
S U S H I

 S U S H I FAVOR I T E S California Roll, Salmon & Avocado Roll, Spicy Tuna Roll, Triple Vegetable Roll (48 pcs) .   .  62.00 ea 

 T U NA & S A L MON L OV E R S (54 pcs)  .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   92.00 ea 

               Spicy Tuna Roll, Salmon & Avocado Roll, Tuna Avocado Roll, Tuna Komaki, Salmon Komaki, Tuna Nigiri, Salmon Nigiri

 S U S H I GA L OR E (72 pcs) .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   . 124.00 ea 

               California Roll, Spicy Tuna Roll, Salmon Avocado Roll, Salmon Nigiri, Yellowtail Nigiri,, Tuna Nigiri, Shrimp Nigiri

H E AT  &  S E R V E

 B A R B E C U E W I NG S Served with Blue Cheese Dressing, Celery & Carrots. Serves 2-3  .   .   .   .   .   .   .   .   . 38.00 doz

 BU F FA L O W I NG S Medium heat. Served with Blue Cheese Dressing, Celery & Carrots. Serves 2-3 .   .   .   .     38.00 doz

 C H I C K E N F I NGE R S White Meat Chicken Fingers Served with House Barbecue Sauce. Serves 2-3.   .   .   .   .     27.00 doz

 B E E F C H I L I with Shredded Cheddar, Sour Cream & Fresh Chives. Serves 3-5. Gluten-Free  .   .   .   .   .   .   .   32.00 qt

 T U R K E Y C H I L I with Shredded Cheddar, Sour Cream & Cilantro. Serves 3-5. Gluten-Free.   .   .   .   .   .   .   .  36.00 qt

 12" M A RGH E R I TA P I Z Z A with Fresh Mozzarella, Tomato & Basil. Serves 2-3 .   .   .   .   .   .   .   .   .   .   .   .  18.00 ea

 12” T R I - COL OR E P I Z Z A with Marinara, Pesto & Vodka Sauce, Serves 2-3 .   .   .   .   .   .   .   .   .   .   .   .   .  18.00 ea

 12" QU E S A D I L L A Choose Vegetable, Steak or Chicken. with Sour Cream. Serves 3-5  .   .   .   .   .   .   .   .   .   32.00 ea

 P IG S I N B L A N K E T S with Deli Mustard. Serves 2-3  .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   . 30.00 doz 

 F R I E D CO CON U T S H R I M P with Sweet Chili Sauce    .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   . 52.00 doz 

 V E GE TA B L E C R U D I T É C R AT E with Fresh Herb Dip. Serves 8-12    .   .   .   .   .   .   .   .   .   .   .   .   .   .   .  75.00 ea       

OR DE RS M UST BE PL ACE D BY TUE SDAY, FE BRUA RY 6TH AT 4PM

Super Bowl Menu
S U N D AY,  F E B R U A R Y 11T H



À  L A  C A R T E

 HOU S E M A DE TORT I L L A C H I P S Gluten-Free, Vegan    .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .  16.00 ea

 GUAC A MOL E 16oz, Gluten-Free, Vegan   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   17.00 ea

 S A L S A 16oz, Gluten-Free, Vegan   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   13.00 ea

 HOU S E M A DE P O TATO C H I P S Gluten-Free, Vegan    .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .  22.00 ea

 F R E NC H ON ION D I P  16oz, Gluten-Free    .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .  17.00 ea

 C UC U M B E R TZ ATZ I K I  16oz, Gluten-Free .    .    .    .    .    .    .    .    .    .    .    .    .    .    .    .    .    .    .    .    .    .    .    .   17.00 ea

D E S S E R T S

 M I N I AT U R E T E A M COL OR C U P C A K E S Serves 3-4.   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   . 38.00 doz

 M I N I F OO T B A L L T H E M E D C U P C A K E S Serves 3-4.   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   . 38.00 doz

 M I N I B L AC K A N D W H I T E COOK I E S .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   . 12.00 doz

 COOK I E & B ROW N I E C R AT E Serves 8-12    .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .  85.00 ea

 S E A SONA L F R U I T P L AT T E R Serves 8-12, Gluten-Free, Vegan    .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .  72.00 ea

L O C A L  S M A L L- B AT C H  B E E R

 T H R E E S B R E W E RY V L I E T Pilsner.   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   . 24.00 4pk

 GR I M M B R E W E R Y W E I S S E Wheat Beer  .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   . 24.00 4pk

 O T H E R H A L F B R E W I NG GR E E N C I T Y Double IPA .    .    .    .    .    .    .    .    .    .    .    .    .    .    .    .    .    .    .    . 24.00 4pk

OR DE RS M UST BE PL ACE D BY TUE SDAY, FE BRUA RY 6TH AT 4PM

Super Bowl Menu
S U N D AY,  F E B R U A R Y 11T H



T O  P L AC E  YO U R  O R D E R 

Email your completed order sheet to holiday@butterfieldmarket.com  
Call our Catering Department at (212) 283-7970  

Q U E S T I O N S ?

