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Appetizers

Red Pizza

Pizza with red sauce and assorted Italian
meats, fresh basil and parmesan. Always a
big hit!

White Pizza

Fresh olive oil and garlic pizza with feta
cheese, artichokes, tomato and fresh
mozzarella.

Stuffed Mushrooms
Mushroom caps stuffed with a spicy or sweet
sausage simmered in tomato wine sauce.

Stuffed Clamshells

Fresh clam stuffing baked in open clam shells.

Spicy Queso

Sausage, tomato, onion and peppers spice up
melted cheddar dip served with your choice
of tortilla chips, vegetables or crackers.

Layer Taco Dip

Layers of refried beans, spicy beef, creamy
taco filling, lettuce, tomatoes and black
olives, served with tortilla chips.

Spinach Dip
Traditional dip served with pumpernickel
bread cubes or crisp vegetables.

Chicken Fingers

Tender strips of chicken in a flavorful
breading and cooked to perfection. Served
with your choice of sauces.

Antipasto Tray
Endless options of assorted meats, cheeses,
fruits, vegetables, crackers, dips and sauces.

Veggie Tray
Crisp fresh vegetables served with your
choice of several dips.

BLT Dip
Bacon and tomato in a creamy dip served on
a bed of lettuce with crisp crackers.

Baked Potato Dip
A creamy dip that tastes just like a loaded
baked potato. Served with potato chips.

Stuffed Cherry Tomatoes

Cherry tomatoes stuffed with a variety of
fillings. Chicken salad, tuna salad, egg salad
or crab salad.

Artichoke Spinach Dip
Creamy hot dip served with tortilla chips or
fresh vegetables.

Mini Meatballs
Family recipe, handled meatballs in a sweet
and tangy sauce.

Entrees

Penne Pasta
Aldente penne pasta served with homemade
red sauce.

Meatballs

Homemade ltalian style meatballs served in
red sauce. Great with pasta, makes a perfect
sub or served alone.

Italian Sausage

Sautéed with onion, peppers and garlic in
olive oil. Can be served as is, in a red sauce
with pasta or with a roll and cheese for a
delicious sub.

Chicken Parmesan

Tender chicken breasts breaded, browned
and baked and served with red sauce and
mozzarella cheese. A great side for pasta,
delicious as a sub or served alone.

Beef Eye of Round

Slow roasted beef sliced and served in rich
gravy. Served as is or as a great sandwich with
swiss cheese.

Pork Loin Roast

Marinated pork loin slow roasted, sliced thin
and served with a rich gravy. Sauerkraut can be
added on the side.

Lemon Chicken

Tender pieces of chicken breast lightly
browned and simmered in creamy lemon gravy.
Tasty on its own or served with rice.

Stuffed Pasta Shells

Large pasta shells overstuffed with your choice
of fillings. Cream rich ricotta cheese blended
with romano and mozzarella, spicy mix of beef
and sausage or spinach ricotta.

Lasagna
Layers of pasta, creamy rich ricotta cheese and

ameaty sauce. A classic!

Chicken Francaise

Thin, lightly browned chicken breastin a
delicate white wine and lemon sauce. Perfect
alone or with a side of pasta.

Shrimp Linguine
Moist juicy shrimp seasoned with lemon and
garlic and served with linguine.

Chicken with Wild Rice

Tender chicken pieces in rich chicken gravy
with mushrooms and slivered almonds served
over long grain and wild rice.

Chicken Marsala

Lightly browned chicken breastsin a
mushroom Marsala wine sauce. Perfect on its
own or with a side of pasta.

Stuffed Cabbage Rolls
Traditional beef and rice stuffed cabbage leaves
slowly simmered in a rich tomato sauce.
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Farfalle Pasta With Sausage in a
Tomato Cream Sauce

Bow tie pasta and sweet sausage baked in
a creamy tomato sauce.

Pulled Pork

Juicy tender pork shoulder smoked and
slow cooked served with your choice of two
flavorful sauces on a soft roll.

Chicken Pot Pie
The ultimate comfort food!

Beef Brisket

Slow cooked and smoked beef brisket sliced
thin and served with a homemade barbeque
sauce.

Side Dishes & Salads

Roasted Potatoes
Redskin potatoes roasted until creamy on the
inside and crisp and delicious on the outside.

Roasted Vegetables
An assortment of fresh vegetables roasted to
perfection.

Creamy Cauliflower
Florets of cauliflower in a rich creamy cheesy
white sauce.

Broccoli Rice

The traditional combination of broccoli
florets and rice in a creamy cheese sauce with
a hintof mushroom.

Potato Casserole
Potatoes in a cheesy sauce seasoned with
bacon and chives and baked to perfection.

Green Salad
Fresh greens, crispy vegetables topped with a
homemade dressing.

Spinach Salad
Classic spinach salad with crisp fresh spinach,
bacon, egg, olives and red onion served with
a warm dressing.

Caesar Salad
Traditional romaine salad with croutons,
shaved cheese and homemade dressing.

Breakfast Trays

Any combination of breakfast foods, either
hot, cold, sweet or savory to create the
perfect breakfast menu for your needs.

Deli Trays

A full selection of deli trays, cold sandwiches
or wraps, served with assorted cold salads
and condiments to meet your specifications.

Desserts

Creative Occasion Cakes and
Cupcakes
Individually designed cake for the occasion.

Cream Puffs
Pastry puffs filled with vanilla or chocolate
cream.

Decadent Brownies

Triple chocolate brownies with or without
nuts. Brownies can be frosted or dusted with
powdered sugar.

Luscious Lemon Squares
Sweet and Tart mixed together on a delicious
pastry crust.

Butterscotch Bars
Creamy butterscotch chips in a yummy bar.

Filled Chocolate Cupcakes
Chocolate cake with a cream cheese
chocolate chip filling with a sweet nutty

topping.

Macaroons
Sweet coconut mounds toasted just right.

Jam Thumbprints
Buttery cookies with assorted jams in the
center and rolled in nuts or coconut.

Fresh Fruit Trifle
Wonderful layers of pound cake, fresh fruit
and a lemony custard.

Chocolate Heaven
Layers of brownies, chocolate mousse,
brickle and whipping cream.

Miniature Cheesecakes
Rich cheesecake with assorted toppings.

Cannoli
Miniature cannoli shells stuffed with a creamy
rich ricotta filling.

Triple Chocolate Chip Cookies
Milk, semi-sweet and white chocolate are all
used to create these yummy cookies

Full Service Catering

Onsite cooking such as barbeques, hot dogs and burgers, breakfast
sandwiches, waffles or other selections can be arranged. We can create any
menu selections to suit your budget, your favorites or your party theme.

Pricing

Pricing is based on menu selections and number of guests.
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Give us a call!

We'd be delighted to help
you plan your event!

440.567.3048
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