BANQUET MENU

The Pop Shop
729 Haddon Avenue, Collingswood NJ 08108
P 856-869-0111 F 856-869-0115
thepopshopcafe@aol.com
www.thepopshopusa.com

The Pop Shop Caters!
There was a time when the local soda fountain was the cornerstone of every town’s Main Street. The soda
fountain shop was the place to swap stories, share a sundae, and for a lucky few, get discovered by Hollywood.
Almost a half century later, the soda fountain has been reinvented as The Pop Shop.
Specializing in American comfort cuisine that’s creatively distinct, The Pop Shop is your neighborhood soda fountain
and more! The Pop Shop’s moderately-priced menu offers a quirky collection of modern American comfort
foods. The Pop Shop calls to mind the main street soda fountains era with its retro décor, real 1950’s soda
counter, bubble gum colors, and original tin ceiling.

Have You Heard About Our Private Party Room?
The Pop Shop’s Party Room comfortably accommodates up to 100 guests for a cocktail party or 85 for seated
events or can be happily used for three smaller parties at the same time. Whether you are looking for a
business breakfast or lunch, a birthday celebration for kids or adults, or a full blown party or reception, The
Pop Shop party room is a fun place to be. It includes trademark Pop Shop touches including a working soda
fountain, bubble gum colors, and retro seating.
Birthday parties, rehearsal dinners, showers, Bar Mitzvahs, First Communions, baptisms, graduation parties,
business luncheons, seminars, and many other special occasions are a perfect fit.
There’s plenty of dining options, too! Your guests may order from our restaurant menu or enjoy a prix fixe
menu of your choosing. Or let us create a buffet or cocktail party menu that you’ll always remember!

About The Pop Shop
Featured on the Food Network’s Throwdown with Bobby Flay, The Pop Shop has been awarded: “Best Breakfast:
by South Jersey Magazine, “Best Fries: by the Courier-Post, ”Best of Jersey" by NJ Monthly, “Readers Choice ”
by South Jersey Magazine, “Best Grilled Cheese” by City Paper, “Best of Philly” from Philadelphia magazine,
“Best of the Best” from South Jersey Magazine, and “Best Breakfast” from SJ Magazine. Our pancakes and
grilled cheeses have won numerous awards and our kids’ menu was named among the “Best Kids Menu in
America” by Restaurant Hospitality magazine.

Breakfast Sit Down Options
Sit down only. All packages include soft drinks, iced tea and coffee. Add juice - $2.99 per person.
Maximum 25 people. NJ Sales Tax and a 20% gratuity will be added to package price. Substitutions will increase the per
person price. For all packages, create a menu of four entrees for your guests to choose from.

Blue Ribbon Breakfast

Pancake Party

Best of Breakfast

$12.99 per person

$14.99 per person

$19.99 per person

Cheese Scrambler
Eggs scrambled cheddar cheese
served with shoestring hash browns

Plain Bettys
Our 100%-from-scratch pancakes

Lobster Benedict
Poached eggs, lobster, roasted
asparagus on English muffin with
Hollandaise sauce. With shoestring
hashbrowns.

Classic French Toast
Golden grilled batter dipped brioche
Plain or Chocolate Chip Bettys
our 100%-from-scratch pancakes
Biscuits and Gravy
Two hot biscuits topped with homemade country sausage gravy

Chocolate Chip Bettys
With chips and powdered sugar
Gluten-Free Cornmeal Bettys
Elvis Bettys
Fit for a king with bananas, chocolate
chips and peanut butter chips
Apple Brown Bettys
With butter-sauteed cinnamon apples

Plus choice of either
Applewood Smoked Bacon,
Breakfast Sausage, Veggie Sausage
or Turkey Bacon

Plus choice of either
Applewood Smoked Bacon,
Breakfast Sausage, Veggie Sausage or
Turkey Bacon

~

~

Breakfast Fiesta

Breakfast Skillet

$17.99 per person
Bill’s Breakfast Burrito
Flour tortilla filled with scrambled
eggs, Jack cheese, black beans,
salsa. With Cheddar and sour cream
Gluten-Free Cornmeal Bettys
Egg and Cheese Quesadilla
Scrambled eggs, Jack cheese,
avacado, jalapeno & onion mix, salsa.
wrapped in tortilla with sour cream.

$16.99 per person
Bananas Foster French Toast
Triple decker delight of sauteed bananas, walnuts, cream cheese and
warm caramel on brioche French toast

Egg and Cheese Quesadilla
Scrambled eggs, Jack cheese,
avocado, jalapeno & onion mix, salsa.
With side of sour cream
Apple Brown Bettys

Our 100%-from-scratch pancakes filled
with butter-sauteed cinnamon apples

Southwest Smokey Chicken
Scramble
Scrambled eggs with bacon, grilled
chicken, Jack cheese, jalapenos,
scallion. Topped with a drizzle of BBQ
sauce.

Sweet Lorraine Scramble
Eggs scrambled with applewood
smoked bacon, Swiss, and caramelized
sweet onions. With shoestring hash
browns.

Calfornia Benedict
Poached eggs, roasted turkey,
avacado, Hollandaise on ciabattta

Eggs Benedict Florentine
Poached eggs and spinach on toasted
English muffin, topped with Hollandaise
sauce. With shoestring hash browns.

