
POWERHOUSECATERING.COM

Orders@powerhousejuice.com
www.powerhousecatering.com

781-305-3579

 = Vegan = Gluten Free = Dairy Free= contains nuts



bacon & Eggs | $15.50
Scrambled eggs + bacon + homefr ies +
fruit  salad 

power breakfast | $12.85
Overnight oats + fruit  salad + individual
yogurts

Continental | $9.50

Assorted breakfast pastr ies + fruit  salad 

Breakfast packages 

6 person minimum 

Breakfast Beverages
Dark Roast Coffee   

$26.00 serves 10 | $47.00 serves 20 | $95.00 serves 50

Assorted  HOt teas  

$21.00 serves 10 | $37.00 serves 20 | $68.00 serves 50

Served with sugar + sweeteners + milk + cream + almond milk

Assorted bottled  breakfast juices  |  $2.95

Vegan Breakfast BOX | $16.25
Vegan muff in + overnight oats + Fruit
salad  (no min)

European | $16.75
Assorted fr i t tata (Ital ian omelet) + mini
croissant + fruit  salad

bottled waters  |  $1.95
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Served with sugar + sweeteners + honey + milk + cream +
almond milk

Decaf Dark Roast Coffee   

$26.00serves 10 | $47.00 serves 20 | $95.00 serves 50

Cranberry, Apple, Orange

Gluten Free breakfast BOX |  $16.25
Gluten free muff in + overnight oats +
Fruit  salad  (no min)

The Foodie | $18.50
Scrambled eggs + bacon  +
homefr ies + mini pastry + fruit  salad 

pastry square package | $13.85
Choice of pastry square + fruit  platter 

Served with sugar + sweeteners + milk + cream + almond milk



w a f f l e s  |  $ 7 . 6 0

p a n c a k e s  |  $ 6 . 8 0

O a t m e a l  |  $ 5 . 9 5
s e r v e d  w i t h  d r i e d  f r u i t ,  s h r e d d e d
c o c o n u t  &  b r o w n  s u g a r

B a c o n  o r  s a u s a g e s  |  $ 3 . 4 0

M i n i  Q u i c h e  |  $ 8 . 6 5
2  p e r  p e r s o n  |  l o r r a i n e  |  s a u s a g e ,  p e p p e r
&  o n i o n  |  r o a s t e d  r e d  p e p p e r  &  f e t a  |
m u s h r o o m  &  l e e k

w h o l e  Q u i c h e  |  $ 5 0 . 2 0
L o r r a i n e  |  s a u s a g e ,  p e p p e r  &  o n i o n  |
r o a s t e d  r e d  p e p p e r  &  f e t a  |  m u s h r o o m  &
l e e k  ( n o  m i n )

e g g  b u r r i t o  |  $ 8 . 6 5
E g g ,  c h e e s e  +  p i c o  
+  $ 1 . 0 0  b a c o n ,  s a u s a g e  o r  h a m

H O T  |  M I N I M U M  6

w h o l e  F r u i t  |  $ 1 . 9 5  

F R U I T  | M I N I M U M  6

M i n i  P a s t r y  P l a t t e r  |  $ 4 . 9 5
A s s o r t e d  b r e a k f a s t  b r e a d s  +  m i n i  b a g e l s  +  s c o n e s
+  m i n i  m u f f i n s  +  m i n i  d o n u t s  +  s e a s o n a l  i t e m s
I n c l u d e s  c r e a m  c h e e s e  &  j a m

B A K E D  |  M I N I M U M  6

S l i c e d  f r u i t  |  $ 5 . 7 5

F r u i t  s a l a d  |  $ 5 . 5 0

b r e a k f a s t  s a n d w i c h  |  $ 7 . 3 0
E g g  &  c h e e s e  o n  E n g l i s h  m u f f i n s  
a d d  b a c o n ,  s a u s a g e  o r  h a m  + 1 . 0 0

F r e s h  B e r r i e s  |  $ 6 . 5 5

F u l l  s i z e d  m u f f i n s  |  $ 4 . 4 5  

M i n i  f r i t t a t a s  |  $ 8 . 6 5
2  p e r  p e r s o n  |  l o r r a i n e  |  s a u s a g e ,
p e p p e r  &  o n i o n  |  r o a s t e d  r e d  p e p p e r  &
f e t a  |  m u s h r o o m  &  l e e k

s t u f f e d  M i n i  c r o i s s a n t s  |  $ 4 . 4 5
H a m  &  c h e e s e  o r  s p i n a c h  &  f e t a

g l u t e n  f r e e  m u f f i n  |  $ 6 . 2 5
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B a g e l s  a n d  C r e a m  c h e e s e  |  $ 4 . 7 5             

G F  b r e a k f a s t  s a n d w i c h  |  $ 1 0 . 4 5
E g g  &  c h e e s e  o n  a  g l u t e n  f r e e  b a g e l  
a d d  b a c o n ,  s a u s a g e  o r  h a m  + 1 . 0 0

