
B Y  W H I T E  H O R S E

OPEN DAILY

TUE S – FRI: 11–7PM

SAT– MON: 11–5PM

LO C ATED AT

410 WHITE HORSE PIK E

ABSECON , NJ

( V )  V E G E T A R I A N  •  (G F )  G L U T E N  F R E E ,  * W H I L E  I N G R E D I E N T S  A R E  G L U T E N  F R E E ,  D I S H E S  A R E  N O T  M A D E  I N  A  G L U T E N - F R E E  F A C I L I T Y  •  ( D F )  D A I R Y  F R E E  •  O R D E R  O N L I N E  A T  W H I T E H O R S E W I N E .C O M  O R  C A L L  (6 0 9)  6 7 7.9 8 8 0

R AINBOW VEGGIE & DIP PL ATE . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 

$ 4 5 (SERVE S 10 -12)

Cr i s p Ve g e t a b l e s S e r ve d W ith B e e t Hu m m u s , B a s i l  White 

B e a n S p re a d , A n d Pit a Vg

GRILLE D VEGE TABLE PL AT TE R . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 

$ 5 5 (SERVE S 12) / $ 10 0 (SERVE S 24)

G r i l l e d Ve g e t a b l e s S e r ve d W ith Ro a s te d Re d Pe p p e r A i o l i ,  

A r t i ch o ke Pe s to, & Hu m m u s V, Gf

SPRING SAL AD . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 

$ 4 5 (SERVE S 10 -12)

F i e l d G re e n s , D r i e d Cr a n b e r r i e s , To a s te d A lm o n d s , G o a t 

Ch e e s e , Ho m e m a d e B al s a m i c V in a i g re �e V, Gf

ME DITE RR ANE AN PL ATE . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 

$ 5 5 (SERVE S 12) / $ 10 0 (SERVE S 24)

Stuff e d G r a p e L e ave s , G re e k O l i ve s , Hu m m u s , Fre s h & 

Pi ck l e d Ve g e t a b l e s , M a r in a te d A r t i ch o ke He a r t s , Ro a s te d 

Re d Pe p p e r s , Fe t a Ch e e s e , A n d Pit a V

CHOP SAL AD . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 

$ 4 5 (SERVE S 10 -12)

Ro m a i n e L e �u ce , C a r rot s , Cucu m b e r s , B e ll  Pe p p e r s , Re d 

O nion , K al a m a t a O l i ve s , Fe t a Ch e e s e , A r t i ch o ke He a r t s , 

Re d W in e V in a i g re �e  V, Gf

THE ARTISAN CHEESE PLATE . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 

$55 (SERVES 12) / $100 (SERVES 24)

French Brie, Gouda, Aged Cheddar, Sharp Provolone, Fig 

Preserves,& Bu�er Toffee Cashews V

THE EURO TRIP. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 

$65 (SERVES 12) / $125 (SERVES 24)

Cambozola, Manchego, Delice De Bourgogne, Aged Asiago, 

Prima Donna, & White Truffle Honey V

THE BEER LOVER . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 

$75 (SERVES 12) / $150 (SERVES 24)

Sharp Cheddar, Taleggio, Stilton Blue, Sweet Soppressata, 

Pickles Roasted Garlic & Herb Spread, Mustard, Hard Pretzels

CHARCUTERIE PLATE . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 

$65 (SERVES 12) / $120 (SERVES 24)

Prosciu�o Di Parma, Sweet Soppressata, Pepperoni, Pickles, 

Sharp Provolone, Marinated Mozzarella, & Olive Tapenade Gf

THE WHITE WINE . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 

$85 (SERVES 12) / $160 (SERVES 24)

Humboldt Fog, Delice De Bourgogne, Gouda Ewephoria, 

Bu�ermilk Blue, Prosciu�o Di Parma, & White Truffle Honey Gf

THE RED WINE . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 

$85 (SERVES 12) / $160 (SERVES 24) 

Taleggio, Drunken Goat, Prima Donna, Cambozola, Sweet 

Soppressata, Whole Grain Mustard, Fig Preserves, & Dark 

Chocolate Gf

ANTIPASTI PLATTER . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 

$65 (SERVES 12) / $120 (SERVES 24)

Marinated Artichoke Hearts, Roasted Red Peppers, Olives, 

Sweet Soppressata, Prosciu�o Di Parma, Stuffed Pepper 

Shooters, Sharp Provolone, & Marinated Mozzarella Gf

Our cheese boards are perfectly composed for any 

gathering! All cheese & charcuterie plates come with 

accoutrements (nuts, seasonal fresh fruit, dried fruit, 

olives, honey, and/or spreads) and homemade crostini.