Email: holiday@butterfieldmarket.com or phone: (212) 283-7970

D E L I V E RY  I N F O R M AT I O N

Butterfield delivers throughout Manhattan. Visit our website for full listing of delivery pricing.
Pick-ups can be made 1150 Madison Avenue at 85th Street

S E R V I N G  I N S T R U C T I O N S  &  I N G R E D I E N T  L I S T

Many dishes on our holiday menus need to be heated prior to serving. Serving instructions and a full 
listing of our item ingredients can be found on our website for each of your holiday items.

butterfieldmarket.com/catering

OR DE RS M UST BE PL ACE D BY TUE SDAY, FE BRUA RY 6TH AT 4PM
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YO U R  I N F O R M AT I O N

D E L I V E RY  A D D R E S S

D E L I V E RY  &  P I C K- U P  W I N D O W S

F I R ST NA M E

E M A I L

A DD R E S S / Z I P CODE

S P E C I A L DE L I V E R Y I N ST R UCT ION S

NA M E ON C A R D

E X P. DAT E ( M M / Y Y )                   

C V V ( S E C U R I T Y CODE )

L A ST NA M E

P HON E

C A R D #

B I L L I NG A DD R E S S                         

B I L L I NG Z I P

F O R S U N D A Y,  F E B R U A R Y 11T H

A P P ROX I M AT E T I M E1- 4 P M

3 - 6 P M

8 A M -11A M

10 A M -1P M

DE L I V E R Y P I C K U P S ( F ROM 10 A M - 5 P M )

( F ROM 8 5T H & M A D I SON L O C AT ION )



 
 

Tel: 212-772-8782 / Fax 212-772-2506 / Butterfield Kitchen 346 East 92nd Street (1st & 2nd Ave) 
 

 
SUPER BOWL REHEATING INSTRUCTIONS 

 
 
Barbeque & Buffalo Wings 
Preheat your oven to 350°. Arrange wings on a baking sheet in a single layer. Put the wings in the oven and reheat 
for 10-15 minutes. Serve with Blue Cheese Dressing, Carrots and Celery. 
 
Chicken Fingers 
Preheat your oven to 350°. Arrange chicken fingers on a baking sheet in a single layer and reheat for 10-15 
minutes. Can also be enjoyed at room temperature! 
 
Fried Coconut Shrimp    
Heat in 375° oven for 6-8 minutes uncovered 
 
Beef or Turkey Chili 
Heat in a heavy pot, on stovetop, over medium heat. Bring to a boil, then reduce heat & let simmer for 8-10 
minutes, uncovered. Chili can also be transferred to an oven-safe pan and heated in a well pre-heated 375° oven, 
covered, for 15 minutes. Serve with sour cream, shredded cheddar & fresh chives on the side. 
 
Margherita or Tri-Colore Pizza 
Preheat the oven to 350°. Place the pizza on foil and put it directly on the rack for even heating on the top and 
bottom. Bake for about 10 minutes or until warmed through and the cheese is melted. 
 
Quesadillas 
Preheat the oven to 350°. Place the quesadilla on foil and put it directly on the rack for even heating on the top and 
bottom. Bake for about 10 minutes or until warmed through and the cheese is melted. 
 
Pigs in Blankets 
Preheat Oven to 375°. Place Pigs In Blanket on foil and bake for 8-10 minutes. 



H E AT  &  S E R V E

BARBECUE WINGS: Chicken Wings, Bbq Sauce (Tomatoes, Vinegar, Onions, Garlic, Brown Sugar, Honey, Dijon Mustard,  
Paprika, Chipotle), Celery, Carrots, Blue Cheese Dip (Blue Cheese, Sour Cream, Mayonnaise, Mustard, Vinegar, Salt, Pepper) 

BUFFALO WINGS: Chicken Wings, Buffalo Rub (Chili Powder, Garlic, Onions, Salt) Butter, Celery, Carrots, Blue Cheese Dip (Blue Cheese, 
Sour Cream, Mayonnaise, Mustard, Vinegar, Salt, Pepper) Celery & Carrots. 

