
ARRANGEMENTS 
 
One week or more prior notice is required. 
 
Catering orders are subject to date 
availability. 
 
Deposit of 25% is required one week prior to 
event. 
 
Confirmation of order required 72 hours prior 
to the date of the event. 
 
All prices are for pick up only. 
 
Delivery can be arranged for a fee. 
 
On site service personnel can be provided 
for an additional charge. 
 
 
 
Alcohol 
 
Alcohol can be provided with one-month 
prior notice in order to obtain a special 
permit. 
 
 
 
 
 
 
 
 
 
 
 

Great attent ion and detai l  is given to 
each i tem prepared.  Every i tem is 
prepared fresh f rom the highest 
qual i ty ingredients and are made in 
house except for the toasted raviol i .  
 
We take pride in making al l  our 
sauces and dressings. 
 
You may request an i tem that is  not 
l is ted.  I f  we feel we can prepare i t  
properly and is an i tem that wil l  hold 
wel l  we wil l  be happy to 
accommodate your request.  
 
 
Planning 
 
I tems are port ioned and priced 
taking into considerat ion more than 
one entree wi l l  be of fered. 
 
 
 
 
 
 
 
 
 
 
 
 

 
 

Casual Atmosphere – Upscale Cuisine 

 

 
 
 

Catering Menu 

 
 
 



Appetizers 
 
Hot Wings, 10.25 per dozen 

Chicken Tender Bites, 7.25 per dozen 

Buffalo Bites, 7.25 per dozen 

Toasted Ravioli, 8.75 per dozen 

Fried Artichoke Hearts, 6.75 per dozen 

Pizza Dip, 15.75 per pound 

Spinach Artichoke Dip, 15.75 per pound 

Shrimp Cocktail, 1.25 each 

Garlic Shrimp, 10.85 per dozen 

Spicy Grilled Shrimp 1.25 each 

Fresh Garden Relish Tray, 60.00 

Fresh Fruit Tray with Dip, 60.00 

 

Salad 
 
Dinner Salad, 2.25 per person 

Strawberry Salad, 4.75 per person 

Italian Salad, 4.75 per person 

Caesar Salad, 3.75 per person 

 

 

 

 

Entrees 
 

Chicken Mornay, 5.75 per person 

Chicken Marsala, 5.75 per person 

Charbroiled Chicken Breast, 4.75 per person 

Sliced Beef Brisket AuJus or Barbecue with 
Dollar Rolls, 3.75 per person 

Beef Stroganoff over Rice, 6.75 per person 

Steak Diane, 9.50 per person 

Roast Tenderloin of Beef, 

Béarnaise, Market Price 

Roast Pork Tenderloin, Praline Mustard 
Glaze, 9.50 per pound 

Above with Dollar Rolls add 5.75 per dozen 

Cajun Baked Cod, 5.25 per person 

Baked Salmon, Market Price 

  

Pastas 
Served with garlic toast 

 
Cajun Chicken Pasta, 7.25 per person 

Rigatoni All’matriciana, 7.25 per person 

Chicken Alfredo, 7.25 per person 

Baked Mostoccoili with Meat Sauce, Topped 
with Provel Cheese, 4.25 per person 

 

Sides 
 
Fresh Green Beans, Market Price 

Fresh Asparagus, Market Price 

Fresh Broccoli, .95 per person 

Red Skin Mashed Potatoes, 1.25 per person 

Potatoes AuGratin, 1.75 per person 

Rice Pilaf, 1.25 per person 

White & Wild Rice, 1.25 per person 
.  
 
Specialty Items 
 
Crab Stuffed Mushrooms, .95 each 
Bacon Wrapped Scallops, Ginger Dipping 
Sauce, 1.75 each 
Inside Out Crab Rangoon, .75 each 
Brie and Sugared Walnut Quesadillas with 
Mango Salsa, .75 per wedge 
Mini Broccoli Quiche, .75 each 
 
Desserts 
 
Lemon Squares, 9.00 per dozen 
Toffee Squares, 9.00 per dozen 
Mini Cheesecakes, 9.00 per dozen 
Chocolate Cake, .75 per slice 
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