
APPETIZERS

SALADS

V e g a n  B o w l

baby greens, seasonal vegetables,
tomatoes, chickpeas, roasted beets [GF] 
choice of dressing  
citrus vinaigrette, balsamic, lemon-caper
vinaigrette, tahini-ginger, blue cheese

ENTREESSANDWICHES

16/18

20

MENU

S O U P  D ’ J O U R  MP

C A N N E L L I N I  B E A N  H U M M U S  16

G O A T  C H E E S E  F R I T T E R S  12

g r i l l e d  d r y  r u b b e d  w i n g s

toasted flatbread, seasonal vegetables, pickled
carrots, olive tapenade [GFA]

apricot preserves, truffle honey, cabernet reduction 

hot honey buffalo, blue cheese, celery slaw   
17

EAT@DJEETCATERING.COM

732.224.8887

B E V E R A G E S
Apple Juice  
Arnold Palmer
Boylans Bottle 
Boylans Fountain 
Cranberry
Milk  
Pellegrino 500 ml
Pellegrino 1L
Saratoga Spring 500 ml
Saratoga Spring 1L
Citrus Green Iced Tea 
Mango Iced Tea
Black Iced Tea 

 

S A L A D  O F  T H E  H O U S E  

S O B A  N O O D L E   

organic kale, beet hummus, squash,
quinoa, spiced chickpeas, pickled red
cabbage, tahini-ginger dressing [GFA]

pickled cabbage, spiced cashews, mango,
avocado, golden raisins, citrus vinaigrette 

16/18

C R I S P Y  C A L A M A R I  
chicory, oven roasted tomatoes, pickled
red onion, shaved pecorino, lemon-
caper vinaigrette 

22

T H E  J O E Y   16

G R A N D P A s  17

T H E  G R A N D P A  J O E Y   

crispy chicken cutlet, provolone, baby arugula,
tomato, pesto aioli , balsamic, semolina bread 

sopressata, roasted peppers, fresh mozzarella,
balsamic, semolina bread 

sopressata, roasted peppers, fresh mozzarella,
chicken cutlet, provolone, arugula, tomato, pesto
aioli , balsamic, semolina bread

21

C H I C K E N  S A L A D  P I T A  W R A P  16
granny smith apples, walnuts, dried cranberries,
mayonnaise, red onion, cheddar, balsamic reduction,
baby greens

c l a s s i c  A N G U S  B U R G E R   
tomato marmalade, onion relish, boursin cheese,
horseradish aioli , lettuce, brioche bun  

22

b i b b  l e t t u c e  F I S H  T A C O S   MP

F A R O E  I S L A N D  S A L M O N  B U R G E R   

lettuce cups, cabbage slaw, chipotle aioli ,
tortil la crisps, avocado, black bean and
quinoa salad [GF]

grilled red onion, bibb lettuce, "b&b" pickles, 
lemon-caper aioli , multigrain bun 

23

C H I C K E N  V E G E T A B L E  P A T T Y  M E L T   
plum tomato, baby watercress, muenster cheese,
avocado ranch, health bread 

18

R I C O T T A  G N O C C H I  28

C A C I O  E  P E P E    

pomodoro, shaved pecorino, basil 

pappardelle pasta, burrata, cracked
pepper, pecorino butter sauce 

29

F A R O E  I S L A N D  S A L M O N  
“carnaroli” risotto, gril led baby gem
lettuces, citrus beet salad, blood orange
reduction

40
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French Press 
Americano 
Cappuccino 
Cold Brew
Double Espresso
Espresso 
Herbal Hot Tea 
Hot Chocolate 
Latte 
Macchiato 
Nitro 
Almond/ Oat Milk       +
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BURGERS

all sandwiches are served with side salad.
upgrade to french fries 2.75 or truffle fries 5.00

all burgers are served with choice of side salad or french fries.
upgrade to truffle fries 2.00

Substitutions politely declined. We do our best to accommodate allergies, 
but our kitchen is not dairy, nut, gluten free.

Specials Served Daily

F I S H  d ' J O U R   MP

salad additions: 
grilled free-range chicken 7 • chicken salad 7
salmon 9 • grilled gulf shrimp 9 • hummus 5

chef's seasonal creation

s p a g h e t t i  s q u a s h  “ b o l o g n e s e ” 28
seasonal vegetable & tomato ragu,
shaved pecorino