T H E B OX E R . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 

p r o s c i u � o D i  P a r m a ,  S w e e t  S o p p r e s s a t a ,  S h a r p 

P r o v o l o n e ,  S t o n e G r o u n d M u s t a r d ,  H o t  P e p p e r s ,  A n d 

A r u g u l a O n A Fr e n c h R o l l

T H E PA R I S I A N . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 

b r i e ,  C a r a m e l i z e d O n i o n s ,  F i g  J a m , A n d A r u g u l a O n A 

M u l t i g r a i n  R o l l  V

T H E S U R F E R . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 

M a n g o C u r r y  C h i c k e n S a l a d W i t h R a i s i n s A n d S c a l l i o n s ,  

W i t h F i e l d G r e e n s I n  A W h o l e W h e a t  W r a p

S E S A M E H U M M U S . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 

H o m e m a d e H u m m u s ,  C a r r o t s ,  C u c u m b e r s ,  B e l l  P e p p e r s ,  

S c a l l i o n s ,  G r e e n s ,  A n d H o m e m a d e S e s a m e V i n a i g r e � e I n  

A S p i n a c h W r a p  Vg

T H E C A S A N OVA . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 

P r o s c i u � o D i  P a r m a ,  Fr e s h M o z z a r e l l a ,  H o m e m a d e 

P e s t o ,  R o a s t e d R e d P e p p e r s ,  A n d A r u g u l a O n A Fr e n c h 

R o l l

T H E F I S H E R M A N . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 

M e d i t e r r a n e a n Tu n a S a l a d W i t h W h i t e B e a n s ,  A r t i c h o k e 

H e a r t s ,  R e d O n i o n ,  A n d G o a t h o r n P e p p e r s ,  W i t h F i e l d 

G r e e n s O n A W r a p

C A P R E S E . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 

M o z z a r e l l a ,  To m a t o ,  B a l s a m i c R e d u c t i o n ,  Fr e s h B a s i l ,  

R e d O n i o n ,  A r u g u l a ,  E x t r a V i r g i n  O l i v e O i l  V 

T U R K E Y AVO C A D O . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 

S l i c e d Tu r k e y,  H a v a r t i  C h e e s e ,  Av o c a d o ,  C a r r o t s ,  R e d 

O n i o n ,  M u s t a r d A i o l i ,  A n d R o m a i n e L e � u c e O n A 

M u l t i g r a i n  R o l l

$90 (ser ves 12) / $160 (ser ves 24) 

An assor tment of freshly prepared gourmet sand-

wiches and wraps. Option to choose your sandwich-

es or an assor tment will be provided.

APPETIZERS & SAL ADS

Each boxed lunch is individually packaged 

and includes a cookie and a small side 

(pasta salad, potato salad, or fruit salad)

BOURBON BRE AD PUDDING  

$45  (serves 12 generously)

vanilla bourbon w/ cinnamon & brown 

sugar, served w/ whipped cream V

VANILL A CHE E SEC AKE 

$45 9" Whole

with a graham cracker crust V

CHO COL ATE C AKE 

$60 (SERVES 12 GENEROUSLY)

with peanut bu�er frosting V

HOUSE BAKE D CO OKIE TR AY

$22 ( 2 D OZEN)

assorted cookies with gourmet 

chocolate covered pretzels V

C H O OS E YO U R SAN DWI C H O R 
SA L A D W/ PROTE IN

$ 18/E ACH

BOXED LUNC HES

C HEESE & C HARCUTERIE SANDWIC H TR AY

With Creamy & Sharp Cheeses Topped With 

Homemade Toasted Breadcrumbs 

Reheating Instructions Included)

$ 5 0 (SERVE S 8-10)

BAKED M AC & C HEESE TR AYDESSERTS



B Y  W H I T E  H O R S E

B Y  W H I T E  H O R S E

ORDER ONLINE AT

WHITEHORSEWINE .COM

OR CALL

(609) 67 7.9880

ORDERING
All orders must be placed at least 48 hours 

prior to your pick-up time. Orders can be 

placed in store or online. Please call 

609 - 677-9880 and press 2 for any questions. 

All orders must be paid for in advance.

C ANC ELL ATIONS
We accept cancellations up to 48 hours in 

advance for no additional charge. Cancella-

tions made less than 48 hours prior to your 

event may still require full or par tial invoice 

payment. No refunds will be given for cancel-

lations with less than 24 hours notice.

PIC K UP
All items can be picked up at The Market 

during counter hours. Heating instructions are 

included, as items need to be heated before 

ser ving.

DELIVERY
We offer local deliver y (up to 10 miles) for 

orders with a food minimum of $200. The 

charge for deliver y is $20. 

ALLERG IES
Our food may contain or come into contact 

with dair y, eggs, wheat, soybeans, tree nuts, 

peanuts, fish, or shellfish. While we take steps 

to minimize risk, please be advised cross 

contamination may occur. 

SERVEWARE
All catering orders are served on disposable trays, 

however you can bring in your own personal trays 

or boards if you would like us to use those. Please 

let us know when placing the order. Disposable 

goods are available at an extra cost. 

Elegant appetizers, buffet-style entrees, hearty & 

seasonal sides, breakfast items, and sweets are 

also available. Please ask for our full events 

catering menu for more offerings. We operate with 

a small staff, so we are not always able to accom-

modate every order or event.

DIETARY NEEDS
We are happy to work with 

you regarding dietar y 

needs and restrictions. 

Please call us to discuss 

accommodations.

4 1 0  W H I T E  H O R S E  P I K E

A B S E C O N ,  N J

V I S I T

W I N E  &  S P I R I T S


