


Appetizers Half Full

• Chicken Wings $45 	 $80 
   Available: Buffalo, BBQ, Bada Bing, Sweet Chili, Mango Habanero, Honey Mustard, Garlic Parmesan 
• Franklin Breaded Chicken Wings $50 	 $85 
   Available: Buffalo, BBQ, Bada Bing, Sweet Chili, Mango Habanero, Honey Mustard, Garlic Parmesan 
• Chicken Tenderloins $40 	 $75 
   Available: Buffalo, BBQ, Bada Bing, Sweet Chili, Mango Habanero, Honey Mustard, Garlic Parmesan
• Classic Chicken Fingers $50 	 $85  

Traditional style with honey mustard.	
• Loaded Potato Skins $40 	 $75 	
   Filled with crisp bacon, scallions, Cheddar & Jack cheese with sour cream.	
• Fried Pickles $40 	 $75 
   Battered pickle chips fried golden brown served with ranch dressing. 	
• Mozzarella Sticks $50 	 $85  

Served with a side of marinara.	
• Mini Bavarian Pretzels $40 	 $75  

Served with homemade cheese dip.	
• Spinach & Artichoke Dip                          $25 per Pint / $45 per Quart
   Creamy spinach and artichoke hearts blended for perfect dipping served with tortilla chips.
• Fresh Homemade Guacamole                          $25 per Pint / $45 per Quart
   Fresh ripe avocado, onions, tomato, chiles, cilantro, fresh lime, with chips, salsa & sour cream.	  
• Nachos El Grande w/Cheese Only 	 $35 	 $55 	
   Piled high tortilla chips, Pico de Gallo, sliced jalapeños, Cheddar & Monterey Jack cheese.	
• Nachos El Grande w/Chili $40 	 $65 	
   Piled high tortilla chips, Pico de Gallo, sliced jalapeños, Cheddar & Monterey Jack cheese.	
• Nachos El Grande w/Chicken 	 $50 	 $75 	
   Piled high tortilla chips, Chicken (Grilled or Buffalo), Pico de Gallo, sliced jalapeños, Cheddar & Jack cheese. 
• Cheese Quesadilla $40 	 $65  

Crispy flour tortilla filled Monterey jack & Cheddar cheeses, peppers, onions w/ sour cream & salsa.
• Chicken Quesadilla $50 	 $85  

Crispy flour tortilla with tender chicken, Jack & Cheddar cheeses, peppers, onions w/ sour cream & salsa. 
• Steak Quesadilla $60 	 $95
   Crispy flour tortilla filled with tender steak, Jack & Cheddar cheeses, peppers, onions w/ sour cream & salsa.	  
• Short Rib Quesadilla $60 	 $95 	
   Crispy flour tortilla filled with pulled short ribs, Jack & Cheddar cheeses, peppers, onions w/ sour cream & salsa. 
• Southwestern Eggrolls $45 	 $75 
   Filled with Cajun chicken, jack cheese, red peppers, black beans, corn w/ sweet chili sauce and sour cream. 
• Philly Cheesesteak Eggrolls $45 	 $75  

Filled with thinly sliced rib eye steak, American Cheese, sautéed peppers & onions w/ Russian dressing.
• Chief Anthony’s $55 	 $95  

Chopped sautéed broccoli rabe, sweet Italian sausage, crispy potatoes and long hot Italian peppers.



