


APPETIZERS      HALF FULL 

Chicken Wings            $45 $80 
- available :Buffalo, BBQ, Bada Bing, Sweet Chili, Mango Habanero, Honey Mustard, Garlic Parmesan  

Franklin Breaded Chicken Wings          $50 $85 
- available :Buffalo, BBQ, Bada Bing, Sweet Chili, Mango Habanero, Honey Mustard, Garlic Parmesan 

Chicken Tenderloins            $40 $75 
- available :Buffalo, BBQ, Bada Bing, Sweet Chili, Mango Habanero, Honey Mustard, Garlic Parmesan 

Classic Chicken Fingers           $50 $85 
traditional style with honey mustard 

Loaded Potato Skins            $40 $75 
filled with crisp bacon, scallions, Cheddar & Jack cheese with sour cream  

Fried Pickles             $40        $75 
battered pickle chips fried golden brown served with ranch dressing  

Mozzarella Sticks            $40 $75 
served with a side of marinara 

Mini Braviain Pretzels           $45 $80 
served with homemade nacho cheese dip 

Spinach & Artichoke Dip           $25 per Pint $45 per Quart 
creamy spinach and artichoke hearts blended for perfect dipping served with tortilla chips 

Fresh Homemade Guacamole        $25 per Pint $45 per Quart 
fresh ripe avocado, onions, tomato, chiles, cilantro, fresh lime, with chips, salsa & sour cream 

Nachos El Grande w/Chili           $40  $65  
piled high tortilla chips, homemade chili, tomatoes, jalapeños, scallions, Cheddar & Monterey Jack cheese 

Cheese Quesadilla            $35 $65 
crispy flour tortilla filled Monterey jack & Cheddar cheeses, peppers, onions served with sour cream and salsa 

Chicken Quesadilla            $45 $80 
crispy flour tortilla filled with tender chicken,  

Monterey jack & Cheddar cheeses, peppers, onions served with sour cream and salsa 

Steak Quesadilla            $50  $90 
crispy flour tortilla filled with tender steak,  

Monterey jack & Cheddar cheeses, peppers, onions served with sour cream and salsa  

Short Rib Quesadilla            $50  $90 
crispy flour tortilla filled with shredded juicy short rib,  

Monterey jack & Cheddar cheeses, peppers, onions served with sour cream and salsa  

Southwestern Eggrolls            $45 $80 
filled with Cajun chicken, jack cheese, red peppers, black beans, corn served with sweet chili sauce and sour cream 

Philly Cheesesteak Eggrolls           $45 $80 
filled with thinly sliced rib eye steak, American Cheese, sautéed chopped peppers & onions served with Russian dressing 

Clams Oreganata or ½ Shell           $24 per dozen  
little neck clams with a blend of fresh herbs & breadcrumbs topped with a lemon butter sauce  

Hotsy Totsy Mussels            $24 per dozen 
New Zealand Mussels, fried then sautéed in spicy tomato sauce 

Hotsy Totsy Shrimp            $65 $105 
Jumbo shrimp, Japanese breadcrumbs, fried then sautéed in spicy tomato sauce 

Shrimp Beeps             $65 $105 
Jumbo shrimp, sautéed in spicy tomato sauce 

Buffalo Shrimp             $65 $105  
tossed in our famous hot sauce served with celery & blue cheese 

Fried Shrimp             $65 $105 
Jumbo shrimp, panko breadcrumbs, fried golden brown served with an cocktail sauce and honey mustard sauce  
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APPETIZERS  
Campagna  Shrimp            $65 $105 
jumbo shrimp, sautéed with hot cherry peppers, cannellini beans in a lemon white wine sauce 

Coconut Shrimp            $65 $105 
Jumbo shrimp, snowflake coconut, fried golden brown served with an apricot sauce and Asian sesame dressing  

Shrimp Scampi            $65 $105 
jumbo shrimp in a garlic white wine sauce accompanied with garlic bread 