G l u t e n  F r e e  B a g e l s  |  $ 5 . 8 0
 I n c l u d e s  c r e a m  c h e e s e   ( n o  m i n )
    

V e g a n  m u f f i n  |  $ 6 . 2 5      ( n o  m i n )
    

2 per person

2 per person

b a k e d  p a s t r y  s q u a r e s  | $ 7 . 9 5 p p
L i k e  a  s t u f f e d  c r o i s s a n t ,  b u t  b e t t e r !  h a m  &  c h e e s e
|  s c r a m b l e d  e g g ,  p e p p e r ,  o n i o n ,  c h e d d a r  |
r o a s t e d  r e d  p e p p e r  &  f e t a

s c r a m b l e d  e g g s  |  $ 4 . 4 5

H o m e f r i e s  |  $ 3 . 7 5

 ( n o  m i n )
    



A C A I  B O W L  |  $ 7 . 6 0  
A c a i  +  s t r a w b e r r y  +  b a n a n a  +  a l m o n d  m i l k  |   
T o p p e d  w i t h  g r a n o l a  +  c o c o n u t  +  b e r r i e s

p i t a y a  B o w l  |  $ 7 . 6 0  
P i t a y a  +  b a n a n a  +  s t r a w b e r r y  +  a l m o n d
m i l k  |  T o p p e d  w i t h  g r a n o l a  +  c o c o n u t  +
b e r r i e s

 

Y o g u r t  +  B e r r i e s  +  G r a n o l a  |  $ 7 . 6 0  
Vani l la yogurt served next to berr ies + granola

O v e r n i g h t  O a t s  |  $ 5 . 5 0
Almond Milk + shredded coconut + shaved
almonds + fresh fruit topping

Y o g u r t  p a r f a i t  |  $ 6 . 0 0
Vanil la Greek yogurt + granola + berries 

s m o k e d  s a l m o n  | $ 1 7 . 3 5 |  m i n i m u m  1 0
Smoked salmon + assorted mini bagels +
cream cheese + red onion + capers + tomato
+ diced hard boi led egg + cucumber

H a r d b o i l e d  e g g s  |  $ 7 . 6 0  |  h a l f  d z

A v o c a d o  t o a s t  |  $ 7 . 8 5  
H a r d b o i l e d  E g g s  +  p i c k l e d  o n i o n  |  r o a s t e d
c o r n  +  c h i p o t l e  a i o l i  |  p i c o  
G F  o p t i o n  a v a i l a b l e  + $ 1

I n d i v i d u a l  G r e e k  Y o g u r t  |  $ 3 . 4 0
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Add-ons | Minimum 6

I n d i v i d u a l  P l a n t  b a s e d  Y o g u r t  |  $ 4 . 1 5

C h o c o l a t e  O v e r n i g h t  O a t s  |  $ 5 . 5 0
Rich cocoa + almond Milk + health bar
crumbles + blueberries

d A I R Y  F R E E  Y o g u r t  p a r f a i t  |  $ 7 . 3 0
Plant based  yogurt + granola + berries 

B r e a k f a s t  P a n n a  C o t t a  |  $ 5 . 5 0
Coconut & vanil la panna cotta topped granola  
with fresh fruit



Deli Platter | $14.95
Cold cuts + tuna salad
+ cheeses + sandwich
vegetable tray +
condiments + assorted
breads + del i  rol ls  

 

Sandwich Platter | $12.95
Assorted sandwiches - you pick!

soup & sandwich | $16.95
1/2 sandwich or hot
sandwich + cup of soup +
choice of side green
salad

Mini sandwiches | $12.50

2 per person, a variety of
our most popular
sandwiches on mini
sandwich buns

Vegan  |  $20.45 

Vegan sandwich + chips +
vegan cookie |  no minimum

Gluten Free | $21.45 | no min
GF Sandwich + chips + GF
baked good 

Vegan | $21.45 | no min

Vegan sandwich + chips +
vegan cookie

Sandwich Packages + boxed lunches

Gluten Free | $20.45
GF Sandwich + chips + GF
baked good | no minimum

minimum 6
G r e e n  s a l a d  c h o i c e s :  G a r d e n  S a l a d  o r  C a e s a r  S a l a d

S i d e  s a l a d  c h o i c e s :  Q u i n o a  o r  P a s t a  s a l a d  o f  t h e  d a y  

deluxe | $21.95

Sandwich + side green salad +
side salad + chips + baked good

executive | $20.95
Sandwich + side green salad +
chips + baked good 

Hot sandwich | $13.50
You pick!