Appetizers (continued) Half Full

• Eggplant Rollatini $50 	 $80 
   Rolled thinly sliced eggplant filled with a blend of Italian cheeses smothered in tomato sauce.
• Hotsy Totsy Shrimp $65 	 $105 
   Jumbo shrimp, Japanese breadcrumbs, fried then sautéed in spicy tomato sauce.	
• Shrimp Beeps $65 	 $105 
   Jumbo shrimp, sautéed in spicy tomato sauce.	
• Buffalo Shrimp $65 	 $105 
   Tossed in our famous hot sauce served with celery & blue cheese.	
• Fried Shrimp $65 	 $105 
  Jumbo shrimp, panko breadcrumbs, fried golden brown served with a cocktail sauce or honey mustard sauce. 
• Campagna Shrimp $65 	 $105 
   Jumbo shrimp, sautéed with hot cherry peppers, cannellini beans in a lemon white wine sauce.	
• Coconut Shrimp $70 	 $110 
   Jumbo shrimp, snowflake coconut, fried golden brown served with an apricot sauce and Asian sesame dressing.	  
• Shrimp Scampi $65 	 $105 
   Jumbo shrimp in a garlic white wine sauce accompanied with garlic bread.	 	
• Traditional Calamari $55 	 $85 
   Tender rings of calamari lightly floured, fried golden brown with homemade marinara.
• Buffalo Calamari $60 	 $90 
   Topped with fresh crumbled bleu cheese served with bleu cheese dressing.	
• Asian Calamari $60 	 $90 
   Tender fried calamari tossed in a teriyaki ginger sauce with chopped scallions & diced tomatoes.  
• Cajun Calamari 	 $60 	 $90 
   Tender rings of calamari lightly floured, fried golden brown tossed in a sweet & spicy Cajun sauce.	
• Calamari Balsamico $60 	 $90 
   Tender rings of calamari lightly floured, fried golden brown sautéed with hot cherry peppers & julienne Italian sausage.	
• Crab Stuffed Mushrooms $24 per dozen
   Silver dollar mushrooms filled with a jumbo lump crabmeat stuffing topped with drawn butter.	  
• Sausage Stuffed Mushrooms $24 per dozen
   Silver dollar mushrooms filled with a ground Italian sausage stuffing topped with drawn butter. 
• Hotsy Totsy Mussels $24 per dozen
   New Zealand Mussels, fried then sautéed in spicy tomato sauce.	
• Clams Oreganata or ½ Shell $24 per dozen
   Little neck clams with a blend of fresh herbs & breadcrumbs topped with a lemon butter sauce.	
• Shrimp Cocktail $36 per dozen

 



Sliders Half Full

• Lil Burger Sliders or Cheeseburger Sliders $45 	 $80 
   Your choice of cheese.
• Big Mac Sliders $45 	 $80 
   American cheese, sautéed onions topped with a Russian dressing.	
• Prime Rib Sliders $45 	 $80 
   Thinly sliced prime rib, sautéed onions served with a horseradish dipping sauce. 	
• Buffalo Chicken Sliders $45 	 $80 
   Chicken tenderloin dipped in buffalo sauce served with bleu cheese dressing.
• Classic Chicken Sliders $45 	 $80 
   Chicken tenderloin topped with American Cheese, shredded iceberg lettuce and mayonnaise. 	
• Hot Italian Chicken Sliders 	 $45 	 $80 
    Grilled chicken breast topped with sautéed long hot Italian peppers. 	
• Intoxicated Chicken Sliders $45 	 $80 
   Breast smothered in creamy vodka sauce and melted mozzarella. 	
• Chicken Parmigiana Sliders $45 	 $80 
   Breaded chicken breast smothered in tomato sauce and melted mozzarella. 	
• BBQ Pulled Pork Sliders $45 	 $80 
   Slow roasted pork loin tossed in our homemade whiskey barbeque sauce.

Tacos Half Full

• Beef Tacos $45 	 $80 
   Mexican seasoned chopped beef, shredded lettuce, Pico de Gallo, mixed shredded jack and cheddar cheese  
    roasted jalapeno sauce, onions, cilantro. 		 	  
• Blackened Chicken Tacos $45 	 $80 
   Mexican seasoned chicken breast with shredded lettuce, Pico de Gallo, shredded jack & cheddar cheese, chipotle mayo.	 	 	  
• Fish Tacos $50 	 $85 
   Grilled cod fillet, shredded cabbage, Pico de Gallo, shredded jack and cheddar cheese, chipotle mayo, avocado slices.	 	 	  
• Pulled Pork Tacos $50 	 $85 
   BBQ pulled pork, shredded jack and cheddar cheese, shredded cabbage. 	
• Shrimp Tacos $50 	 $85 
   Panko encrusted jumbo shrimp fried golden-brown, shredded lettuce, Pico de Gallo.
• Short Rib Tacos $50 	 $85 
   Tender short ribs, with shredded cabbage, roasted jalapeno sauce, Pico de Gallo, mixed shredded jack & cheddar cheese. 
• Blackened Salmon Tacos $45 	 $80 
   Mexican seasoned chunks of Atlantic Salmon with shredded lettuce, Pico de Gallo, shredded jack and  
    cheddar cheese, chipotle mayo.	 	 	 	 	 	 	 	
 



