
Independence Cafe takes great pride in the quality of food it
prepares for its customers. We use only the freshest of ingre-
dients to provide you with a variety of delicious foods that
are consistent in quality.

Independence Cafe can be your single source for your
catered events. We can provide bartenders, chefs and
servers as well as all the needed equipment - from tables
and chairs to linens and dinnerware. Allowing Indepen-
dence Cafe to take care of the details leaves you to focus on
the more important aspects of your gathering!

Give us a call to help you plan your next corporate function
or party. Let Independence Cafe be your personal catering
consultants!

Princeton  Hamilton
Phone 609.419.9699  Phone 609.586.1999

Fax 609.586.9909

www.Lunches.biz

BEVERAGES
Assorted Sodas and Iced Teas ........................................................ 1.89
Assorted Juices ............................................................................ 1.89
Bottled Water (16 oz. bottles) ...................................................... 1.29
Coffee/Tea Service with food ........................................................ 1.89
Coffee/Tea Service without food ................................................... 2.29

Price per person

INDEPENDENCE CAFE & CATERING

AVAILABLE FOR:
Picnics
Cocktail Parties
Box Lunches
Breakfast & Luncheon Meetings
Off-Premises Catering
Corporate Barbecues

Board Meetings

Let us supply you with servers, chefs, bartenders, tables, chairs,
tents and entertainment.

Customer assumes the responsibility for the safekeeping of our
equipment until it is picked up by the next business day.

We accept Visa, MasterCard and American Express for your convenience.

Place orders by phone, fax or online at

www.Lunches.biz



CHICKEN
Chicken Francaise
Sauteed chicken medallions finished with lemon butter in a light white
wine sauce garnished with fresh parsley. Served with rice and veg-
etable of the day. $10.99 per person

Chicken Marsala
Breast of chicken sauteed with sliced fresh mushrooms in Marsala wine
sauce, finished with reduced chicken stock garnished with fresh
parsley. Served with rice and vegetable of the day.

$10.99 per person

Chicken Parmesan
Breaded and baked chicken cutlets finished with fresh homemade
marinara sauce and mozzarella cheese sprinkled with grated parmesan
cheese. Served with the pasta of the day. $10.99 per person

Chicken Polo
Chicken sauteed in a creamy parmesan and white wine sauce
garnished with diced ham and fresh parsley. Served with rice and
vegetable of the day. $10.99 per person

SEAFOOD
Shrimp Scampi
Jumbo shrimp sauteed in olive oil and garlic served on a bed of
rice accompanied by the vegetable of the day. $11.99 per person

Tuna
Grilled tuna steak finished with a lemon and white wine sauce served
with rice accompanied by the vegetable of the day.

$11.99 per person

Salmon Filet
Broiled salmon with lemon butter and a sprig of fresh dill accompa-
nied by potato and vegetable of the day. $12.79 per person

President
Cold Cut Platter
Assortment of savory meats and
cheeses: turkey breast, ham, roast
beef, Swiss, American, and provo-
lone cheeses artfully displayed on a
bed of fresh leaf lettuce. Baskets with
an assortment of fresh breads    com-
pliment the platters.

$8.79 per person

CEO
Gourmet Sandwich Platter
Grilled Chicken Cutlet garnished
with roasted sweet red peppers;
Fresh Roast Turkey Breast sliced
thin; London Broil served with
horseradish and sour cream sauce;
Prosciutto and Provolone sand-
wiches served with olive oil and bal-
samic vinegar; Italian Sub Sand-
wich;     pepperoni, prosciutto,
cappicola,   lettuce and tomato, oil,
vinegar, and Italian seasoning.

$9.29 per person

Any Lunch Selection
Includes a Choice of Two
of the Following Salads:

Tomato and red onion salad
Homestyle potato salad
Homestyle pasta salad du jour
Fresh tossed garden salad
with choice of three dressings
Cole slaw
Marinated green bean salad
Ask about our daily special
salads

Executive
Assorted Wrap Platter
Roast Beef with muenster,
horseradish and red peppers,
chicken caesar, Italian combo,
vegetarian and turkey with cream
cheese dressing served on a
variety of tortilla wraps.

$8.79 per person

Vice President
Assorted Sandwich Platter
Assortment of sliced fresh turkey
breast, roast beef, ham, albacore
tuna salad, and all white meat
chicken salad.

$8.29 per person

General Manager
Italian Ring Sandwich
Italian semolina bread shaped in
a ring, sliced in three layers and
stuffed with cappicola, salami,
prosciutto, pepperoni, provolone
garnished with lettuce, tomato,
red roasting peppers, balsamic
vinegar, olive oil and Italian
seasoning cut into wedges and
arranged on a tray.

