OFF PREMISE CATERING — “TRAYS T0 60"

APPETIZERS
ASSORTED BREAD TRAY 80.00 (12-15 people) 160.00 (15-30 people)
Stromboli, Sausage Rolls, Moscatiello Rolls and Pepperoni Bread
SMALL LARGE

VEGETABLE PLATTER 60.00 (15-20 people) 120.00 (20-40 people)
CHEESE & CRACKER PLATTER 60.00 (15-20 people) 120.00 (20-40 people)
MINI SANDWICH PLATTER 60.00 (12-15 people) 120.00 (15-30 people)
PASTA FASUL 55.00 (12-15 people) 110.00 (20-40 people)
CHICKEN WINGS 100.00 (70 wings) 200.00 (140 wings)
FRUIT BOWL 45.00 Small Bowl (10-12 people) 85.00 Large Bowl (20-30 people)
BRUCHETTA BREAD 60.00 per Tray 18" Round Tray, 15-20 people)
STUFFED MUSHROOMS 130.00 per Tray (18” Round Tray, 20-30 people)

SALAD

16” ROUND TRAY 18” ROUND TRAY

REGULAR HOUSE SALAD 25.00 40.00
ANTIPASTO SALAD 50.00 75.00
CAESAR SALAD 40.00 60.00
RUSTICA SALAD 50.00 75.00
GOAT CHEESE SALAD 50.00 75.00
PASTA SALAD 30.00 Small Bowl 60.00 Large Bowl
SALAD TOPPINGS « 8 GRILLED CHICKEN 40.00

HOMEMADE DRESSINGS * 40 CAJUN CHICKEN TENDERS 40.00

QOur original homestyle vinaigrette, balsamic vinaigrette, creamy O ZLB CAJUN PORTOBELLO MUSHROOMS 4000

italian, creamy dill, blue cheese or white balsamic vinaigrette 3 LB GR“.LED SALMON 60.00
CASSEROLES

HALF TRAY 127X12” (6-8 people) FULL TRAY 24”X12”(15-20 people)

BAKED SAUSAGE & PEPPERS 60.00 120.00
BAKED ZITI 50.00 100.00
EGGPLANT PARMIGIANA 65.00 130.00
EGGPLANT ROLLANTINI 65.00 130.00
FRIED SAUSAGE & PEPPERS 65.00 130.00
LASAGNA 50.00 100.00
MEATBALL & SAUSAGE 55.00 110.00
HOMEMADE MINI MEATBALLS 70.00 140.00

PA STA Choose from: Spaglletti, Liti or Linguini

Gluten Free pasta add $10 per Tray — (All pastas can be served with any of the below sauces)
ALFREDO 45.00 90.00

CLAM SAUCE 45.00 90.00
GARLIC & OLIVE OIL 35.00 70.00
MARINARA OR MEAT SAUCE 30.00 60.00
MEATBALL 45.00 90.00
VODKA CREAM 50.00 100.00
SPECIALTY PASTA
CHEESE RAV[OL[ (Marinara or Meat Sauce) 5000 100.00
CHEESE TORTELL[N] (Marinara or Meat Sauce) 5000 10000

PORTABELLA MUSHROOM RAVIOL[ (Red Cream Sauce) 60.00 120.00



I )'FF PREMISE CATERING — “TRAYS T0 GO”

TORTELLINI

HALF TRAY 127X12” (6-8 people) FULL TRAY 24”X12”(15—20 people)
TORTELLINI ALLA PANNA 75.00 150.00
CHICKEN FERRENZANO 85.00 170.00
SAUSAGE FERRENZANO 75.00 150.00
CHICKEN
CHICKEN ALFREDO /over pasta 65.00 130.00
CHICKEN FLORENTINE /over pasta 65.00 130.00
CHICKEN LIMONE 75.00 150.00
CHICKEN MARSALA 75.00 150.00
CHICKEN PARMIGIANA 65.00 130.00
CHICKEN ALLA VODKA /over pasta 80.00 160.00
CHICKEN TENDERS served w/carrots & celery 80.00 160.00
SEAFOO0D
HADDOCK MEDITERRANEAN 110.00 220.00
SALMON MILANO 110.00 220.00
SHRIMP SCAMPI /over pasta 110.00 220.00
SHRIMP ALFREDO /over pasta 130.00 260.00
CIOPPINO (Seafood Sampler) 160.00 320.00
VEAL
VEAL MARCO POLO /over pasta 85.00 170.00
VEAL MARSALA 85.00 170.00
VEAL PARMIGIANA 95.00 190.00
VEAL PICCATA 95.00 190.00
BEVERAGES
2 LITERS (Pepsi, Diet Pepsi, Sierra Mist) 3.00
SARATOGA BOTTLED WATER 1.75

COFFEE STATION (creamers, sugar and cups included)

50.00 Small (30 people)

80.00 Large (60 people)

DESSERTS
MINI CANNOLI 1.25 FULL HOUSE DESSERT (choose from the following) 4.95
MINI CHEESECAKE 1.25 Carrot Cake Cannoli
ASSORTED COOKIES 85 Cheese Cake Tiramisu
Chocolate Cake
MISC. ITEMS
SOUP OT. 6.50 DRESSING QT. 8.95
MARINARA OR MEAT SAUCE QT. 6.00 DISPOSABLE WARE 35 (per person)
(Fork, Knife, Spoon, Napkin, Plate)
EQUIPMENT
(Chaffers & Two Sterno (4 Hours Heat) 15.00

DEPOSIT A non-refundable deposit of $100.00 is requested when booking your function. Until the deposit has been received, the availability of a particular date cannot be guaranteed.
PRICING: All prices are subject to an 8% sales tax. $40.00 delivery charge for all orders delivered. $500 mininum for delivery.
CUSTOM ORDERS: Look over our brochure. If you need something and don’t see it here, just ask. Custom orders are no problem.

ALL ORDERS SUPPLIED WITH: Bread and butter



