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3 Bread Sticks

COLD APPETIZERS

Smdl {Serves 812 people)

ﬁ,t:,i’pasw Platter

Fresh Mozzarella Knous, Pepperoni,
Sopressata, Olives, Salami, Asiago,
Provolone & Roasted Pe%eﬂ-
Marinated Mushrooms, Artichokes &

$35 Lg. $65
Fresh Mozzarella & Prosciutto
Fresh Mozzarella Wrapped w/

Proscintto Carnished w/ Oregano &
Extra Virgin Olive Oil
Lg. $75

Lemon Wedges
1. $35(21/2 Dzig) Lg. $70 (5Dz)

ite Platter
af Fresh Vegetables w/ your

lg. $55

Large (Serves (248 peoplel

Te & Fresh M Ila Platter
Sliced Fresh M lla, Beefsteak To
Fresh Basil, Extra Virgin Olive Oil &
Balsamic Vinaigrette side

m. $35 Lg. $70

Grilled Vegetable Platter

An Assortment of Grilled Eggplant, Zuechini,
Mushrooms, Carrots, Asparagus, Peppers
wi Balsamic Vinaigrete

Sm. $35 Lg. %65

As & Prosciutto Platter

Grilled §mderzhpnmgm Whapped w/
Prosciutto & Monterrey Jack Cheese

Sm. $40 Lg. $75

Grilled Vegetable Napoleon

Tower of Grilled Porta dig Mushroom, Fresh
Mozzarella Cheese, Eggplant & Tomato over
i Bed of Polenta Garnished w/ Balsamic
Glaze emary

Sm. $35 Lg $65

Grilled ant Rollatini

Eggplane Cutlets Stuffed wi Fresh Mozzarella
& Basil (Balsamic)

Sm. $35 (12pcs) Lg. $65 (24pcs)



HOT APPETIZERS

Smol Serves 812 people)
Eggplant Rollatini

Lorge (Serves 218 pecplel

g AT Coconut or Malaysian Shrimp
Bite Size Eggplant Rollatini Wrapped ; 7
Avround Ricotta, Mozzarella & Imported éumﬁ: i?;;mp D’?f{nd %
Larmigiane Reggiano Cheese, Smothered ETVER B S INEAPPIEIEANES = i
in our Homemade Marinara Sauce Sm. $50 Lg. $100
Sm. $35(12pes) Lg. $65 (24pcs)  Swedish Meathalls
Stuffed Mushrooms Swedish Meatballs served w/
Jumbo Snow White Mushrooms, Stuffed Brown Sauce
w/ Parmesan Cheese & Garlic w/ Sm. $35 Lg. 370
Seasoned Bread Crumbs & Herbs Buffalo Wings
Minimum (25pcs) 835.00  Served w/ our Blue Cheese Dip,
Fresh M lla & Ham C Available Asian or Honey B.B.Q.

Fresh Mozzarella, Ham, Pomnm"& Herbs
Deep-Fried Until Golden Brown
Minimum (10pcs)

Potatoes Croquettes

Yukon Gold Potatoes Blended w/!
Tmported Reggiano Parmigiana, Herbs &
Spices served wi onr awn Marinara Sauce
Minimum (15pcs) $30.00
Mini Meatballs

Homemade Baked Mini Meatballs

Seasoned w Herbs & Spices sevved w/
our ewn Marinara Sauce
Lg. $65

Sm. $35

$30.00

Minimum (5lbs.)  $35.00

Bite-Size B.B.Q. Spare Ribs
Tender Ribs Broiled to Perfection
served w/ Our Homemade
B.B.Q). Sauce

Sm. $40 Lg. %75
Beef, Chicken or Lamb Satay
Tender Slices of Beef, Chicken or
Lamb served wi Peanut, Mint or
Orange Teriyaki Sauce

Sm. $30 (15pcs) Lg. $60 (30pcs)

Bacon Wrapped Sea Scallops
Jumbo Sea Scallops Wrapped w/!
Nodines Pepper coated w! Bacon
Broiled to Perfection

