
 


The following menus are buffet style 
service, designed to be Ready to go & 

picked up for your event. 

At home, Office or Venue 

Same Day Ordering                                                              
*On Most items* 

Portion Sized for 3 - 6 & 10 people 

  

2 Pembroke Road, Danbury, CT 06811    Tel. # 203-207-4669 

 www.thecuedanbury.com               joe@thecuedanbury.com 

Catering On The Go! 

http://www.thecuedanbury.com
mailto:joe@thecuedanbury.com?subject=


Appetizer Platters 

Cornmeal fried Pickles, Chipotle ranch    $19-38-62 

Blackened Shrimp & Cheddar grits, corn relish   $38-78-130 

Taco Trio: Brisket, Pulled Pork, Lump Crab Tacos, Wood Grilled Corn Relish  $43-83-135 

Wings:Original Buffalo, Dry Rubbed, Habanero, sweet & Pungent, Truffle Parmesan,BBQ 
$60-100-154	 	 	 	 	 	 	 	 	 	 	 	 	 	             

Wood Fired Littleneck Clams, Garlic herb Broth   $48-88-142 

Jumbo Shrimp cocktail $44-80-128 

Mini Crab Cakes, Remoulade Sauce $50-92-148 

Sesame Chicken Tenders, Mango Mustard Sauces $32-65-96 

Coconut jumbo Shrimp, Apricot Horseradish Sauce $44-80-128 

Stuffed Mushrooms, Crab, Sausage or 4- cheese $50-92-148 

Vegetable Crudite, Spinach dip, rustic breads $38-68-98 

Bruschetta dips with garlic crostini,  
tomato basil, olive tapanade, white bean-spinach-artichoke $35-65-95 

Fresh Mozzarella, Tomato & Basil $35-65-95 

Italian Antipasto & imported cheese platter $45-85-130 

Smoked Salmon Platter  
with traditional garnishes $45-90–145 



SALADS 

Buttermilk Slaw $23-39-67 

North Carolina Vinegar Slaw $23-39-67 

Loaded Potato Salad, Cheddar, Smoked Bacon, Scallions 

Roasted Corn, Avocado, Sweet Peppers, Cilantro Lime 

COBB, Baby Spinach, Corn, Bacon, Avocado, Red Onion, 
Blue & Cheddar, Ranch 

Grilled Asparagus,Red Onion, Feta, Lemon Dijon Vinaigrette 

Spinach & Strawberry, sweet sesame Vinaigrette 

Classic Caesar Salad, Shaved Parmesan 

Roma Tomato, Avocado, Red Onion, Citrus Vinaigrette  

Basil Parmesan Pesto Pasta Salad  

Mixed Field Green,Balsamic Vinaigrette  

Baby Arugala, Goat Cheese, Candied Walnuts, Dried 
Cherries, Lemon Thyme Vinaigrette 

 All Salads $29-54-90



ENTREES 

FROM THE PIT: 

Dry Rubbed Baby Back Ribs $70-105-175 

Cider Marinated Smoked Chicken $45-90-150 

Smoked Brisket $75-150-250 

House Made Sweet Sausage $45-90-150 

BBQ Pulled Pork $57-114-190 

Grilled Raspberry, Habanero Ribs $70-105-175 

Crispy Pork Belly $60-110-190 

Beef Short Ribs $135-260-395 

Veal Short Ribs $120-230-360 

Maple-Pepper Bacon Chop $80-150-240 

ENTREES: 

Roasted Sirloin, creamy Gorgonzola Sauce  $102-192-322 

Cracked  Pepper Filet Mignon, Horseradish  Cream  $102-192-322 

Sausage and peppers, light garlic-tomato sauce $42-62-102 

Pecan Crusted Chicken Breast, Bourbon Maple Sauce $42-62-102 

Chicken Scarpariello, Italian Sausage, Cherry peppers, potatoes in a garlic wine 
sauce $42-62-102 

Chicken Francese, Lemon-White wine Sauce $42-62-102   

Chicken Bruschetta, Fresh Mozzarella , Roma Tomatoes, Parmesan Reggiano  
$42-62-102   