Shrimp Cocktail            $36 per dozen  
with cocktail sauce 

Traditional Calamari            $50 $85 
tender rings of calamari lightly floured, fried golden brown with homemade marinara   

Buffalo Calamari            $50  $85 
tender rings of calamari lightly floured, fried golden brown tossed in a MILD or HOT buffalo sauce   

topped with fresh crumbled bleu cheese served with bleu cheese dressing   

Asian Calamari            $50 $85  
tender fried calamari tossed in a teriyaki ginger sauce with chopped scallions & diced tomatoes  

Cajun Calamari            $50 $85  
tender rings of calamari lightly floured, fried golden brown tossed in a sweet & spicy Cajun sauce  

Calamari Balsamico            $50 $85  
tender rings of calamari lightly floured, fried golden brown sautéed with hot cherry peppers & julienne Italian sausage   

Eggplant Rollentini            $45       $80 
rolled thinly sliced eggplant filled with a blend of Italian cheeses smothered in tomato sauce 

Chief Anthony’s            $50       $85 
chopped sautéed broccoli rabe, sweet Italian sausage, crispy potatoes and long hot Italian peppers. 

Crab Stuffed Mushrooms           $24 per dozen  
silver dollar mushrooms filled with a jumbo lump crabmeat stuffing topped with drawn butter   

Sausage Stuffed Mushrooms           $24 per dozen  
silver dollar mushrooms filled with a ground Italian sausage stuffing topped with drawn butter 

 

SLIDERS      HALF     FULL 

LIL BURGER SLIDERS                     $40        $70  
LIL CHEESEBURGER SLIDERS                    $40        $70  
your choice of cheese  

BIG MAC SLIDERS                     $40        $70  
American cheese, sautéed onions topped with a Russian dressing   

PRIME RIB SLIDERS                     $40        $70  
thinly sliced prime rib, sautéed onions served with a horseradish dipping sauce    

BUFFALO CHICKEN SLIDERS                    $40        $70  
chicken tenderloin dipped in buffalo sauce served with bleu cheese dressing   

CLASSIC CHICKEN SLIDERS                    $40        $70  
chicken tenderloin topped with American Cheese, shredded iceberg lettuce and mayonnaise  

HOT ITALIAN CHICKEN SLIDERS                    $40        $70  
grilled chicken breast topped with sautéed long hot Italian peppers  

INTOXICATED CHICKEN SLIDERS                    $40        $70  
breast smothered in creamy vodka sauce and melted mozzarella  

CHICKEN PARMIGIANA SLIDERS                    $40        $70  
breast smothered in tomato sauce and melted mozzarella    

BBQ PULLED PORK SLIDERS                    $40        $70 
slow roasted pork loin tossed in our homemade whiskey barbeque sauce  
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SALADS 
             HALF     FULL 

Terrazza Salad              $55 $85  
romaine lettuce, tomatoes, ham, salami,  

pepperoncini peppers, provolone cheese, red onions, homemade vinaigrette   

Santa fe Salad              $55 $85  
finely chopped romaine, corn, black beans,  

diced tomatoes, shredded Monterey jack cheese,  

with a homemade lime vinaigrette and sweet chili sauce topped with crispy tortilla strips  

Cobb Salad              $55 $85  
chopped romaine, diced plum tomatoes, diced cucumber,  

shredded cheddar & jack cheese, diced ham, crumbled bleu cheese, 

quartered boiled egg, crumbled applewood bacon with homemade Italian vinaigrette. 

BBQ Chopped Salad             $55 $85  
chopped romaine, corn, black beans, avocado slices,  

shredded cheddar & jack cheeses with ranch dressing & barbeque sauce 

Pear & Apple Salad            $55 $85  
sliced Anjou pears & diced Granny Smith apples, organic baby greens,  

candied walnuts, with crumbled gorgonzola cheese tossed in a balsamic vinaigrette  

Italian Salad             $55 $85  
chopped romaine lettuce, sliced fresh mozzarella, 

julienne roasted peppers tossed in an Italian vinaigrette.  