Essential | $16.95

Sandwich + chips + baked good

Corporate | $18.95
Sandwich + chips + side salad
+ baked good

Essential | $17.95

Sandwich + chips + baked good

B O X E D  L U N C H E S

Corporate | $19.95
Sandwich + chips + side salad +
baked good

executive | $21.95
Sandwich + side green salad +
chips + baked good 

deluxe | $22.95

Sandwich + side green salad +
side salad+ chips + baked
good

SALAD | $23.25

Entrée salad w/ protein + chips
+ baked good

4



Chipotle Chicken
Chicken + chipotle aiol i  + basi l  +
lettuce + tomato + onion 

Herbed Chicken

Chicken + herb aiol i  + lettuce + onion
+ tomato 

Chicken

Buffalo Chicken

Shredded chicken + buffalo sauce + blue cheese
+ celery + lettuce + tomato + cheddar

Chicken Salad
Chicken salad + lettuce + tomato

Turkey
Turkey Avocado                                          

Turkey + hummus + roasted peppers + avocado +
spinach

TurkeY Apple Cheddar
Turkey + honey mustard + granny smith apple +
cheddar + spinach

Asian chicken wrap

Chicken + mixed green + carrot +pepper +
onions + soy ginger dressing

Beef

Pork

Roast Beef
Roast Beef + horseradish aiol i  + swiss + pickled red  
onion + arugula

Roast beef Bahn Mi
Roast beef + sr iracha mayo + pickled carrots +
cucumber + ci lantro

Roast beef wrap
Roast beef + mayo + pickles + lettuce + tomato +
American cheese

Herbed BLT

Applewood bacon + lettuce + tomato + herbed
mayonnaise

Ham & Cheese

Ham + honey mustard + american cheese +
pickles + lettuce + tomato

Chicken Pesto
Chicken salad + pesto + tomato+
onion + spinach

Chicken Caesar wrap

Chicken + romaine + Caesar + croutons +
parmesan

Turkey BLT

Turkey + bacon + lettuce + tomato + herbed aiol i

sandwiches
gluten free bread + $1.00
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Seafood

Tuna Salad

Chicken Cutlet

Chicken cutlet + lettuce + tomato + cheddar
cheese + signature Powerhouse sauce 

Crispy chicken
Fr ied chicken + lettuce + tomato + pesto +
mayo 



VEgetarian

Chipotle Avocado
Chipotle aiol i  + mozzarel la + tomato +
arugula + avocado

Caprese

Tomato + mozzarel la + pesto + basi l  + balsamic
reduction

Roasted Vegetable wrap

Roasted vegetables + balsamic reduction

Tofu Bahn Mi

Siracha mayo+ smoked tofu + pickled carrots +
cucumber + ci lantro

Ultimate Veg
Avocado + hummus + arugula + red peppers +
pickled onions + tomato + cucumber + spinach +
basi l
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Falafel wrap
Arugula + roasted red peppers + hummus +
house vinaigrette

Roasted Vegetable 
Roasted vegetables + balsamic reduction

Meatball 
Homemade meatballs + red sauce +
mozzarel la cheese

Pesto Chicken 
Pesto chicken salad + tomato + onion +
fresh mozzarel la + spinach 

Hot Sandwiches

Grilled ham 
Ham + american + di l l  pickles + honey
mustard 

Chicken Parm 
Fried chicken cutlet + provolone +
homemade red sauce

turkey Bacon 
Sl iced turkey breast + chipotle aiol i  + bacon
 + cheddar 

Tuna Melt
Tuna salad + tomato + swiss

Minimum 6

CHicken Bacon Ranch 
Gri l led Chicken + bacon + cheddar + ranch
dressing

Buffalo Chicken 
Buffalo chicken salad + celery + crumbled
blue cheese + cheddar 

VEgan



Beef Chili | $80 gallon

Chicken & rice | $80 gallon

Tomato Bisque  i   $80 gallon

soups 
16 cups | 12 bowls

Mezze box | $7.85
Hummus + celery + carrots + pita
chips

sweet & salty box | $8.35
Chocolate almonds + berr ies + Nutel la
+ pretzels

Medeterranian box | $8.35
Garl ic hummus + marinated
art ichokes + assorted ol ives + seeded
crackers

Cheese & Cracker box | $7.85
Assorted cheese + crackers + jam +
and fruit
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Asian Noodle salad | $4.45

Sweet Potato SAlad | $4.45

Sweet potato + black bean + ci lantro +
red onion + cabbage + spinach + corn +
chipotle vinaigrette

Classic Potato salad | $4.45

Quinoa grain salad | $4.45
Quinoa + candied walnut + spinach +
cranberry + apricot + citrus vinaigrette

Apple & almond butter | $7.85
Sl iced apples + celery + pretzels +
almond butter 

whole fruit | $1.95

A s s o r t e d  c h i p s  |  $ 1 . 8 5

snacks | minimum 8

Pesto Bowtie Pasta salad | $4.45

Orzo salad | $4.45
Orzo + feta + chickpeas + roasted tomato +
chopped spinach + basi l  + smokey house
vinaigrette

s i d e  S A L A D s
 m i n i m u m  6

Trail Mix box | $8.35
Dried fruit  + assorted nuts + chocolate
covered almonds + granola

Charcuterie Box | $8.35
Cured meats + cheese + crackers +
marinated vegetables 

gluten free crackers+ $1.00

Chicken Tortilla | $80 gallon

Vegetable Barley| $75.00 gallon



Asian Sesame Salad | $5.00 | Entrée $11.50

Romaine + sl iced carrot + radicchio + 
ci lantro + sl iced almond + sesame seeds
 + asian sesame dressing