Plus Shoestring Hash Browns

Plus choice of either
Applewood Smoked Bacon,
Breakfast Sausage, Veggie Sausage
or Turkey Bacon

Plus choice of either
Applewood Smoked Bacon,
Breakfast Sausage, Veggie Sausage
or Turkey Bacon

Knight Park Scrambler
Eggs scrambled with smoked salmon,
caramelized onions, goat cheese with
a side of capers and sour cream. With
shoestring hashbrowns.
Cinnamon Bun French Toast
Scrumptious sticky buns griddled in
vanilla-cinnamon egg batter
Bacon Brulee Benedict
Applewood smoked bruleed bacon,
poached eggs, balsamic onion jam on
big biscuit with maple Hollandaise
sauce. With shoestring hash browns.
Strawberry Bettys
Our 100%-from-scratch pancakes filled
with fresh strawberries and topped with
caramel and whipped cream
Veggie Rollo Scrambler
Eggs scrambler with Jack cheese,
avocado, veggie sausage. Side salsa
and sour cream. With shoestring
hashbrowns.
Plus choice of either
Applewood Smoked Bacon,
Breakfast Sausage, Veggie Sausage
or Turkey Bacon

Add to any package...
Pancake Fries
Betty strips deep fried dusted with
powdered sugar. Served with syrup
and cinnamon cream cheese. $2.99
per person
Mini Danish and Muffins
Served family style. $1.99 per
person
Warm Cinnamon Bun
$3.99 per person

Breakfast Buffet Options
Minimum of 25 guests. All packages include coffee, hot tea, and soft drinks. Add juice - $2.99 per person.
NJ Sales Tax and a 20% gratuity will be added to package price. Substitutions will increase the per person price.

Pop Shop Hot

Pop Shop Supreme

Pop Elegance Buffet

$13.99 per person

$16.99 per person

$24.99 per person

Scrambled Eggs

Connie’s Brunch Thing
A savory casserole of eggs, sausage,
sharp Cheddar and country bread

Lobster Benedict
Poached eggs, lobster, roasted
asparagus on English muffin with
Hollandaise sauce.

Thick-cut Brioche French Toast
served with warm fruit compote
Breakfast Sausage
Applewood Smoked Bacon
Shoestring Hash Browns

~

Cinnamon Bun French Toast
Scrumptious sticky buns dipped in
vanilla-cinnamon egg batter and
griddled with tender loving care
Apple Brown Bettys
OR Strawberry Bettys

Veggie Breakfast

Shoestring Hash Browns

$16.99 per person. Can be made
vegan*

Plus choice of either
Applewood Smoked Bacon,
Breakfast Sausage, Veggie Sausage
or Turkey Bacon

George the Greek Scramble*
Eggs scrambled with Feta, fresh
spinach, tomatoes and olives
Or
Farmer’s Market Scramble*
Eggs scrmabled with roasted seasonal
veggies, herbs and Swiss cheese
Plus
Eggs Benedict Florentine
Poached eggs and spinach on toasted
English muffin, topped with Hollandaise
sauce. With shoestring hash browns.

Apple Brown Betty OR
Blueberry Bettys*
Shoestring Hash Browns
Plus choice of either
Applewood Smoked Bacon,
Breakfast Sausage, Veggie Sausage
or Turkey Bacon

Or
Bacon Brulee Benedict
Applewood smoked bruleed bacon,
poached eggs, balsamic onion jam
over biscuit with maple Hollandaise
Plus
Pop Quiche
Choose One: Three Cheese; Spinach
and Feta; Mushroom and Swiss; or
Bacon and Cheddar

~

Mini Belmont Grilled Cheese
Chicken fingers, Cheddar cheese, and
honey mustard on mini Belgian waffles

$16.99 per person

Breakfast Sausage

Breakfast Sliders
Scrambled eggs, American cheese,
bacon, sundried tomato aoili on min
broichi buns

Applewood Smoked Bacon

Country Breakfast

Country Sausage Gravy & Biscuits
Flaky biscuits topped with homemade
country sausage gravy
Thick-cut Brioche French Toast
served with warm fruit compote
Candian Bacon
Shoestring Hash Browns

Caesar Salad
with Asiago Cheese and Croutons
Plus
Cinnamon Bun French Toast
Scrumptious sticky buns griddled in
vanilla-cinnamon egg batter
Or
Strawberry Bettys
Our 100%-from-scratch pancakes filled
with fresh strawberries and topped with
caramel and whipped cream

Add More Pop to Your Breakfast!
All prices are per person.
Pancake Fries - Betty strips deep fried dusted with powdered sugar. Served with syrup and cinnamon cream cheese. $2.99
Warm Cinnamon Buns - $2.99pp
Warm Biscuits, Honey and Sweet Butter - Served family style at the table $1.99pp
Baskets of Mini Danish and Muffins - Served family style at the table. $1.99pp
Breakfast Sundae - Individual parfaits of vanilla yogurt, berrries, and Pop’s Groovy Granola $4.99 mini/pp, $6.99 full/pp

Breakfast Buffet Options
Minimum of 25 guests. All packages include coffee, hot tea, and soft drinks. Add juice - $2.99 per person.
NJ Sales Tax and a 20% gratuity will be added to package price. Substitutions will increase the per person price.