CHICKEN FINGERS:  White Meat Chicken, Flour, Evaporated Milk, Eggs, Salt, Paprika, Garlic Powder, Onion Powder, Sugar, Cumin; Bbq 
Sauce (Tomato, Onions, Garlic, Vinegar, Brown Sugar, Salt & Pepper) 

BEEF CHILI:  Ground Beef, Onions Pepper Tomato Garlic, Red Beans, Garlic Powder, Onion Powder, Paprika, Cumin, Chili Powder,  
Brown Sugar, Salt , Shredded Cheddar, Sour Cream & Fresh Chives                                                                                                

TURKEY CHILI:  Turkey, Onions Pepper Tomato Garlic, Red Beans, Garlic Powder, Onion Powder, Paprika, Cumin, Chili Powder,  
Brown Sugar, Salt, Shredded Cheddar, Sour Cream & Cilantro 

TRI-COLORE PIZZA:  Flour. Yeast, Olive Oil, Salt, Onions, Tomato, Basil, Parmesan Cheese, Butter, Pignoli Nuts, Parsley,  
Garlic, Vodka, Mozzarella Cheese

12” MARGHERITA PIZZA: Fresh Mozzarella, Tomato, Basil. Flour, Butter, Onion, Garlic, Olive Oil, Salt

12” QUESADILLA:  

CHICKEN:  Flour Tortilla, Chicken, Pepper Jack Cheese, Onion, Jalapeño. Salsa- Tomatoes, Onions, Pepper, Cumin, Garlic, Sour Cream

VEGETABLE:  Flour  Tortilla, Peppers, Zucchini, Yellow Squash, Onions, Olive Oil, Pepper Jack Cheese,  
Salsa- Tomatoes, Peppers, Cumin, Garlic, Salt, Pepper, Sour Cream

STEAK:  Flank Steak, Flour Tortilla, Garlic, Herbs, Pepper Jack Cheese, Onions, Peppers.  
Salsa - Tomatoes, Peppers, Cumin, Garlic, Salt, Pepper, Sour Cream

PIGS IN BLANKETS: All-Beef Mini Hot Dogs, Puff Pastry, Deli Mustard (Vinegar, Mustard Seed, Salt, Spices, Turmeric)

FRIED COCONUT SHRIMP: Shrimp, Flour, Paprika, Beer, Coconut Flakes, Salt, Vegetable Oil

A  L A  C A R T E

HOUSE MADE TORTILLA CHIPS:  

GUACAMOLE:  Avocado, Tomatoes, Onion, Cilantro, Lemon Juice, Tomatillos

SALSA : Tomatoes, Onions, Cilantro, Onions, Cumin, Vinegar

HOUSE MADE POTATO CHIPS:  Potatoes, Vegetable Oil, Salt 

FRENCH ONION DIP: Sour Cream, Garlic, Onion, Sugar, Yeast, Oil

CUCUMBER TZATZIKI: Yogurt, Sour Cream, Cucumber, Olive Oil, Dill, Salt, Pepper

D E S S E R T

MINIATURE TEAM COLOR CUPCAKES / MINIATURE FOOTBALL -THEMED CUPCAKES

VANILLA: Butter, Milk, Cream, Eggs, Baking Powder, Vanilla, Flour, Salt

CHOCOLATE:  Flour, Sugar, Eggs, Chocolate, Confectioners Sugar, Vanilla, Milk

MINI BLACK & WHITE COOKIES:  All Purpose Flour, Baking Soda, Salt, Buttermilk, Vanilla Icings (White Chocolate & Chocolate)

Super Bowl Menu
     I T E M I N G R E D I E N T L I S T



UPTOWN EAST
(BETWEEN 130TH – 105TH)

$30

UPPER EAST

(BETWEEN 105TH – 59TH)

$20

MIDTOWN EAST
(BETWEEN 59TH – 36TH)

$30

DOWNTOWN EAST
(BETWEEN 36TH – 14TH)

$40

LOWER EAST

(BETWEEN 14TH – HOUSTON)

$50

BELOW HOUSTON

$60

UPTOWN WEST
(BETWEEN 130TH – 100TH)

$40

WEST SIDE

(BETWEEN 100TH – 59TH )

$30

MIDTOWN WEST
(BETWEEN 59TH – 36TH)

$40

DOWNTOWN WEST
(BETWEEN 36TH – 14TH)

$55

LOWER WEST

(BETWEEN 14th – HOUSTON)

$60
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