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CATERING MENU
Weekend Catering Menu for Parties of 10 or more
$45pp Includes
Two Appetizers Served Family Style, Salad, Three Entrée Choices

$50pp Includes
Three Appetizers Served Family Style, Salad, Three Entrée Choices, Glass of Beer or Wine

$55pp Includes
Three Appetizers Served Family Style, Salad, Four Entrée Choices, Glass of Beer, Wine or Call Mixed Cocktail

$65pp Includes
Four Appetizers Served Family Style, Salad, Four Entrée Choices, Glass of Beer, Wine or Top Shelf Mixed Cocktail

To Any Package Add $18 For: 2 Hours Tap Beer & Wine 
To Any Package Add   $25 For 2 Hours Beer, Wine And Call Liquor  

SALADS
House Salad
Mixed Field Greens, Grape Tomatoes, Cucumber, Red Onion, Carrots, Garlic Crouton With Balsamic Vinaigrette
Caesar
Classic Caesar, Crisp Garlic Croutons and Shaved Parmesan

APPETIZERS
Meatballs
Fried Calamari
Rice Balls
Mussels Tuscany
Mozzarella Tomato Bruschetta

ENTREES
Rigatoni Ala Vodka
With Grilled Chicken
Capellini Colombos
Sea Scallops, Shrimp, Crab Meat, Light Pink Tomato Sauce
Cavatelli
Crumbled Sweet Italian Sausage, Broccoli Rabe, Sun-Dried Tomatoes, Toasted Pignoli Nuts, Fresh Mozzarella, Garlic & Oil
Spaghetti & Meatballs
Chicken Colombo
Chicken Francaise, Lemon Butter White Wine Sauce, Melted Fontina, Sun-Dried Tomatoes, Artichokes, Over Spinach, Roasted Potatoes
Veal Parmigiana
San Marzano Plum Tomatoes, Basil, Melted Fresh Mozzarella, Side
Of Spaghetti
Pork Madeira
Parmesan Breaded, Topped with Madeira Wine Sauce, Melted Mozzarella, Diced Tomatoes over Roasted Garlic Mash
Chicken Giancarlo
Stuffed Breast of Chicken, Shrimp, Prosciutto, Mozzarella, Roasted Red Peppers, Sherry Pink Sauce, Risotto
Salmon
Sicilian Olive Salad, Lemon-Garlic Aioli, Roasted Potatoes
Tilapia
Asiago Oreganata Crumbs, Scampi Butter, Parmesan Risotto, Zucchini Linguine

SPECIAL OCCASION CAKE AVAILABLE $5 PER PERSON ADDITIONAL 
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