South of the Border
Brunch
$20.99 per person
Egg and Cheese Quesadilla
Scrambled eggs, Jack cheese,
avacado, jalapeno & onion mix, salsa.
With side of sour cream.

Let’s Do Brunch Buffet

The Continental

$19.99 per person

$10.99 per person

Pop Quiche
Choose One: Three Cheese; Spinach
and Feta; Mushroom and Swiss; or
Bacon and Cheddar

Mini Danish and Muffin

or

Bagel Tray
with assorted cream cheeses, olives,
sliced tomato and cucumber
Juicy Fruit
A seasonal fruit salad bowl

Gluten-Free Cornmeal Bettys
Delicious gluten-free pancakes served
with honey

Connie’s Brunch Thing
A savory casserole of eggs, sausage,
sharp Cheddar and country bread

Marty Robbins Scramble
Scrambled eggs with green chiles,
black beans, bacon, scallions, Jack
cheese and salsa

plus

~

Thick-cut Brioche French Toast
served with hot cinnamon apples

Southern Biscuit
Brunch

Calfornia Benedict
Poached eggs, roasted turkey,
avocado, Hollandaise on ciabattta

Breakfast Sausage

$16.99 per person

Applewood Smoked Bacon

Hot Country Biscuits
with all the fixins’...
shredded cheese, scallions, honey,
assorted james and butter

Mexi-Pop Shoestring Hash Browns
with Jack cheese and fresh salsa

Pop Fries OR Hash Browns
Caesar or House Salad

Applewood Smoked Bacon

(add grilled chicken for $1.99 per
person)

Breakfast Sausage

CHOICE OF ONE:
Stokes Grilled Cheese
American cheese, applewood smoked
bacon and tomato on country white
Haddon Grilled Cheese
Brie, caramelized apples and onions,
ham and grain mustard on wheat

Country Sausage Gravy
white gravy with breakfast sausage
Handcarved Turkey
with balsmic onion jam
Scrambled Eggs
ShoeString Hash Browns

Magill Grilled Cheese
American, Cheddar ad provolone on
sour dough

Add More Pop to Your Breakfast!
All prices are per person.
Pop’s Groovy Granola Display - Decorative bowls of our own granola blend served with berries, milk, and yogurt. $4.99
Bagel Tray - With assorted cream cheeses, olives and sliced tomato and cucumbers. $5.99 With smoked salmon $7.99
Hot Mama Oatmeal Bar - Oatmeal with milk, brown sugar, raisins, sliced banana and chocolate chips. $4.99
Bettys - $3.99 * Bettys with Compote - $4.99 * Fresh Fruit Salad - $2.99

Lunch and Dinner Buffet Options
Minimum of 25 guests. All packages include two sides plus soft drinks and iced tea and coffee.
NJ Sales Tax and a 20% gratuity will be added to package price. Substitutions will increase the per person price.

Pure Pop Buffet

Grilled Cheese Buffet

$20.99 per person

$18.99 per person

Ultimate Grilled Cheese
Buffet

Mini Cheese Burger Sliders

Choose three grilled cheeses:

$22.99 per person

All Beef Kosher Hot Dogs
with Fixin’s Bar

Stokes
American cheese, applewood smoked
bacon and tomato on country white

Choose three grilled cheeses:

Country Fried Chicken Fingers
with Honey-Mustard Dipping Sauce
Park Grilled Cheese
or Collings Grilled Cheese
American on Philly Soft Pretzel
OR Country White Bread

~
Classics Buffet
$23.99 per person
Choose three entrées:
Sliced Peppercorn Roast Beef
with au jus and horseradish crème
or with tradition beef gravy
Honeymoon Chicken
Grilled chicken with caramelized
onions, avocado, honey mustard, and
melted Cheddar cheese
Pop Shop Crab Cakes
with remoulade sauce

Edison
Cheddar, smoked ham, and green
apples on rye
Cattel
Jack cheese, turkey, chipotle mayo
and scallions on country white
Virginia*
Goat cheese, roasted veggies, garlic
spinach and tomato on ciabatta

Calvert
Jack cheese, turkey, bacon, avocado
and balsamic dressing on focaccia
Grant
American cheese, double applewood
smoked bacon on country white
East Zane*
Brie, asparagus, pesto on baguette
Linden
American cheese, cheesesteak meat,
caramelized onions and mushrooms
on a Philly soft pretzel

Madison*
Mozzarella, tomato, basil, and garlic
olive oil on country white

Lobster Grilled Cheese
Lobster, brie, garlic aioli on sour dough

Arlington
A hunk of mac n’ cheese, Cheddar,
and crumbled bacon on sour dough

Laurel
Cheddar, smoked pulled pork, BBQ
sauce and an onion ring

Harrison
Jack cheese, grilled chicken, sun-dried
tomato aioli on ciabatta

Sunset
Jack cheese, fried shrimp, avocado,
tomato and tomatilla on sour dough
5B’s
Brie, goat cheese, applewood smoked
bacon, and tomato on country white

