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Boxed Lunch - $8.50 
includes a bag of chips & a 

freshly baked cookie 
 

SOPRANO 
grilled chicken breast , asiago, 
basil pesto, roasted red peppers  
 
CAPRESE 
fresh mozzarella, basil, tomato  
 
BAJA 
grilled cajun chicken, monterey 
jack cheese,  guacamole, corn, 
black beans  
 
THE ARABIAN 
traditional hummus, layered 
with feta cheese, cucumber, 
olives, tomato 
 
BUFFALO 
grilled chicken, hot sauce, 
celery, tomato, bleu cheese 
 
NEW BLT 
hardwood smoked bacon, 
tomato, arugula, red onion 
mayonnaise 
 
SUNNY LIME 
lime-cilantro grilled chicken, 
extra sharp cheddar, sundried 
tomato, arugula 
 
SPICY PHILLY 
angus beef, cheddar, portabella 
mushrooms, sautéed pepper & 
onion, chipotle spread   
 

Menu Items Served on Your 
Choice of Ciabatta Bread or 

Tortilla Wraps 
 
HAIL CAESAR 
grilled chicken, romaine, garlic 
croutons, asiago, creamy caesar 
dressing 
 
WALDORF 
chunky chicken Salad, mixed 
greens, celery, craisins, walnuts, 
raspberry vinaigrette 
 
SANTE FE CLUB 
smoked turkey, bacon, tomato, 
roasted red peppers, chipotle 
mayonnaise 
 
CALIFORNIA 
smoked turkey, cheddar, 
avocado, arugula, tomato 
 
EL CUBANO 
BBQ pulled pork, smoked 
gouda, pickled jalapeno, honey 
dijon mustard 
 
GRILLED GARDEN 
grilled eggplant, zucchini, 
peppers, onions, mushrooms 
 
STEAK HORSERADISH 
grilled shaved steak, 
horseradish mayo, cheddar, 
mixed Greens, tomato 
 

SERVED INDIVIDUALLY  
OR ON A PLATTER  

PLATTER - $65 - SERVES 10 



 

SALAD PLATTERS 
serves 10 

 
CLASSIC CHICKEN CAESAR 
grilled chicken, romaine 
lettuce, asiago cheese, garlic 
croutons, served with creamy 
caesar dressing 
$75 
 
FIESTA 
romaine, tomato, red onion, 
corn, black beans, roasted red 
peppers, served with ranch 
$65 
 
APPLE WALNUT 
organic mixed greens, tomato, 
seasonal apple, craisins, 
walnuts, served with 
raspberry vinaigrette 
$65 
 
CHOP SALAD 
romaine, arugula, black olives, 
cucumbers, red onions, feta 
cheese, served with balsamic 
vinaigrette 
$60 
 
GRILLED VEGETABLES 
with a balsamic reduction 
$35 
 
FRUIT & CHEESE 
seasonal local fruit served 
with smoked gouda, asiago, & 
sharp cheddar.  served with 
bread & crackers 
MP 
 

BRUSCHETTA PLATTERS 
serves 10 

 
Toasted Ciabatta Bread 

rubbed with garlic & 
toppings 

 
BASIL PESTO, ROASTED 
RED PEPPER, & ASIAGO 

 
AVOCADO & OREGANO 

 
WHITE BEAN &  

SUN DRIED TOMATO 
 

FETA, MIXED OLIVES, 
CUCUMBERS 

 
 

DESSERT PLATTERS 
serves 10-15 

 
Assorted Cookies 

$25 
 

Assorted Brownies 
$35 

 
Kettle Chips 

$1.50 each 
 

Soda Cans 
Coke, Diet Coke, Sprite 

$1.50 each 
 

Bottled Water 
$1.50 each 

 
Table Clothes, Bagged Ice 

Avaialble 
 



 
theshadowroomcatering@gmail.com 

 

The Shadow Room Catering is a division of Shadow Arts & 
Entertainment which operates and manages The Shadow Room - 

Café / Lounge and Shadow Films Production Company.   
 

The Shadow Room gourmet delivery menu offers a variety of boxed 
lunches,  platters, and hors d’oeuvres.   

 
FREE local delivery to the Middletown area.  11am to 5pm.   

 
All orders come with  necessary disposables to enjoy your food.   

 
Minimum order of $100.  Ask about our special rates for pick up!! 

 
Orders must be placed with 24 hours notice.   48 hours preferred. 

 
*Menu & prices are subject to change without notice.   


