Delivery fee is determined by distance

Need Chafing Dishes?
*Wire chafing rack water pan & 2 sternos $10
® Rent a Hot Box for $50!
Holds up to 6 pans of Hot Food

for up to 4 hours. Call to consult.

Appetizers
Half Pans feed Approx 15, Full Pans feed 30

ITEM half / full
Blackened Stringbeans $28 / $48
Saigon Street Style Calamari $40 /  $69

By the Piece
Peppered Shrimp 50 shrimp $85
Purple Haze Shrimp 50 shrimp $85
DOBE Wings Latin Style 50 wings $35
CAGE Wings Cajun Style 50 wings $35
Plum BBQ Tofu Skewers 20 Skewers $25
DUCK Picadillo Empanadas 12 $30
Silver Dollar Potato Latkes 24 $30
Jerk Chicken Salad in cucumber 24 $30
BRIE TORTA with Port Sauce  3# $50

5 layers- dried cherry-walnut stuffed!!

PLATTERS
Sm- 12” Platter feed 12-15, Lrg 18” platter feeds 25-30
Mediterranean Platter sm $36, Lrg $69
Banaganoush, hummus, stuffed dolmas, olives, and
dates with homemade flat bread

New World Global Antipasto sm $48, Lrg $95
Chocolate Chorizo Toasts, Duck Empanadas, Manchego
Cheese, Mixed olives, Truffled Mushrooms, Bucarones,
Marinated Beets and Roasted Peppers

Ric’s Best Duo of Salsas sm $24, Lrg $39
16 or 32 oz each of our fresh made chipotle and
tomatillo-mango salsas with Texi seasoned chips

Bruschette Trio sm $36, Lrg $69
- Fresh Tomato and Manchego Cheese

- Mixed Olive-Roasted Pepper-Feta

- Hummus with Arugula

DO IT YOURSELF PARTY FooD!
FEED YOUR FRIENDS NEW WORLD!
We offer pans of New World food to go.

All sauces served on the side.
24 hours notice is appreciated on platters.

We will open our Cafe during Daytime Hours

for private parties.

We also offer full service catering.

Call 518 694 0520 to chat!

ALBANY’S NEwW WORLD BISTRO BAR CHEF
RIC ORLANDO ...

has been in the forefront of the global and local food
movement for over 20 years since his days at
Albany’s Yates Street and Justin’s.

His Saugteries restaurant, The New World Home
Cooking Co., has been the Woodstock/Saugerties/
Kingston area home for fun Global cooking, great
parties and catering since 1993.

NEW WORLD BISTRO BAR is the Albany
branch that Ric has desired for years. His
partnership with Scott Meyer and Annette Nanes,
co-owners of the Spectrum Theatre, have provided
Ric with the opportunity to bring his unique and
delicious New World cuisine to the Capital Region!

Global Flavor / Local Pride

Our New World classics like Blackened
Stringbeans, Purple Haze Shrimp, Jerk Chicken,
Ropa Vieja and Blue Corn Crusted Seitan, and our
commitment to serving the freshest, sustainable
seafood has had our customers coming back for
more, more, more!

Take home some New World Today!

Ric is also Chef/Partner of New World Home
Cooking in Saugteries, NY.

Check it out.... http://ricorlando.com

Nw Nor‘o\

Bistvo Bar

Global-Meets-Local Gastro Pub

Do It Yourself Catering Menu
300 Delaware Ave
3 doors down from the Spectrum 8 Theatre
Albany, NYY 12209
518 694 0520

newworldbistrobar.com
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NEW WORLD BISTRO BAR
Entrees
SM=16 4-5 oz portions

Lrg = 30 4 oz portions

ROPA VIEJA 60 /110
All Natural, slow cooked Cuban Brisket

THAI BBQ SALMON 60 /110
on a bed of Asian Slaw

Yellow CURRY Stew

SHRIMP 80 /140

CHICKEN or TOFU 60 /110

BLUECORN SEITAN 60 /110

with chimichurri sauce

JERKED Free Bird CHICKEN 60 /110
on a bed of pineapple

CHIMICHURRI Chicken BREAST 60 /110

with tomatoes, parsley and red onions

BLACKENED CHICKEN BREAST 60 /110

with Creole Remoulade

MISO BBQ TOFU STEAKS 50 / 85

on grilled carrots and scallions

BBQ GULF SHRIMP Skewers 80 /140
with Ric’s Meanhouse BBQ sauce

SWEETIES (12 pc minimum)

Fudgie Brownies 2” Square $2.50 each
Big Peanut Butter Cookies $2.50 each
Big Choco-Chip Cookies $2.50 each

