn tortilla chips with guacamole, pico di gallo, tomatillo sauce dips

Campagna Antipasto Platter $195
with selection of local and imported dried and cured meats, grilled vegetables, pesto cherry tomato
salad, baby mozzarella, and cured olives, with focaccia and semolina sourdough bread

Cheese Platter $175
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

OUR FAMOUS SANDWICHES
On homemade bread, served with homemade potato chips and pickles
While our sandwiches are available individually a la carte, they are especially perfect for
parties or business meetings, arranged on platters. To order a customized platter, please call
646-838-8300 or email info@marksoffmadison.com.

The Grecque $17
Feta cheese with oregano, garlic, red pepper, and red wine vinaigrette
with olive paste, topped with minced tomato, cucumber, and onion

The Vegan Parisian $18
Grilled eggplant and zucchini, braised fennel, shredded carrots,
and alfalfa sprouts with pesto on sourdough bread

Marilyn’s Classic Tuna Salad $14.50
White meat tuna with celery, onion, and touch of mayo
with lettuce and tomato on our homemade ciabatta

The Nigoise $17
Italian canned tuna, lettuce, cucumbers, tomatoes, anchovies,
haricots verts, boiled egg, and olives with lemon mustard dressing

Grilled Chicken Cutlet $16.50
Italian Grilled chicken cutlet, pesto mayo, tomato, Little Gem lettuce
on homemade ciabatta

Classic Chicken Salad $16.50
Succulent chicken mixed with with onion, dill, and mayo,
with Little Gem lettuce on semolina sourdough

Jewish Boy from Queens $29.50
Sliced freshly roasted turkey, homemade coleslaw, and Russian dressing,
on MOM deli rye

Irish Batch Bread Single Decker Club Sandwich 19.50
Sliced freshly roasted turkey with double smoked bacon, lettuce, tomato, mayo

Daily Roasted Turkey $19
Sliced freshly roasted turkey with Swiss cheese, lettuce and tomato
with side of mustard or mayo

The Bicicleta $18
Freshly cooked ham and gruyere on homemade ciabatta, side of mustard & mayo



MOM Rueben Sandwich $28
Corned beef, pastrami, sauerkraut, melted Swiss cheese on our deli rye with Russian dressing

Ciabatta Italian Job $21
prosciutto, salami, coppa, mozzarella, basil, roasted peppers, and arugula
on our homemade ciabatta

The Miami Cuban Sandwich on Ciabatta $24
Freshly roasted pork, ham, gruyere, sliced pickles
with mayo and butter, pressed, and served warm

The Saville Row $24
Prime rib roast beef and Swiss with horseradish mustard mayo,
with lettuce and tomato on homemade ciabatta

Meatball Hero $24
Our Campagna meatballs stewed slowly in rich tomato sauce

with melted Parm and mozzarella on our hero roll

Chicken Parmesan Hero $26
Devour Power chicken Milanese baked with rich tomato sauce
with melted Parm and mozzarella on our hero roll

Eggplant Parmesan Hero $21
Baked layers of eggplant, tomato sauce, and grated parmesan
on our hero roll

PROTEIN LUNCH BOWLS

M.0.M. Protein Four Grain Bowl $18
Quinoa, pearl barley, couscous, and spelt with grilled chicken, hard-boiled egg, over
crunchy mixed greens, cherry tomatoes, Brussels sprouts, butternut squash, Bistro dressing

Classic Chef’s Salad Protein Bowl $21
House-made ham, roast beef, roasted turkey, and Gruyere with Mark’s
crispy salad blend, olives, tomatoes, hard-boiled egg, Bistro dressing

Green Goddess Salmon Bowl $18
Grilled salmon over chopped romaine and shredded kale, with tomatoes, cucumbers,
shredded cabbage, pickled onions, chickpeas, garlic breadcrumbs, Green Goddess dressing

FREDS’ CLASSIC RESTAURANT SALADS

The classic entree salads served in our dining room.
Dressing always comes on the side.