Strawberry Salad | $4.75 | Entrée $11.50
Mixed greens + strawberry + goat cheese  
+ candied walnut + balsamic dressing

Caprese Salad | $4.75 | Entrée $11.50
Mesclun greens + tomato + fresh
mozzarel la + basi l  + red onion 
+ balsamic dressing

Garden Salad | $4.15 | Entrée $10.45
Mixed greens + cucumber + cherry
tomato + onion + carrot + balsamic
dressing 

Phoenix Salad | $5.00 | Entrée $11.50

Romaine + corn + black beans + pico
de gal lo + carrot + monterey jack +
chipotle dressing + tort i l la str ips

Greek salad | $4.75 | Entrée $11.50
Romaine +bel l  pepper + pepperoncini +
tomato + cucumber + red onion + ol ives
+ feta + Greek dressing 

SPinach Salad  | $5.00| Entrée $11.50
Spinach + blue cheese + pear + dried
cranberr ies + house vinaigrette

G r e e n  S A L A D s

chicken | $5.75

chicken salad | $5.75

Tofu | $5.20

steak| $7.95

Caesar salad | $4.15 | Entrée $10.45

Romaine + parmesan cheese + croutons +
Caesar dressing

salmon| $7.95

Tuna salad | $5.75

BlackeNEd Tuna I 7.95

AdditionsQuinoa salad | $5.00 | Entrée $11.50
Mixed greens + quinoa + roasted
chickpea + roasted broccol i  + carrot +
cabbage + hemp seed + house dressing

cobb salad | $5.00 | Entrée $11.50

Romaine + hard boi led egg + bacon +
corn + avocado + tomato + cucumber +
crumbled bleu cheese + balsamic
dressing

Dill-licious salad   | $5.00| Entrée $11.50

Chopped cabbage +field greens + sl iced
radish + pickles + crumbled croutons & di l l
pickle ranch
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G l u t e n  F r e e



sesame chicken| $19.90
Soy glazed chicken + noodles + carrot +
cucumber + bel l  pepper + ci lantro + purple
cabbage + sesame seeds 

Mediterranean Chicken |$19.90
Gri l led chicken + arugula + tomato +
roasted red pepper + feta + herbed potato
+ balsamic dressing

Harvest chicken | $19.90
Chicken + mixed greens + strawberry + goat
cheese + cranberr ies + candied walnut +
balsamic dressing

Cajun Chicken $19.90
Blacked chicken + carrots + corn salsa +
chipotle crema + ci lantro

Lemon Chicken quinoa | $19.90
Marinated gri l led chicken + quinoa + sweet
potato + spinach + roasted broccol i  +
roasted chickpea + garl ic hummus + lemon
vinaigrette + hemp seeds

Power boxes

Southwest chicken | $19.90
Gri l led chicken + sweet potato + black bean +
roasted corn + tomato + mixed greens +
monterey jack cheese + chipotle vinaigrette

Room temperature | served with fruit salad + dessert | Minimum 6 per item
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Buffalo chicken | $19.90
Buffalo fr ied chicken + mixed greens +
tomato + celery + bleu cheese crumble +
ranch dressing

Chicken + Bacon + Ranch | $19.90
Fr ied chicken + bacon + mixed greens +
tomato + cheddar + roasted potato + ranch
dressing

Salmon Nicoise| $22.00
Salmon + mixed greens + green beans +
tomato + capers + ol ives + roasted potato +
hardboi led egg + house vinaigrette

sesame salmon | $22.00
Salmon + noodles + carrot + cucumber + bel l
pepper + ci lantro + purple cabbage + sesame
dressing + sesame seeds 

Garlic Grilled shrimp | $22.00
Garl ic shrimp + quinoa + sweet potato +
spinach + roasted broccol i  + roasted chickpea
+ garl ic hummus + lemon vinaigrette + hemp
seeds

Cajun Tuna 24.00
Blackened Tuna + soba noodle + carrots +
corn salsa + chipotle crema + ci lantro 



Power boxes
Room temperature | served with fruit salad + dessert | Minimum 6 per item

Falafel | $18.85
Falafel + arugula + tomato + roasted red pepper
+ hummus + herbed potato + house vinaigrette

pesto tortellini | $18.85
Tortel l in i  + creamy pesto + spinach + tomato +  
parmesan
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sesame Tofu | $18.85
Soy glazed tofu + noodles + carrot + cucumber +
bel l  pepper + ci lantro + purple cabbage + sesame
seeds

Sesame Steak | $23.05
Soy glazed steak + noodles + carrot +
cucumber + bel l  pepper + ci lantro + purple
cabbage + sesame dressing + sesame seeds

Black and Bleu Steak | $23.05
Cajun rubbed steak + herb roasted potato +
arugula + tomato + red onion + blue cheese
dressing

Lemon Tofu quinoa | $18.85
Marinated Tofu + quinoa + sweet potato +
spinach + roasted broccol i  + roasted chickpea +
garl ic hummus + lemon vinaigrette + hemp seeds

