
 18% gratuity added for parties of 8 or more.  Prices subject to change.

Beverages
Lavazza Coffee 2.50
Hot Tea  2
Pepsi, Diet Pepsi, 
Sierra Mist, 
Birch Beer, Lemonade, 
Iced Tea  2.25
Milk or Chocolate Milk  2.25
Apple, V8, Orange Juice  2.25

De� erts
Apple Crisp  8
Rice Pudding  8
Creme Bruleé  8
Lava Cake  8

Co� ee
Lavazza Espresso  3
Cafe Au Lait  3.25
Lavazza Cappuccino  4

Dinner Menu - 4:00 PM

Gratuities can no longer be accepted on credit cards.

Woodbury Station Cafe
101 Cooper Street • Woodbury, NJ 08096 • 856-384-6700

Sunday 8am till 3pm
Closed Monday

Tuesday, Wednesday, Thursday 8am till 8pm
Friday & Saturday 8am till 9pm

A BYOB Establishment

www.thewoodburystationcafe.com        
Please like us on       Woodbury Station Cafe

Private parties and catering available.

WOODBURY STATION

Cafe
This 1883 station building is a historic gem, 
lovingly restored in 2000, it is now a wonderful 
neighborhood cafe.  Our dining areas are the 
Switching Room, Ticketing Area and Carlos 
Kennedy, featuring local and regional artists.  
During the warmer days our patrons can enjoy a 
meal and the fresh air under the original covered 
train platform.  There is an unmistakable French 
infl uence in the food, with beignets on the menu 
all day.  We hope you will love the comfort food as 
much as we enjoy creating delicious fare. 

There’s something for everyone!

Starte� 
Homemade Steak Fries 
with Brown Gravy  4

Mini Chicken Cordon Blue  
6.99
Tender chicken stuffed with ham 
and cheese, lightly breaded and 
served golden brown with Dijon 
dipping sauce

Clams Casino  8.99
Chef Phil’s speciality, tender little 
neck clams topped with bacon, 
onion, pepper, stuffi ng. Broiled 
and served with lemon and butter

Jumbo Shrimp Cocktail  
8.99
Plump, juicy shrimp complimented 
with our home made cocktail 
sauce

Cheese Steak Egg Roll (2)  
6.99
Philly style cheesesteak rolled in 
wonton wrapper and served with 
chipotle ketchup

Fried Calamari  8.99
Fried golden and served with 
marinara and horseradish sauce

Crab Spiders  11.99
Deep fried crab meat with a crispy 
pasta coating served with lemon 
curd and cocktail sauce

Soups
Served by the       
cup  4.99     bowl  6.99

French Onion
One of the Chef’s homemade 
specialities with three kinds of 
onion, garlic, and wine infused 
broth with garlic croutons and 
three cheese blend

Our Famous Seafood 
Bisque   2.00 upcharge
Fresh tender seafood in a rich 
savory broth Salads
Salads come in two (2) sizes      
small  5.00     large  8.00

Chopped House Salad
Fresh mixed greens seasonal 
garnishes your choice 
of dressing

Caesar Romaine Hearts
Shaved parmesan, garlic 
croutons and our house 
Caesar dressing 
add grilled shrimp 3.00
scallops 3.00
chicken 2.00

Spinach Salad
Baby spinach, tomato, 
mushroom, and red onion 
with a warm bacon dressing

Tour �  Italy
Includes soup or salad & one vegetable

Chicken Marsala  16.99
Tender breast of chicken sautéd with our homemade sauce 
over linguine

Jumbo Stuffed Shells  14.99
Plump ricotta fi lled jumbo pasta shells complimented with 
our house made marinara sauce, fi ve cheese Italian blend, 
garlic bread  Add two meatballs   2.99

          Linguine and Meatballs   12.99
          Parmesan style with garlic bread   2.00

Chef Phil’s Famous Chicken Parmesan  17.95 
Freshly breaded boneless chicken cooked to perfection and 
topped with our marinara sauce and two layers of fi ve cheese 
blend, served with our pasta d’jour