The 0.G. Madison Salad $28
Chopped greens, canned Italian tuna, diced vegetables, legumes, tomatoes,
onions, red wine vinaigrette

Mark’s Classic Chopped Chicken Salad $29
Roasted chicken, Bibb lettuce, avocado, onion, tomato, string beans,
pears, Dijon mustard balsamic dressing



Club Salad $29
Freshly-roasted turkey, applewood smoked bacon, tomato, onion,
blue cheese on mixed greens with Bistro dressing

Palm Beach Salad $36
Mixed greens, jumbo shrimp, hearts of palm, avocado, cherry tomatoes,
hard-boiled egg, Green Goddess dressing

Classic Caesar Salad $16
Classic salad with Parmesan, croutons, Mark’s Caesar dressing

Add grilled chicken breast $10/grilled salmon $14/grilled shrimp (4) $18

Classic Chef’s Salad $28
House-made ham, roast beef, roasted turkey, and Gruyere with Mark’s
crispy salad blend, olives, tomatoes, hard-boiled egg, Bistro dressing

Scoop of Marilyn’s Tuna Salad $16

Classic white meat tuna with celery, onion, “not too much” mayo on
crisp Boston and Bibb lettuces with cucumber and tomato

CATERING TRAYS

SALAD BUFFET TRAYS

Large trays of our classic salads for a minimum of 10 people. Intended to be served as part of
a luncheon buffet. Dressing served on the side. See descriptions above.

The 0.G. Madison Salad $175
Mark’s Classic Chopped Chicken Salad $195
Palm Beach Salad $210
The Club Salad $195

Classic Caesar Salad $130
Add grilled chicken breast $60/grilled salmon $120/grilled shrimp $140

Scoop of Marilyn’s Tuna Salad $130
M.O.M. Protein Four Grain Salad $210
Green Goddess Salmon Salad $225

The NOMAD Salad $145
Kale, chopped greens, roasted chickpeas, shredded carrot, watermelon radish,
pepitas, apples, dried cranberries, feta, avocado, Bistro dressing, tortilla strips

Little Gem Wedge Salad $130
Wedge salad with blue cheese, Super 100 cherry tomatoes, smoked bacon, Bistro dressing

The Ultimate Chopped Salad $165
Greens, hearts of palm, assorted vegetables and legumes, Bistro dressing



TRAYS OF M.0.M. CLASSICS
Half tray serves 5-6/Full tray serves 10-12

Penne AOP $60/$90
With Mark’s spicy, garlicky tomato sauce

Lasagne della Nonna $145/$265
Traditional meat sauce lasagne with veal, beef, pork, with béchamel and Parm

Devour Power Chicken Parm with Rigatoni alla Vodka $175/$340

Mark’s Madison Avenue Eggplant Parmesan $105/$210

Chef Mark’s Chicken Under a Brick $160/$295
Grilled herb and garlic rubbed semi-boneless chicken, cut into pieces,
and served with roasted potatoes

Chicken Marsala with Spanish Rice $155/$285
Sautéed chicken breast in mushroom marsala sauce,
served with Spanish rice pilaf

Chicken Francese with Fettuccine $170/$310
Chicken breast dipped in egg batter and sautéed, with lemon butter sauce,
served with butter and Parmesan fettuccine

Greek Lemon Chicken with Chopped Greek Salad $160/$300
Grilled herb and lemon chicken, served with a salad of
crunchy lettuce, cucumbers, tomatoes, sweet peppers, feta cheese, vinaigrette

Roasted Salmon $185/$360
with salsa verde, sautéed spinach, roasted potatoes

SIDE DISHES
Half tray serves 6-8/Full tray serves 10-14

Sautéed Broccoli $40/$80
with olive oil and garlic

Sautéed Spinach $45/$90
with olive oil and garlic

Sautéed Broccoli Rabe $50/$95
with garlic, olive oil, and crushed red pepper

Maple-Glazed Multi-Color Baby Carrots $48/$96
with a light glaze of butter and maple syrup