Southwest Steak | $23.05
Gri l led steak + sweet potato + black bean +
roasted corn + tomato + red onion + mixed
greens + monterey jack cheese + chipotle
vinaigrette

Caprese chickpea | $18.85
Roasted balsamic chickpeas + cherry tomato &
mozzarel la salad + pickled red onion + mixed
greens + balsamic vinaigrette 

grilled Steak | $23.05
Marinated steak + quinoa + sweet potato +
spinach + roasted broccol i  + roasted chickpea
+ garl ic hummus + lemon vinaigrette + hemp
seeds

Gluten Free Powerbox  I   $23.60 No min
gluten free cookie + fruit  salad

Vegan Powerbox  I   $23.60  No min
vegan cookie + fruit  salad

Cajun Tofu | $18.85
Blacked tofu + carrots + corn salsa +
chipotle crema + ci lantro
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Italian | $25.15
Pan fr ied chicken cutlets
topped with house made
sauce & mozzarel la +
penne  + Caesar salad +
mini eclairs

Garden salad + country
fr ied chicken + mac and
cheese + corn bread +
fresh baked cookies 

Stuffed Chicken | $25.75
Arugula & shaved
parmesan salad +
prosciutto + sundried
tomato + 3 cheese
stuffed chicken topped
with port wine sauce +
mashed potato + roasted
carrot + mini bundt cakes

fajita bar | $27.55
Gri l led chicken + steak +  
peppers and onions +
tort i l las + sour cream +
pico de gal lo + black
beans + Spanish Rice +
Phoenix salad + churros
with chocolate

BYO Grain Bowl | $27.85

Gri l led chicken + quinoa  
+ sweet potato + roasted
broccol i  + gri l led zuccinni
+ cherry tomato +
spinach + corn  + crunchy
chickpea +  + hummus +
green goddess dressing  +
chipotle dressing + pita +
sl iced fruit  platter
     - substitute tofu for no
addit ional charge

Taco bar | $24.70

Gri l led chicken + ground
beef +  lettuce +
shredded cheese + pico
de gal lo + sour cream +
crisp & soft tort i l las +
sweet potato salad +
churros with chocolate

Indian | $26.00
Creamy & aromatic
chicken t ikka masala +
basmati r ice + naan
bread + vegan samosas
+ soft cinnamon cookies
 - substitute Chana
Masala for no addit ional
charge

Taste of Asia | $26.45
Teriyaki chicken + Asian
sesame salad +
vegetable st ir  fry +
jasmine r ice + cookies 
 - substitute tofu for no
addit ional charge

 

Backyard bbq | $25.45
BBQ chicken + classic
potato salad + garden
salad + cole slaw +
brownies

slider bar | $23.75
Garden salad + tender
beef sl iders + chicken
medall ions + mini
buns + bib lettuce +
tomato + onion +
cheese +  chipotle
aiol i  + ketchup + BBQ
sauce + dessert bars 
 - substitute veggie
sl iders for no
addit ional charge

 served buffet style  | minimum 10

themed menus

F r i e d  C h i c k e n  |  $ 2 3 . 9 0
Salad bar | $22.95
Gri l led chicken + tuna
salad + hardboi led egg
+ bacon bits + quinoa +
croutons + red onion +
cherry tomatoes + feta
+ romaine + mixed
greens + ranch +
balsamic + pita pockets
+ cookies 

French | $26.95
Arugula & shaved parmesan
salad + chicken & r icotta
crepes + roasted potatoes +
glazed carrots + beignets
 - substitute vegetarian
crepes for no addit ional
charge

south Of the Border|$32.95 

Carne asada + Spanish r ice
+ black beans + avocado
ci lantro salad + individual +
mexican chocolate bundt
cake 

Mediterranean | $25.75
Marinated gri l led chicken
+ Couscous + hummus +
tzatzik i  + Greek salad +
pita + roasted red
peppers + feta + baklava



Fried chicken  |  $19.90

Pan Roasted Chicken  |  $19.90
Pan roasted chicken + Lemon
+ rosemary gravy

Lemon Dijon Chicken  |  $19.45

Tender chicken topped with a
rich tarragon di jon sauce

Mediterranean Chicken  |  $19.90

Stuffed with art ichoke + ol ives
+ peppers + feta

Chicken Piccata  |  $18.85

Chicken breast + lemon caper
sauce + art ichoke

Chicken Roulade  |  $19.90

Fontina & spinach stuffed
chicken breast

Chicken PArmesan  |  $18.85

Pan fr ied chicken cutlet +
homemade red sauce +
mozzarel la

.  