Roast Turkey with Gravy
Roasted turkey with homemade gravy
Chicken Marsala
Tender chicken smothered in a rich
sauce of wine and mushrooms

All Buffets also come with TWO sides from below
Tomato Soup * Caesar Salad * House Salad * Coleslaw * Mashed Potatoes
Baked Beans * Pop Fries with Homemade Ketchup * Maryland Fries * Potato Salad * Mexican Rice
Biscuits with Butter and Honey * Rolls with Butter * Add more - $2.99 per item per person

Want more?
Substitute an item above for one below for $1.99 or add an item from below for $3.49 more per person per item.
Louisiana Fries with Rèmoulade Sauce * Parmesan Fries with Garlic Aoili
Down-home Mac and Cheese * Penne Pasta Marinara * Baked Ziti
Fresh Fruit Salad * Green Bean Casserole w/ Crunchy Onion Topping * Roasted Veggies
Greek Chop Salad * Sicilian Tomato Salad * Balsamic Pasta Salad with Roasted Veggies and Asiago Cheese *
Fields of Green Salad with Goat Cheese, Cranberries and Candied Walnuts

Lunch and Dinner Buffet Options
Minimum of 25 guests. All packages include two sides plus soft drinks and iced tea and coffee.
NJ Sales Tax and a 20% gratuity will be added to package price. Substitutions will increase the per person price.

Taste of Philly Buffet

Americana Buffet

Italian Market Buffet

$21.99 per person

$21.99 per person

$22.99 per person

Cheesesteak Bar
Make your own cheesesteak
with all the fixin’s - sautéed onions,
mushrooms, Cheese Whiz, provolone

Choose three entrees:

Choose three entrées:

Sausage and Peppers
a South Philly favorite!
Chicken Caesar Sandwich
Grilled chicken, Caesar dressing, hard
boiled egg, shaved Asiago and romaine
on rosemary focaccia
Pretzel Chips
deep fried pretzel garlic crostini with
Whiz and Honey Mustard for dipping
* Includes choice of beef, chicken OR
veggie “steak meat”. Want two choices?
Add $1.99 per person.

~
Down Home Buffet
$21.99 per person
Choose three entrees:
Country Fried Chicken Fingers
with Honey-Mustard Dipping Sauce
Carolina Pulled Pork Sliders
Smoked pulled pork, BBQ sauce, and
coleslaw on mini brioche bun
Fish Fry
Beer-battered white cod served with
tartar sauce and Creole remoulade
Handcarved Turkey
with balsamic onion jam, cranberry
relish and country biscuit
Cowboy Sliders
Mini burgers with Cheddar, BBQ
sauce, bacon and onion ring on mini
brioche bun
Stand By Your Mac
A country western blend of our threecheese mac and cheese studded with
pulled pork and topped with BBQ
sauce, frizzled onions and butter
crunch

Shrimp Po Boy
Fried shrimp, lettuce, pickles and
Creole rémoulade on baguette

Chicken or Eggplant Marsala
Tender chicken or eggplant smothered
in a rich wine and mushroom sauce

Sante Fe Sandwich
Grilled chicken, bacon, tomato, Jack
cheese, green tomatilla and chipotle
mayo on baguette

Chicken or Eggplant Parmesan
with marinara and mozzarella sauce

Carolina Pulled Pork Sliders
Smoked pulled pork, BBQ sauce, and
coleslaw on mini brioche bun

Meatballs
Sarah’s recipe with beef, pork and veal

Chicken and Waffle
Chicken finger, honey mustard drizzle
on Belgian waffle
Cowboy Sliders
Mini burgers with Cheddar, BBQ
sauce, bacon and onion ring on mini
brioche bun
Virginia Grilled Cheese*
Goat cheese, roasted veggies, garlic
spinach and tomato on ciabatta
Cheesesteak Mac and Cheese
Down home mac and cheese with
shaved Philly style beef, frizzled
onions, garlic Philly pretzel crostini

~
Mardi Gras Buffet
$21.99 per person
Creole Mac and Cheese
with andouille sausage, Jack and
Cheddar cheeses, Creole crumble
topping
Shrimp Po Boy
Fried shrimp, lettuce, pickles and
Creole rémoulade on baguette
Biloxi Blue Crab Sliders
Cajun blackened mini burger with
seasoned crabmeat and blue and
Parmesan cheeses

Baked Ziti or Stuffed Shells
Classic pasta and cheeses

Sausage and Peppers
A South Philly favorite with long rolls
Roast Pork
with au jus and mini brioche buns

~
World Beat Buffet
$21.99 per person
Choose three entrées:
Chicken Marsala
Tender chicken smothered in a rich
sauce of wine and mushrooms
Chicken Quesadilla*
Grilled chicken, Jack and Cheddar
cheeses, homemade tomatilla and
fresh salsa
Cuban Grill Sandwich
Smoked pulled pork, ham, Swiss,
pickles and mustard on baguette
Falafel Wrap*
with cucumbers, tomatoes, lettuce and
tzatziki in a wrap
Asian Dumplings
Sauteed dumplings with dipping sauce
Chicken Satay*
with peanut and teriyaki sauces

*Item is or can be made vegan or
vegetarian

Lunch and Dinner Buffet Options
Minimum of 25 guests. All packages include two sides plus soft drinks and iced tea and coffee.
NJ Sales Tax and a 20% gratuity will be added to package price. Substitutions will increase the per person price.

