By the Dozen

Skewers

By the Dozen

$14.00
$18.00
$14.00

Oven Roasted Baby Bellas Mushrooms with
your choice of HOT or COLD fillings:

Spinach Ricotta (HOT)
Crabmeat (HOT)
Gorganzola Walnut (COLD)
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$20.00 Antipasta Skewers-Suntom, Mozzarella Olives,
Artichokes

$22.00  Asian Chicken Satay with Peanut Sauce

$22.00  Pesto Chicken with Spicy Garlic Marinara

$20.00 Mini Mozzarella, Red& Yellow Tomatoes

$26.00 Sesame Tuna with Wasabi Sauce

$26.00  Filet Kabobs w/ Peppers & Onions

By the Dozen Finger Foods

$18.00 Artichoke & Parmesan in a Puff Pastry

$15.00 Eggplant Rollatini with Ricotta Filling and
Marinara

$22.00 Bacon Wrapped Teriyaki Scallops or Shrimp

$24.00 Prosciutto Wrapped Asparagus with Melted
Asiago

$25.00 Mini Crab Cakes with Chili Garlic Aioli

$10.00 Spicy Italian Wings

$24.00 Shrimp Wontons with Orange Chili Garlic
Sauce

THERE IS A MANDATORY 24 HOUR
CANCELLATION NOTICE FOR ALL ORDERS

All Catering Orders Require At | | Prices&ltems
Least a 24 Hr. Notice, Holiday Tosgzﬁfte
Notice Will Vary. Please Call. &

/909 /7 Avenue North

Fhone: /2/-321-2400 Fax: /2/-32/-54496




Serves Serves

10-12 18-20
$35
$25  $50
$45  $70
$35 $60
$30 $40
$40
$30 $45
$50 $100
$50 $100
$50 $100
$30 $50

Platters

Hot Spinach Artichoke Dip inTuscan Bread
with Crackers and Toasts for Dipping

Basic Cheese Platter with Crackers

Exotic Cheese Platter with Crackers
Seasonal Fruits and Asst. Cheese & Crackers
Sliced Seasonal Fruits with Creamy
Strawberry dip

Garlicy Hummus with Pita Chips & olives
Sliced Caprese platter of Fresh Mozzarella,
Tomato & Fresh Basil with Pesto Oil and
Cracked Pepper

Traditional Shrimp Cocktail

Herb Crusted Beef Tenderloin Thinly Sliced
with Horseradish Cream Served Room
Temperature

Sesami Wasabi Tuna with Pickled Ginger
Assorted Grilled Vegetable Planks with
Scallion Dip

Serves
18-20

$35

$60

Specialty Hors d'oeuvres

House baked Crostini Baguettes with
3 toppings

Bruchetta
Olive Tapanade
Eggplant Cappanata

Baked Brie — A Whole Wheel of Brie
Topped with a Wild Berry Compote Baked
in Puff Pastry Dough

Serves Serves

10-12 18-20
$35 $60

10-12 18-20
$35  $60

Antipasta

#1 Sliced Italian Meats & Cheeses, Asst.
Olives,Pepper Shooters,Mini Mozzarella
Gardinara Salad

#2 Asst. Olives,Roasted Peppers,Marinated
Artichokes,Sundried Tomatoes,Feta Stuffed
Peppers




Serves Serves

10-12 18-20
$20  $30
$30  $40
$30  $40
$30  $40
$30  $40
$30  $40
$45  $60
$35  $50
$30  $40
$30  $40
$40  $50

Leafy Salads

Garden Salad - Leaf Lettuce with Tomato
Cucumber shredded Cabbage,Eggs,Black
Olives with Italian Vinaigrette

Caesar Salad - Shaved Pecorino and Herbed
Croutons

Mazzaro Salad - Mixed Greens, Grated
Parmesan Pepperoni, Pepperocini & Mixed
Olives with Italian Vinaigrette

Greek Salad- Romaine, Tomatoes, Greek
Olives, Pepperocini, Potato Salad

Spinach Salad - Red Onions, Tomato,
Hard-boiled Eggs, Chunks of Crispy Bacon
& Red Wine Vinaigrette

Mesclyn Green Salad — Oven Roasted
Grape Tomatoes & Herbed Croutons with
Shaved Reggiano Parmesan & Balsamic
Vinaigrette

Cranberry Almond Chicken Salad

Classic Chicken Salad with Mayonnaise
Hearts of Palm Salad with Cucumber
Tomato & Herbed Vinaigrette

Chunky Grilled Vegetable Salad with Herb
Tomato Vinaigrette

Mini Mozzarella with Cherry Tomatoes &
Pesto

Serves Serves

10-12 18-20
$35  $45
$30  $40

Cold Pasta Salads

Grilled Chicken, Rigatoni with Basil & Fresh
Tomato Tossed in a Creamy Caesar Dressing

Greek Pasta Salad- Pasta Shells, Black Olives,
Cucumbers, Tomato, Scallions & Feta

Serves Serves

10-12 18-20
$25  $35
$25  $35

Cold Side Salads

Old Style Macaroni Salad

Country Style Potato Salad (eggs & mustard
dressing)




Serves Serves Traditional Entrée
10-12 18-20
CHOOSE BETWEEN TRADITIONAL.:
$45 $70  Chicken
$55 $85  Veal

CHOOSE YOUR TOPPING:

*Piccatta-light lemon, butter caper sauce
*Parmesan-breaded cutlets with mozz & marinara
*Marsala-mushrooms, marsala wine demi-glace”