Chicken marsala  |  $18.85
Chicken breast + mushrooms +
marsala wine sauce

Teriyaki Chicken |  $19.90

tuscan chicken  |  $18.85
Chicken breast + sundried
tomato + art ichoke + wine
butter sauce 
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Chicken

entree
  MinImum 8

Includes 2 hot sides

Chicken Tikka masala  |  $18.85

Chicken in an aromatic masala
sauce

Chicken Fresca  |  $18.85

Smothered in freshly made pico
de gal lo and baked with
monterey jack cheese 

Moroccan apricot Chicken   |  $18.85

A sweet and f lavorful chicken dish 

Hot sides

SAUTEED BROCCOLI  

BRAISED BRUSSELS SPROUT

CLASSIC VEGETABLE MEDLEY

MAPLE GLAZED CARROTS 

GARLIC GREEN BEANS 

ROASTED ROOT MEDLEY 

ROASTED CORN 

MASHED POTATO 

SWEET POTATO MASH 

ROASTED RED BLISS POTATOES

Jasmine Rice 

Herb rice pilaf 

Spanish Rice 

Basmati rice 

mAC &  CHEESE +$2.00

Penne with cream sauce +2

Couscous 

cavatappi with marinara 

Penne with marinara 

Rolls & butter

Gluten Free pasta  + $2

Butter Chicken  |  $18.95

Butter Chicken is savory and ful l
of f lavorful spices

Port wine Chicken  |  $18.85

prosciutto + mozzarel la +
sundried tomato stuffed
chicken



entree
Minimum 8

Hot sides

BBQ pulled pork  |  $19.90

Slow roasted pul led pork +
housemade BBQ sauce

pork
Includes 2 hot sides

beef Teriyaki  |  $25.15

Italian meatballs  |  $20.95

Slow cooked beef meatbal ls in
a classic red sauce

steak kabobs  |  $26.70

Marinated Steak + onions +
peppers

Marinated steak tips  |  $26.20

Braised Short Ribs |  $26.20
Red wine reduction

Beef
Includes 2 hot sides

seafood
Includes 2 hot sides

Sesame ginger Salmon | $24.10

pesto Salmon | $24.10

cracker Crusted haddock | $23.65
Haddock + cracker crumb topping
+ lemon

Maryland Crab Cakes  |  $27.25
Jumbo lump crab cakes +
remoulade

Honey Garlic Shrimp skewers | $23.05

Did you Know Powerhouse Caters

weddings too?

Email sales@powerhousejuice.com
We wil l  work with you to plan the
perfect day! We customize our
services to f i t  your exact needs 13

Jasmine Rice 

Herb rice pilaf 

Spanish Rice 

Basmati rice 

mAC &  CHEESE +$2.00

Couscous 

cavatappi with marinara 

Penne with marinara 

Rolls & butter

Gluten Free pasta  + 2.00

SAUTEED BROCCOLI  

BRAISED BRUSSELS SPROUT

CLASSIC VEGETABLE MEDLEY

MAPLE GLAZED CARROTS 

GARLIC GREEN BEANS 

ROASTED ROOT MEDLEY 

ROASTED CORN 

MASHED POTATO 

SWEET POTATO MASH 

ROASTED RED BLISS POTATOES

PENNE WITH CREAM SAUCE

maple salmon | $24.10
Maple cream sauce 

Tuscan Haddock  | $23.65
Spinach and tomatoes in a
classsic Burre Blanc, topped with
pesto crumble 

Herbed Flank Steak |  $26.70

Flank Steak + herbed butter

Chimichurri flank Steak |  $26.70

Chimichurr i  

Balsamic steak tips  |  $26.70

blistered tomatoes



citrus glazed Tofu  |  $17.05

zucchini boats  |  $17.60

Southwest quinoa & chickpea
stuffed zucchini
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eggplant rollatini |  $16.65

Eggplant  + r icotta + marinara 
+ mozzarel la

falafel |  $17.60

Hummus + feta 

Cheese Lasagna  |  $14.95

creamy Pesto Tortellini  |  $15.25

entree

Vegetarian
Includes 2 hot sides

Vegan
Includes 2 hot sides

Hot sides

SAUTEED BROCCOLI  | $3.95

BRAISED BRUSSELS SPROUT | $4.15

CLASSIC VEGETABLE MEDLEY | $4.15

MAPLE GLAZED CARROTS | $3.95

GARLIC GREEN BEANS | $3.95

ROASTED ROOT MEDLEY | $4.15

ROASTED CORN | $3.95

MASHED POTATO | $3.95

SWEET POTATO MASH | $4.15

ROASTED RED BLISS POTATO | $4.15

Jasmine Rice | $3.95

Herb rice pilaf | $4.15

Spanish Rice | $4.15

Basmati rice I $3.95

mAC &  CHEESE| $4.75

Couscous | $3.95

cavatappi with marinara | $3.95

Penne with marinara | $3.90

Rolls & butter | $2.90

Gluten Free pasta  i $5.00

Pasta Primavera  |  $16.30
seasonal vegetable + garl ic
sauce + herbs + cavatappi
pasta

