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About
The Skillman

The SKILLMAN Bar & Restaurant is nestled in the heart of Sunnyside

Gardens. Its classic decor pays homage to the past, while the menu —

rooted in locally sourced ingredients — features a rotating selection of

seasonal American fare that reflects the dynamic tastes of our diverse

neighborhood.

Our experienced catering team specializes in crafting seamless events

of all sizes, from intimate gatherings to large corporate functions. With

a focus on fresh, high-quality ingredients sourced from trusted

producers, we handle every detail with care and precision to ensure a

memorable experience for you and your guests.

We offer a variety of catering options to suit your event. From plated

meals to buffet-style setups, each menu is crafted with the freshest local

ingredients to ensure exceptional quality and flavor. We accommodate

vegan, gluten-free, and other dietary needs to satisfy all guests. We are

also committed to environmental responsibility, minimizing waste and

promoting recycling throughout our kitchen and operations.
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Catering 
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Whether you are planning a wedding, launching a product, hosting a

corporate event, or organizing an intimate gathering, we are here to

deliver exceptional service, tailored menus, and seamless event

coordination.

We cater to all occasions, including:

Birthdays

Baby Showers

Christenings

Communions & Confirmations

Anniversaries

Funerals

Retirement & Farewell Parties

And much more!

Catering to your
imagination...

SOMETHING SPECIFIC... 

Looking for something a bit different and don’t know where to start? 

Our team are on hand to point you in the right direction. 

Food is our passion and we always source the best local produce.

Each and every dining event will be expertly and efficiently provided

to your satisfaction. We would be honored to be chosen to cater for

your event, big or small.
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Ordering
information

To place an order, call into the restaurant, call us, or send us an

email – all our contact information is available on the last page of

this booklet and on our website.

WE SET THE STANDARD FOR CORPORATE, PRIVATE &

EVENT CATERING

From communication to curation, our dedicated team are here to

guide you through the planning & execution of a captivating event,

whatever the occasion, for you & your guests.

ORDERING INFORMATION 

All catering requirements must be confirmed a minimum of 48

hours in advance. For any late orders, please call or email us. We

will always do our best to fulfil all requests. Payment is required

prior to collection on all orders. 

We can also provide catering at off-site locations, with the option to

include a beverage service and serving staff. Please contact us to

discuss your requirements and find out more.

ALLERGENS 

The Skillman offers a range of foods that suit those with allergies,

intolerances or those who simply want to watch what they eat.

Please note our kitchen is not a 100% allergen free environment.

 For more information, please contact us.
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SMALL BITES

Coconut Shrimp 
with Thai Ginger Sauce

BBQ Pulled Pork Sliders 
with Red Cabbage Slaw

2oz Wagyu Sliders on Brioche Bun

Chicken Tacos/Chicken Quesadillas

Buffalo or BBQ Wings

Vegetable Spring Rolls

Bacon Wrapped Beef Fillets

ARTISAN 
CHARCUTERIE

An elegant selection of prosciutto,
soppressata, aged cheddar, brie, and
manchego with marinated olives, fresh
fruit, and artisan crackers.

Ful l  Trays -  $105 each

Boards -  $95 each
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SALADS

SANDWICHES & WRAPS
Roast Beef & Swiss Cheese Sandwich
With horseradish mayo, arugula, and crispy onions

Turkey & Roasted Pepper Sandwich
With Swiss cheese and lettuce

Chicken Caesar Wrap
Chicken, romaine, Parmesan & Caesar dressing

The Italian Sandwich
Salami, pepperoni, provolone, and roasted red pepper

Ful l  Trays (Serving 15  People)  
-  $145 each

Ful l  Trays -  $95 each

Classic Caesar Salad
Romaine Lettuce, Housemade Croutons & Classic Caesar
Dressing

Fresh Beets & Goat Cheese over Fresh Arugula & House
Made Dressing

Spring Mix House Salad with Housemade Mustard
Vinaigrette

Walnut & Pear Salad with Balsamic Dressing

BREAKFAST
Chorizo Hash

Scrambled Eggs

Home Fries

Applewood Smoked Bacon 

Breakfast Style Sausage Patties

French Toast / Belgian Style Waffles / Ricotta Pancakes

Ful l  Trays -  $95 each
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ENTRÉES

ROASTS

Roast Sirloin in a Red Wine Jus

Pork Loin with Apple Cider Gravy

Roasted Chicken Breast with Pan Jus

Roast Turkey with Gravy & Cranberry

Penne alla Vodka with Chicken

Salmon Medallions in Lemon Butter

Thai Red Curry

Bowtie Pasta with Sausage & Peppers

Baked Ziti with Ricotta

Chicken Curry

Traditional Shepherd’s Pie

Creamy Tomato Penne with Chicken

Classic Mac & Cheese

Chickpea & Quinoa Salad with Spinach &
Tomato

Thai Green Curry with Fresh Vegetables

Roasted Veggie Power Bowl

PLANT-BASED DISHES

ENTRÉES

ROASTS

Roast Sirloin 
in a Red Wine Jus

Roast Pork Loin 
with Apple Cider Gravy

Roasted Chicken Breast 
with Pan Jus

Roast Turkey with Gravy & 
Cranberry Sauce

Ful l  Trays 

Penne alla Vodka with Chicken                 

Salmon Medallions in Lemon Butter          
Bowtie Pasta with Italian Sausage           
& Bell Peppers                                         
Baked Ziti with Ricotta                             

Chicken Curry                                          

Traditional Shepherd’s Pie                        

Classic Mac & Cheese                            

Chicken Tenders 

Empanadas - Chicken or Beef

Spanish Yellow Rice

Chicken Piccata or Marsala

Vibrant Curry Chickpea & Quinoa Salad with
Spinach & Tomato

Thai Green Curry with Fresh Vegetables

Roasted Veggie Power Bowl with Roasted
Cauliflower, Tomato, Mushroom & Crispy
Fingling Potato

3 Bean Vegan Chilli

PLANT-BASED DISHES

Ful l  Trays -  $135 each
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$165 each
$245 each

$230 each

$195 each

$155 each

$165 each

$110 each

$125 each

$110 each 

$95 each

$120 each

$300 each

$225 each

$250 each

$260 each

Ful l  Trays 



DESSERTS

SIDES

NY Cheesecake
– 14 Slices

Chocolate Layer Cake
– 14 Slices

Red Velvet
– 14 Slices

Assorted Macarons
– ½ Tray

Artisan Doughnuts 
by Doughnut Plant

Should you wish to include a beverage service,
we would be pleased to discuss a range of
options tailored specifically to your event’s
needs. Please contact us to explore how we can
best complement your catering experience.

BEVERAGE
SERVICE
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Price

$60 each

$60 each

$60 each

$60 each

Fries

Sweet Potato Fries

Mash Potato

Rosemary Roasted Potatoes

Spanish Rice

Wild Brown Rice

Steamed Vegetables

Ful l  Tray

$98 each

$98 each

$98 each

$98 each

$98 each

$98 each

$98 each

*Doughnut prices depend on quantity &
selection



Phone Number

Email Address

Website

45-20 Skillman Ave, Sunnyside NY11104

718-406-9048

welcome@theskillman.nyc

www.theskillman.nyc

Contact
Information
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tel:7184069048


Thank
You!


