
Simply Vegetables  
Creamy hummus & sun-dried tomato pesto  

on a multi-grain roll

Tuscan Roasted Pepper & Fresh Mozzarella  
Roma tomatoes, basil pesto & arugula on a baguette

Norwegian Smoked Salmon  
Capers, red onion, tomato,  

dill & cream cheese on a fresh bagel

Fancy White Meat Tuna & Green Apple Salad  
Dill, mayonnaise & crisp lettuce on a multi-grain roll

Deviled Egg Salad  
Dijon, fresh dill, mayonnaise & crisp lettuce  

on a brioche roll

Baked Ham & Triple Cream Brie  
Caramelized onion & honey mustard on a baguette

Grilled Chicken Caesar Wrap  
Crisp romaine lettuce, garlic croutons,  

parmesan shreds & caesar dressing

Greek Salad Wrap  
Grilled chicken breast, tomato, onion, feta cheese,  

baby greens & creamy tzatziki sauce

Cobb Salad Wrap  
Fresh roasted turkey, bacon, hard boiled egg,  
blue cheese, red onion, baby greens, oven  

roasted tomatoes & avocado cream

Herb Crusted Roast Beef  
Oven roasted tomatoes, parmesan, caramelized onions, 

arugula & horseradish cream on a brioche roll

Italian “Stallion” 
Ham, genoa salami, provolone, roasted red pepper,  

arugula & balsamic vinaigrette on a baguette

 

To Start the Day  
*6 person minimum

 
Over-Stuffed Gourmet Sandwiches 

$8.50 Each

G O U R M E T  T O  G O

*Marcia’s Continental $5.00 pp 
A selection of freshly baked mini bagels & breakfast  

pastries. Served with butter, cream cheese & preserves

*A Complete Breakfast $9.00 pp 
“Marcia’s Continental” plus seasonal  

fruit salad & orange juice

*The “Works” $15.00 pp 
“A Complete Breakfast” with smoked salmon, capers, 

sliced tomatoes, onion & freshly baked bagels

*The New Yorker $3.50 pp 
Freshly baked bagels served with whipped butter,  

cream cheese & preserves

The New Yorker Deluxe $70.00 serves 10 
Norwegian smoked salmon with cream cheese, capers, 

sliced tomatoes, onion & freshly baked bagels

Quiche $26.00 serves 6-8 
Rich egg custard baked in a flaky crust:  

classic quiche lorraine 
tomato, basil & mozzarella 

spinach, mushroom & onion 

Frittata $24.00 serves 6-8 
Fluffy baked open-faced omelet: 

The “Greek” – spinach, tomato & feta 
The “Italian” – sausage, peppers & mozzarella 

The “All American” – bacon, tomato 
onion & Vermont cheddar

Breakfast Extras

A Display of our Tea Breads $18.00 serves 8-10  
lemon, marble & banana

Seasonal Fresh Fruit Salad $3.00 pp 

Stonyfield Organic Yogurt $2.00 pp  
blueberry, raspberry or peach 

Add homemade granola $1.00 pp

Dark Roast Regular or Decaffeinated Coffee $18.00 
serves 8-10

English Breakfast Tea $15.00 serves 8-10



*Marcia’s Sandwich Sampler $7.50 pp 
An assortment of Marcia’s favorite sandwiches & wraps

 *Mini Sandwich Sampler $8.00 pp 
For lighter eaters, an assortment of sandwiches served 

on mini croissants, brioche rolls & wraps

*The Boardroom $15.00 pp 
Marcia’s sandwich sampler with a choice of one side 

salad & a tray of our favorite cookies & bars

*The Executive $19.00 pp 
Marcia’s sandwich sampler with a choice of  

two side salads & a tray of our favorite 
 cookies & bars

“It’s in the Box” $12.50 pp 
A sandwich or wrap, served with Cape Cod  

potato chips, a freshly baked cookie or  
brownie & a piece of fresh fruit

Scrumptious Salads
SERVES ONE 

Chef Salad $9.00 
Mixed baby greens with turkey, baked ham, swiss cheese,  

hard boiled egg, tomato & creamy italian dressing

Caesar Salad $6.00 
Romaine lettuce, parmesan shreds,  
garlic croutons & caesar dressing