Snack Bar

Taco Bar

Build Your Burger Bar

$19.99 per person

$20.99 per person

$20.99 per person

Mozzarella Sticks

Choice of Two Meats:
Seasoned ground beef, pulled pork,
seiten, fried cod

Beef Burger Sliders and Chicken
Finger Sliders with...

Country Fried Chicken Fingers
with honey-mustard dipping sauce
Pigs in a Blanket & Grain Mustard
Onion Rings & Creole Remoulade
Pretzel Chips
deep fried pretzel garlic crostini with
Whiz and Honey Mustard for dipping

~

Mac & Cheese Bar
$21.99 per person
Choose three entrées:
Cheesesteak Mac and Cheese
With shaved Philly style beef, frizzled
onions, garlic Philly pretzel crostini
Stand By Your Mac
Studded with pulled pork and topped
with BBQ sauce, frizzled onions
Creole Mac and Cheese
With andouille sausage, Jack and
Cheddar cheeses, Creole Topping
Lobster Mac and Cheese
White mac loaded with lobster, butter
crunch topping

Add Chicken Fajitas - $2 per person
Hard Taco Sheel and Soft Tortilla
Cheeses and Toppings:
Jack, Cheddar, shredded lettuce,
diced tomato, black beans, olives,
jalapeno & onion mix
Sauces:
Fresh salsa, tomatilla, sour cream
Pop Chips with Nacho Cheese
Add guacamole - $2 per person

~
Hoagie Heaven
$16.99 per person
Choose three hoagies
Italian ~ Ham ~ Ham & Cheese

Choice of Two Cheeses:
American, Cheddar and Provolone
Choice of Four Toppings:
Sauteed mushrooms, caramelized
onions, bacon, lettuce, tomato, raw
onion, roated peppers, pickles
Choice of Three Sauces:
Spicy ketchup, chipolte mayo,
horseradish mayo, Dijon mustard,
yellow mustard, salsa, Pub sauce

~

Biscuit Bar
$19.99 per person
Hot Country Biscuits
with all the fixins’...
shredded cheese, scallions, honey,
assorted jams and butters

Tuna Salad ~ Chicken Salad

Country Fried Chicken Fingers
with honey-mustard dipping sauce

Turkey ~ Turkey Club

BBQ Pulled Pork

America ~ Just Cheese Please

Handcarved Turkey
With Balsamic Onion Jam

Roasted Veggie

Buffalo Mac and Cheese
White mac with chicken, blue cheese,
Buffalo sauce, butter crunch topping

All Buffets also come with TWO sides from below
Tomato Soup * Caesar Salad * House Salad * Coleslaw * Mashed Potatoes
Baked Beans * Pop Fries with Homemade Ketchup * Maryland Fries * Potato Salad * Mexican Rice
Biscuits with Butter and Honey * Rolls with Butter * Add more - $2.99 per item per person

Want more?
Substitute an item above for one below for $1.99 or add an item from below for $3.49 more per person per item.
Louisiana Fries with Rèmoulade Sauce * Parmesan Fries with Garlic Aoili
Down-home Mac and Cheese * Penne Pasta Marinara * Baked Ziti
Fresh Fruit Salad * Green Bean Casserole w/ Crunchy Onion Topping * Roasted Veggies
Greek Chop Salad * Sicilian Tomato Salad * Balsamic Pasta Salad with Roasted Veggies and Asiago Cheese *
Fields of Green Salad with Goat Cheese, Cranberries and Candied Walnuts

Lunch and Dinner Sit Down Options
Sit down only. All packages include soft drinks, iced tea and coffee. Maximum 30 people
NJ Sales Tax and a 20% gratuity will be added to package price. Substitutions will increase the per person price.

Option One

Option Two

Option Three

$15.50 per person

$17.50 per person

$19.50 per person

Select four entrées from which your
guests may choose

Select four entrées from which your
guests may choose

Cup of Tomato Soup or
Soup of the Day

Fields of Green Salad
with goat cheese, candied walnuts,
and cranberries

Foghorn Chicken Salad
Chicken fingers, applewood smoked
bacon, tomato, Jack cheese, romaine
with honey-mustard dressing

Plus select five entrees from which your
guests may choose

Stokes Grilled Cheese
American cheese, tomato and
applewood bacon on country white

Arlington Grilled Cheese
Mac n’ cheese, Cheddar cheese, and
crumbled bacon on sour dough

Cattell Grilled Cheese
Jack cheese, roasted turkey, chipotle
mayo, and scallion on country white

East Zane Cheese
Brie, roasted asparagus, pesto on
baguette

Edison Grilled Cheese
Cheddar, smoked ham, and green
apples on rye

Vegan Philly Cheese
Grilled seitan, onions and mushrooms
with vegan cheese on baguette

Pop Shop Cheesesteak
with caramelized onions, mushrooms
and provolone or Whiz

Honeymoon Chicken Sandwich
Grilled chicken, caramelized onions,
Cheddar, avocado and honey-mustard
on ciabatta

Falafel Wrap
Crispy falafel, cucumbers, tomatoes,
lettuce and tzatziki in a wrap
Tuna Melt
open-face on rye with tomato slices
and melted American and Swiss

Cuban Grill Sandwich
Smoked pulled pork, ham, Swiss
cheese, pickles, mustard on baguette
Shrimp Po’ Boy
Fried shrimp, lettuce, pickles and
Creole remoulade on baguette

Stand By Your Mac
Our three cheese mac n’ cheese with
smoked pulled pork, BBQ sauce,
butter crunch and frizzled onions
Lobster Grilled Cheese**
The king of all grilled cheese! Lobster,
brie, and garlic aioli on sour dough
Calvert Grilled Cheese
As seen on Throwdown with Bobby Flay!

