


  

Catering &  

Banquet Menu 

 
Private In-House Dining 

 
 

Our private banquet room, the CI room, 

can comfortably accommodate up to 35 

people making it ideal for any event – 

holiday party, business meeting, rehearsal 

dinner, shower, or small reception.   Our 

restaurant can accommodate up to 100 

people for breakfast meetings or 

luncheons.  Our banquet menus are crafted 

from our dinner menus to ensure your 

guests have the same quality experience as 

any Moro’s Table diner. 
 

Cater Out – Pick up or Delivery 

 
 

No matter your party size, Moro’s Table is 

here to help exceed your guest’s 

expectations.  Whether you are looking to 

provide lunch for your office, want to 

enhance your party with an appetizer or 

sushi platter, or need to cater your 

wedding, our team is happy to assist you in 

customizing the perfect menu for your 

group.   
 

 

Contact Us 
At Moro’s Table, the staff and management look forward to the opportunity to exceed your expectations.  We are at your service to 

answer any questions you may have. 

1 East Genesee Street, Auburn New York 13021 

www.morostable.com 

Phone: 315.282.7772 

Email:  

Beth Moro beth@morostable.com 

Ed Moro  ed@morostable.com 

Diana Lamphere   diana@morostable.com 

 

mailto:beth@morostable.com
mailto:ed@morostable.com
mailto:diana@morostable.com


Lunch Cater Out                             
Pick up or delivery available (delivery charges may apply).   

24 hour notice required. 
 

SANDWICH & SALAD LUNCH $16/person 

Sandwich (pick 2) Includes rolls, lettuce, tomato, onion, cheddar cheese, mustard and mayo 
Grilled Chicken, Grilled Sirloin, or Grilled Vegetable & Fresh Mozzarella 

 
Salads (pick 2) 
Caesar Salad 
Baby Greens with roasted beets and goat cheese 

Spinach Salad with roasted mushrooms and tomato bacon vinaigrette                                                                                                                                                                                                     
Crisp Romaine with carrot, cucumber and ginger miso 

Pasta Salad                             
Potato Salad  
 

SOUP  $4.50/person 
Red Pepper Fennel Tomato         Roasted Squash                                         Potato and Smoked Bacon Chowder                  
Cauliflower                                                           Mushroom                                  Chicken Noodle 
 

SUSHI ROLLS includes ginger, wasabi, soy sauce & chopsticks 

Tempura Shrimp $8.50                                      Vegetable $8.00                                        Spicy Tempura Scallop $9.5                             
Spicy Tuna $8.50                                                 Fresh Salmon & Avocado $8.50             Hurricane $12.00 
 

DESSERTS 
Pies $14.00 ea (serves 8-10)                             Cookies $1.25                                        Chocolate Dipped Strawberries $1.50 ea       
Truffles $2.00 ea                                                Chocolate Cupcakes  $2.25 ea             Brownie $2.00 
 

In-House Lunch Buffet 
These menus are designed for 25 or more people.  We would be happy to customize a menu for smaller groups.  

Please call 315.282.7772 to discuss options. 

LUNCH BUFFET  $24/person 

SALAD 
Baby Green Salad with House Made Bread with Dressing (pick 1) 

Balsamic Vinaigrette                                             Lemon Vinaigrette 

Caesar                                                                     Blue Cheese 

Tomato Bacon Vinaigrette                                    

SOUP (pick 1) 
Red Pepper Fennel Tomato                                 Roasted Squash 

Potato & Smoked Bacon Chowder                     Chicken Noodle 

Mushroom                                                              Cauliflower 

ENTRÉE WITH SEASONAL VEGETABLE (pick 2) 
Braised Beef                                                            Grilled Chicken 

Grilled Angus Sirloin                                               Roasted Cod 

Teriyaki Salmon                                                       Vegetarian Pasta 

DESSERT Variety of Cookies and Brownies 

 

 

 



Party Starters    

APPETIZERS 
 

Chicken & Prawn Pot Stickers $2.75/pc  

Beef & Pork Pot Stickers $2.75/pc 

Goat Cheese & Vegetable Bruschetta $2.25/pc    

House Smoked Salmon $2.25/pc   

Bacon Wrapped Dates $2.75/pc   

Lamb Chops $4.50/pc  

Mini Crab & Shrimp Cakes $3.00/pc   

Belgian Endive Spears $2.25/pc   
 

 

STATION APPETIZERS & PLATTERS 

 
Shrimp Cocktail   market price 

 

Poached Salmon Platter with rye bread, sliced cucumbers, red onion, capers, tomatoes and dill dip   $8.00/person 

 

Crudité and Cheese Platter  $4.50/person  

 

Mediterranean Platter with pita, roasted red peppers, hummus, tzatziki, marinated olives, roasted tomatoes $3.50/person     

 

Grilled Vegetable Platter with house made hummus   $3.50/person 
 

 

SUSHI PLATTERS include ginger, wasabi, soy sauce & chopsticks 
 

Vegetable Sushi Platter vegetable roll, avocado roll & cucumber roll     36 pieces   $40.00   
 
Cooked Sushi Platter tempura shrimp roll, spicy tempura scallop roll & mixed vegetable roll   54 pieces   $67.50 
 
Best of Moro’s Sushi tempura shrimp roll, spicy tempura scallop roll, hurricane roll, fresh salmon & avocado roll and                 
spicy tuna roll               
         30 pieces   $47.50       
         60 pieces   $95.00      
         90 pieces   $142.50 
 
Build Your Own Sushi Platter – each roll is cut into 6 pieces 
          Tempura Shrimp $8.50                                          Vegetable $8.00 
          Spicy Tempura Scallop $9.50                               Spicy Tuna  $8.50 
          Fresh Salmon & Avocado $8.50                           Hurricane $12.00 
 



Dinner Banquet & Cater Out                             
Pick up and delivery available (delivery charges may apply).  48 hour advanced notice required.  Please call us at 

315.282.7772 to discuss options and customize your menu. 
 

 

SALADS  
Baby Spinach Salad with sautéed pears, roasted Portobello, gorgonzola & tomato bacon vinaigrette   $8.50/person 

Roasted Beet Salad with baby greens, local goat cheese & candied pecans   $8.50/person 

Belgian Endive Salad with apples, stilton cheese, candied balsamic walnuts & walnut vinaigrette   $9.50/person 

Caesar Salad  $9.50/person 

House Salad with julienne cucumber, radish, baby greens & choice of lemon vinaigrette, ginger miso or balsamic vinaigrette 

$6.50/person   

 

 

 SOUPS  $5.95/person  
Red Pepper Fennel Tomato 

Roasted Squash 

Potato & Smoked Bacon Cheddar 

Cauliflower 

Mushroom 

Chicken Noodle 

 

 

ENTREES – served with a seasonal vegetable and potato 

Teriyaki Broiled Salmon   $26.00/person  

Grilled Chicken                   $24.00/person 

Braised Beef Short Rib      $26.00/person 

Lamb Rack Chops               $32.00/person 

#1 Sushi Grade Tuna          $32.00/person 

Fresh Cod                             $$25.00/person 

Scallops                                $32.00/person 

Beef Tenderloin                  $32.00/person 

 

 

DESSERT – $8.00 each 

Crème Brulee 

Chocolate & Croissant Bread Pudding 

Chocolate Mousse Cake 

Warm Apple Empanada 



 


