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Sandwich Presentation-$85.00 Serves 10 

Choose up to 3 of our sandwiches. All sandwiches are cut in half and served on a tray. All Condi-
ments will be served on the side. 

-Smoked Ham and Swiss on brioche bun with lettuce and tomato. 

-Slow Roasted Beef on an brioche with cheddar cheese, lettuce and tomato. 

-Grilled Chicken on  brioche bun with lettuce, tomato and provolone cheese 

-Turkey on brioche bun with lettuce and tomato. 

-Grilled Vegetables on brioche bun with lettuce, tomato, red onion, roasted red peppers,  

   yellow squash, zucchini and Swiss cheese  

 

Gourmet Hudson’s Wraps-$95.00 Serves 10 

Choose up to 3 of our gourmet wraps. All wraps are cut in half and served on a tray.  

-Chicken Caesar wrap with romaine lettuce, tomatoes, parmesan cheese and Caesar dressing  

-Club wrap with lettuce, tomato, ham, turkey, bacon, cheddar cheese and mayonnaise  

-Greek Chicken wrap with romaine lettuce, tomatoes, roasted red peppers,  

  Feta Cheese and Greek vinaigrette  

-Vegetarian wrap with romaine lettuce, tomato, yellow squash, zucchini, red onion,  

  provolone cheese and basil mayonnaise  

-Philly Chicken wrap with romaine lettuce, sautéed onions, red bell peppers, onions,  

  provolone cheese and mayonnaise  

-Buffalo Chicken Wrap with lettuce, tomato, celery, provolone cheese and ranch dressing  

-Cobb Salad Wrap with lettuce, tomato, chopped egg, bacon, gorgonzola cheese and white French 
dressing  

-BBQ Chicken wrap with lettuce, red onion, bacon, provolone and cheddar cheeses and BBQ Sauce  

 



 

 

Salads $35.00 Serves 8-10 

-Hudson’s Signature Chopped Salad- diced vegetables topped with gorgonzola cheese  

  and scallions served with orange mimosa vinaigrette 

-Strawberry Salad- chopped lettuce, strawberries, sunflower seeds, cranberries,  

  feta cheese and served with strawberry vinaigrette 

-House Salad-chopped lettuce topped with cheddar cheese, bacon, red onions,  

  diced tomatoes, eggs and croutons served with ranch and Italian dressing 

-Caesar Salad- crisp romaine lettuce topped with parmesan cheese and croutons  

  served with Caesar dressing 

-Greek Salad- chopped lettuce with feta cheese, chopped tomatoes, chopped cucumbers 

  roasted red peppers served with Greek Vinaigrette 

Add Grilled Chicken $30.00 Serves 8-10 

 

Boxed Salads- $11.50 

Served with a cookie.  All dressings served on the side. 

Add Grilled Chicken $3/pp 

Add Grilled Salmon $9/pp 

 

Bread 

French Rolls with Butter $12 

Garlic Bread $15 

 

Pasta (Serve 10 Guests)  

-Tomato Vodka Florentine* -  wilted spinach in a tomato vodka cream sauce $40 

-Marinara Pasta - served in a marinara sauce $30  

-Pasta & Meatballs – served in marinara sauce $50 

-Creamy Feta Pasta– Sauteed Super Veggie Blend with creamy butter Feta Sauce tossed with Spaghetti Pasta $50 

-White Cheddar Mac & Cheese – $40 

-Meat Lasagna - layered lasagna noodles with meat sauce & our Italian cheese blend $65 

--Stuffed Shells - shells stuffed with Italian cheeses  served in marinara sauce $75 

-Cheese Lasagna - layered lasagna noodles with zucchini, squash, & Italian cheese blend $50 



 

 

Entrees- Feed 10 Guests 
-BBQ Grilled Chicken- basted with our signature BBQ sauce $65 

-Lemon Rosemary Chicken – topped with a Lemon rosemary glaze $75 

-Chicken Parmesan- topped with marinara sauce and provolone cheese $75 

-Chicken Romano - Italian herb breaded chicken breast $65 

-Orange Mimosa Glazed Chicken- topped with an orange mimosa glaze $65 

-Chicken Tenders- (50 tenders) $85 

-BBQ Pulled Pork-tossed with our Signature BBQ sauce $75 

-Italian Sausage-with sautéed peppers and onions $85 

-Sliced Beef Tenderloin- served with horseradish sauce $190 

-Homemade Grilled Meatloaf - topped with Hudson’s meatloaf sauce $85 

-Salmon- fresh salmon grilled and brushed with Maple Maker’s Mark Glaze $180 

 

Cold Sides Serves 8-10 

-Greek Pasta Salad – pasta, cucumber, grape tomatoes, onions and feta cheese $35 

-Creamy Coleslaw $30 

-Fresh Fruit Salad (seasonal) $35 

-Broccoli Salad- broccoli, shredded carrots and bacon tossed in a sweet creamy vinaigrette $40 

-Italian Pasta Salad-pasta, grape tomatoes, artichoke hearts, broccoli, carrots tossed in vinaigrette  

-Loaded Baked Potato Salad – Baked potatoes, bacon, cheddar cheese & scallions $35 