Lime-Fillo Tarts $3.50 each

Big Desserts

Tropical Bread Pudding 1/2 pan $30/ Full $59
Fresh Fruit Crisp 1/2 pan $30/ Full $59
Cakes

Vegan Chocolate-Raspberry “Access” Cake
with vegan chocolate ganache

Carrot Cake with Lime-Cream Cheese Frosting
James Beard Apple Cake with Bourbon Glaze

7" (feeds 8-10) $35
9” (Feeds 12-14) $45
Half Sheet (feeds up to 36) $99

Clean Food since 1993

RISOTTO AND PASTA
Small Pan feeds 12-15, Large 25-30

No Crash MUSHROOM RISOTTO Sm 49/Lrg 99
Made with organic brown rice, a mix of portobello,
oyster and crimini mushrooms, sweet peas, leeks and
sage, finished with

truffle oil and Asiago

PENNE POLLO con CREMA Sm 49/Lrg 99
Salvador Style - literally chicken with cream -- with
tomatoes, cilantro, garlic and sweet peppers ....

or sub TOFU

New World THAI ITALIAN LOVE  Sm 49/Lrg 99
penne with a Thai seasoned Bolognese sauce

or have Ric’s Fundamental Bolognese Sauce --

have it Traditional with Parma and Nutmeg

Orecciette with BROCCOLI RABES Sm 49/Lrg 99

with white beans, dried tomatoes and olive oil

PENNE PARADISO, PURGATORIO OR
INFERNO Sm 29/Lrg 49
Paradiso -simple tomato, basil, garlic and olive oil
Purgatorio = paradiso + fresh hot chile and onion #*6
Inferno = paradiso + Habanero and Pineapple #10

Brown Rice Pasta is always available at New World

Sandwich Platters

Basket of Mixed Mini Panini - 5 of each $30
(individually wrapped, great for breaks or afternoon
snack time)

Mozzarella-Sundried Tomato-Pesto

Jerk Chicken Salad, Mango and Cucumber

Genoa Salami-Provolone-Olive Salad

Sandwiches

1/2 Sandwich Sandwich Platters

12 pieces served with pickles $40

Blackened Salmon with Creole Remoulade
Cuban Pot Roast with roasted peppers and Swiss
Grilled Chicken with Chipotle aioli and bacon

Mushroom trio melt with Swiss and pesto

Wraps

6 cut into 2 for 12 half wraps $40

Goat Cheese-Roasted Pepper, Sundried Tomato-Pesto
Jerk Chicken Salad, Mango and Cucumber

Thai Salmon Salad with cucumber and sprouts

SALADS Small Bowls feed 12-15, Large 25-30

Arugula Sm 29 Lrg 59 with local beets, Piave,
sunflower seeds and truffle vinaigrette

Hudson Valley Sm 29 Lrg 59

organic greens, apples, grilled red onions, filberts,
bleu and hard cider vinaigrette

Vietnamese Salad  Sm 29 Lrg 59

a refreshing raw salad of mung sprouts, cabbage,
herbs, root veggies, peanuts and greens dressed
with  atamarind, fish sauce, rice vinegar dressing

Sexy Caesar Salad Sm 29 Lrg 59

with Cajun croutons , anchovies

Simple Salad Sm 19 Lrg 39

choose simple vinaigrette, balsamic, bleu, or cider
Grilled or Blackened Salad Topper Add Ons
Chicken sm 25, Lrg 49  Tofu sm 25, Lrg 49
Ahi Tuna or Salmon sm 39, Lrg 69

Meal Salads , Vegetable Plates and Sides

Jerk Chicken Salad sm 39, Lrg 69
with mango and scallions

Thai Salmon Salad sm 49, Lrg 79
with peanut slaw and cilantro

Fresh Tuna Nicoise Salad sm 49, Lrg 79

with olive cured olives, potatoes and green beans
Edamame-Tofu-Seaweed Salad sm 39, Lrg 69
with soy, mirin and sesame

Grilled Vegetable Platter sm 29, Lrg 59
seasonal mix with balsamic and olive oil

Broccoli Rabe with White Beans  sm 29, Lrg 59
with olive oil, lemon and toasty garlic

Adriatic Calamari Salads sm 49, Lrg 79
with olive oil, lemon and herbs

Beet-Orange-Ricotta Salata Salad sm 29, Lrg 59

YUM YUM Cold Asian Noodles sm 24, Lrg 39

Olive Oil Mashed Potatoes sm 24, Lrg 39
Cuban Black Beans sm 19, Lrg 35
Rice and Beans Combo sm 19, Lrg 35
Island Yams with lime and coconut sm 24, Lrg 39
Mock-Hock Greens (Vegan) sm 24, Lrg 39
Beverages

Organic Coffee Set Up  $2.50 pp
Bottled Water $ 1.50 Natural Sodas 3




