
Claire’s Corner Copia Catering 

Menu 
Let us help cater your next meeting, seminar, or celebration. We’ll make your food 
using the finest organic and sustainable ingredients available. And, please peruse 
our dessert menu, too. Visit our web site: www.clairescornercopia.com Trust our 
35-year commitment to quality for your next event. 

To place your order or for any questions, please call us at: 
(203)562-3888          

Plates, napkins, and eco-friendly plasticware are available for $1.50 pp, w/ beverage cups, 1.65 pp 
 

Small Plates and Appetizers 
Small Plates and Appetizers:   each platter contains 25 pieces. 
Mushroom Kebobs:   little skewers with roasted organic cremini mushrooms, and carrots, and fresh 
cilantro-almond-jalapeno pesto for dipping, $45- 
Raw Vegetable Selection: a colorful selection of the season’s best, with our Jalapeno Chive Ranch 
dip, $40- 
A Tray of  Bruschetta: Olive oil and Garlic infused Crostini, toasted slices of multi-grain Baguette,  
with your (one) choice of  Bruschetta topping: Truffled organic white beans, Two-tomato and Feta 
Pesto, and Artichoke-tarragon Tapenade, Truffled organic mushroom with Parmesan $45-  
  
Spanish Tortilla:   Little  rounds of the traditional Spanish omelette made with organic eggs, 
caramelized onion, and little cubes of organic potatoes, served with our Chimichurri sauce $45- 
Parmesan Polenta Bites: little rounds of organic cornmeal polenta cakes, topped with tomato coulis, 
$35- 
Sweet and White Potato Pancakes:   mini versions of our ever-popular organic sweet and white 
potato pancakes, pan-fried in pure soybean oil, served with organic applesauce and chive sour 
cream, $50- 
Sheep’s Milk Cheese Spread, with Toasted Pita Chips: three cups of our traditional Turkish cheese 
spread, surrounded with our whole wheat and Zaatar Pita chips. $55-    
 
                                                                                          
                            Entrees, Salads, and Sandwiches                                       
                        Penne Ala Vodka: organic penne pasta, in our creamy tomato vodka sauce 
with slices of Italian soy sausages      Serves 12 entrees, $70-                   Serves 28+ 
entrees, $110- 
Portobello Stacks:  pan-seared organic Portobello caps, stacked with sauteed baby organic  
spinach, sun-dried tomato pesto, and crumbled Feta cheese, over mixed baby organic greens with 
our balsamic glaze drizzled over the top,   A most beautiful and delicious entree salad -  Serves  
12 entrees-$82-  
Quiche: our custard pie with cheese and organic vegetables, made in our own pie crust using 
trans-fat free and organic shortening,   Serves  4-5 entrees - $18- 
Lasagne: A traditional, ever-popular, Italian casserole of pasta noodles, ricotta, Parmesan, and  
Mozzarella, and our really good homemade Marinara sauce. We add your choice of: organic 
eggplant, spinach, mixed vegetable or Bolognese style with seasoned ground soybeef 
 Serves 12 entrees, $64-           Serves  18+ entrees, $110-  
Eggplant Rollatini: Breaded and pan-fried eggplant cutlets, rolled around our ricotta, Parmesan, and 
spinach filling, baked in our marinara sauce ;  Serves  12 entrees, $72-           Serves  25 
entrees, $110- 
Eggplant Parmesan or Veracruz:  Our eggplant cutlets, baked Italian style with our Marinara Sauce, 
Mozzarella, and Parmesan cheeses, Or Mexican style with our own Salsa , Cheddar, and 
mozzarella  cheeses 
Serves  12  entrees, $72-         Serves  25 entrees, $110- 
Eggplant with Couscous: Chunks of eggplant, poached in our San Marzano tomato Marinara Sauce, 
over organic couscous  Serves  12 entrees, $55-    Serves 25 entrees, $100- 
Pasta Amalfitana: Organic pasta baked with ricotta, mozzarella, and Parmesan cheeses, baby 
organic spinach, and  our Marinara sauce. Serves  12 entrees, $55-        Serves  25 entrees, 



$110- 
Shepherd’s Pie : layers of sauteed, seasoned soy beef with caramelized shallots and onions, fluffy 
mashed organic  potatoes, and sweet corn kernels ;  Serves 12 entrees, $60-     Serves 25  
entrees, $100- 
Curried Mixed Vegetables with Roasted Organic Tofu: a most colorful combination of beautiful 
organic and sustainable vegetables, braised in our curry sauce, Masala, Bengal, or Thai, with 
roasted lemon-ginger organic tofu, over organic Basmati brown rice:    Serves 12 entrees, $60-   
Serves 25 entrees, $110- 