Franklin House Salad             $40 $60  
romaine lettuce, tomatoes, olives, onions,  

pepperoncini peppers, tossed in Italian vinaigrette.   

Garden Salad             $40 $60  
romaine, plum tomatoes, cucumbers, red onions, carrots your choice of dressing   

Caesar Salad             $40  $60  
hearts of romaine, seasoned croutons, 

grated parmesan cheese with our homemade Caesar dressing   

Baby Spinach Salad            $40 $60 
sliced mushrooms, apple wood bacon, chopped egg,  

red onions, tomatoes, with honey mustard dressing  

Montclair Salad             $40 $60  
baby greens, dried cranberries, candied walnuts, 

fried goat cheese balls with a raspberry walnut vinaigrette   

Tri-Color Salad              $40 $60 
radicchio, endive, baby arugula with shaved Parmesan, 

plum tomatoes with aged balsamic vinaigrette   

Iceberg Wedge             $40 $60 
wedge of iceberg lettuce with crumbled bleu cheese, 

crumbled apple wood bacon with a creamy bleu cheese dressing   
 

Additional Dressings 
8oz. Container $6.00 

12oz. Container $8.00 

32oz. Container $16.00 

Toppings on the Side 
8oz. Container $6.00 

12oz. Container $8.00 

32oz. Container $16.00 

Add Any Protein 
Add grilled, breaded or blackened chicken breast      $40 additional $70 additional 

Add Pulled Pork           $50 additional $90 additional 

Add grilled or blackened sirloin steak chunks        $50 additional $90 additional 

Add grilled, breaded or blackened jumbo shrimp      $50 additional $90 additional 
     `    
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ENTREES            HALF      FULL 

Chicken Francaise                     $55          $95  
breast flour and egg dipped sautéed in a lemon, white wine, butter sauce   

Chicken Parmigiana                     $55          $95 
breast smothered in tomato sauce and melted mozzarella    

Charlie’s Spicy Chicken                     $55          $95  
tenderloins sautéed in a spicy white wine and garlic sauce   

Chicken Giambotta                     $55          $95 
tenderloins, red and green bell peppers, onions, and mushrooms sautéed in olive oil and garlic 

Chicken Marsala                      $55          $95 
breast sautéed in a wild mushroom, butter, and Marsala Sauce 

Chicken Murphy                      $55          $95 
sautéed chicken with potatoes, mushrooms, onions, and hot & sweet vinegar peppers 

Italian Meatballs                     $45          $80 
homemade Italian meatballs smothered in tomato sauce.  

Italian Sausage & Peppers                     $55          $95  
Italian sausage, bell peppers, onions sautéed in olive oil and garlic or tomato basil sauce    

Eggplant Parmigiana                      $45          $80 
Italian casserole with fried eggplant slices layered with mozzarella, parmesan, tomato basil sauce   

Penne Vodka                      $45          $80 
pencil point pasta, peas, prosciutto in a creamy pink sauce    

Cavatelli & Broccoli                    $40           $70 
Cavatelli pasta, broccoli crowns sautéed with garlic, grated cheese, olive oil & white wine. 

Shrimp Orecchiette                    $75         $115 
ear shaped pasta, jumbo shrimp tossed with Italian sausage, broccoli, cherry tomato in a white wine & garlic. 

BBQ Baby Back Ribs           50 Ribs $100 100 Ribs $180   
Baby back ribs slow roasted in our homemade BBQ sauce   

Steak Giambotta                     $85         $135 
sliced NY sirloin, red and green bell peppers, onions, and mushrooms sautéed in olive oil and garlic. 

Steak Fingers                      $85         $135 
Thinly sliced New York strip over toasted garlic crostini topped with our special white wine and garlic sauce 

Braised Short Ribs                     $85         $135 
Short ribs slowly roasted with root vegetables. 