Mini Beef Wellington

Tender Morsels or‘ﬁ?(or Mignon
Topped wi Foie gras, Wrapped in a
Puffed Pastry 8¢ Baked to Perfection
Sm. $40 Lg $80
Turkey Meatballs

Fresh Turkey Meatballs served in our
Homemade Marinara Sauce

$35 Lg. $70
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SANDWICH, PANINI & WRAP PLATTERS
P Rssortment of Oversuffed Wrops o Sondwiches on o Variesy of freads or Scft Torfilo Wrops
Stuffed w/ Qualty Boors Heod o Home Boked hgredents. Beoutifily Rronged on o Potter

Choese from o Wide Voriety & Delicious flovor Combinations
Minimum 10 Sandwiches $6.99 Each

= Smoked Turkey & Brie w/ Honey Mustard
=« Roasted Eggplant, Fresh Mozzarella, Roasted
Peppers & Fresh Arugula

«  Balsamic Turkey, Plum Tomartoes & Green
Leaf Lettuce
= Ham & American Cheese
« Tuna Salad
= Shrimp Salad
« Chicken Caesar Salad
= Grilled Fresh Vegetables & Fresh M, ||
« Boar’s Head Ham, Genoa Salami, & Imporred Provolone
= Imported Prosciutto, Fresh Arugula & Pesto Sauce
= Smoked Salmon, Fresh Cream Cheese & Cucumber Slices
= Sweet Capicola w/ Chipped Parmigiano-Reggiano
& Muffalatea
= Skirt Steak w/ Cheddar, Watercrest & Horseradish Sauce
= Custom Sandwiches Available
Please Select from Our Whole Variety of Deli Meats & Cheeses
Lertuce, Tomato & Onion Can Be Added To Any Combination
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PARTY HEROES Avaigbe 3
Comes

= American

Roast Beef, Turkey Breast, Ham,
Choice of Swiss or American Cheese
Price $12 per foot

= Italian

Cappicola Ham, Genoa Salami, &
Imported Provolone Cheese,
Pepperoni ¢ Roasted Peppers

Price $14 per foot

< Vegeterian

Oven Roasted Fresh Vegetables w/
Fresh Mozzarella & Choice of Baby
Spinach or Arugula

Price $17 per foot

= Grilled Chicken

Grilled Chicken Breast, Homemade
Fresh Mozzarella Topped wi Roasted
Peppers & Balsamic Vinaigrette
Price $17 per foot

< Simply Turkey

Swmoked Tirkey & Brie Cheese w/
Whole Grain Mustard on a Bed of
Mesclun Greens

Price $17 per foot

- & Foot Heroes (tiero Feeds 4 Pecple Per Footl
w/ Letiuce. Tomatoes & Chaice of Dressing

= Tuscany

Parma Prosciutto, Sauteed Broccoli
Rabe w! Garlic & Fresh Mozzarella,
Sundried Tomatoes, on a Fresh Bed
aof Greens Topped wi Extra Virgin
Olive 04l

Price $17 per foot

« Grilled Caesar

Grilled Chicken Breast on a Bed of

Fresh Romaine Lettuce Tossed w/
Homemade Caesar Dressing & Freshly

Grated Imported Reggiano

Price w S%z? per foot

« Texas Beef

Tender Slices of Roast Beef wi Crispy « Our Famous Skirt Steak Sandwich
Bacon, Ci lizedd Onions, Provols Wistercrest, Arugula, Aged Sharp Yellow
Cheese & Creamy Horseradish Dressing  Cheddar 8 Creamy Remoulade Dressing
Price 517 per foot Price $17 per foot

Addtiond  $300 Per Foot
For Potate Saod Mocoron Sdod & Cole Slow
Served w/ Complmentcry Relsh & Pcile Troy 4



SOUPS 12 Galon Serves 4 - é pecple
Ow Homemade Soup Course

fovorites 172 Gal. $12.99 Vegeterian 1/2 Gal. $15.99
Chicken Noodle Curry Carrot
Minestrone Torally Vegererian
Tralian Wedding Vegetarian Black Bean & Corn