Mushroom Risotto    Arborio rice,  stewed organic mushrooms , our own vegetable broth, 
white wine, herbs, Parmesan and Mozzarella.   Serves 12   entrees, $65-     Serves 25  
entrees, $110- 
 
 Salads   and Sandwich Platters 
Caesar Salad: crisp organic Romaine leaves, tossed with our own , dairy-free, organic miso 
Caesar dressing and homemade croutons,   Optional Parmesan cheese.   Serves   12, 
$45-     Serves  25, $65- 
Optional:  Chipotle, or Buffalo  Soy Chicken;            Serves  12, $55-      Serves 25, 
$75- 
House Salad: Mixed organic baby greens, sweet grape  tomatoes or grapes,  red onion, 
organic cucumbers, sunflower seeds, and homemade croutons . Our Homemade Dressings: 
Jalapeno-Chive Ranch,  Balsamic- Orange Vinaigrette,  Mango-honey Mustard, Creamy 
Parmesan -Dill, Sesame Tahini, Yogurt-Dill,  or Herbal Vinaigrette;    Serves  12,   $40-   
    Serves 25, $60- 
Greek Salad: a colorful mixture of broccoli, organic cucumbers, sweet grape tomatoes, red 
onion, and imported Feta cheese, in our lemon-mint dressing.  
Serves    12, $55-     Serves 25, $100- 
Roasted Vegetables and Organic Tofu Salad: Roasted organic vegetables of the day, and 
marinated cubes of organic tofu, over organic mixed greens, topped with our candied 
sunflower seeds 
Serves 12,   $60-   Serves  25,  $100- 
Seasonal Salad: A most beautiful and delicious  salad of sliced seasonal organic apples, our 
 candied walnuts, dried cranberries, and crumbled Feta cheese, over organic baby greens 
with our Balsamic-orange vinaigrette.   Serves 12,  $60-   Serves  25, $100- 
Turkish Tomato Salad: Wedges of tomatoes, slices of organic cucumber and colorful bell 
peppers, tossed with organic lemon and olive oil dressing, with dill.  Serves 12, $55-    
Serves 25, $100- 
Pasta Salads  are made using organic pasta and your choice of:  Greek, with organic 
peppers  and cucumbers, broccoli, red onion, black olives, and Feta, in a lemon-mint 
dressing 
Japanese Noodle Salad, made with noodles, broccoli, carrots, and organic celery, in our 
organic tamari - ginger dressing, with Toasted almonds and roasted organic Tofu 
Italian Pasta Salad , made with organic pasta, tossed with organic chic peas, organic baby 
spinach, tomatoes, red onion, and organic bell peppers, artichoke hearts, and black olives 
tossed in our red wine vinaigrette;    Serves   12, $50-         Serves  25, $85- 
Bean Salads: Served over organic greens: Choose from our Puebla Salad, made with 
organic black beans, corn, organic bell peppers, and our chili-orange vinaigrette,  or Chic 
Pea  with Broccoli Salad, made with organic chic peas and steamed broccoli, tossed with 
our Cilantro Pesto dressing,  or our Tomato-Basil Pesto dressing, Served over Organic 
Greens.  Serves 12, $50-    Serves 25, $85- 
 
Sandwich Platter: a platter of sandwiches made on multi - grain  baguettes, or whole wheat 
wraps,  with a sample of our Pasta Salad of the day. Choose your fillings: Roasted organic 
vegetables with sun-dried tomato-feta spread, Roasted organic Portobello  and  Asparagus, 
organic Spinach, and sliced avocado, with our Jalapeno-Chive Feta Spread, or Curried 
Eggsalad or  Curried Soy Chicken Salad, with organic Romaine,  and mango-jalapeno 
spread, or Avocado, with crispy soy bacon, organic Romaine, tomato, and red onion, with 
basil mayonnaise or basil vegan mayonnaise spread  Vegan/Cholesterol-Free options are 
always available:   Serves  12, $60-    Serves  25, $110- 
 
Box Lunches: a half wrap or whole grain baguette sandwich, a small portion of pasta salad, 



fresh fruit, and a mini Lithuanian Coffee Cake or a cookie, Minumum Order, 10 -  $12.95 per 
person 
  
Trays of mini and full-sized cupcakes, cakes, brownies, cookies, and scones, are all made 
here, using organic and sustainable ingredients, great care, and really good recipes! Please 
check out our dessert menu on line or at Claire’s Corner Copia; www.clairescornercopia.com 
 
Join us on Facebook:   claire’s corner copia    or follow us on Twitter  clairesnewhaven for 
our daily specials, events, and tips.  
 
Thank you so much for supporting us in our efforts to bring delicious and healthful, organic 
and sustainable foods to our beloved community and to all who visit us.  
 
 


