
ALL PRICING SUBJECT TO CHANGE 

ONSITE CATERING 

Starting at $26.95 per person 

(Minimum of 50 People) 

Includes: 2 Entrées, 2 Sides, 1 

Dessert, Salad & Cornbread 

ADD-ONS (PER PERSON 

CHARGE): 

Entrées: $3-$4.95 
Side or Desserts - $3 

To-Go Containers - $0.50 

ADDITONAL SERVICE FEES: 
 

4 Hours Onsite - $250 
Gratuity – 18% 
Delivery & Setup Assistance – 

15% of total order. 
Chafer Equipment set  
(Wire rack, pan and fuel) - $25 

 

1003 Black Horse Pike 

Folsom, NJ 08037 

(609) 270-7268 



ALL PRICING SUBJECT TO CHANGE 

Stations (Priced $6.95–$11.95 per person): 

 

● Antipasto Station: Marinated Peppers, Tomatoes, Salami, Spicy Capicola, 

Olives, Mozzarella & Cheddar  

● Fruit & Cheese Station: Fresh Fruit & Assorted Cheese (GF)           

● Henri’s Delectable Cup Salad Station: Arugula with seasoned shrimp, 

tomatoes, red peppers, & cheese in a balsamic vinaigrette (GF)  

● Award-Winning Chili Bar: All beef chili with cheese, sour cream, & 

scallions           

● Wing Station: Fresh fried wings on site with up to 4 sauce selections 

*Permit may be required per venue*          

● Carving Station: Prime Rib available at market price*  

● Vegetarian Station: (Choose Any 4) Spanish Rice, Baked Ziti, Fresh 

Edamame, Veggie Kabobs, Fresh Quinoa Salad,  

Grilled Veggies, Fresh Sauté Spinach Over Pasta, Salads: Caesar, Watermelon 

Feta Tossed Salad  

 

Butlered Appetizers: (Priced $5.95–$9.95 per person): 

 

● Brisket Cheesesteak Rolls  

● Sriracha Crab Cake Sliders  

● Shrimp Your Style (Coconut, Fried, Cocktail (GF), Grilled (GF))  

● Mac & Cheese Bites  

● Stuffed Mushrooms  

● Swedish Meatballs          

● Pigs in a Blanket          

● Smoked Jerk Wings (GF)            

● Kabobs- Veggie or Chicken (GF)  

● Hush Puppies 



ALL PRICING SUBJECT TO CHANGE 

 

ENTREES: 
● 14-Hour Smoked Pulled Pork (GF)          

● Smoked Beef Brisket (smoked 19 hrs):  

add $4.95 per person (GF)          

● Smoked Turkey (GF) with Stuffing:  

add $3.95 per person 

● Beef Tip Bordelais (Market Price)  
● St. Louis Style Ribs: add $3 per person 

(GF)          

● Pork Belly: add $4.95 (GF)  

● Southern Fried Chicken          

● BBQ Chicken (Bone-In) (GF)  

● Pulled BBQ Chicken (GF)          
● Jamaican Jerk Chicken (Bone-In) (GF)  

● Baked Ham (GF)  

● Chicken Marsala           

● Teriyaki Salmon: add $4.95 per person 

● Sausage & Peppers             

● Shrimp Scampi: add $3 per person           

● Meatloaf with Brown Gravy  

● Chicken Parmesan  

● Flounder Stuffed w/ Crabmeat (Mark-
Inet Price)  

● Meatballs  

● Special Request Entree (Additional 
charges  

may apply)  

● Falafel w/ Hummus  
● Veggie Burger  

● Sienna Special Vegan Bowl (Brown Rice, 

Pinto  
Beans, Tomatoes, Guacamole)  

● Stuffed Peppers with Quinoa and Black 

BeansNT 

SIDES: 
● Henri’s Famous Mac & Cheese          

● Fresh Collard Greens (No Meat) (GF)  

● Fresh String Beans (No Meat) (GF)  
● Baked Beans with Smoked Brisket 

(Can be made vegetarian)   

● Garlic Mashed Potatoes (GF)  

● Candied Yams (GF)          

● Roasted Red Potatoes (GF)  

● Spanish Rice with Sofrito & Brisket          

● Corn Pudding  

● Seasonal Grilled Veggies (GF)           

● Baked Ziti  

● Coleslaw  
● Potato Salad  

● Penne alla Vodka  

● Alfredo Pasta with Broccoli  
● Stuffed Shells  

● Corn on the Cob (In Season)  

● Special Request Side (Additional 
charges may apply) 
Variety of Cakes:  
7-Up Pound, Carrot, Chocolate, Vanilla, 

Chocolate Chip Pound, Strawberry 
Shortcake, Vegan Chocolate 

Cobblers:  
Peach, Apple, Blueberry, or Cherry 

Pudding Cups  
(Banana, Chocolate, Vanilla, Dirt)  

Fruit Cup 
Assorted Cookies  

Homemade Brownies  
 