Split Pea Soup wi Ham Vegetarian Chili
Pasta Fagjoli Vegetarian Wild Mushroom & Lentil
Vegetable Asparagus

Beef Mushroom Barley

Butternut Squash
Cream of Broceoli

Gourme!  1/2 Gal. $17.99
Lobster Bisque
Clam Chowder (Manhattan or New England)
Cajun Crab Chowder
Artichoke & Chicken Florentine
Beel Chili (Hor or Mild)
i Shrimp & Lobster Bisque

x ; = . Asiago Cheese Bis
W If You Dont See Your favorite Soup “ggﬂf;:;e&::gs:
Please Just Ask for It |



Smol (Serves B - 12 peoplel  Lorge (Serves 12 - 8 peopie)

Tossed Green Salad
Assorted Mixed Greens, Tomatoes, Red
Onions, Cucumbers w/ your Choice of

A Bed of Crisp Romaine Lettuce Topped
w! Our Homemade Dressing & Croutons

Mixed Greens w! Tomatoes, Red Onions,
Grape Leaves, Olives & Feta Cheese

Endive, Radicchio, Mixed Greens, Red
Onions, Tomatoes, Dried Cranberries,
Goat Cheese & Pinat Grigio Lemon

Lg.
Black Bean & Avocado Salad
Black Beans, Roasted Corn, Sweet Red
Peppers, Avocado in a Lemon Vinaigrette

SALADS

Raspberry Vinaigrette Salad Grilled Chicken w/ Whole Wheat Pasta
Romaine Lettuce, Fi M‘{’ Raspberries, Fresh Grilled Tender Chicken Breast,
Blackberries, Blueberries, Strawberries, Whole Wheat Rigatoni Pasta, Cherry
Tossed w/ Raspberry Vinaigrette Dresing  Tomatoes, Red (jgmans. ina

Sm. $30 Lg. 360  Red Wine Vinaigrette

Bowtie Pasta Salad Sm.  $40 Lg. $80
Bowtie Pasta Tossed wi Fresh Mozzarella, i

Pluwm Tomatoes, Fresh Garlic, Asparagus Eocr:noc]:nsalda;Macarom, Fotato:Satad
Tips & Extra Virgin Olive Oil Made with Hellman's Mayo

Sm. $30 Lg. 60 Only $3.991b.

g en

Ce ini & Cherry Tomatoes Salad
 Celegini, Fresh Basil, Cherry Tomatoes,

R(d Onwm, Oregano 8 Exira Virgin Olive Oil

Sm. $35 Lg. 370

Health Salad

Chapped Peppers, Red Onions, Carrots 8¢

Plum Tomatoes on a Bed of Shredded

Cabbage in a Light Vinaigrette

Sm. $35 Lg. %70



POULTRY SELECTIONS
Small (Serves 8 - 2 pecplel  Large (Serves 2 - 8 pecplel

Chicken Fingers

P Golden Brown White Mear Chicken
(o) o Pieces Served wi Homemade Marinara
Sauce, Honey Mustard or B.B.C).
U <y
L 54% o 450
T cken Breast Stuffed w/ Spinach
R derr Chicken Breast Stuffed w/ Fresh
Y nar& Feta Cheese, Herbs & Spices
.fmx’ Until Golden Brown
L) 5 Lg. $90
E reast Stuffed w/ Broccoli
alle nd ed Tomatoes

L Teneler Cb:r&mnBrmr g:uﬁd wi
8] Store Cooked Fresh Turkey Breast Broceoli Rabe, Sundried Tomatoes &
(8 Sliced Fresh Turkey Breast Served wf Our P “la $90

Cumn Ti Gi :
T Sc:" ;2? e $119 Roasted Chicken w/ Lemon
5 i I lg. & White Wine

rnish Hens Roasted Chicken Parts on the Bone w/

W Cornish Hens Stuffed wi Your Choice Lemon, White Wine & Rosemary
s aft Wild Rice or Vegetables SIII: 540 . Lg.