Salads Half Full

• Terrazza Salad $60 	 $90 
   Romaine lettuce, tomatoes, ham, salami, pepperoncini peppers, provolone cheese, red onions, homemade vinaigrette. 
• Santa fe Salad $60 	 $90 
   Finely chopped romaine, corn, black beans, diced tomatoes, shredded Monterey jack cheese, with a homemade lime  
     vinaigrette and sweet chili sauce topped with crispy tortilla strips .	 	 	  
• Cobb Salad $60 	 $90 
   Chopped romaine, diced plum tomatoes, diced cucumber, shredded cheddar & jack cheese, diced ham, crumbled  
     bleu cheese, quartered boiled egg, crumbled applewood bacon with homemade Italian vinaigrette 
• BBQ Chopped Salad $60 	 $90 
   Chopped romaine, corn, black beans, avocado slices, shredded cheddar & jack cheeses with ranch dressing & barbeque sauce.	 	 	  
• Pear & Apple Salad $60 	 $90 
   Sliced Anjou pears & diced Granny Smith apples, organic baby greens, candied walnuts, with crumbled gorgonzola  
    cheese tossed in a balsamic vinaigrette.	 	 	  
• Italian Salad $60 	 $90 
   Chopped romaine lettuce, sliced fresh mozzarella, julienne roasted peppers tossed in an Italian vinaigrette.  
• Gorgonzola Salad $60 	 $90 
   Organic baby spinach, organic baby arugula, sliced red onions, julienne roasted peppers, candied walnuts,  
     crumbled gorgonzola cheese, tossed in a homemade Italian vinaigrette. 		 	  
• Ava Salad $60 	 $90 
   Organic baby arugula, diced: grape tomatoes, red onions, fresh mozzarella, sliced black olives, crumbled  
     gorgonzola cheese tossed in a balsamic vinaigrette. 	 	 	  
• Franklin House Salad $45 	 $70 
   Romaine lettuce, tomatoes, olives, onions, pepperoncini peppers, tossed in Italian vinaigrette.
• Garden Salad $45 	 $70 
   Romaine, plum tomatoes, cucumbers, red onions, carrots your choice of dressing.	
• Caesar Salad $45 	 $70 
   Hearts of romaine, seasoned croutons, grated parmesan cheese with our homemade Caesar dressing.	  
• Baby Spinach Salad $45 	 $70 
   Sliced mushrooms, apple wood bacon, chopped egg, red onions, tomatoes, with honey mustard dressing. 
• Montclair Salad $45 	 $70 
   Baby greens, dried cranberries, candied walnuts, fried goat cheese balls with a raspberry walnut vinaigrette. 
• Tri-Color Salad $45 	 $70 
   Radicchio, endive, baby arugula with shaved Parmesan, plum tomatoes with aged balsamic vinaigrette. 
• Iceberg Wedge $45 	 $70 
   Wedge of iceberg lettuce with crumbled bleu cheese, crumbled wood bacon with a creamy bleu cheese dressing. 

Add a Protein
• Grilled, breaded or blackened chicken breast $45 	 $80 
• Pulled Pork $55 	 $90 
• Grilled or blackened sirloin steak chunks $60 	 $95 
• Grilled, breaded or blackened jumbo shrimp $60 	 $95    
     
Additional Dressings or Additional Toppings on side
8oz. Container $6.00        12oz.Container $8.00 		        32oz.Container $16.00        
  