Entrees 
No sides included

Chicken & Broccoli Ziti  |  $15.70

Zit i  + chicken + broccol i  +
creamy garl ic and parmesan
sauce

Buffal0 mac & Cheese | $15.70
Cheesy buffalo mac and  
cheese + fr ied chicken pieces +
buttery bread crumbs

shrimp scampi  |  $19.70

Shrimp + garl ic + white wine +
fresh basi l  + cherry tomato +
l inguini

A la Carte

Chana masala |  $17.60

Chickpeas in an aromatic
masala sauce

Honey Garlic tofu  |  $17.60

crispy tofu tossed in our st icky
honey garl ic sauce

Tuscan Tofu |  $17.60

Tofu + sundried tomato +
art ichoke + wine butter sauce 

Butternut Ravioli  |  $17.05

Maple cream sauce

Fried Polenta  |  $18.60

topped with roasted vegetables

Minimum 8



Desserts

Chocolate dipped fruits |  $31.50 dozen | minimum 1 dozen
Assorted dark chocolate dipped fruit  + dried fruit

assorted cookies and bars | $3.40 | minimum 6 

cookies | $2.95| minimum 6 

GF or vegan cookie | $5.00

GF or vegan bar | $5.80

Classic cupcakes | $4.45 each | minimum 1 dozen 24 hour notice
Assorted simply decorated cupcakes including chocolate +
vani l la + seasonal 

assorted mini pastries | $36.00  dozen | minimum 1 dozen

Churros and chocolate | $4.45 | minimum 6

served buffet  style

Dessert bars  i  $4.45  i  minimum 6
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Assorted Seltzers | $1.85

Assorted beverages | $2.05
Bott led water ,  seltzers ,  assorted sodas &
iced teas

bottled water | $1.60

Assorted Sodas | $1.85

Assorted bottled juice | $3.10

Dark Roast Coffee (regular or decaf)

$26.00 serves 10 | $47.00 serves 20 | $95.00

serves 50

assorted hot teas  

$21.00 serves 10 | $37.00 serves 20 | $68.00

serves 50

bottled iced tea | $2.65

French macarons | 3.70

D R I N K S

beignets |  $4.45 each
2 per person.  Served with Nutel la & jam boxed water | $3.10

Assorted Snapple  | $2.90

Mini Bundt Cakes |  $4.95 each
assorted f lavors

3'  desert tart |  $4.95 each
raspberry mousse + key l ime + lemon meringue + chocolate



Caprese skewer | $2.90
Vegetable pot sticker | $2.90
Fig & brie crostini | $3.40
Manchego cheese croquette | $3.70
Basil + tomato + mozzarella pizzette | $3.15
Sesame bahn mi tofu bite | $3.70 
Roasted tomato + feta crouton | $3.70
Fondue + rustic bread | $3.15
Vegetarian antipasto skewer | $3.40
Bruschetta + crostini | $3.15
Grape & walnut endive leaf  | $2.90
Mozzarella arancini | $3.65
Summer roll + Thai vinaigrette | $3.65  
Corn fritter + herbed aioli | $3.40
Spring roll + sweet chili sauce | $3.15
Veggie samosas I  $3.75
Pesto tortellini skewer | $3.75
Buffalo cauliflower Bite | $3.40
Polenta Round with Wild Mushroom Ragu | 3.50

Maryland crab cakes + remoulade | $3.75
Scallop wrapped in bacon | $4.25
Jumbo shrimp cocktail | $3.95
Roasted corn & shrimp cup | $3.95
Roasted salmon crostini | $3.95
Seared tuna wonton | $4.25
Smoked salmon mouse tartlet | $3.95
Honey garlic shrimp skewer | $3.95
Lobster Deviled Eggs | $4.25
Mini Lobster Rolls | $4.50
 

Chicken satay | $3.40
Pecan chicken skewer | $3.70
Chicken parm bite | $3.40
Chicken empanada | $3.70
Chicken + waffle | $3.85
Curry chicken cucumber cup | $3.70 
Mini chicken pot pie | $3.50
Buffalo chicken bite | $3.40
Sesame chicken wonton crisp | $3.70
Cobb salad Bite I $3.95
BBQ chicken pizzette I $3.70
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v e g g i e

C h i c k e n

s e a f o o d

B e e f  &  p o r k
Tenderloin crostini + horseradish
crème | $3.75
Tenderloin beef + bleu cheese
fondue | $3.75
Seasoned beef empanada | $3.75
Bacon+ chorizo + dates  I  3.95
Sesame beef skewer | $3.50
Italian meatball bite | $3.25
Beef arancini | $3.75
Steak and cheese egg roll | $3.25
Pigs in a blanket | $3.00
Chorizo croquette | $3.75
Swedish Meatballs | $3.50
Antipasto Skewer I 3.25

Hors D'Oeurves
Minimum 2 dozen



mac & Cheese Bar 
MD $104 | LG $143

Broccol i  + roasted tomatoes 
+ mushrooms + bacon bits +
jalapenos + buffalo sauce +
breadcrumbs

Prosciutto + salami +
caponata + tomato  &
mozzarel la salad +
marinated vegetables +
Hard-boi led eggs + spiced
ol ives + herbed baguette

local cheese and fruit
$80 | $128 | $176
Selection of cheese from local
& international vendors + fresh
fruit  + berr ies + dried fruit  +
crackers + herbed crost ini

slider BAR
$90 | $144 | $200
Tender beef + gri l led chicken
sl iders + brioche bun + bib
lettuce + tomato + cheese
Remoulades