Minimum af Four (4) g“:"mhsmﬂ:;‘:; o,

ICRen 17ieces on one,
Each $7 Sausages, Peas, Potatoes & Onions
in our Homemade Red Sauce
% Sm. $45 Lg. $90

Sesame Chicken
Boneless Chicken Breast Marinated
in Our Fine Seswme Sawce

Sm. $45 Lg. %90
Chicken Marsala

Tender Boneless Chicken Breast
Topped wi Marsala Wine &
Mushrooms

Sm. $45 Lg. $90
Grilled Chicken in Lemon Sauce

Seasoned Chicken Breast in a Zesty
Lemon Sauce

Sm. $45 Lg. $90
Chicken Cutlet Parmigiana
Breaded Fresh Chicken Cutlets Fried
Uintil Golden Brown, Topped wi Our
Homemade Tomato Sauce &

Mozzarella

Sm. $45 Lg. $90
Chicken Francaise

Moist & Tender Chicken Breast,

Lightly Buttered wi' a Light
Lemon ¢ White Wine Sauce
Sm. $45 Lg. %90

Chicken Cordon Bleu
Tender Chicken Breast Stuffed w/

Ham d“&wss
545 Lg. $120



BEEF SELECTIONS
Smol (Serves B - 2 peoplel  Lorge (Serves 12 - 8 people)

Meatballs Mediterranean Style

Homemade Meatballs wi a Combination

gg:;;wri:e Mediterranean Flavors
. . 870

London Broil

Marinated Sliced & Tgpcd wl Grilled

FPortabello Mushroom Gravy

Sm. $60 Lg. $120

Beef Bourguignon

Tender Sirloin Tips wi Pearl Onions 8

Mushrooms in a Burgundy Wine Sawce

Sm. $45 Lg. %90

Pepper Steak

Tender Sirloin Steak Sliced & Sauteed

T L s D T

w/ Fresh Peppers & Onions Salisbury Steak

Sm. $45 Lg. $90 Brisked of Beef Salisbury Steak Smothered in a Wild
Roast Beef Slow Cooked, Thinly Sliced & Served w/ Mushroom Sauce

Tender Shiced of Certified Angus Eye .s:jfomrgﬁa’e Sweet Gravy, Garnished w/ Sm. $40 Lg. $80
Rowund Roast Beef wi Au Jus g::‘mxiﬁoﬁp ipricoRs $120 Filet Mignon

Sm. $50 Lg. $100 Skm Steak Le. Rolled in Black & Green Peppercorns,
Beef Short Ribs Marinated in a Honey B.B.(Q. Teriyaki :;;{;r;dlhﬂ,j’?:fedsio;’ecﬁaz;.l it
Beef Short Ribs Slow Roasted wi a Savce, Grilled to pr‘?ﬂfon & Sprinkled O::,‘:: /;:: j“: i bl i
B.B.Q. Orange Sauce w Sesame Seees 8 Chopped Seallions Sm. $115 Le. $225
Sm.  $60 Lg. $120 Sm. $60 Lg. $120 : g

8



Sausage & Peppers

Homemade Hot or Sweet Sausages w/
Sauteed Peppers, Onions, Fresh Garlic,
Extra Virgin Ofive Oil & Red Wine

Sm. $40 Lg. $80
Sausages, Broceoli Rabe & Garlic
Sweet or Hot Sausages wi Broccoli Rabe,
Garlie & Extra Virgin Olive Oil

Sm. $45 Lg. $90

Roasted Pork Loin
Tender Pork Loin Roasted w/

Your Choice oft Sesame, Pineapple,

Lemon, Pepper, Teriyaki or
Mushroom Gravy
Sm. $45 Lg. %90

PORK SELECTIONS
Small (Serves 812 pecplel

lorge [Serves 1248 people)

B.B.Q. Spare Ribs
Tender Spare Ribs Smothered w/ Our
House Seasonings & Slow Cooked
Until Done to a Juicy Tenderness
Sm. $60 Lg. $120
Stuffed Pork Chops
Skillet Browned Pork Chops Stuffed
wl Apple Sage Stuffing, Baked wi a
Sweet Fruit Glaze
Minimum 6 Each $8
Boneless Stuffed Tender Pork Loin
Boneless Tender Pork Loin Stuffed
wl Fresh Spinach, Prosciutte &
Imported Provolone Cheese