Veal Parmesan  18.95
Thin milk fed veal lightly breaded and paired with our slow 
cooked marinara and two layers of fi ve cheese Italian blend, 
served with pasta and garlic bread

Stuffed Breast of Chicken  14.95
Tender breast of free range chicken with our homemade 
stuffi ng, cooked to perfection and topped with our supreme 
sauce and cranberry sauce

Chopped Sirloin Steak 8oz.  13.99
Fresh ground sirloin cooked to order with brown 
mushroom gravy

Light Bite Alternatives
All plates served with French fries 
or sub a small tossed salad for 1.99

Angus Supreme Burger 8 oz.  12.99
grilled to order with our handmade special blend of certifi ed 
Angus beef, served with lettuce and tomato

Bacon or cheese   .99
Italiano Burger, roasted peppers 
sautéed spinach and provolone   14.99
Blackened with ham and cheddar   14.99

Gino’s Chicken Parmesan Sandwich  9.99
Freshly breaded chicken, marinara and fi ve cheese blend on a 
garlic toasted chiabatta roll, side of pasta marinara

Porkette Italiano  9.99
Slow cooked pork sautéed with Italian seasoning, 
roasted peppers, spinach and fi ve cheese blend

Thanksgiving on a Roll  9.99
Our slow roasted turkey breast sliced thick with our famous 
stuffi ng on a toasted bun with cranberry sauce

Steaks & � ops       Our Mesquite Gri� 
 
You can order your steak four (4) ways
(1) Traditional lightly seasoned, grilled to perfection
(2) Blackened, smothered in blacken spice cooked in a 

cast iron skillet and topped with shrimp scampi butter 
medium rare or higher

(3) Barbeque – Dusted with Barbeque rub, grilled and 
basted with Barbeque sauce and Barbeque onions

(4) Pizziola Rubbed with Italian herbs and grilled to order, 
served on a bed of sautéd onions and pepper with 
marinara sauce and fresh mozzarella cheese   Add  2.00

Super Strip 14 oz.  24.99 
Certifi ed Angus beef lightly seasoned and grilled to order 
over garlic toast points and onion rings

Delmonico Steak 12 oz.  22.99
Certifi ed Angus beef rib eye steak cooked to order on a bed 
of sautéd butter garlic mushroom demi glaze

House Sirloin Steak 10 oz.  19.99 
Center cut steak, blackened on request and topped with 
chipotle garlic butter

Pork Chop Romano  16.99
Grilled center cut loin chop brushed with Italian herb and 
spices, served on a bed of sautéed spinach, tomatoes, and 
roasted red peppers with garlic and port wine

Add a crab cake to your steak  5.99 
add fi ve (5) grilled shrimp 5.99

From 
 e Sea
Blackened Salmon  17.95
Fresh Atlantic Salmon lightly dusted with Cajun seasoning 
and slightly blackened to perfection

Fresh Mussels over Pasta  15.95
white, red or fra diavolo

Shrimp Scampi  17.95
Tender shrimp sautéd in our special scampi sauce over 
linguine pasta with garlic bread, one vegetable

Stuffed Flounder with Crabmeat  19.99
Broiled with our white wine lemon sauce and served with 
drawn butter

Broiled Scallops Monterey  18.99
Jumbo sea scallops broiled with our special roasted garlic, 
sweet roasted pepper, butter, and wine sauce served over 
pasta, one vegetable

Dinner Menu - 4:00 PM
All entrees come with your choice of a soup or salad, potato 
and choice of vegetables d’jour
Baked Potato Smashed Garlic Potatoes
Creamed Spinach Fiesta Corn Medley

Special vegetables when available
Grilled Asparagus Fried Eggplant    
Medley of sautéed vegetables



Get on board!  It a�  starts he� !  18% gratuity added for parties of 8 or more.  Prices subject to change.