Jack cheese, turkey, bacon, avocado
and balsamic dressing on focaccia
Fish n’ Chips
Lightly beer-battered white fish,
Maryland fries, coleslaw, tartar sauce
and Creole remoulade
Pub Burger*
Provolone cheese, balsamic-onion
jam, creamy malt vinegar Pub sauce

Caesar Sandwich
Grilled chicken, hard boiled egg,
romaine, Asiago cheese, and Secret
Caesar dressing on focaccia.

PLUS Pop Fries
served family style

Mushroom Swiss Burger*
Sauteed mushrooms, Swiss and A-1
steak sauce on focaccia.

Laurel Grilled Cheese
Cheddar, smoked pulled pork,
homemade BBQ sauce and onion ring
on ciabatta

Upgrade Your Fries!

Lobster Mac and Cheese**
Our white mac and cheese loaded
with lobster and butter crunch topping

~

PLUS Pop Fries
served family style

Add a side
House or Caesar salad
$2.99 per person

~

Chicken Pot Pie
Tender chicken breast, carrots, peas,
onions in a creamy white sauce with
a puff pastry lid

Whiz Fries, Maryland Fries,
Parmesan-Garlic Fries, Pub Fries,
Mozzarella Fries, Louisana Fries
Add $1 per person
Pulled Pork Fries, Buffalo Fries,
Bacon Ranch Fries, Collings Fries,
Cheese Steak Fries
Add $2.5 per person

~

PLUS Pop Fries
served family style

* All burgers cooked medium. Substitute a
veggie burger, no charge.
** Upgrade to these options for additional $2
per person
Substitute gluten-free bread on any sandwich
for additional $2 per person

Add Starters and Appetizers
to your meal
Add Starters - all per person

Add Beverages

Side House or Casesar Salad - $2.29

Old Fashioned Ice Cream Sodas - $4.99

Side Fields of Green Salad - $3.29

Triple Thick Milkshakes - $4.99

Cup of Tomato Soup or Soup du Jour - $1.99

Candy Store or Bakery Shop Milkshakes - $5.99

Cup of Chili - with shredded Cheddar, sour cream and
scallions - $3.49

Flavored Cokes and Egg Creams - $3.29

- all per person

Soda and Iced Tea - $2.59
Coffee or Hot Tea - $2.29

Family Style Apps are a Great Idea!
All served family style for sharing. All prices are per person.
Crab Pretzel
A South Philly soft pretzel covered with our famous crab dip,
topped with melted Cheddar and Jack cheeses and
sprinkled with Old Bay seasoning. $3.99
Pop Nachos
Homemade Pop Chips covered with Cheddar and Jack
cheese, jalapenos, onions, black beans, scallions, sour
cream and salsa. $2.99
Philly Pretzel Chips
Deep fried, Philly soft pretzel crostini served with honey
mustard and Whiz cheese dipping
sauces. $3.29
Buffalo Chicken Hot Pot
A creamy hot dip of grilled
chicken, Buffalo sauce and
blue cheese served with
bread and celery. $3.99
Mac and Cheese Sampler
A sinful sampling of our awardwinning macs - Buffalo,
Creole and Cheesesteak
with deep fried garlic
pretzel crostinis for
dipping $3.99
Hummus
Pureed chickpea,
tahini, garlic, lemon
juice and olive oil
with our house
made Pop chips
$2.79

Greek Platter
Falafel, hummus, tzatziki and house made Pop chips. $3.79
Fried Pickles
A basket of fried pickle chips and spears with remoulade
sauce $2.99
Country Fried Chicken Fingers
Seasoned chicken fingers with tangy honey-mustard
dipping sauce. $5.29
Boneless Buffalo Chicken
Spicy spiked fried chicken fingers served with buttermilk blue
cheese, celery and carrots. $5.79
Buffalo Tofu “Wings”
Wedges of spicy Buffalo-style tofu drenched in Buffalo wing
sauce served with buttermilk blue cheese dressing and
celery. $3.99
Golden Mozzarella Sticks
Creamy, real mozzarella coated in a delicately seasoned
batter joyfully served with marinara sauce. $3.99
Onion Rings
Thick-cut onion rings dipped in premium beer batter served
with homemade ketchup and rémoulade sauce. $2.99
Pigs in a Blanket
Miniature all-beef franks in a flaky pastry and served with
grain mustard and homemade ketchup. $3.29

Cocktail Party Ideas
Minimum number of 30 guests required for cocktail parties. The first price listed is for hors d’ oeuvres added on to a buffet or
sit down meal. The second price is for hors d’ oeuvres-only parties and includes soft drinks, coffee or tea. All prices are per
person unless otherwise noted. NJ Sales Tax and a 20% gratuity will be added to your total.