Lg. $110

Sm. $55

Kielbasa & Sauerkraut

Kielbasa Sausage Cooked Perfectly w/
Tangy Sawerkraut & Bacon

Sm. $45 Lg. $90



VEAL SELECTIONS

Smed Gerves B - (2 peopkl  Lovge (Serves 2 - 1B pocplel
Veal Marsala
Veal Cuutlet Pounded Thin, Sauteed w!
Fresh Mushrooms & Marsala Wine Sauce Veal Piccata
Sm.  $70 Lg. $140 Sauteed Tender Slices of Veal Topped wi
Veal & Peppers Capers in @ White Wine Chefs Ié:mﬂli Sauce
Tender Pieces of Veal Served w/ Sauteed
Peppers in @ Homemade Red Sauce Nat. 30 Ly 3140
Sm. $70 Lg. $140
Veal Cutlet Parmigiana
Breaded Veal Cutlet, Pan Fried, Topped
w/ Our Homemade Marinara Sauce & * We orly use Mik Fed Veol Il
Fresh Mozzarella
Sm. §70 Lg. $140

Veal Francaise

Moist & Tender Veal, Lightly Buttered

wl a Light Lemon & W%’u ‘ine Sauce
70 Lg. S140

Veal Rollatini

Veal Cutlet, Sliced Thin, Rolled w/ Ricotta

Cheese, Smothered in H, de Mari

Sm. $70 Lg. $140

Veal Sorrentino

Veal Cutlet Sauteed & Layered w/ Prosciutto,

Eggplant & Fresh Mozzavelly in a Homemade

7%;:0 Sauce

Sm. $70 Lg. $140

Savce
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SEAFOOD SELECTIONS  Smal Serves 8 - 12 people)  Large Serves [2 - 8 peogle)

Shrimp Mykonos
Jumba Shrimp Served in a
Marinara & Feta Sauce

Sm. $90

Cajun or Blackened Tilapia

Lg $180

Doz, Tilapia Filers Topped wi

Your Choice of Cajun Spices or

Blacken

Lg. $160

Shrimp Scampi

Junibo Shrimp Served in a White
Wine, Garlic & Lemon Sauce
Sm. $90 Lg. $180
Mussels Marinara

FPrince Edward Iiland Mussels
Served in a Spicy or Mild
Marinara Sauce

Sm. $60 Lg. $120

. Steamed Lobster Split

1.25Lb. Whole Lobster Split &
| Drizzled w! Chapped Garlic,

V' Pirsley & Melred Butter

Price:  Market Price
Stuffed Lobster Tails
Stuffed wi a Mixture of Fresh
Shrimp 8 Crabmeat ui Select
Herbs & Spices

Price:  Market Price

Fried Calamari

Crispy Fried Calamari Served w/
Our Homemade Hot or Mild
Marinara Sauce

Sm. $60  Lg $120
Salmon Mediterranean Style
Poached Fresh Salmon Garnished
wi Black Olives, Capers &

& Leman Wedges

Sm. $90 Lg. $180
Stuffed Salmon

Baked Fresh Salion Stuffed w!

Your Choice off Shrimp ¢
Crabmeat or Grilled Veggies
Sm. $90 Lg. %180
Salmon of Your Choice
Fresh Salmon w! Your Choice
of Sawce: Choice of Leman, Asian
Orange, Teviyaki or Balsamic

Vinaigrette
. 590 Lg. $180
Stuffed Flounder

Fresh Stuffed Flounder w/ Your
Choice of: Fresh Sthimp &
Crabmeat or Grilled Veggies
Sm. $70  Lg $180



PASTA SELECTIONS
Smdl (Serves 8 - I peoplel  Lorge (Serves 2 - 18 pecplel
Cavatelli w/ Broccoli Rabe & Sausage

Fresh Cavatelli Pasta Served w/ Steamed
Broceoli Rabe 8¢ Sliced Sweet Sausage

Seasoned wf Garlic & Fxtra Virgin

Olive I%;f s
0 3 0

Lasagna ‘e

agn.
Fresh Lasagna Pasta Covered w/ a Blend
of Homemade Meat Sauce, Creamy Ricotta
& Mozzarella in a Homemade Tomato Sauce