      International              HALF      FULL 

Beef Tacos                        $50       $95 
Mexican seasoned chopped beef, shredded lettuce, pico de gallo, 

mixed shredded jack and cheddar cheese roasted jalapeno sauce, onions, cilantro  

Blackened Chicken Tacos                      $50       $95 
Mexican seasoned chicken breast with shredded lettuce, pico de gallo, mixed shredded jack and cheddar cheese, chipotle mayo 

Fish Tacos                        $50       $95 
grilled cod fillet, shredded cabbage, pico de gallo, mixed shredded jack and cheddar cheese, chipotle mayo, avocado slices 

Shrimp  Tacos                        $50       $95 
panko encrusted jumbo shrimp fried golden-brown, shredded lettuce, pico de gallo 

Short Rib Tacos                        $50       $95 
tender short ribs, with shredded cabbage, roasted jalapeno sauce, pico de gallo, mixed shredded jack and cheddar cheese 

Chicken Fajitas                        $55       $95 
grilled chicken breast, sautéed bell peppers, onions, accompanied with shredded iceberg lettuce, 

shredded jack and cheddar cheeses & pico de gallo served with flour tortillas, black beans, seasoned rice, sour cream. 

Steak                         $55       $95 
grilled sirloin steak with sautéed bell peppers, onions, accompanied with shredded iceberg lettuce,  

shredded jack and cheddar cheeses & pico de gallo served with flour tortillas, black beans, seasoned rice, sour cream. 

Shrimp                         $55       $95 
grilled jumbo shrimp with sautéed bell peppers, onions, accompanied with shredded iceberg lettuce,  

shredded jack and cheddar cheeses & pico de gallo served with flour tortillas, black beans, seasoned rice, sour cream. 
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        Sides             HALF      FULL 

Macaroni & Cheese            $30 $50  

Macaroni & Cheese with bacon           $35 $60  

Onion Rings             $35 $60  

Onion Straws             $35 $60  

Mashed Potatoes             $30  $50  

Garlic Mashed Potatoes           $35  $60  

French fries             $30  $50  

Sweet potato fries            $35  $60  

Seasoned waffle fries            $40  $65  

Tater Tots             $40  $65  

Broccoli (steamed or sautéed)           $35 $60 

Mixed Vegetable (steamed or sautéed)          $30 $50 

Spinach (steamed or sautéed)           $35 $60 

Spinach (creamed)            $40 $65 

Risotto (plain)             $30 $50 

Risotto (mushroom)            $35 $60 

Broccoli Rabe (steamed or sautéed)         Market $$............. 

SPECIALTY  PLATTERS 

SLOPPY JOE SANDWICH PLATTER 

Large Serves 12-14 people …. $85.00 Small Serves 6-8 people…. $50.00 
 

Double-Stacked marble rye –  

first layer of roast beef, turkey breast, or ham and Swiss cheese 

second layer with coleslaw and Russian dressing 
 

FINGER SANDWICH PLATTER  

Large Serves 12-14 people…. $75.00 Small Serves 6-8 people…. $45.00  

Pick any 3 Styles: 
assorted sandwiches made with ham and Swiss cheese, turkey breast and American cheese, 

roast beef & choice of cheese, tuna salad, egg salad or chicken salad on Martins Party Potato Rolls 
 

VEGETABLE PLATTER 

Large Serves 12-14 people …. $60.00 Small Serves 6-8 people …. $35.00 
Celery, Carrots, Broccoli, Cauliflower, Grape Tomatoes Ranch Dressing  

 

3 Foot / 4 Foot / 5 Foot Sub Sandwiches 
Requires 48 hour notice 

Choose any 1 Sandwich Style from Hoagie or Wrap Platter Selections 

$25.00 / foot 
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SPECIALTY SANDWICH PLATTERS 
HOAGIE PLATTER 

