
 

 

 

 

 

 

SUPER BOWL XLVI SPECIALS  

 

 

 

 
 

Culinary Creations’ 
SUPERBOWL MENU 

 

 

 

 
Place your orders in advance 

 to ensure availability 
 
 

Watch the BIG GAME IN STYLE 
 

SUPERBOWL SUNDAY HOURS 

Pickups Available SUPERBOWL SUNDAY in the Café until 3:00pm 

~~Drop-offs Available at Your Specified Time for a $50. fee (local)~~ 

***Full Service Staffed Events Available ~Inquire for Pricing 

Culinary Creations 
434 Route 206 South, Hillsborough, NJ. 08844 

(908) 281-3894 press 1 for catering 

www.CulinaryCreations.com 
email: catering@culinarycreations.com 

Culinary Creations 
SUPER BOWL MENU 

February 5, 2012 
  

http://www.culinarycreations.com/
mailto:catering@culinarycreations.com


 

 

February 5th, 2012 – SUNDAY 

SUPER BOWL PARTY SUBS 

 

**SUPERBOWL SUNDAY SPECIALTY SUB PRICING 

3 Foot Circle Sub – (12 – 3” slices) $45- each 

6 Foot Straight Sub – (24 – 3” slices) $85- each 
 

You can customize or create your own Sub, please inquire for pricing 
 

 

 

The ‘SLOPPY’ TACKLE SUB 

Deli Style ‘Sloppy Joe’ made with 

Oven Gold Turkey, Tavern Ham, 

Shredded Coleslaw & Swiss Cheese  

 

– side of Russian Dressing 

 

The QUARTERBACK SACK SUB 

Garlic Sub Roll with Tavern Ham, 

Oven Gold Turkey, Genoa Salami, 

Swiss, Provolone, Mozzarella, 

Tomato, Red Onion, Sliced Olives, 

Seared Mushrooms & Hot Cherry 

Peppers, Wrapped in Foil 

Warm & Serve 

 

 

The TOUCHDOWN SUB 

Grilled Chicken, Sun Dried Tomato, 

Fresh Mozzarella, Artichokes, 

Lettuce  & Tomato 

– side of Balsamic Vinaigrette 

 

 

The FIELD GOAL SUB 

Grilled Chicken, Arugula, 

Artichokes, Olives, & Tomato 

 

- side of Balsamic vinaigrette 

 

 

The SAFETY SUB 

Grilled Vegetable, Sun dried 

Tomato, Feta Cheese, lettuce & 

Tomato 

 - side of Hummus Spread 

 

 

The EXTRA POINT 

Proscuitto, Grilled Portobello 

Mushroom, Arugula, Roasted Red 

Peppers, Fresh Mozzarella Cheese & 

Tomato 

- side of Balsamic Vinaigrette 

 

The TWO POINT CONVERSION 

Muffalatta – Genoa Salami, Tavern 

Ham, Provolone Cheese, Olive salad 

with Pimentos – Wrapped in Foil – 

Warm & Serve 
 

 

The KICKOFF 

Po’ Boy – Breaded Shrimp, Cheese, 

Lettuce, Tomatoes, Pickles & 

Peppers 

- side of Tomato Remoulade Sauce 



 

 

SUPERBOWL February 5th, 2012 – SUNDAY 

1
st
 Quarter Room Cold Tasting Trays 

 

*Choose one of the following: 
 

 

Trio of Hummus 
1 Lb. of three different Flavored Hummus; Roast Red Pepper, Fine Herb & Chipotle 

Hummus Served with Grilled Pita Triangles (Medium Platter $65.) 

 

Football ‘Blue & White Crab’ Tortilla Dip 
Ready to Heat & Serve dip made from 100% Fresh Crabmeat & Artichoke Hearts, Lightly 

Spiced and extra creamy, served with a Bread Bowl for display, Fresh Fried Tortilla Chips. 
1 Qt. Dip & side of Tortilla Chips $75. 

 

Specialty Cold Italian Antipasto 
Variety of cured meats; Capicola, Soppressata & Genoa, gourmet Sun dried Tomatoes, 

Artichoke Hearts, Fire Roasted Red & Yellow Peppers, Charred Asparagus & Provolone 

Cheese, Olives & Giardenere (Small Approx. 12-15 People $45. or Medium Approx. 25 People $75.) 

 

Football Decorated Baked Brie in Puffed Pastry 
Stuffed with fresh Raspberry Preserve & Almonds, Fresh Fruit Garnish,  

Assorted Crackers & Flatbreads. 2 Kilo $67. 
 

Super Bowl Dip Display 
Trio of Dips: Spinach & Artichoke Dip~ Roasted Pepper & Feta Hummus ~ Roasted Eggplant & 

Garlic Dip ~ served in Bread Bowls with Crostini, Crackers & Petite Carrots $69. (1 lb. per variety) 
 

Three Bruschetta ‘Bar’ 
Tomato & Basil Bruschetta ~ Eggplant Capanata ~ Artichoke, Fresh Mozzarella & Tomato ~ 

Served with sliced Focaccia Bread & Crostini $69. (1 lb. per variety) 
 

Marinated Shrimp Trio Platter 
Large Shrimp: Grilled Garlicky Shrimp ~ Basil Pesto Poached Shrimp ~ Soy/Sake Marinated 

Shrimp Cocktail, Garnished with Lemon. 