Sandwiches
 Skip the bread and save a dollar
 * All served with home made railroad chips

*Grilled Marinated Chicken  9.99
Topped with spinach, mushrooms,roasted red 
peppers & provolone cheese

*Pulled Pork  8.99
BBQ fresh cooked pulled pork or
Italian – Spinach & Provolone 9.50
*Tomato Mozzarella  10.99
on toasted Ciabatta with pesto, romaine lettuce, 
fresh mozzarella, roasted red peppers, fresh basil 
and balsamic glaze

*Toasted Cheese  7.99
American cheese on white bread grilled to 
perfection, french fries
Add tomato soup for only 2.00

Crab Cake  10.99
Pan seared and served with old bay French fries

Chicken Salad  10.50
Home made chicken salad with grapes, walnuts and 
celery on a croissant served with a side caesar salad

Tuna Salad  9.50
Tuna salad on your choice of bread, chips

Turkey and Stuffi ng  8.99
Fresh baked turkey, cranberry and stuffi ng served 
with sweet potato fries on a toasted brioche roll

Angus Chopped 8 oz. Burger  12
Tender and juicy with Rich Sunday-dinner beef fl avor. 
You haven’t tasted a Gourmet Burger until you’ve 
tried this. It’s not that it’s made from a blend of the 
most fl avorful cuts of 100% USDA Choice Angus 
certifi ed beef - including short rib. It’s that only whole 
muscle goes in. You can taste the difference. Served 
with lettuce, tomato & fries
Add cheese or bacon for .99
Donkey Sauce .99

3-Grain Veggie Burger  9.99
The veggie burger you’ve been waiting for. Made 
with veggies, corn, black beans, lettuce, tomato, fries 
& roasted peppers.
Add cheese for .60 more

Build your own B.L.T  7.99
Ask your server for details. 
Add chicken or tuna salad 2.99 
Add tomato soup for only 2.00

E� s & Omele� es
 *  all omelettes are made with 3 large eggs - pan cooked french style, 

served with golden Yukon potatoes cut large, and toast of choice

Cheese Omelette  10.99
your choice of american, provolone or swiss cheese
Western Omelette  10.99
fresh green peppers, onions and fresh baked ham
Farmers Omelette  11.99
pork sausage, potatoes, bacon and onions
Philly Omelette  11.99
fi lled with Philly steak, american cheese & grilled onions 
and served with pepper relish
Goat Cheese & Spinach  12.99
fi lled with goat cheese & spinach
Crab Omelette  13.99
fi lled with fresh seasoned crab, sweet corn 
and Philadelphia cream cheese
Plain Omelette  9.99
American cheese on white bread, grilled, french fries
Add any meat  .99
Add veggies  .50

E� s 
Eggs to Order  8.99
2 eggs your way, railroad potatoes, breakfast meat, 
and your choice of toast
Senior Breakfast  6.49
1 egg to order, 1 breakfast meat, railroad potatoes, and your 
choice of toast. For guests 55 and over
Power Breakfast  10.99
3 egg whites, mushrooms, spinach, tomatoes, turkey bacon, 
feta cheese, and whole grain toast

Benedict Station
 * all served with mini potato cakes

Traditional Benedict  12.99
Poached eggs, ham, hollandaise, asparagus on a Bialy
Avocado Benedict  13.99
Poached eggs, avocado, tomato, hollandaise on a Bialy
Chesapeake Benedict  14.99
Our delicious crab cakes with poached eggs, 
hollandaise on a Bialy

Country Benedict  13.99
Eggs to order, topped with sausage gravy on a Bialy

Extraor� nary Breakfa�  Treats 
Pancakes  6.99
Choice of multi grain or regular.
French Toast  6.99
2 slices of thick brioche bread.
Waffl e  6.99
Malted vanilla waffl e. 
Sausage & Gravy  9.99
over a biscuit with mini potato cakes
Creamed Chipped Beef  9.99
over toast with mini potato cakes