Chicken Florentine, Garlic Baby Spinach, Fresh Mozzarella, Chardonnay Sauce 
$42-62-102 

Sautéed Gulf Shrimp,  Tomato, Garlic Basil Butter Sauce $57-110-182 

Roasted Salmon, tomato,Olive, Caper Tapanade $71-132-242  

Eggplant Rollatini or Parmesan $42-62-102 

Zuppa Di Pesce, Seafood & Shellfish, Tomato Broth or Garlic, White Wine Sauce 
$71-132-242 

Roasted Cod, Garlic Gloves, Vine Ripe Tomatoes, Olive, Basil, Chardonnay, Olive Oil 
$71-132-242



Sides 

Braised Smoked Bacon Collard Greens  

Blackened Cauliflower  

Mashed Sweet Potato  

Creamed Corn  

BBQ Baked Beans  

Corn on the Cob, Scallion-Pepper Butter 

Herb Roasted Potatoes 

Roasted Garlic & Sour Cream Whipped Potatoes 

Seasonal Vegetable Medley 

Grilled Vegetables, Balsamic Reduction 

Wild Rice, Vegetable, Orzo Pilaf 
  

All Sides $30-55-90 

Pasta 

Manchengo-Truffle Mac N Cheese  

Orecchiette, Wild Mushroom, Roasted Garlic, Leek Sauce 

Ziti, Broccoli, Garlic & Oil 

Cavatelli, Prosciutto, Peas, creamy Chardonnay Sauce 

Fusilli, Creamy Tomato Basil Vodka Sauce 

Gemelli Pasta, Creamy Pesto Sauce 

All Sides $30-55-90 



Sandwiches  

Grilled Chicken, Avocado, Aged Cheddar, Roasted Peppers, Chipotle Aioli 

Sun Dried Tomato Pesto Chicken Salad 

Chicken Cutlet, Roasted Red Peppers, Fresh Mozzarella, Basil Aioli 

Grilled Chicken Caesar Wrap 

Buffalo Chicken Salad, Creamy Blue Cheese 

Roast Beef, Truffle Caciotta, Roasted Garlic Spread, Shaved onion 

Roast Beef, Swiss, Arugula, Horseradish Mayo 

Prosciutto, Capicola Soppresata, Genoa, Mortadella, Provolone, L,T,O,V 

Roasted Zucchini, Eggplant, Portobello, Tomato, Asparagus, Mozzarella, 
Balsamic Reduction 

Fried Eggplant, Provolone, Roasted Red Peppers, Balsamic Reduction 

Cajun Panko Chicken Cutlet, Prosciutto, Arugala, Fresh Mozzarella, Sun 
Dried Tomato Aioli 

Smoked Turkey, Green Apple, Brie, Honey Mustard 

Sandwich Are Available as 

Platters $15 each, 6 Sandwich minimum 

2 foot - 6 foot Hero's, $26 per foot



Entrees 

Assorted Quiche $19 each 

Brioche Stuffed French Toast, Cinnamon Cream 
Cheese, Raspberry Syrup $22-60-95 

Pan Seared Filet, Poached Egg, Prosciutto, Hollandaise, Basil 
Crostini $55-100-170 

Rolled Omelette, Julienne Vegetables, Asiago Cream 
$42-62-102

Platters 

Smoked Salmon, Red Onion, Capers, Creme Fraiche $45-90-145 

Assorted Bagels, Flavored Cream Cheese $23 dozen 

Assorted Mini Muffins, Danishes, Croissants $26 Dozen 

Parfaits, Vanilla Yogurt, Granola, Berries $11 each 

Seasonal Fruit Platters $29-54-90 

Grilled Asparagus, Roasted Beets, Goat Cheese, Citrus 
Vinaigrette $29-54-90 

Chop Chop Salad , mixed Greens, Cucumber,  Tomato, 
Asparagus, Snap Peas, Carrots, Red onion, Red Pepper, Feta, 
Xvoo, Aged Sherry Vinegar $29-54-90 

Chicken Salad,Grapes, Walnuts, Crostini $35-70-140

Sides 
Smoked Bacon $60-110-190 

Home Fries $30-55-90 

Breakfast Sausage  
$45-90-150

Brunch 


