
GRAND CENTRAL TERMINAL, 89 EAST 42ND STREET, NEW YORK, NY 10017

EMAIL CATERING@GREATNORTHERNFOOD.COM TO PLACE AN ORDER.
DELIVERY AVAILABLE.



CATERING MENU

BREAKFAST
small serves up to 8 persons; large serves up to 12 persons small large

PLATTERS
PASTRIES, MUFFINS & SCONES PLATTER $60.00 $85.00

small includes any 8 pastries or muffins and any 6 scones
large includes any 12 pastries or muffins and any 9 scones

pastries: plain croissant, chocolate croissant, cinnamon swirl bun, poppy 
              & sesame seed twist
muffins: blueberry-corn muffin, banana oat muffin
scones: raspberry scone, chocolate scone, cheddar cheese biscuit

BAGEL & SPREADS PLATTER $40.00 $60.00
assortment of plain, sesame seed, everything, cinnamon raisin and whole wheat bagels 
with plain, smoked and scallion cream cheese, butter

add smoked salmon $115.00 $175.00
add whitefish salad $90.00 $135.00

MORNING BUN PLATTER $50.00 $75.00
assortment of marble rye, whole wheat and muesli buns with cream cheese,
havarti cheese, butter, peanut butter and jam, ham and cheese, cream cheese and 
smoked salmon

YOGURT PARFAIT & FRUIT SALAD PLATTER $95.00 $145.00
assorted yogurt parfait & fresh, seasonal fruit

GREAT NORTHERN BREAKFAST BASKET $115.00 $175.00
assorted Danish pastries, fresh-baked bread and fresh fruit salad



CATERING MENU

BREAKFAST

A LA CARTE price per each

yogurt parfait $5.50 
bagel breakfast sandwiches

egg & cheese $5.00
bacon, egg & cheese $8.50
ham, egg & cheese $7.50
avocado, egg & cheese $7.50
bacon, lettuce & tomato $6.25
smoked salmon, cream cheese, onions & capers $10.45
whitefish salad, horseradish & cucumber $5.95

egg bowl $13.00
choice of scrambled or poached eggs, served with bacon and mixed greens



CATERING MENU

LUNCH
small serves up to 8 persons; large serves up to 12 persons small large

PLATTERS
SANDWICH WRAP PLATTER $80.00 $120.00

assortment, cut in half to share: chicken Caesar, roast beef, chicken salad, smoked 
turkey, egg salad hummus & cucumber

CLASSIC SANDWICH PLATTER $80.00 $120.00
assortment, cut in half to share: roast beef, chicken salad, hummus & cucumber, 
smoked turkey

DANISH OPEN-FACED SANDWICH PLATTER $120.00 $180.00
choice of: roast beef, chicken salad, smoked salmon, avocado spread, beet hummus, 
smoked turkey, curried herring & egg yolk, beef tartare, and egg & shrimp

MEZZE SALAD PLATTER $60.00 $90.00
salad of falafel, hummus, cucumber, pickled cabbage & carrots, beets, romaine lettuce

CHICKEN CAESAR SALAD PLATTER $60.00 $90.00
parmesan, crispy rye, kale & greens, pickled herring-caesar dressing

GRILLED CHICKEN SALAD PLATTER $60.00 $90.00
pickled green tomatoes, cucumber, scallions, cauliflower, rye croutons, 
mustard vinaigrette

SALMON & RADICCHIO SALAD PLATTER $65.00 $95.00
apples, mustard beets, crispy rye, tarragon, purple power blend, horseradish dressing

GREAT NORTHERN CHEF SALAD PLATTER $65.00 $95.00
assorted sliced cold cuts, cheese, hard boiled eggs, bacon, romaine lettuce,
horseradish dressing

MINI FOCACCIA PLATTER $60.00 $90.00
assortment of eggplant, rosemary & lemon zest, mushroom, pesto & truffle,
 ham & cheese

MINI-FLATBREAD PLATTER $60.00 $90.00
mozzarella & basil, three cheese, butternut squash, brussels sprouts & bacon, potato