30 pieces U21 Jumbo Shrimp Per Platter (10 of each) $59. 

60 Jumbo U21 Shrimp Per Platter(20 of each)  $99. 
 

Special Italian Hot Antipasto (all included below) 
A Sampling of Italian Specialties combined in One Tray: 

Eggplant Rollatine; Coated Eggplant stuffed with Fresh herbs, Ricotta, Mozzarella & Parmesan 

Sausage Stuffed Mushrooms; Button Mushrooms with a Sausage & Breadcrumb Stuffing 

Clams Saltimbocca; Clams on the Half Shells with a Spinach, Prosciutto & Cheese Stuffing 

Mozzarella Corozza; Egg Dipped Italian Bread with a Fresh Mozzarella Filling 

Toasted Cheese Ravioli; Pan Fried Cheese Ravioli with a Breadcrumb coating 

½ Tray (6 Pieces of each item above) $59. 

Full Tray (12 Pieces of each item above) $110. 
 



 

 

 
 
 

 

SUPERBOWL Heat & Serve Hot Hors D’oeuvres ‘by the DOZEN’  
 

2
nd
 Quarter GAME ‘TEASERS’ 

Hot Hors D’oeuvres Order Each Variety ‘BY THE DOZEN’ 

 
‘Truffled’ Bleu Angus Sliders 

Petite Black Angus Burgers topped with Bleu Cheese, Apple Cider Bacon, Truffle Aioli 

$28. dozen 

 
Stuffed Hot Peppers 

Hot Italian Finger Peppers stuffed with Spicy Sausage & Mozzarella $19. dozen (bite size) 

 
Creamy Spicy Shrimp 

Beer Battered Jumbo Shrimp tossed in a Spicy Creamy Buffalo Style Sauce $28. dozen 

 
Breaded Toasted Ravioli 

Fresh Ravioli Stuffed with Spicy Cheese, Tomato Puree' $19. dozen 

 
Crab & Red Snapper Cakes 

Maryland style, Lightly Seasoned, Horseradish Sauce $24. dozen 

 
Sesame Crusted Chicken 

Chicken Tenderloins in Black & White Sesame Panko, Sesame Soy Dip $19. dozen 

 
Apple wood Beef Tip Skewers 

‘Filet Mignon Tips’ with Gorgonzola Cheese & Sage wrapped in Bacon $25. dozen 

 
Asian Shrimp & Spiced Berry  

Crusted in Coconut & Nuts $28. dozen 

 
Chipotle Onion Rings 

Golden Brown Beer Tempura Battered Onion Rings, Chipotle Dipping Sauce $12. dozen 
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SPECIAL PRICING PERTAINS TO SUPERBOWL WEEKEND ONLY, 

PLEASE INQUIRE FOR REGULAR PRICING FOR ANY OTHER DATE 
 

~~~ORDER BY PHONE (908) 281-3894 press 2 (or) EMAIL: Catering@CulinaryCreations.com 

 

3
rd
 Quarter  

Chicken Wing Taster 
 

Our Fresh Chicken Wings prepared in 

Any of the following ways; 

 
Bourbon Street BBQ Wings 

Asian Zesty Wings 

Creamy Boom-Boom Wings 

Spicy Buffalo Wings 

Red Hot Honey Glaze 

Garlic & Crushed Pepper Wings 

Sweet Honey BBQ Wings 

Creamy Wasabi Wings 

Chipotle BBQ Wings 

 
Sold By the Dozen $18 

 

Or By the Platter: 

½ Tray – served with a Side Platter of Mini 

Carrots, Celery Sticks & Blue Cheese Dip 

48 Pieces (4 varieties) $69. 

Culinary Creations 
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3
rd
 Quarter ‘Skins’ Taster 

 

Half of a Fresh Hollowed Potato prepared in 

Any of the following ways; 
 

Tex-Mex Skins 
With Refried Beans, Crumbled Chorizo Sausage, Monterey Jack 

Cheese & pickled Jalapeños 

 

Slider Skins 
Ground Beef, Diced Pickles & Tomatoes, Cheese sauce, touch 

of ketchup 

 

Muffuletta Skins 
Diced Tavern Ham, Genoa Salami, Melted Provolone Cheese, 

Olive Tapenade & Pimentos 

  

Italian Skins 
Ground Italian Sausage, Peppers, Onions on Marinara, melted 

Mozzarella 

 

Cheese Steak Skins 
Thin Sliced Beef topped with Seared Onions & Cheese sauce, 

touch of ketchup 

 
Sold By the Half Dozen 

(1/2 potato hollowed – Large Pieces) $18. 
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