E� s & Omele� esE� s & Omele� es
BREAKFAST LUNCHQuiche

Broccoli and Cheddar Quiche  10.99
with mini potato cakes and toast

Original F� nch C�   s
Egg & Cheese Crepes  10.99
Scrambled eggs and cheese of choice covered with our 
homemade hollandaise, served with baby cakes, choice of 
breakfast meat
Veggie Crepes  9.99
Filled with asparagus, sliced mushrooms and feta cheese 
covered in hollandaise. Served with baby potato pancakes
Nutella Banana Crepes  7.99
Filled with Nutella & fresh bananas and topped with home 
made railroad cream

Beignets
Square pieces of dough, fried golden brown and sprinkled with 
powdered sugar.  These were made popular by the Original 
Cafe Du Monde Coffee Stand which was established in 1862.  
It is located in the New Orleans French Market. Those who 
order beignets from the cafe also enjoy the most popular coffee 
drink called the Cafe Au Lait which is a dark roast coffee. An Au 
Lait is half coffee and half steamed milk. The coffee is usually 
made with Chicory. Chicory is the root of the endive plant. It’s 
roasted, ground and added to the dark roast coffee.  Enjoy the 
experience of New Orleans right here in historic Woodbury.

 Beignets 3 for 3.25 6 for 5.00 12 for 8.50

Breakfa�  S  cials
Pork chops & Eggs  14.99
2 boneless pork chops and 2 eggs 
cooked to order, potatoes, and 
choice of toast
Woodbury Egg Sandwich  7.99
egg & cheese with choice of 
ham, bacon, sausage or scrapple, 
potatoes on a Croissant or Bialy
Flat Iron Steak & Eggs  14.99
8oz. fl at iron steak & eggs cooked to 
order, potatoes, and choice of toast
Woodbury 
Country Scrambler  9.99
Scrambled eggs topped with our sausage 
gravy, potatoes, toast
The Patricia Clair, a station original  14.99
Two Yukon Gold mashed potato cakes grilled and crusted with 
two “dippy” eggs in the center, topped with sausage gravy.
Bananas Foster  14.99
Brioche bread in an egg & cream butter, stuffed with a cream 
cheese and bananas topped with New Orleans Bananas Foster

Substitute 
egg whites 
for 1.49

Soup / Salad
Soup / Salad  4

French Onion Soup  4

Soup Du Jour  4

Seafood Bisque  8

Chopped Salad  5

Caesar Salad  5

Salads
Chicken Caesar Salad  11.99
Our famous marinated chicken, fresh romaine, 
Caesar dressing and home made croutons

Chicken Waldorf Salad  11.99
Chicken salad on a bed of romaine with apple slices, 
candied walnuts, grapes and choice of dressing

Tuna Salad  11.99
served over a bed of greens with tomato, onion 
and roasted peppers with choice of dressing

Chicken Tender Salad with Avocado  12.99
Greens du jour, fresh,tomatoes, Italian chicken fi ngers 
and fresh avocado with choice of dressing

California Chicken Salad  12.99
Chicken salad on a bed of romaine atop fl at bread, 
candied walnuts, craisins and avocado with choice 
of dressing

Grilled Sandwiches 
   All served with home made railroad chips

Tuna Melt  10.99
on grilled rye with grilled tomato and provolone

Meatloaf Melt  10.99
on grilled rye with provolone and mushrooms

Philly Steak Melt  12
with american cheese, grilled onions on Ciabatta, 
and fries

Sides
Sausage (2)  3
Scrapple  3
Bacon  3
Turkey Bacon  3
Ham  3
Baby Cakes  2.50
Railroad Potatoes  2.00
Bialy  2
Cream Cheese  .50
Sausage Gravy  6.00
Chipped Beef  6.00

Add 2 eggs 
& meat for 
4.00 more


