
Kosher Catering
CORPORATE AND RESIDENTIAL EVENTS



Morton Williams is a fourth-generation, family-run 

business dedicated to serving fresh, delicious seasonally 

appropriate kosher foods.  

We offer the finest kosher catering available for your 

personal or corporate affairs and will customize the  

menu to meet your individual needs.

Think of us when planning a Shabbat dinner, Passover 

Seder, break-fast or Shiva call.  We can accommodate 

your business luncheon – even an affair with hundreds of 

guests. Relax, join the festivities and count on us to make 

your event the very best it can be. 

All foods in this menu are prepared under STAR-K 

supervision. Most foods can be prepared under  

Tartikov supervision upon request. 



Continental Breakfast Platter........................................... $100 ...............$200 
Assorted bagels, seasonal sliced fruit, & fresh baked assorted muffins.
Accompanied by assorted cream cheeses & fruit preserves.

Deluxe Continental Breakfast.......................................... $150 ...............$300 
Assorted bagels, lox, seasonal sliced fruit, lowfat yogurt with 
granola & fresh baked assorted muffins & danishes. Accompanied 
by assorted cream cheeses & fruit preserves.

Sliced Seasonal Fruit Platter............................................... $70................ $140

Fresh Baked Muffin & Danish Platter................................ $50................$100

**Hot foods available upon request.

Breakfast
Small Tray

Serves 8-12pp
Large Tray

Serves 15-20pp



Gourmet Salads

Garden Salad........................................................................... $40............... $80
Crisp romaine lettuce, grape tomatoes, diced cucumbers, & shredded carrots.
Served with our homemade balsamic vinaigrette.

Caesar Salad.............................................................................$50.............$100 
Crisp romaine lettuce, grape tomatoes, shredded carrots, & croutons. 
Served with our homemade Caesar dressing.

Greek Salad...............................................................................$60............. $120
Crisp romaine lettuce, grape tomatoes, shredded carrots, kalamata olives,
& feta cheese. Served with our homemade balsamic vinaigrette.

Pesto Pasta Salad.....................................................................$60............. $120
Bowtie pasta tossed in our homemade basil pesto, sundried tomatoes,
and fresh mozzarella.
(Pareve option available without mozzarella.)

Japanese Noodle Salad..........................................................$60............. $120
Cold noodles tossed in our sesame ginger sauce, toasted sesame seeds,
red & green peppers, & honey glazed peanuts.

Quinoa Salad............................................................................$60............. $120
Red & white quinoa with caramelized onions & cranberries.

Salad Additions:
Grilled Chicken Breast........................................................... $40............... $80
Grilled Salmon..........................................................................$50.............$100

**Hot foods available upon request.

Small Tray
Serves 8-12pp

Large Tray
Serves 15-20pp



Gourmet Sandwich or Wrap Platter....................................$100.............. $200
Choose as many options as you’d like from our selection below. 
Tea sandwich and pinwheel platters are available upon request.

Gourmet Hero.................................................................................................$150 
3 ft hero serves approx. 15 people.

MEAT:

Smoked Turkey on Multigrain
New York Turkey Pastrami on Marble Rye 
Cajun Turkey on Multigrain
Herb Grilled Chicken on Rosemary Focaccia
BBQ Chicken Sandwich on Challah (Halal)
Pulled BBQ Chicken Wrap
Chicken Caesar Wrap 
New England Chicken Cranberry Wrap 
Chipotle Chicken Wrap
Sweet Chili Chicken Wrap 
Curry Chicken Wrap
Grilled Chicken Laffa Wrap

PAREVE:
Egg Salad on Marble Rye
Egg Salad on Challah (Halal)
Tuna Salad on Ciabatta
Tuna Salad on Challah (Halal)
Falafel Wrap (Vegan & Halal)
California Vegetable Salad Sandwich (Vegan)
Wild Mushroom Wrap (Vegan)
Black Bean Fajita Wrap (Vegan)
Egg Salad Wrap
Tuna Salad Wrap
Roasted Vegetable Salad Wrap (Halal)
Tuna Power Wrap (Gluten Free)
Egg Salad Power Wrap (Gluten Free)

DAIRY: 
Mozzarella & Sundried Tomato Pesto on Rosemary Focaccia
Mozzarella & Sundried Tomato Pesto on Challah (Halal)
Southwest Black Bean Wrap
Black Bean Power Wrap (Gluten Free)

Side Salad Platter......................................................................$40................ $80
Delicious selection of potato salad, macaroni salad, and cole slaw.
Includes pickles and olives.
  

Sandwiches & Wraps
Small Tray

Serves 8-12pp
Large Tray

Serves 15-20pp



Sliced Seasonal Fruit...............................................................$70............. $140

Crudité.......................................................................................$50.............$100
Assortment of fresh seasonal vegetables served with Caesar dressing dipping sauce.

Hummus & Pita........................................................................$50.............$100 
Creamy hummus served with freshly baked pita bread.

Gourmet Cheese & Crackers.................................................$80............. $160
Assortment of gourmet cheeses served with a variety of crackers & flatbreads.

Meditteranean..........................................................................$70............. $140
Creamy hummus, babaganoush, and olives, served with freshly baked pita bread.

Bruschetta.................................................................................$70............. $140
Freshly made tomato bruschetta served with crostini’s.

