
Catering Menu *Appetizers
*Entrees
*Pastas

WHATEVER YOUR REASON

IT'S PARTY TIME.
WE'VE BEEN DOING IT SINCE 1988.



Appetizers and Salads      (10 svgs)

Caesar Salad    60.
romaine, parmesan, croutons and
homemade Caesar dressing

Apple Walnut    70.
romaine, red onion, apple, capers, spicy candied 
walnuts, gorgonzola, & applewood bacon

Stuffed Mushrooms    60.
half filled with pesto, half with meatball
and mozzarella then baked

Focaccia Bread with Spinach & 
Smoked Gouda Sauce    60.

Mozzarella & Pomodori    60.
fresh mozzarella, tomato, basil, olive oil,
cracked pepper and balsamic
reduction

Breadsticks    60.
dough braided with spinach and onion
or meatball and onion, baked with
mozzarella

Entrees
PASTA      (8 - 10 svgs)

Three Cheese Baked Penne Bolognese    99.
penne baked with Bolognese sauce
and ricotta, parmigian
and mozzarella cheeses

Pasta DePalma    120.
angel hair baked with rosemary cream, 
mushroom, mozzarella and a choice of
artichoke, ham, sausage, or chicken

Tortelloni and Grilled Chicken Sausage    140.
tossed with sautéed spinach, shallots, red peppers  
& our spicy mascarpone cream sauce

LASAGNAS     (8 - 10 svgs)
(24hr advance notice required)

Roasted Vegetable or 
Traditional, ground beef    120.

CHICKEN     (10 svgs)

Chicken Parmigian    120.

Chicken Scaloppini    140.
with sautéed capers, lemon, spinach 
and artichoke hearts
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Sides    
all trays serve 10

Desserts
Cannoli (sold in trays of 10 orders)    40. 

Zuppa Inglese our house specialty, rum and espresso soaked 
ponge cake with chocolate & vanilla mousses 

(15 servings per tray - 24 hour advance notice required)    70.
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Garlic Bread    35.

Sautéed Spinach    35.

Garlic, Parmesan  
& Parsley Mashed  

Potatoes    40.

Cheese Bread    40.

Meatballs    50.
 

Steamed Broccoli  
with Butter     40.

Grilled Chicken    60.

Service
Dining utensils, plates, napkins and serving utensils    1. pp