Yogrsble L o
able a

Fg;tf.ma a aglwrfd w/ a Blend

of Seasonal Veggies, Creamy Ricotta &

Mozzarella Cheese in a Homemade

Tomate Sauce

Sm. $40 Lg. $80

Sesame Noodles

Prepared in a Sesanie Sawce w/
Sauteed Mixed Peppers, Carrots &
Scallions

B Zici Manicotti or Stuffed Shells Sm. 532]‘ ul:g- $60
aked Ziti Manicotti or Stuffed Shells Stuffed w/ Meat or Cheese Tortellini

Batked Ziti Served w/ Mozaarella, Ricotta & f‘}ﬁb%ﬂr&s & é:p.r'caﬁgf Bathed in our own Creamy
Imported Parmigiang Cheese in a Our Homemade Marinara Sauce Alfredo Sauce

Homemade Tomato Sauce Sm. $35 $70
Sm. $35 Lg. $70 Sm. $40 Lg. 380 e 3 .

Scafood Fra Diavolo Penne A La Vodka Linguine or Spaghetti w/ Red or

g.rtms, Mussels, S-ﬁ':_'im}’).z. Mw:i’fixb.

ino in a Spicy
Red Sauce .
Sm. $75

Lg. $150

Penne Pasta Cooked Al Dente &
Coated wi Freshly Homemade
Voelka Sawce

Sm. $35 Lg. $70

White Clam Sauce

Linguine or Spaghetti w/ Fresh
Chapped Clams Served in an Extra
Virgin Olive Oil & Garlic Sauce
Sm. 845

Lg $90 12
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ORZO SELECTIONS
Sl {Serves 8 - 2 pecplel  Lorge (Serves 2 - 8 pecple

Orzo Salad
Our Cold Refreshing Orzo Salad is
Full of Roasted Red Peppers, Red
A Onions, Fresh Peas finished wlu Touch Italian Lentil & Orzo Salad Broccoli Rabe & Sundried
R aof Balsamic Vinegar & Extra Virgin Olive Oil Orzo & Lalian Lensil Mixed wf Tomatoes Orzo
4 Sm. $30 Lg. %60 ? ; i ossed w! Broceoli Rabe, Sundried
Carrots, Celery 8 Onions Orzo Tossed w/ Broccoli Rabe, rie
0 Summer Orzo ) . $30 Lg. $60 ported Parmigiano Cheese
s Dried Cranberries, Roasted Pinenuts & in Extra Virgin Olive Oil & Garlic
Our Array of Fresh Herbs & Spices Sm. $30 Lg. $60
E Lg. Mediterranean Orzo
L Orzo Tossed wi Feta Cheese, Fresh Plum
E Tomatoes, Cucwmbers, Extra Virgin
C Olive Oil, Herbs & Spices
T Sw:;hhs.’oﬂ Lg. $60
Healthy Orzo
I - Red, Green & Yellow Peppers Mixed wi
ﬁ‘”
0 . Celery & Sprinkled w/ Herbs & Spices
N Sm. $30 Lg. %60
s Greek Orzo
A Mouth Watering Classic w/ Fresh
LPlum Tomatoes, Chions, Feta

Cheese, Black Beans ¢ Extra Virgin



RICE SELECTIONS

Small (Serves 8 - people)

Vegetable Rice
Chaice Jof Yellow or White Rice wi
a Blend of Mixed Vegetables
Sm. $30 Lg.
White & Wild Rice Pilaf
Wild & White Rice Mixed w/
Fresh Onions, Peas, Carrots & Fresh
Sliced Mushrooms
Lg. %60

Sm. $30
Spanish Rice

Yellow Rice Cooked in a White Wine
Broth wi Beans, Fresh Garlic

& Chorizo
Sm. $30 Lg. $60
Seafood Pacella

A Blend of Saffron Rice, Fresh
Calamari, Shrimp, Lobster Pieces,
Mussels, Crabmeat & Chorizo
Sm. $65 Lg. $130