Serves Serves Entrée Meats

10-12 18-20

$1.50 ea Meatballs in Sauce

$1.00 ea Mini Meat balls in Sauce

$40  $65 Sausage Peppers an Onions

$40  $65 Grilled Chicken Breast with Sweet
Capicola, Rapini & Provolone

$45  $70 Tuscan Braised Chicken with Extra
Virgin Olive Oil. Olives, Fennel and Roma
Tomatoes

$70  $120 Sliced Sirloin with Gorgonzola Crumbles
and Rich Chianti Glace
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Serves Serves

10-12 18-20
$50  $80
$40  $70
$60  $110
$40  $85
$50  $100

Specialty Meat & Seafood Entrée’s

Mazzaro’s Pork Roulade with Artichoke,
Peppers, Capicola and Provolone

Salt & Pepper Crusted Pork Loin with Roasted
Garlic Brown Sauce
Jumbo Shrimp Scampi with Pasta

CHOOSE YOUR FISH
Salmon
Grouper

CHOOSE YOUR TOPPING

-Blackened

-White Wine, Lemon & Butter

-Provencal (black olives, mushrooms, white
wine, capers, butter & garlic)




Serves Serves Traditional Pasta

Serves Serves Side Dishes 10-12 18-20
10-12 18-20 o
$25 $45 Cheese Ziti
$20  $40 Tri-Color Roasted Potatoes $30  $50 Beef Ziti . .
$20  $40 Tuscan Wild Rice Pilaf with Sundried $35  $55 Sausage Pepper Rigatoni _ _
Tomato, Pignoli & Basil $35 %60 Lasagna Baked with the following Choices;
$20  $40 Toasted Orzo with Auricchio, Provolone and 3 Cheese, Beef, Sausage, Spinach & Sun-dried
Minced Vegetables Tomato
$20  $40 Roasted Garlic Country Mashed Potatoes o )
$30  $50 Cheese Ravioli Marinara
$30  $40 Green Bean Almondine $30 $50 Spinach & Cheese Manicotti
$30  $40 Chopped Balsamic Grilled Vegetables $30  $50 SpagheFti.& Meatballs
$40  $60 Asparagus with Cranberry Almond Relish $30  $50 Fettuccini Alfredo
$25  $45 Fried Parmesan Polenta with Tomato-Basil
Sauce
Serves Serves Specialty Pasta
10-12 18-20
$30  $50 Pesto Gemelli with Roasted Pine Nuts & Baby
Spinach (served cold)
$25  $45 Linguini Agliolio with House Made Garlic Oil
and Pecorino Romano
$35  $55 Tortellini with Gorgonzola Cream and Roasted
Walnuts
$30  $50 Farfalle (bowties) with Peas, Proscuitto &
Parmesan
$35  $55 Cavatelli with Broccoli Rabe, Sweet Corn,
Grilled Chicken & Bacon in Olive Oil &
Garlic
$30 $50 Penne Primavera with White or Red sauce

10




Serves Serves Sandwich Trays

6-8 10-12

$24 $38 #1 Ham, Capicola & Provolone

$24  $38 #2 Ham, Genoa, Pepperoni & Provolone

$24 $38 #3 Tomatoes & Fresh Mozzarella

$24  $38 #4 Italian Turkey

$24  $38 #5 Muffuletta (ham,salami,mortadella,provolone)
$24 $38 #6 Roast Beef

$24  $38 #7 Creamy Chicken Salad

$24 $38 #8 Tuna Salad

$26 $40 Pinwheel Trays Your Choice of Number 1-8 above

(30pc. 60pc)  Rolled in a flavored Tortillia Wrap w/ Cream
Cheese Herb Spread

$24 Italian Tuscan Ring Sandwich: #1-8 above

Sicilian Style Pizza (16" x 24”)

$25 Meat Pizza- Whole Sheet

$23 Veggie or Cheese Pizza —-Whole Sheet

$20 Stromboli: salami,pepperoni,ham&provolone
(15 slices) Served Hot or Cold

Serves Serves Deli Trays
10-12 18-20
$35 $50 American Tray- Ham, Roast Beef, Turkey,
American Cheese, Swiss Cheese.
$40 $55 Italian Tray- Black Forest Ham, Mortadella
Genoa Salami, Capicola, Provolone Cheese,
Munster Cheese.

Serves Desserts
8-10 12-15
8” 10"  (round)

$25 $35  Italian Rum Cake

$25 $35 Cannoli Cake

$25 $35 Tiramisu Cake

$25 $35 Chocolate Mousse Cake

$25 $35  Carrot Cake

$25 $35  Cheese Cake (regular)

$27 $37  Cheese Cake (flavored)

$35 $45  Chocolate Decadence (48 Hr. Notice)

1/8 sheet V4 sheet Square Cassata Cake

$25 $40

Serves Serves

10-12  18-20

$25 $45 Mini Sized Pastries Tray Include: Cannolis,
Eclairs, Cream Puffs, Napolean Brownies &
Sfogliatelle

$25  $35 Italian Assorted Cookies Tray

$25  $35 Biscotti Tray

Yapan  full pan

30.00 55.00 Tiramisu (48 Hr. Notice)
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One Size Available Breads
$9.00 Pull Apart (36 Dinner Rolls)
$3.50 dz. Dinner Rolls
$13.00 Assorted Sliced Bread Tray Sm. 30 slices
$20.00 Assorted Sliced Bread Tray Lg. 60 slices
$5.00 loaf Garlic Bread
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*Delivery is available to limited area with a minimum $100.00
order. A delivery fee is applied according to zip code. You must
call for availability.

*Plastic plates, napkins & plastic ware are available for $1.00 p.p.