-Redskin Dill Potato Salad $35 

 

Hot Sides Serve 8-10 

-Seasoned Green beans $30 
- Seasoned Green beans with caramelized onions and grape tomatoes $40 
-Corn-garlic butter with parsley $30 
-Buttered Noodles $25 
-Long Grain and Wild Rice $35 
-Roasted Vegetable Medley-yellow squash, zucchini, red onion, red bell peppers and broccoli  $35 
-Roasted Potatoes-with rosemary, thyme and garlic $35 
-Mashed Potatoes— $35 
-Baked Potato  - with butter and sour cream $35 
-Twice Baked Potato -with bacon, cheddar, sour cream & scallions $50 



 

 

 

Hot Appetizers – Dozen 

-Chicken & Cheese Quesadillas $30 

-Raspberry, Toasted Almond &Brie Phyllo Rolls $30 

-Chicken Tenderloin Satay with orange mimosa glaze $30 

-Bacon Wrapped Shrimp$35 

-Natural Edamame dumplings $25 

-Vegetable Spring Rolls with mae ploy sauce $30 

-Sauerkraut Fritters $35 

-Chicken and Artichoke Skewers with lemon cream sauce $35 

-Beef and Red Pepper Brochette $35 

-Roasted Jalapenos stuffed creamed cheese & wrapped in bacon $36 

-Boneless Chicken Wing $20 Choice of Mild, Sriracha, Kicken or BBQ sauce               

 

Cold Appetizers Serves 8-10 

-Tuscan Flatbread fig jam, with gorgonzola, parmesan, fontina cheese with toasted walnuts, crispy 

sage and balsamic glaze $35 

-Hummus & Fresh Veggies with pita chips $35 

-Goat Cheese and marinated tomato bruschetta with fresh basil $36 

-Grilled Vegetable Presentation with asparagus, yellow squash, zucchini,  

  roasted red peppers topped with crumbled goat cheese and balsamic glaze $50 

-Vegetable Presentation with carrots, red bell peppers, grape tomatoes, celery sticks  

  and cucumber sticks and served with creamy dill dip $35 

-Fresh Fruit Presentation with strawberries, pineapple, grape clusters and cantaloupe, 

  served with cinnamon yogurt dip $40 

-Jumbo Shrimp Presentation served with lemons and cocktail sauce-$65 

-Cheese Presentation  - Chef’s selection of cheeses, crackers, grapes—$65 

 

Desserts 

Chocolate Chip Cookies  $18/dozen 

Brownies $24/dozen 
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Gourmet Boxed Lunches  

Include: Potato Chips, Coleslaw, Cookies, Condiments & Flatware Kit 

Sandwich Options: $12.50/ea 

Oven Roasted Turkey on Brioche Bun with Lettuce, Tomato & Cheddar Cheese 

Slow Roasted Beef on Brioche Bun with Lettuce, Tomato & Cheddar Cheese 

Slow Smoked Ham on Brioche Bun with lettuce, Tomato & Gruyere Cheese 

Grilled Chicken breast on Brioche Bun with Lettuce, Tomato & Provolone Cheese 

Grilled Zucchini, Squash, Lettuce, Tomato, Red Onion & Gruyere Cheese 

Wrap Options: $13.50/ea 

Club Wrap – Turkey, Ham, Lettuce, Tomato, Bacon, Cheddar Cheese & Mayonnaise 

Chicken Caesar Wrap – Grilled Chicken, Romaine, Tomato, Parmesan Cheese & Caesar Dressing 

Italian Chicken Wrap – Mixed Greens, Red Onion, Tomato, Provolone, Grilled Chicken, Italian Dressing 

Roast Beef Wrap – Mixed Greens, Roast Beef, Cheddar Cheese, Red Onion, & Horseradish Sauce 

Boxed Salads: Served with Cookies & Flatware Kit. 

Strawberry Salad – Mixed Greens, Cranberries, Feta Cheese, Strawberries, Sunflower Seeds with Strawberry Vin-

aigrette $11.50 

Chopped Salad – Chopped Romaine, Carrots, Corn, Celery, Green Peppers, Cucumber, Hearts of Palm, Tomato, 

Roasted Red Peppers, Gorgonzola Cheese and Scallions with Orange Mimosa Vinaigrette $10.50 

House Salad - Chopped Romaine, Tomato, Cucumber, Cheddar Cheese, Diced Egg, Red Onion Served with Ranch 

Dressing $11.50 

Add Grilled Chicken to any of the above salads $3.00 

Hot Boxed Lunches: (only include what is in the description & a Flatware Kit) 

Slow Roasted Pot Roast with roasted vegetables, mashed potatoes & demi-glace $13 

Chicken & Waffles – 3 chicken tenders served over a pearl sugar waffle with kickin’ sauce & maple syrup $12 

Open Faced Meatloaf over garlic bread with mashed potatoes $14 

Lemon Rosemary Chicken Breast grilled with roasted potatoes & seasonal vegetables $13 

Meatball Hoagie – Meatballs roasted in marinara sauce, with provolone cheese served with Mac & Cheese $14 

Chicken Philly – with Peppers, Onions, Provolone cheese, mayonnaise served with Mac & Cheese $14 

 

 