Large Serves 12-14 people ………………. $85.00 Small Serves 6-8 people ………………. $50.00  

CLASSIC ITALIAN 
ham, salami, provolone, shredded lettuce, 

sliced tomato, drizzled with red wine vinaigrette on long Italian roll 

FAIRFIELD FALCON 
roast beef and provolone cheese, shredded lettuce, 

diced tomato with Russian dressing on long Italian roll 

WEST ESSEX KNIGHT 
Ham, Swiss cheese, shredded lettuce,  

diced tomato with mustard on long Italian roll  

CALDWELL CHIEF 
Turkey, yellow American cheese, shredded lettuce,  

diced tomato with herb mayo on long Italian roll  

WEST ESSEX COWBOY 
roast beef, provolone cheese, shredded lettuce,  

diced tomato with herb mayo on long Italian roll

WRAP PLATTER 
Large Serves 12-14 people ………………. $85.00 Small Serves 6-8 people ………………. $50.00 

CHICKEN CAESAR 
your choice grilled or blackened chicken breast, 

romaine, garlic croutons tossed in our caesar dressing. 

ASIAN CHICKEN 
chopped grilled chicken, shredded carrots, bean sprouts,  

shredded cabbage drizzled with Thai peanut sauce. 

TURKEY & BACON 
baked turkey breast, Applewood bacon, 

shredded iceberg lettuce, sliced tomatoes, 

Swiss cheese with mayonnaise. 

BUFFALO CHICKEN 
tenderloins tossed in a buffalo sauce, 

baby spinach with bleu cheese dressing. 

TUSCAN VEGETABLE 
grilled eggplant, zucchini, squash, roasted peppers,  

fresh mozzarella drizzled with balsamic vinaigrette. 

BACON CHICKEN RANCH 
breaded or grilled chicken breast, apple wood bacon,  

lettuce, diced tomato with buttermilk ranch dressing. 

MEDITERREAN TURKEY 
roasted turkey breast, Mediterranean greens, 

feta cheese, diced tomatoes, black olives, red onion  

drizzled with a feta vinaigrette. 

CLASSIC ITALIAN 
ham, salami, provolone, shredded lettuce, 

sliced tomato drizzled with red wine vinaigrette. 

NEW JERSEY CLASSIC DELI 
roast beef, turkey breast, ham, Swiss cheese, 

shredded lettuce and tomato. 

TUNA OR CHICKEN SALAD 
shredded lettuce and tomato. 

PANINI PLATTER  
Large Serves 12-14 people ………………. $85.00 Small Serves 6-8 people ………………. $50.00  

ITALIAN CHICKEN 

grilled chicken, fresh mozzarella, 

baby arugula, roasted peppers with balsamic vinaigrette 

INCREDIBLE EGGPLANT 
breaded eggplant, roasted peppers, red onions, 

baby arugula, fresh mozzarella with balsamic vinaigrette 

CUBAN PORK SANDWICH 
sliced cured ham, roasted pork, 

sweet pickles, imported Swiss with yellow mustard 

PESTO CHICKEN 
grilled chicken breast with a creamy pesto, red onion, 

green bell pepper, shredded Monterey jack cheese 

MEDITERRANEAN CHICKEN 
grilled chicken breast, Mediterranean greens, 

fresh mozzarella, tomatoes, red onion, gorgonzola cheese 
STEAK B.L.T. 

thinly sliced rib eye with crisp apple wood bacon, 

shredded lettuce, diced tomatoes with herb mayonnaise 
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Additional Items 

Beverages: 
Sodas 
Cans 
$2.00/each 

Pepsi 

Diet Pepsi 

Sprite 

Poland Spring Water 
 

2-liter Bottles 
$5.00/each 

Pepsi 

Diet Pepsi 

Ginger Ale 

 

Desserts: 
Individually Portions $6.99/each 
Tiramisu Cup 

Chocolate Mousse Cup 

Toasted Almond Cup 

Red Velvet Cake 

Caramel Apple Cheese 

Cappuccino Torte 

Dessert Platters: 
Assorted Cookie Platter 
Small $50.00 10-15ppl  Large $75.00 25-35ppl 

Assorted Mini Italian Pastries 
3 dozen $72.00 

 

Utensil Kits & Misc. 
$1.00/each 
(Plate, Fork, Knife, Spoon & Napkin) 

$7.50/10 units 
To Go Tins with Flat or Dome Lids: 7” and 9” Available 
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