
Catering Menu

TRAYS SERVE ABOUT:
SM /10 people • LG /25 people.

*4 days notice should be
   given on large orders.

*25% deposit required.

*bread, sternos, steel trays
  & racks can be provided.

TRAY SIZE   		              $SM  |  $LGTRAY SIZE   		              $SM  |  $LG

Birthdays • Christenings • Showers
Confirmations • First Communions

Graduations • Sweet Sixteens • Weddings
Engagements • Office Parties • Meetings 

Anniversaries • Holiday Parties

We Cater to Morris, Sussex, & Warren Counties
Have your party on premise or let us bring the party to you!

WE CATER
ALL OCCASIONS
• ON or OFF Premise •

Private
Party Room

Available
40 to 45 people

BUFFALO WINGS

FRIED CHICKEN FINGERS

CHICKEN LIMONE

CHICKEN CACCIATORE

CHICKEN SCARPARIELLO

FRIED CHICKEN CUTLET

CHICKEN PARMIGIANA

CHICKEN FILIPPO
ARTICHOKES, MUSHROOMS,
& PEPPERS IN A LIGHT DIJON SAUCE

CHICKEN MARSALA

CHICKEN FRANCESE
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MIXED SALAD		        

COLD SEAFOOD SALAD	        

COLD ANTIPASTO SALAD     

CLAMS OREGANATA	        

STUFFED MUSHROOMS	       

MOZZARELLA STICKS	        

FRIED ZUCCHINI STICKS	        

BRUSCHETTA		        

BROCCOLI RABE	        
GARLIC & OIL

FRIED CHEESE RAVIOLI	        

GARLIC KNOTS		         

FRESH MOZZARELLA
& TOMATO SALAD 	       
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BAKED ZITI

BAKED STUFFED SHELLS

BAKED MANICOTTI

LASAGNA

ZITI W/ BROCCOLI
GARLIC & OIL

PENNE ALLA VODKA

CAVATELLI & BROCCOLI RABE
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TRIPE MARIANA

SAUSAGE & PEPPERS
SAUCE OR NO SAUCE

MEATBALLS

EGGPLANT PARMIGIANA

EGGPLANT ROLLATINI

ESCAROLE WITH 
SAUSAGE & BEANS

LONG SUBS
(3 to 6 feet)
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VEAL & PEPPERS

VEAL PARMIGIANA

VEAL MARSALA
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ZUPPE DI PESCE
CALAMARI, SCUNGILLI,
CLAMS & SHRIMP

SHRIMP SCAMPI over RICE

SHRIMP OREGANATA

MUSSELS
MARINARA OR WHITE WINE
OR FRA DIAVOLO

FRIED CALAMARI
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SEASONAL FRUIT

ITALIAN PASTRIES

MIXED COOKIES

MINI CREAM PUFFS

MINI CANNOLI

TIRAMISU

ITALIAN CHEESE CAKE (10”)
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