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Welcome to the Threefold Café catering menu!  
 
All dishes are prepared from scratch using fresh ingredients. We use organic and biodynamic 
produce wherever possible – including produce grown here on the Threefold campus, in the 
gardens of the Pfeiffer Center. 
 
Please turn to the last page of our menu for ordering information. We look forward to helping 
make your event a success!  
 

Chef Anthony LoPinto 

 

Salads 
 Half Qty. Full Qty. 
Baby Mesclun Greens with Grated Carrot and Fresh Herbs  25.00  40.00  

Beet and Carrot Slaw, Fines Herbs, Yogurt Lime Emulsion 32.00  62.00  

Haricot Vert, Sweet Pepper, Cucumber Salad, Champagne 
Vinaigrette 

 
34.00 

  
65.00 

 

Green Lentil and Black Grapes with Chevre Goat Cheese & Saba 32.00  62.00  

Arugula, Strawberry, Red Onion, Fresh Basil and Aged Balsamic 28.00  52.00  

Asparagus with Feta, Black olive, Orange, Endive and Frisee’ 30.00  58.00  

Potato and Smoked Trout Salad, Lemon Vinaigrette 35.00  70.00  

Ceasars Salad with Parmigiano Croutons 26.00  54.00  

Oriental Soba Noodle Salad 29.00  58.00  

Cous- Cous Salad with Grilled Tomato & Zucchini 27.00  56.00  

Grilled Asparagus, Corn, Brown Rice and Gorgonzola 30.00  60.00  
 

Entrées  
Pasta Half Qty. Full Qty. 
Baked Fusilli with Tomato, Ricotta and Basil  35.00  65.00  

Spaghetti with Eggplant, Zucchini and Garlic 38.00  68.00  

Penne with Tomato, Pancetta, Vodka, Peas and Cream  40.00  70.00  

Lasagna with Ricotta, Mozzarella and Pecorino  42.00  74.00  

Linguine with Clams, Garlic, Parsley and E.V.O  50.00  90.00  

Penne with Asparagus, Lemon and Cream  41.00  76.00  

Bucattini Ala Bolognese with Parsley and Parmigano  47.00  82.00  



 
Chicken (Always Free Range) Half Qty. Full Qty. 
Chicken Breast with Grilled Asparagus, Lemon and Parsley 62.00  100.00  

Herb Crusted Chicken Thighs with Roasted Potato and Garlic 52.00  90.00  

Tomato and Cabbage Braised Drum Sticks with Balsamic Syrup 56.00  95.00  

Crispy Breast with Wild Mushrooms and Spinach  68.00  112.00  
 
Fish Half Qty. Full Qty. 
Oven Baked Tarragon Salmon with Lemon, E.V.O. and Asparagus 90.00  180.00  

Sesame Crusted Tilapia with a Stir Fry of Carrots, Ginger and Bok 
Choy 

 
65.00 

  
110.00 

 

Blue Fin Crab and Spinach Stuffed Flounder, Lemon Chervil 
Sauce 

 
100.00 

  
150.00 

 

 
Shellfish Half Qty. Full Qty. 
Atlantic Mussels with Chorizo and Saffron 55.00  90.00  

Cockel Clams with Sweet Peppers, Fennel and Garlic 65.00  105.00  

The Legendary Threefold Crab Cake: $6 per cake, 8 piece minimum  
 
Beef – Market Price Half Qty. Full Qty. 
Roast Tenderloin of Beef with Garlic & Herbs, Cabernet Sauce Mkt  Mkt  

Grilled Sliced Flank Steak, Caramelized Onions & Hoisin-Honey 
Glaze 

 
Mkt 

  
Mkt 

 

Sea Salt Crusted Prime Rib with Potato and Bacon Pie Mkt  Mkt  
 
Pork Half Qty. Full Qty. 
Tomato Braised Sweet Italian Sausages with Basil 55.00  75.00  

Roast Loin of Pork w/Caramelized Parsnips & Shallots, Sage Pan 
Gravy 

 
68.00 

  
98.00 

 

 
Old Time Favorites Half Qty. Full Qty. 
Tomato Braised Free Range Beef Meatballs 50.00  70.00  

Ricotta Stuffed Eggplant with Tomato, Basil and Garlic 65.00  95.00  
 
Vegetarian Half Qty. Full Qty. 
Zucchini, Tomato and Feta Casserole with a Basil Black Olive 
Topping 

 
29.00 

  
52.00 

 

Artichoke and White Bean Fricasse’ with Rosemary and E.V.O. 34.00    70.00  

Sweet Peppers Stuffed with Vegetables and Brown Rice--$  33.00    55.00  

Cabbage Stuffed with Savory Spiced Bulgur and Fresh Herbs--$  31.00    52.00      

Black Beans with Fresh Plums and Three Peppers 30.00    60.00  

Chickpea and Couscous Croquettes with Sunflower Seeds 33.00    62.00  

Lentil, Crimini Mushroom and Tomato Curry 29.00    50.00    

Meat-Less Meat Balls Braised in Tomato and Fresh Thyme 27.00    47.00  

Quinoa with Vegetables, Almonds and Raisins 30.00    60.00  

Herb Crepes Filled with Swiss Chard, Ricotta and Tomato- 35.00    65.00  

 



Ordering Information  
 
Portions: A half pan will feed 10 to 12 people, and a full pan will feed 20-22 people. If your 
guests are big eaters, consider ordering an extra half pan. 
 
Ordering: Stop by the Café, or call 845-352-3130 and speak with Jeanette LoPinto. We’ll be glad 
to discuss your needs and help you with your selections. Your payment is due when you order. 
 
Pickup and Delivery: Because we make all our dishes fresh and to order, you must order at 
least two working days in advance of delivery. You can pick up your order at the Café during 
business hours (our summer hours are Monday-Friday, 8:00am-7:00pm; call to confirm). We 
will gladly deliver your order; a delivery charge of $35 will be added to your total.  
 
Payment: We accept cash, check, and all major credit cards. 
 
Thank you! 
 
 
 
 

________________________________________________________________________________  
Name  
 
_________________________________________________________________________  
Address  
 
_________________________________________________________________________  
City, State, ZIP  
 
_________________________________________________________________________  
Home/cell phone     Work phone  
 
_________________________________________________________________________  
Credit Card Number 
 
__________________________________________________________________________ 
Name on card 
 
______ __                    ________ 
Expiry                            CSC 