Antipasto...................................................................................$80............. $160
Smoky eggplant salad, salami, fire roasted peppers, hummus, imported olives,
marinated mushrooms, & flatbreads.

Tomato & Mozzarella..............................................................$80............. $160
Fresh mozzarella layered with sliced tomatoes and drizzled with Balsamic reduction. 

Seasonal Grilled Vegetables..................................................$80............. $160
Grilled portobello mushrooms, carrots, zucchini, squash, eggplant, onions, & peppers.

Assorted Bagel & Cream Cheese..........................................$80............. $160
Assorted freshly baked bagels accompanied by assorted cream cheese,  
fruit preserves, & butter.

Assorted Bagels & Lox Package..........................................$140.............$240
Assorted freshly baked bagels accompanied by cream cheese,
smoked salmon, & capers.

**Hot foods available upon request.

Small Tray
Serves 8-12pp

Large Tray
Serves 15-20pp

Platters



Small Platter (7 Rolls)................................................................................ $100
White, Brown, Quinoa and Black Rice Rolls
Dragon, Rainbow, Teriyaki Salmon, California, Salmon Avocado,  
Spicy Tuna and Sweet Potato Rolls
Served with Wasabi, Ginger, Soy Sauce and Chopsticks

Medium Platter (11 Rolls)..........................................................................$160
White, Brown, Quinoa and Black Rice Rolls
Salmon and Tuna Sashimi, Jumbo Grilled Salmon,
Dragon, Rainbow, Teriyaki Salmon, California, Spicy Kani, Salmon Avocado,
Cucumber Avocado, Spicy Tuna, Avocado and Sweet Potato Rolls
Served with Wasabi, Ginger, Soy Sauce and Chopsticks

Large Platter (15 Rolls).............................................................................. $220
White, Brown, Quinoa and Black Rice Rolls
Cucumber Wrapped Rolls 
Salmon and Tuna Sashimi, Jumbo Grilled Salmon, Naruto, Dragon, 
California Supreme, Rainbow, Teriyaki Salmon, California, 
Spicy Kani, Salmon Avocado, Cucumber Avocado, Spicy Tuna,
Avocado and Sweet Potato Rolls
Served with Wasabi, Ginger, Soy Sauce and Chopsticks

Sushi



Executive Breakfast Box..............................................................................$20
Bagel served with cream cheese, fresh fruit, yogurt parfait,
choice of fresh baked muffin or danish & utensil pack.

Clear Lunch Box............................................................................................$14
Choice of any gourmet sandwich or wrap.
Served with cookies & potato chips.

**Custom Executive Boxes are available upon request.

Executive Boxes



Dessert Platters

Gourmet Cookie & Rugelach............................................... $50.............. $100

Brownies & Blondies.............................................................. $50.............. $100

Cinnamon Babka.................................................................... $50.............. $100

Chocolate Babka.................................................................... $50.............. $100

Fresh Baked Muffin & Danish................................................ $50.............. $100

**Additional dessert & fresh baked items 
available for catering & events.

Small Tray
Serves 8-12pp

Large Tray
Serves 15-20pp



Baskets made to order. Inquire with our deli managers. 

48 hour notice is required for all orders.  
Orders received on Saturdays and Sundays will be processed  

on Monday during normal business hours.
All menu items and prices are subject to change.

Payment Policy:  
Payment is required prior to delivery.

Cancellation Policy:  
72 hour cancellation required.

Regular disposable place settings including serving utensils, plates, forks, 
knives, spoons and napkins are included with all orders. 

Rentals: 
Chafing racks $10.00 each (disposable) additional sternos $2.00 each 

Corporate Accounts Welcomed.  

Wine and Spirits are available through  

313 East 23rd Street, N.Y., N.Y. 10010

212-213-0021  
www.mortonwilliamswine.com

10% off non-sale wine and spirits with your catering order.

All items are prepared in an environment with exposure to peanuts,  
tree nuts, milk, eggs, soy, wheat, and fish

Please let our catering managers know if there are any  
dietary concerns such as allergies at the time the order is placed. 

Additional Information



Morton Williams Locations 

Manhattan Locations:
130 Bleecker Street • 212-358-9597

278 Park Avenue South (22nd Street) • 212-982-7326
311 East 23rd Street (2nd Avenue) • 212-689-6192
908 Second Avenue (48th Street) • 212-308-6922 

1031 1st Ave (56th Street) • 212-486-0340
140 West 57th Street (between 6th and 7th Avenue) • 212-586-7750

917 Ninth Avenue (59th Street) • 212-586-8784 
1066 3rd Ave (63rd Street) • 212-935-9551 
1331 1st Ave (71st Street) • 212-439-0636

1565 First Avenue (81st Street) • 212-249-2851 

1211 Madison Ave (87th Street) • 212-722-0229
2941 Broadway (115th Street) • 212-666-4190

15 West End Avenue (60th Street) • 917-388-3310
1251 3rd Avenue (72nd Street) • 917-472-7611

Bronx Location:
15 East Kingsbridge Road (Jerome Avenue) • 718-933-5910

New Jersey Location:
 105 River Drive (Jersey City) • 201-626-6565

Seasoned Professionals with a menu of EXPERTISE….
our unique Catering Department merges the talents  
of  trained Culinary chefs offering Morton Williams  

customers amazing food and excellent service.



www.MortonWilliams.com