Cold Hors d’oeuvres

Hot Hors d’oeuvres

May be served at a station or passed by a server.

May be served at a station or passed by a server.

Choose three - $9 per person/NA
Choose four - $11 per person/ $17 per person
Choose five - $13 per person/ $19 per person

Choose three - $11 per person/NA
Choose four - $13 per person/ $19 per person
Choose five - $15 per person/$21 per person

Picnic Chicken Salad on Black Bread

Pigs in a Blanket with Grain Mustard

Crostini with Bruschetta

Chicken or Beef Satay with Peanut or Teriyaki Sauce

California Crab and Avocado Cups ($2 extra)

Mini Grilled Cheese Skewer

BLT Cups with Candied Bacon

Spanikopita

Tuna Salad Stuffed Cherry Tomatoes

Mozzarella Sticks

Smoked Salmon on Black Bread with Cream Cheese and Dill

Sweet Potato Chip Pulled Pork Sliders

Crostini with Fig Jelly and Crumbled Blue Cheese

Egg Rolls with Duck Sauce

Fresh Fruit Skewers with Brown Sugar Cream Dipping Sauce

Veggie Dumplings with Soy Sauce

Cucumber and Cream Cheese Sandwich on Black Bread

Chicken Tenders with Honey Mustard Dipping Sauce

Choose a combination of hot and cold options, price is
the same as the Hot Hors d’oeuvres.

Spicy Buffalo Tofu “Wings” with Blue Cheese Dip
Mini Maryland Crab Cakes with Rémoulade ($2 extra)
Biloxi Blue Crab Crostini ($2 extra)

Party Platters and Stations
Minimum of 10 guests per platter. All prices are per person unless otherwise noted.
NJ Sales Tax and a 20% gratuity will be added to your total. Substitutions will increase the per person price.

Crudite Tray

Buffalo Chicken Hot Pot

Assorted vegetables with ranch dressing - $2.99

Our creamy hot dip of chopped grilled chicken, Buffalo
sauce and blue cheese with baguette and celery - $3.99

Jumbo Shrimp Cocktail Display
Chilled jumbo shrimp served with cocktail sauce, rémoulade
and lemons. Market price.

Mediterranean Tapas Station
Falafel, hummus, tzatziki and house made Pop chips $3.79

Say Cheese Tray
Cheddar, mozzarella, Swiss, and Pepper Jack cheeses
plus crackers - $2.59

Juicy Fruit Tray
Seasonal fruits with strawberry cream cheese dip - $3.99

Smoked Salmon Platter
Thinly sliced nova, sliced tomatoes, red onions, capers and
assorted bagels with cream cheese - $10.99

Cold Spinach Dip
Served in pumpernickel boat - $2.99

Tortellini Station
Skewered tortellini with pesto and garlic aioli dipping
sauces $3.99

Hot Crab Dip
Served with crackers and crostini - $4.29

Desserts
Unless otherwise noted, all prices are per person. Minimum of 10 people for Dessert Adventures, Trays and Buffets.
NJ Sales Tax and a 20% gratuity will be added to your total. Substitutions will increase the per person price.

Dessert Adventures

Individual Desserts

Make-Your-Own-Sundae Bar
Your guests will love creating their own ice cream masterpiece with two scoops of Bassetts Ice Cream and assorted
toppings, sauces and whipped cream.
Adults: 2 scoops - $6.99
Children: 1 scoop - $5.99

Molten Dark Chocolate Cake - $5.99
Dark chocolate truffle served wickedly warm unleashing a
rush of molton chocolate to your plate.

Make-Your-Own Cupcake Buffet - $5.99
We provide an assortment of cupcakes, frostings, and
toppings and your guests go to town making their
one-of-kind cupcake creation

From The Fountain
Wm J Monahan’s Sundae - $5.49
The hot fudge sundae...a true American classic. Three scoops
of vanilla ice cream with hot fudge and whipped cream.
Fly Eagles Fly Sundae - $6.99
Three scoops of mint chocolate chip ice cream, chocolate
brownie bits, hot fudge, marshmallow topping, whipped
cream, chocolate chips, green chocolate jimmies and nuts.
Black and Tan Sundae - $6.99
Vanilla ice cream covered with rich butterscotch, hot
caramel, hot fudge and crushed peanuts.
Strawberry Fields Forever - $6.99
Strawberry ice cream, fresh strawberries, strawberry sauce,
chocolate sauce, whipped cream and sugar cone crumbles.