Entrées Half Full

• Chicken Francaise $60 	 $95 
    Breast flour and egg dipped sautéed in a lemon, white wine, and butter sauce.	 	 	  
• Chicken Parmigiana $60 	 $95 
    Breast smothered in tomato sauce and melted mozzarella.		 	  
• Charlie’s Spicy Chicken $60 	 $95 
    Tenderloins sautéed in a spicy white wine and garlic sauce.	 	
• Chicken Giambotta $65 	 $95 
   Tenderloins, red and green bell peppers, onions, and mushrooms sautéed in olive oil and garlic.	
• Chicken Marsala $60 	 $90 
   Breast sautéed in a wild mushroom, butter, and Marsala Sauce.
• Chicken Murphy $65 	 $95 
    Sautéed chicken with potatoes, mushrooms, onions, and hot & sweet vinegar peppers.
• Chicken Piccata $60 	 $90 
    Breast sautéed capers, lemon butter sauce. 
• California Chicken Platter $70 	 $120 
    Grilled chicken, topped with sliced tomatoes, mozzarella cheese, julienne basil, sliced avocado drizzled with balsamic glaze. 	 	 	  
• Italian Meatballs $45 	 $75 
    Homemade Italian meatballs smothered in tomato sauce. 	 	 	
• Italian Sausage & Peppers $60 	 $95 
    Italian sausage, bell peppers, onions sautéed in olive oil and garlic or tomato basil sauce.
• Eggplant Parmigiana $55 	 $80 
    Italian casserole with fried eggplant slices layered with mozzarella, parmesan, tomato basil sauce.	 	
• Penne Vodka $50 	 $80 
    Pencil point pasta, peas, prosciutto in a creamy pink sauce. 
• Cavatelli & Broccoli $50 	 $80 
    Cavatelli pasta, broccoli crowns sautéed with garlic, grated cheese, olive oil & white wine.	
• Shrimp Orecchiette $75 	 $115 
    Ear shaped pasta, jumbo shrimp tossed with Italian sausage, broccoli, cherry tomato in a white wine & garlic.
• Grilled Atlantic Salmon $85 	 $135 
    Atlantic Salmon grilled or blackened. 
• BBQ Baby Back Ribs                      $100 (50 pcs.)   $180 (100 pcs.) 
   Baby back ribs slowly roasted in our homemade BBQ sauce. 
• Steak Giambotta $90 	 $150 
    Sliced NY sirloin, red and green bell peppers, onions, and mushrooms sautéed in olive oil and garlic.
• Steak Fingers $90 	 $150 
    Thinly sliced New York strip over toasted garlic crostini (on the side) served with our special white wine and garlic sauce on the side.	 	
• Braised Short Ribs $90 	 $150 
    Short ribs slowly roasted with root vegetables.

• Sliced Sirloin Strip $90 	 $150 
  



Sides Half Full Half Full

Macaroni & Cheese $35 	 $50     Seasoned waffle fries $45 	 $65

Macaroni & Cheese with bacon $40 	 $60     Steak fries $45 	 $65 

Onion Rings $40 	 $60     Tater Tots $45 	 $65 

Onion Straws $40 	 $60     Broccoli (steamed or sautéed) $40 	 $60 

Mashed Potatoes $35 	 $50 	     Mixed Veggie (steamed or sautéed) 	$40 	 $60 

Garlic Mashed Potatoes $40 	 $60     Spinach (steamed or sautéed) $40 	 $60

Loaded Mashed Potatoes $45 	 $65     Spinach (creamed) $45 	 $65

Seasoned Rice $35 	 $50     Risotto (plain) $35 	 $50

French fries $35 	 $50     Risotto (mushroom) $40 	 $60

Sweet potato fries $40 	 $60     Broccoli Rabe (steamed or sautéed)   $45 	 $65

Dessert Platters
Assorted Cookie Platter Assorted Mini Italian Pastries   
Large - Serves 25-35 people   	 $75.00 		 3 Dozen		 	 	 $72.00 
Small - Serves 10-15 people  	 $50.00 	 

Specialty Platters
Panini Platter 
Large - Serves 12-14 people (12 Panini's)  	 $90.00	 	 Small - Serves 6-8 people (6 Panini's) 	 $60.00
• Italian Chicken - Grilled chicken, fresh mozzarella, baby arugula, roasted peppers with balsamic vinaigrette.
• Incredible Eggplant - Breaded eggplant, roasted peppers, red onions, baby arugula, fresh mozzarella with balsamic vinaigrette.
• Cuban Pork Sandwich - Sliced cured ham, roasted pork, sweet pickles, imported Swiss with yellow mustard.
• Pesto Chicken - Grilled chicken breast with a creamy pesto, red onion, green bell pepper, shredded Monterey jack cheese.
• Mediterranean Chicken - Grilled chicken breast, Mediterranean greens, fresh mozzarella, tomatoes, red onion,  

gorgonzola cheese.
• Steak B.L.T. - Thinly sliced rib eye with crisp apple wood bacon, shredded lettuce, diced tomatoes with herb mayonnaise. 