DESSERT PLATTER $55.00 $85.00
assortment of house-baked cookies, brownies and cakes



CATERING MENU

LUNCH

A LA CARTE price per each

SANDWICH WRAPS
Roast Beef with remoulate, red onions, tomato, horseradish and watercress $10.00
Chicken Salad with mayonaisse, baby watercress and walnuts $10.00
Hummus & Cucumber with crispy split peas, tomatoes, onions and romaine $10.00
Curried Egg Salad with chives, shallots and tomato $10.00
Smoked Turkey with lettuce, tomato, red onions, mustard and mayonnaise $10.00
Chicken Caesar with parmesan, crispy rye, kale & greens and pickled herring-caesar 
dressing

$10.00

CLASSIC SANDWICHES
Roast Beef with remoulade, red onions, tomato, horseradish and watercress $10.00
Chicken Salad with mayonnaise, baby watercress and walnuts $10.00
Smoked Turkey with mustard mayonnaise, tomato, romaine lettuce, pickled 
cucumber, red onion and havarti cheese

$10.00

Hummus Cucumber with crispy split peas, tomato, onions and romaine $10.00



CATERING MENU

LUNCH
A LA CARTE price per each

DANISH OPEN-FACED SANDWICHES
Beef Tartare with herb mayonnaise, pickled pearl onions, butter and crispy rye $8.00
Chicken Salad with salt-baked celeriac, apple, lemon, daikon and dehydrated herb 
powder

$7.00

Curried Herring & Egg Yolk with skyr, apple, herb mayonnaise, capers, onion and dill $7.00
Eggs & Shrimp with herb mayonnaise, kale, butter, rye crumble and dill $8.00
Avocado Spread with green tomato relish, granny smith apples an onion ash $7.00
Beet Hummus with mustard, caraway seeds, endive, crispy rye and sumac $7.00
Roast Beef with pickled onion, horseradish, remoulade and butter $8.00
Smoked Salmon with radishes, herb mayonnaise, butter, dill vinaigrette pearls and cry 
crumble

$8.00

Smoked Turkey & Snow Peas with potato, salt, dill, mustard, shallots, lemon juice, 
cream cheese, rye crumble, butter

$7.00

SOUP small large

Tomato with roasted bell peppers, parsley and croutons $8.00 $9.00
Hay-Smoked Potato & Bacon with cream, leeks, crispy onion and rye crumble $8.00 $9.00
Butternut Squash with ginger, onion, garlic, chili and rye crumble $8.00 $9.00

PRETZEL
Artisanal Soft Pretzel *available after 3:00pm

$6.00



CATERING MENU

BEVERAGE
price per each

coke $2.35
diet coke $2.35
boxed water $3.00
bottled water $2.25
sparkling water $3.25
fresh orange juice $4.85
sparkling lemonade $3.35
classic lemonade $3.75
strawberry lemonade $4.35
green iced tea $3.75
hibiscus iced tea $3.75
kombucha $6.75
coffee & tea to-go carafe $25.00



CATERING MENU

RECEPTION CATERING
serves up to 15 persons

MINI DANISH OPEN-FACED SANDWICH PLATTER
assorted

$275.00

NEW YORK NORDIC PLATTER
Danish hot dogs with assorted condiments & fresh-baked buns, artisanal soft pretzels 
with mustard

$185.00

CHARCUTERIE & CHEESE PLATTER
prosciutto and assorted Italian salami, brie and aged cheddar

$150.00

FRUIT & CHEESE PLATTER
fresh seasonal fruit, brie and aged cheddar

$125.00

MEZZE PLATTER
falafel, hummus, cucumber, pickled cabbage & carrots and beets on a bed of romaine 
with Nordic crisps

$115.00

DESSERT PLATTER
assorted house-made cookies, brownies, cakes, mini-chocolate bars, garnished with 
berries and nuts

$125.00

GREAT NORTHERN BREAD BASKET
assorted fresh baked breads from our bakery; served with butter

$55.00