Large (5erves [2 - 18 people)

Yellow Rice & Chicken Breast
Yellow Rice w/ Peas, Carrots, Onions

B Boneless Chicken Breast wi owr Array
of Herbs & Spices

Sm. $35 Lg. $70

Rice Florentine in Red or White

Lemon Sauce

Rice Mixed wi Spinach & Fresh

Onions in a Red or White Lemon
auce

Sm. $30 Lg. $60

Rice & Shrim,

Rice ¢+ S&ﬁmp%ﬁﬂd wi Sugar Snap
Peas, Carrots & a Towch of Say Sauce
Sm. $45 Lg. 590

14
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Grilled Mushrooms

Finely Diced Sweet Roasted Peppers
Sm. $45 Lg. $90
Fried or Roasted Cauliflower
Cauliflower Florets S d w/ Pa

Grilled Porabelle Mushrooms Stuffed w/
Asiago Cheese, Spinach & Garnished w/

Small [Serves 8 - 2 pecplel

Grilled Mixed Vegetables
Grn‘fm’ Pormb{ffa Mm}}mms,

ars,

Cheese, Fresh Herbs Sprinkled w! Extra

Virgin Olive Oil & Perfectly Roasted to
Golden Brown

Sm. $35 Lg. $70
15

Carrots, Eggplants,

Green ¢ }‘E'f( low Squeash, Bell Peppers
rinkled wi Extra Virgin

({fme il
Sm. $60

Lg. $120

VEGETABLE SELECTIONS
lorge (Serves 2 - 18 pecplel

Eggplant Parmigiana
Layers of Sliced Eggplant & Mavinara
Sauce TB(p wi Mozzarella &

e

Crrated
Sm. $35 Lg. $65
Garlic or Cheddar Mashed Potatoes

Idaho Potataes Fmb M..wde é‘B uded
w! Mushrooms, Cl

Cream Topped wi Unm

Sm. $30 Lg. $60
Sauteed Broccoli Rabe

Farm Fresh Broccoli Rabe Sauteed wi
Garlic & Extra Virgin Olive Oil

Sm $45 Lg. $90

In

My e e Rosemary
Lemon, Parsley, Oregano & Extra Virgin
Olive Oil

Sm. %35 Lg. $70
String Beans or Asparagus Almondine
Fresh String Beans or Asparagus wi

Thin Sliced Almonds

Sm. %35 Lg. $70



ROLLS & SUSHI

MEDIUM Total: 71 Pieces $70.00

Roll :

California (8pcs), Tuna Roll (8pes), Salmon Roll (8pcs), Spicy Tuna (8pes), Rainbow
Roll (8pes) é‘o;;rrfmp Tempura (7pes)

Sushi :
Tuna (8pes), Salmon (8pes) & Shrimp (8pes)
LARGE Total: 109 Pieces $95.00

Roll :
Lobster Roll r’l(}m}, California (im). Tina Roll (8pes), Salmon Roll (8pes),
;S';icy Tuna Roll (8pes), Rainbow Roll (8pes), Red Dragon Roll (8pes),

eg:l:ﬂriﬂn Roll (8pes) & Shrimp Dragon (8pes)
Sushi :
Tuna (12pes), Salmon (12pes), Shrimp (7pes) & Eel (4pes)

PARTY PLATTERS

SMALL Total: 55 Pieces $40.00
Rainbow (8pes), California (8pes), Tina Avocado (8pes), Spicy Tiuna (8pes),
Vegetable Roll (8pcs), Shrimp Tempura (7pes) & Salmon Avocado (8 pes) - 7 Types of Rolls
MEDIUM Total: 95 Pieces $65.00
Rainbow (8pes), California (Bpes), Tuna Avocads (8pes), Salmon Avocads (8pes),
Shrimp ?én?mw (7pes), Spicy Tuna (8pes), Vegeterian Roll (8pcs), New York (8pcs),
Shrimp California (8pes), Red Dragon (8pes), Spicy Crab (8pes) & Shrimp Dragon (8pes)
LARGE Total: 137 Pieces $90.00
Dragon (8pes), Rainbow (8pes), California (24pes), Tuna Avocade (8pes), Lobster Roll (10pes),
Shrimp Tempura (7pes), Spicy Tuna (8pes), New York (8pes), Vegetarian Roll (8pes),
Red Dragon (8pes), Spicy Crab (8pes), Shrimp Dragon (8pes), Shrimp California (8pes),
Spicy Salmon (8pes) & Salmon Avocads (8pes) - 17 Types of Rolls
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KIDS MENU
Choose Ay Two [ 2 ltems
Minimum 10 Children $3.99 Each