Greek Salad $7.00 
Mixed baby greens with feta cheese, red onion, olives,  

pepperoncini, tomatoes with balsamic vinaigrette

Oriental Salad $7.00 
Mixed baby greens with mandarin oranges,  

toasted almonds & asian vinaigrette

Balsamic Glazed Pear Salad $8.00 
Mixed baby greens with crumbled gorgonzola,  

candied walnuts, dried cranberries & dijon vinaigrette

Add Grilled Chicken Breast $3.00

Add Grilled Salmon $5.00

Elegant Entrees
6 person minimum

All entrees are artfully displayed  
to be served at room temperature

Seasonal Grilled Vegetables with Herbed  
Olive Oil $5.00 pp

Roasted Filet of Salmon with Fresh Lemon  
Dill Sauce $12.00 pp

Basil Grilled Chicken with Fresh  
Tomatoes & Basil $10.00 pp

Grilled Orange Chicken with Mandarin Oranges, 
Toasted Almonds & Orange Sauce $10.00 pp

Sliced Filet of Beef (medium rare) with  
Horseradish Cream $14.50 pp

Beverages
Canned Soda: Coke, Diet Coke, Sprite $1.25

Bottled Spring Water $1.00

Pellegrino Water $1.25

Orange Juice $1.75

Snapple $1.80

Dark Roast Regular or Decaffeinated Coffee $18.00 
serves 8-10

English Breakfast Tea $15.00 serves 8-10

On the Side
Pesto Tortellini Salad $4.50 pp

Toasted Italian Couscous with  
Roasted Vegetables $4.50 pp

Red Bliss Dill Potato Salad $3.75 pp

Creamy Cole Slaw $3.00 pp

Garden Salad with Balsamic Vinaigrette $4.00 pp

Caesar Salad with Crisp Garlic Croutons $4.00 pp

Stonyfield Organic Yogurt & Fresh Fruit Cup $5.00 pp

      Soup of the Day $4.00 cup  $6.00 bowl

Companies Coming!
*6 person minimum



Crudité  
$20 sm  $38 med  $55 lg 

An assortment of crisp seasonal 
vegetables served with lemon  

tarragon dip

Cheese & Fruit  
$30 sm  $50 med  $75 lg 

A display of imported cheeses 
garnished with strawberries,  
grapes & assorted crackers

Sushi 
 $35 sm  $60 med  $85 lg 

An assortment of sushi served with 
soy sauce, wasabi & pickled ginger 

Shrimp Cocktail  
$36 sm  $72 med  $108 lg 

Served with our own spicy cocktail 
sauce and lemon wedges

Antipasto  
$42 sm  $80 med  $100 lg 

Italian meats & cheeses,  
marinated & roasted vegetables,  

olives & crostini

Middle Eastern  
$20 sm  $38 med  $55 lg 

Hummus & eggplant caponata 
served with pita chips

Sweet Sensation 
$36 sm  $65 med  $85 lg 

An assortment of mini  
tartlettes, sweet cakes & chocolate 

dipped strawberries

Cookies & Bars  
$24 sm  $45 med  $65 lg 

An array of freshly baked cookies & 
bars, sure to be a crowd pleaser!

Fruit Platter  
$21 sm  $42 med  $63 lg 

The season’s best!  
Melon, grapes, golden  

pineapple & assorted berries

Go Nuts!  
$12.00 per pound 
Wasabi Peanuts 

Trail Mix  
Gourmet Mixed Nuts

All-day Cravings ~ Sweet & Savories 
Sm for 6   Med for 12   LG for 18

Wild Mushroom Profiteroles 
$24.00

Crisp Spinach & Brie Wontons  
$24.00

Vegetable Spring Rolls  
$18.00

Southwestern Mesquite  
Chicken Quesadillas  

$21.00

Spanakopita  
Spinach & Cheese Triangles  

$27.00

Peking Duck Spring Rolls  
$27.00

Marcia’s Famous Phylo Hotdogs 
$21.00

Spanish Beef Empanadas  
$24.00

Double Decker Grilled Cheese  
& Bacon Miniatures  

$18.00

Jumbo Coconut Shrimp  
$27.00

Hors D’oeuvres
Priced per dozen

Delivered Frozen with cooking instructions

to place an order...
If there are any questions about 
ordering please feel free to  
contact us

There is a $50 minimum per order

by telephone: 
Call 203.353.8000 and speak to one 
of our staff

Monday ~ Friday  9am to 5pm

by internet:  
Visit www.marciaselden.com and 
click on the link  “gourmet to go”

View our menu online then return 
your completed order form to us: 

By email togo@marciaselden.com

By fax to 203.356.1400

All orders require a credit card

24 hour notice is required for  
cancellations without charge           

delivery…
Orders must be placed by 2:00 pm 
for next day delivery

Deliveries are limited to Fairfield  
& Westchester counties

We care to conserve. . . 
plates, napkins & utensils are 
available upon request for an  
additional fee of $1.00 per person           

payment…                         

Payment is accepted in the form of 
cash, company check or credit card 
upon delivery

We accept Visa, MasterCard & 
American Express

Corporate house accounts are  
available upon request