17

Mediterranean  
$70 | $112 | $154
Taboul i  + hummus + spiced
 ol ives + chickpea salad +
feta + pickled onion + stuffed
grape leave+ falafel +pita
bread + 

Bruschetta Bar 
MD $64 | LG $88

Classic and seasonal
bruschetta served with herb
crost ini

Stationary Displays
SMALL SERVES 6-10 | MEDIUM SERVES 12-16  | LARGE SERVES  18-22

Mashed Potato Bar
MD $104 | LG $143
crumbled bacon + scal l ion +
cheddar cheese blend +
broccol i  

Vegetable Crudité 
$60 | $96 | $132

Fresh cut vegetables  +
hummus + ranch 

Crispy bites 
$80 I $135 | $189

Fr ied chicken bites +
caul i f lower bites + chipotle
aiol i  + bbq

Grilled Vegetable 
$60 | $96 | $132
Fresh gri l led zucchini +
squash + carrot + tomato +
red onion + f i re roasted
peppers + balsamic drizz le

Charcuterie
$100 | $160 | $220

Salami + prosciutto +
sopressata + tomato, basi l  &
mozzarel la salad +
marinated vegetables +
ol ives + feta + hot peppers +
cured sausage + Ital ian
sweet sausage + pita  chips

Seafood display
$120 | $192 |  $264
Scal lop, lobster ,  shr imp &
roasted corn salad + mini
crabcakes with remoulade +
shrimp cocktai l  

Chicken Wing Bar 
$90 | $147 | $210
Garl ic parmesan + sesame
ginger + buffalo 

Roasted carrot hummus +
roasted red pepper hummus
+ beet hummus + crost ini  +
pita chips

Hummus Trio 
MD $64 | LG $88

Pinwheel tray
$60 | $96 | $132

Ham & cheese + pesto
chicken + roasted vegetable &
hummus

Satay 
MD $110 | LG $150
Marinted chicken & beef
skewers. Served room
temp + peanut dipping
sauce

Antipasto Platter
$100 | $160 | $220
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Warm Dips 

SM 8-10 | Med  12-16  I  Lg 18-22

southwest Display
$50 | $80 | $110

Pita chips + guacamole +
pico de gal lo + sour cream

spinach & artichoke
MD $67 | LG $96

Pita chips 

buffalo chicken
MD $67 | LG $96

Pita chips

BBQ carmelized onion
MD $67 | LG $96

Pita chips

creamy feta
MD $67 | LG $96

Pita chips

Flatbread
flatbread Pizza   I   $12.95 | Minimum 6 per flavor

Pepperoni Flatbread 
Red sauce + 3 cheese blend +

pepperoni

BBQ chicken Flatbread
Mozzarel la +  onions +
chicken + BBQ sauce

Buffalo chicken
Chicken + mozzarel la + 3

cheese blend

Sausage + Pepper + Onion
Red Sauce + sausage + pepper

+ onion + 3 cheese 

Feta Flatbread
Roasted red peppers + feta
+ red sauce + mozzarel la

Spinach & Artichoke FLATBREAD 
3 cheeses+ spinach &

art ichoke

Chicken Bacon Ranch
Chicken + bacon + ranch +

Mozzarel la

Ultimate Veg Flatbread
Assorted vegetables + cheese

Caprese Flatbread 
Tomato + mozzarel la + basi l

+ balsamic reduction

Red sauce + 3 cheese blend

Cheese Flatbread

Individual box or buffet

Gluten Free + $2
Make any pizza gluten free 



We are proud to be a Nationally Certified
Women Owned Business. Heather DeBerio
founded Powerhouse in 2015 with the goal
of creating a company that empowers
women in our community. 

 = Vegan = Gluten Free = Dairy Free= contains nuts

We all know we need to "go green"
right? Food service is a notoriously
wasteful industry and we want to
change that!  We use as many eco-
friendly supplies as  possible- from
recycled plastics to compostable
plant fibers. We've even started
adding electric delivery vehicles to
our fleet!  

 Ask us about hosting a zero waste
event at your home or office!

Paper products
Powerhouse offers 100% compostable
paper products for $.50 - $1 .95 per
person (depending on products needed)

BAr Service / Bartending
We offer beer and wine, wel l  or
premium bar service packages.
Email  sales@powerhousejuice.com to
get a free quote for your bar service. 

Chef Stations
Spice up your next event with a l ive
action chef stat ion! From fresh made
omelets to tossed pasta stat ions- our
chefs wi l l  make your next event fun and
interactive!

Staff

We offer a variety of staff ing options-
whether you want an elegant reception
with passed hors d 'Oeuvres and chef
action stat ions or just a few staff to help
you set and clean up, we have you
covered!

Rentals

No matter the i tem, we' l l  f ind it  for you!
We can coordinate rentals for tents ,
dancefloors ,  l ight ing, even heating and
cool ing. We wi l l  work with you every
step of the way to make sure you have
everything you need for the perfect
event.  