Macaroni & Cheese
Chicken Tenders

French Fries l
Mini Meatballs Marinara

Bite Size Ravioli Marinara
Franks in a Blanket

Corn on the Cob

L O T S S

Gourmet & Fruit Ba
For Any Occasion
DESSERT MENU
Mini Cannoli Platter $29.99 (30pes)
Pastry Platter $29.99 (10pe
Delectable Assortment of Fresh Pastries v
Brownie 7 Variery - $19.99
Assortment of Our Homemade
Brownies in 7 Varieties
Cookies Platcer (Minimum 3Lb.)  $24.99

skets Made To Order




PARTY PLATTERS

Cold Cut Platter $10 per person Min. 10ppl
Roast Beef, Turkey Breast, Ham, Genoa Salami,

American & Swiss Cheese, Served w/ a Selection of

Fresh Bread, Potatoes ¢ Macaroni Salad

Smoked Fish Platter $10 per person Min. 10ppl
Norwegian Smoked Salmon, White Fish Sable, Sliced

Beefiteak Tomatoes, Bermuda Red Onions, Capers, Cream

Cheese or Yogurt Dill Sauce, plus 12 Bagels

Finger Sandwich Platter  $10 per person Min. 10ppl
10 Sandwiches on White, Rye or Whole Wheat Bread,

Cut inte Quarters

Fruit Platter

Fresh Seasonal Fruit

Sm. 840 (Serves 8-12) Lg. $60 (Serves 12-18)
Cheese Platter

A Selection of Imported 5( Damestic Cheeses

Sm. 835 (Serves 8-12)  Lg. $65 (Serves 12-18)
Antipasto Platter

Prosciutto, Capicola, Salami, Provolone, Olives &

Marinared Vegetables

Sm. $35 (Serves 8-12) Lg. $65 (Serves 12-18)
Crudite Platter

Freshly Cut Vegetables Served wi Our Own Creamy

Blue Cheese Dip

Sm. 830 (Serves 8-12) Lg. $55 (Serves 12-18)
Chicken Wing Platter w/ Blue Cheese Dip

Sm. $40 (Serves 8-12) Lg. $60 (Serves 12-18)
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fFrom Soup to Nuts - Let Us Do It Al l

Minimum 10 people - Price: $49.00 per person

*  While Your Guests are Arriving choice of:  Crudite Platter or Cheese Platter
*  Lets Start with choice of:  Soup & Salad
#* Next Up, choiceof:  TPasta, Bread Baskets & Butter Chips

Choose one of the Following Entries:

Classic Beef Wellingron - Prime Filer Mignon Topped with Wild Sauteed
Mushrooms, Proscuitto. Liver Patee Wrapped in a Puffed Pastry, Grilled
Asparagus & Rosemary Roasted Potaroes

| BEEF |
CHICKEN Turkey Breast Display - Roasted All White Mear Boneless Displayed &
Garnished with Fresh Fruir, Served with Apple Sage Stuffing & Saureed
Brussel Sprouts & Panchetta

Whole Side of Roasted or Poached Salmon, Served with Sides of Dill Sauce,
Garlic Roasted Red Poratoes & String Beans Almondine

*  Finished with Fresh Fruit Display, Assorted Iralian Cookies Tray & Pastry Display
- . Free Delivery & Set Up '+ -

CORPORATE ACCOUNTS WELCOMED
irnished in disposable trays, oven ready, nor
$10 Deposit required on Chaffing Set-ups

Delivery priced according to distance