Roasted Green Asparagus $60/$120
with olive oil and lemon

Maria’s Drowned Zucchini $45/$90
stewed with tomato, onions, and garlic

Roasted Fingerling Potatoes $60/$120
Roasted with olive oil, garlic, and rosemary



Mashed Potatoes $60/$120

Gratin Dauphinoise $75/$145
Scalloped potatoes with cream and cheeses

Pesto Potato Salad $60/$120
Yukon Gold potatoes, olive oil pesto, scallions, chopped hard-boiled egg
(Our pesto is nut-free)

BAKERY FAVORITES

Homemade Soft Large Pretzel $6 each
with mustard

Sheet Tray of Mark’s Homemade Focaccia $37 half tray/$65 whole tray
Choice of Rosemary Sea Salt, Tomato Basil,
or Smothered Onion and Garlic

DESSERTS

Black & White Cookies $19 half dozen/$38 dozen
Chocolate Chip or Double Chocolate Cookies $9 half dozen/$18 dozen
Apricot or Raspberry Hamantaschen $18.50 half dozen/$36 dozen
Chocolate Rugelach $18 half dozen/$34 dozen
Our Homemade Donuts $8 ea./$36 half dozen/$72 dozen
with choice of jelly, Boston Cream, chocolate glazed, plain glazed
Tiramisu (individual portion) $10 each

Crumb-Covered Coffee Cake $70
Serves 8-12



P
MADISON
— NYC —

Mark’s Off Madison
Home and Office Catering 2026
Order Form

Name
Date Time
Phone Email

Please indicate amount and, if applicable, size or flavor of each item you’d like to order.
Appetizer Favorites

Wagyu Pigs in a Blanket ____ @ $44 dozen

Jumbo Shrimp Cocktail with cocktail sauce ____ @ $65 dozen

Mini Campagna Meatballs ____ @ $22 dozen

Mini Potato Latkes with Applesauce and Sour Cream __ @ $26 dozen
Platters for Fanciful Grazing

Crudité Platter __ @ $85

Hummus and Crudité Platter ____ @ $95

Mark’s Tortilla Snack Platter ____ @ $85

Campagna Antipasto Platter ____ @ $195

Cheese Platter @ $175 check here to substitute blue for one of the cheeses



Charcuterie Platter ____ @ $195

Cheese and Charcuterie Platter _ @ $225
Our Famous Sandwiches

The Grecque ____ @ $17

The Vegan Parisian ___ @ $18

Marilyn’s Classic Tuna Salad ____ @ $14.50
The Nicoise ____ @ $17

Grilled Chicken Cutlet @ $16.50
Classic Chicken Salad @ $16.50

The Jewish Boy from Queens ____ @ $29.50
The Irish Batch Bread Single Decker Club Sandwich ____ @ $19.50
Daily Roasted Turkey ____ @ $19

The Bicicleta @ $18

MOM Reuben Sandwich @ $28

The Ciabatta Italian Job ___ @ $21

The Miami Cuban Sandwich on Ciabatta ____ @ $24
The Saville Row @ $24

Meatball Hero @ $24

Chicken Parm Hero ____ @ $26

Eggplant Parm Hero @ $21

Protein Lunch Bowls
MOM Protein Four Grain Bowl @ $18
Classic Chef’s Salad Protein Bowl @ $21