Milkshake Madness
Triple Thick Milkshakes - $4.99
Vanilla, Chocolate, Strawberry, Black & White, Coffee
Deluxe Candy Store Shakes - $5.99
Butterfinger, Peppermint Twist, Peanut Butter Cup,
Chocolate Turtle, Snickers Bar, Frosted Whoppers
Deluxe Bakery Shop Shakes - $5.99
Oreo Cookie, Vanilla Peanut Butter, Oreo Cheesecake
Triple Chocolate Chip, Chocolate Peanut Butter, Chocolate
Chip Mint, Chocolate Chip Cookie, Strawberry Cheesecake
Try the Shakin’ Bacon Shake - $5.99
Vanilla ice cream, crispy bacon and pancake syrup

Cookie Dough Poppers - $6.99
Deep fried, batter enrobed chocolate chip cookie dough balls
served with vanilla ice cream, whipped cream and chocolate
sauce
Banana Caramel Cheesecake Churro - $6.99
Cheesecake, bananas and caramel wrapped in a flaky
pastry and served warm with vanilla ice cream
Pancake Fries - $3.99
Betty strips deep-fried and tossed with powered sugar.
Served family style with cinnamon cream cheese and syrup
Cup Cake du Jour - $2.25/$3.25
with 1 scoop of ice cream - $4/$5
Vegan, Sugar-free and Gluten-free desserts also
available!

Trays & Buffets
Mini Cupcake Cake Buffet - $5.99 per person
A colorful collection of delicious cupcakes. Many flavors
available and each can be customized for your event.
Assorted Mini Desserts - $5.99 per person
Mini cheesecakes, crisps, chocolate bars, and more!

SPECIALTY CAKES
We offer delicious ice cream and desserts but for certain
occasions such as birthdays or showers you may want a
special cake. If you would like to have a cake, we will be
happy to supply you with one. Based on your specifications,
The Pop Shop will make arrangements directly with our
approved bakeries and have your cake/cupcakes delivered
the day of the event. Cost of cake is $2.99 per person.
Speciality cakes will be priced accordingly. Cupcakes are
$2.25 - $2.99 each. If you choose to bring in your
own cake or dessert, a $2.00 per person
cake fee will be applied to your bill.
This fee will be applied to every
person in your party (both kids and
adults) no exceptions.

Kids Birthday Parties at The Pop Shop!
Thank you for considering The Pop Shop for your child’s birthday party. These menus are for children 12 and
under only. We offer personalized options and aim to make your party stress-free, memorable and very fun!

Sweet Treats Pop Shop Party

Ice Cream Social & Cupcake Bar Party

• Special “Squirt” Birthday menu. Choice of ANY four items
from our Big Squirts Menu

• Make-your-own birthday sundaes for each guest
• Decorate-your-own cupcake bar for each guest
• Kids drinks with free refills
• Birthday balloons and candles
• Soda jerk hats each guest to personalize and take-home
• Party favor for each guest: free ice cream cone coupon

• Decorate-your-own cupcake bar for each guest
• Make-your-own birthday sundaes for each guest
• Kids drinks with free refills
• Birthday balloons and candles
• Soda jerk hats each guest to personalize and take-home
• Party favor for each guest: free ice cream cone coupon
$14.99 + tax + 20% gratuity for your server
Party is scheduled for two hours

Pop! Pop! Pop! Party
• Special “Squirt” Birthday menu. Choice of ANY four items
from our Big Squirts Menu

• Make-your-own birthday sundaes for each guest
• Kids drinks with free refills
• Birthday balloons and candles
• Soda jerk hats each guest to personalize and take-home
• Party favor for each guest: free ice cream cone coupon
$11.99 + tax + 20% gratuity for your server
Party is scheduled for ninety minutes

Pop Shop Party

$11.99 + tax + 20% gratuity for your server
Party is scheduled for 90 minutes.

Ice Cream Social Party
• Make-your-own birthday sundaes for each guest
• Kids drinks with free refills
• Birthday balloons and candles
• Soda jerk hats each guest to personalize and take-home
• Party favor for each guest: free ice cream cone coupon
$7.99 + tax + 20% gratuity for your server
Ice Cream Socials are scheduled for one hour. Minimum
ten guests. Socials are held Monday through Friday
between 2 to 5pm or after 8 pm on Tuesday, Wednesdays
and Thursdays only.

Adult Ice Cream Social

• Special “Squirt” Birthday menu (customized choice of 3)

• Same as Kid Ice Cream social but adults get 2 scoops.

Choice of... Betty Dots, Scrambled Eggs, Big PB&J,
French Toast Sticks, Fluffernutter, Big Monkey PPB&J,
Clifford’s Doghouse Dog, Miss Mary Mac & Cheese, Big
Toaster Grilled Cheese

$9.99 + tax + 20% gratuity for your server

• Make-your-own birthday sundaes for each guest
• Kids drinks with free refills
• Birthday balloons and candles
• Soda jerk hats each guest to personalize and take-home
• Party favor for each guest: free ice cream cone coupon

Ice Cream Socials are scheduled
for one hour. Minimum ten guests.
Socials are held Monday through
Friday between 2 to 5pm or after
8 pm on Tuesday, Wednesdays
and Thursdays only.

$9.99 + tax + 20% gratuity for your server
Party is scheduled for ninety minutes
Add a mini milkshake for $2.99 per guest. Substitute a
make-your-own cupcake buffet for a make-your-own
ice cream sundae for $1.
OTHER GUESTS: All family members, parents of your young guests, and other adults must be seated and be a part of your
reservation. ALL guests must either order from our banquet or regular menu (minimum of $8.99 per person) or a $8.99 charge per
guest will be added to your bill.
SEATING TIMES: Your guests will be seated promptly at their start time and must be completed within the guidelines above.