$8.99 per person

Sandwich selections are served on
an assortment of breads with let-
tuce and tomato. All selections are
accompanied by a condiment plat-
ter with mayonnaise, mustard and
potato chips. Prices include all ap-
propriate paper products as well as
a fresh   vegetable crudite.

LUNCH-DELI



LUNCH
ON THE LIGHTER SIDE

Grilled Chicken Caesar Salad
Grilled chicken cutlets marinated in olive oil and rosemary sliced and
served on a bed of crisp romaine lettuce garnished with sliced
hard-boiled eggs, black olives, seasoned croutons and grated parmesan
cheese. Served with our homemade Caesar dressing.

$7.29 per person

Chef Salad
Fresh sliced turkey, roast beef, Virginia ham, salami, Swiss and
provolone cheese, served over a bed of mixed greens and garnished
with olives, peppers, red onion, cucumber, tomato wedges, celery and
carrot sticks. Your choice of dressing.

$7.99 per person

Vegetable Crudité Platter
Seasonal vegetables arranged on a party platter served with a lite ranch
& honey mustard dips.

$2.99 per person

Combo Platter
Tuna, chicken and shrimp salads served on a “Lazy Susan” platter.
Served with a variety of breads and rolls.

$8.99 per person

Fresh Fruit and Cheese Platter
Seasonal fruits served with Swiss cheese, cheddar cheese and provo-
lone artfully displayed on a serving platter (other cheeses available
upon request). $4.79 per person

PASTA

Penne Filetto Di Pomodoro
Imported penne pasta sauteed with basil, fresh garlic and imported
plum tomatoes garnished with grated parmesan cheese.

$8.49 per person

Stuffed Shells
Large pasta shells stuffed with ricotta cheese served with our
homemade marinara sauce garnished with grated Romano cheese.

$9.49 per person

Penne Toscana
Sauteed all white meat chicken with sun-dried tomatoes and black
olives finished in a pink, white wine sauce served over penne pasta.

$11.29 per person

Baked Ziti
Ziti baked with mozzarella, ricotta and parmesan cheeses covered with
our homemade marinara sauce.

$10.29 per person

Tortellini Primavera
Cheese Tortellini served with a medley of fresh garden vegetables
finished with a light Alfredo cheese and garlic sauce garnished with
fresh parsley. $10.29 per person

All pasta entrees served with bread basket and tossed salad
with an assortment of dressings.

Create your own menu or ask for additional specials!



BREAKFAST
Classic
Fresh bagels, assorted danish, homemade muffins served with butter
and cream cheese. $2.89 per person

with coffee service $4.69 per person

Continental
Buttery croissants, homemade muffins and assorted danish.

$3.39 per person
with coffee service $5.19 per person

New Yorker
Assorted bagels served with a selection of cream cheeses, jellies and jams.

$2.69 per person
with coffee service $4.39 per person

American
Fresh scrambled eggs with bacon and sausage served with crispy home
fried potatoes accompanied by a bread basket with jellies and butter.

$7.59 per person
with coffee service $9.19 per person

Assorted Juices
Orange, apple, grapefruit $1.89 per person

Fresh Fruit Bowl
A selection of seasonal fruits ready to serve $2.69 per person

Fresh Fruit Platter
A selection of seasonal fruits beautifully
arranged and garnished $2.99 per person

Coffee and Tea Service Only $2.29 per person

BEEF

London Broil
London broil broiled to perfection, thinly sliced and finished with a
Burgundy and fresh mushroom sauce. Served with potato and
vegetable of the day. $11.49 per person

Tenderloin of Beef
Prime tenderloin of beef seared and then broiled to a medium tempera-
ture sliced and served with potato and the vegetable of the day. Served
with a choice of green peppercorn sauce or Bearnaise sauce.

$14.99 per person

All entrees are served with fresh green salad, assorted dinner rolls and
butter. Prices include all appropriate paper products. Upgrade to higher
quality plasticware and china available. Ask for pricing.

DESSERTS

Assorted Cookie Trays
A luscious assortment of homemade peanut butter, oatmeal raisin,
chocolate chip and raspberry ruggelach. $2.59 per person

Brownie Tray
A variety of homeade brownies arranged attractively on a serving tray.

$2.99 per person

Fresh Fruit Bowl
Assorted seasonal fresh fruit prepared and served ready to eat in a
decorative bowl. $2.69 per person

Assorted Miniature Italian Pastries $3.79 per person

Ten person minimum on all breakfast & lunch orders.
Prices include all necessary paper products.