Green Goddess Salmon Bowl @ $18



Freds’ Classic Restaurant Salads
The 0.G. Madison Salad @ $28
Mark’s Classic Chopped Chicken Salad ____ @ $29
Club Salad ____ @ $29
Palm Beach Salad @ $36
Classic Caesar Salad @ $16
__ grilled chicken breast $10 ____ grilled salmon $14 ____ grilled shrimp (4) $18
Classic Chef’s Salad @ $28
Scoop of Marilyn’s Tuna Salad ____ @ $16
Salad Buffet Trays
The 0.G. Madison Salad @ $175
Mark’s Classic Chopped Chicken Salad ____ @ $195
Palm Beach Salad ____ @ $210
The ClubSalad @ $195

Classic Caesar Salad @ $130

__grilled chicken breast $60 ____ grilled salmon $120 ____ grilled shrimp $140
Scoop of Marilyn’s Tuna Salad ___ @ $130
MOM Protein Four Grain Salad @ $210
Green Goddess Salmon Salad @ $225
The NOMAD Salad ____ @ $145

Little Gem Wedge Salad @ $130
The Ultimate Chopped Salad @ $165

Trays of M.0.M. Classics
Penne AOP half tray @ $60 full tray @ $90
Lasagne della Nonna half tray @ $145 full tray @ $265

Chicken Parm with Rigatoni alla Vodka half tray @ $175 full tray @ $340



Eggplant Parm ____ halftray @ $105 ____ full tray @ $210

Chicken Under a Brick ____halftray @ $160 ____full tray @ $295

Chicken Marsala with Spanish Rice ____ halftray @ $155 ____ full tray @ $285
Chicken Francese with Fettuccine ____halftray @ $170 ____ full tray @ $310
Greek Lemon Chicken/ Chopped Greek Salad ____ halftray @ $160 ____full tray @ $300
Roasted Salmon ____ halftray @ $185 ____ full tray @ $360

Trays of Side Dishes

Sautéed Broccoli ____halftray @ $40 ____ full tray @ $80

Sautéed Spinach ____ halftray @ $45 ____ full tray @ $90

Sautéed Broccoli Rabe ____ halftray @ $50 ____ full tray @ $95

Maple-Glazed Multi-Color Carrots ____ halftray @ $48 ____full tray @ $96
Roasted Green Asparagus ____halftray @ $60 ____full tray @ $120

Maria’s Drowned Zucchini ____ halftray @ $45 ____full tray @ $90

Roasted Fingerling Potatoes ____ halftray @ $60 ____full tray @ $120
Mashed Potatoes ____ halftray @ $60 ____ full tray @ $120

Gratin Dauphinoise ____halftray @ $75 ____ full tray @ $145

Pesto Potato Salad ____ halftray @ $60 ____ full tray @ $120

Bakery Favorites

Homemade Soft Large Pretzel ____ @ $6 each
Sheet tray of focaccia ____halftray @ $37 ____full tray @ $65
_____rosemary seasalt ____ tomato basil ____ smothered onion and garlic
Desserts
Black and White Cookies @ __ $19 half dozen ____ $38 dozen
Chocolate Chip Cookies @ ____ $9 half dozen ____ $18 dozen
Double Chocolate Chip Cookies @ __ $9 half dozen ____ $18 dozen

Apricot Hamentaschen @ $18.50 half dozen $36 dozen



Raspberry Hamentaschen @ ____ $18.50 half dozen ____ $36 dozen

Chocolate Rugelach @ ____ $18 half dozen ____ $34 dozen

Our Homemade Donuts @ $8ea.  $36halfdozen __ $72 dozen
__jelly___ Bostoncream ____ chocolate glazed ____ plain glazed

Tiramisu @ $10 each

Crumb-Covered Coffee Cake @ $70 each

TOTALS

_______SUBTOTAL

__ NYTax@8.875%

_______ DELIVERY CHARGE (Please call to discuss)

TOTAL

I AUTHORIZE MARK'’S OFF MADISON TO CHARGE THIS ORDER TO THIS CREDIT CARD:
Name:
Card Number:

Exp date: Code:

If you prefer to give your credit card information over the phone, please make sure to
provide the best phone number where we can reach you.