Specialty Platters (continued)

Wrap Platter
Large - Serves 12-14 people (12 Wraps) 	 $90.00	 	 Small - Serves 6-8 people (6 Wraps) 	 $60.00
• Chicken Caesar - Your choice grilled or blackened chicken breast, romaine, garlic croutons tossed in our Caesar dressing.
• Asian Chicken - Chopped grilled chicken, shredded carrots, bean sprouts, shredded cabbage drizzled with Thai peanut sauce.
• Turkey & Bacon - Turkey breast, Applewood bacon, shredded iceberg lettuce, sliced tomatoes, Swiss cheese with mayonnaise.
• Buffalo Chicken - Tenderloins tossed in a buffalo sauce, baby spinach with bleu cheese dressing.
• Incredible Eggplant - Breaded eggplant, roasted peppers, red onions, baby arugula, fresh mozzarella with balsamic vinaigrette.
• Bacon Chicken Ranch - Breaded or grilled chicken breast, apple wood bacon, lettuce, diced tomato with buttermilk  

ranch dressing.
• Mediterranean Turkey - Roasted turkey breast, Mediterranean greens, feta cheese, diced tomatoes, black olives, red onion, 

drizzled with a feta vinaigrette.
• Classic Italian - Ham, salami, provolone, shredded lettuce, sliced tomato drizzled with red wine vinaigrette. 
• New Jersey Classic - Roast beef, turkey breast, ham, Swiss cheese, shredded lettuce and tomato.
• Tuna and Chicken Salad - Shredded lettuce and tomato. 

Hoagie Platter
Large - Serves 12-14 people (12 Hoagies) 	 $90.00	 	 Small - Serves 6-8 people (6 Hoagies) 	 $60.00
• Classic Italian - Ham, salami, provolone, shredded lettuce, sliced tomato, drizzled with red wine vinaigrette on long Italian roll.
• Fairfield Falcon - Roast beef and provolone cheese, shredded lettuce, diced tomato with Russian dressing on long Italian roll.
• West Essex Knight - Ham, Swiss cheese, shredded lettuce, diced tomato with mustard on long Italian roll.
• Caldwell Chief - Turkey, yellow American cheese, shredded lettuce, diced tomato with herb mayo on long Italian roll.
• West Essex Cowboy - Roast beef, provolone cheese, shredded lettuce, diced tomato with herb mayo on long Italian roll. 

3’ / 4’ / 5’ / 6’ Foot Sub Sandwiches
$25.00 per foot.
Choose any 1 Sandwich Style from Hoagie or Wrap Platter Selections. Requires 48-hour notice. 

Finger Sandwich Platter
Large - Serves 12-14 people (48 Sandwiches)  $75.00	 Small  - Serve 6-8 people (24 Sandwiches) 	$45.00
Assorted sandwiches made with ham and Swiss cheese, turkey breast and American cheese, roast beef & choice of cheese on Martins Party 
Potato Rolls. Pick any 3 Styles: Tuna Salad , Egg Salad or Chicken Salad 

Sloppy Joe Platter
Large - Serves 12-14 people (10 Sandwiches)  $90.00 	 Small - Serves 6-8 people (5 Sandwiches) 	 $60.00
Double-Stacked marble rye – first layer of roast beef, turkey breast, or ham & Swiss cheese second layer with coleslaw & Russian dressing.



Specialty Platters (continued)

Thai Lettuce Wrap Platters
Large - Serves 12-14 people (18 Wraps) 	 $90.00	 	 Small - Serves 6-8 people (9 Wraps) 	 $60.00
• Chicken - Strips of grilled chicken breast, bean sprouts, shredded carrots, served on Boston Bibb Lettuce leaves with two delicious 

dipping sauces, Spicy Asian and Thai Peanut.
• Buffalo Chicken - Crispy boneless tenders tossed in mild buffalo sauce, crumbled bleu cheese garnish with shredded celery and 

carrots on Boston bib lettuce leaves served with a side of ranch dressing.
• Shrimp - Grilled jumbo shrimp, bean sprouts, diced celery, shredded carrots, served on Boston Bibb Lettuce leaves with a side of 

ranch dressing.

Fresh Vegetable Platter  
Large - Serves 12-14 people     $60.00	 	 Small - Serves 6-8 people      $40.00
Celery, Carrots, Broccoli, Cauliflower, Grape Tomatoes, Ranch Dressing. 

318 Passaic Avenue, Fairfield, NJ 
E: info@franklinsteakhousefairfield.com 

W: franklinsteakhousefairfield.com 
P: (973) 808.9400 

Let us cater your special event 
or private party today!




