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“FOOTERS” BiG BITE HEROS

Specially Baked Italian Bread Ranging From 2 Foot to 6 Foot Long.

Includes Potato Salad, Macaroni Salad or Cole Slaw (1 lb. per foot)
Mustard, Mayonnaise, Oil and Vinegar, Balsamic Glaze (If Applicable)

PUIMEITCAN O TV LE TrrrToreesrnsTesesssvees et irorerer $24.00 per FooT
Boar’s Head Ham, Turkey, Homemade Roast Beef, Genoa Salami, American Cheese, Lettuce & Tomato
DOMESTIC LTALIAM i orerns s ore oo et o s oot s $24.00 per FooT
Ham, Salami, Provolone, Lettuce, Tomato & Roasted Peppers

L DA SHR O N E D TR Y 3 e h 1T 45 s urbosnesass s sshemaiassmimsters $24.00 per FooT
Oven Gold Turkey, Imported Swiss Cheese, Crispy Bacon, Lettuce, Tomato, Mayo
e $27.00 per FoOT
Prosciutto, Soppresatta, Capicola, Ham Cappy, Provolone, Lettuce, Tomato & Roasted Peppers

A R S et e e T e T e evaesssbasantanensoeedlitoss $27.00 rer FoOT

Chicken Cutlet, Fresh Mozzarella, Roasted Peppers, Balsamic Glaze

CALCTRORNIA CHICKEN 2.t ottt csi s aiinas s vs biseaassesastuvsndorsaiogn $27.00 pER FoOT
Chicken Cutlet, American Cheese, Shredded Lettuce, Tomato & Honey Mustard on the side

N E GETARTAN Q- A ati i i3 M iy ts o« HWinin sar s T s e e | e S $26.00 pEr FoOT
Breaded Eggplant, Chopped Broccoli Rabe, Provolone, Roasted Peppers & Glaze on the side

J BLUL € 01 L8 L, T B 5 ) o3 8 P O O T T T T T T eyt oo o $27.00 per FOOT

Homemade Rare Roast Beef, Sharp Cheddar, Sautéed Onions,
Leaf Lettuce & Homemade Peter Luger Sauce

ROASTBEEF-ITALIANOG <iove. e T e SR voe s va T eIt e $27.00 pER FoOT
Homemade Rare Roast Beef, Homemade Fresh Mozzarella, Roasted Peppers,
Lettuce, Tomato & Mayo on the side

All Sandwiches will be Cut and Plattered

2 Ft.- 10-12 Slices * 3 Ft. - 16-18 Slices
4 Ft. - 20-24 Slices * 5 Ft. - 26-30 Slices * 6 Ft. - 32-36 Slices

APPETIZERS

Hot & CoLD FINGER FOODS

(2 Dozen Minimum)

MABTICHOKE - BASIE CROSTINIE = rerir foiein e e i $3.00 racu
FIG & MASCARPONE CROSTINI (BEST SELLER) c.vtevveeveessessaesssaesssesssaassaes $3.00 eacu
BEEF TENDERLOIN CROSTINI ON GARLIC TWIST BREAD.........ccc.eceen..... $6.00 eacu
EGGPIANTECAPONA TANIRGBILINI . .o osV000s: 5, i fomne: . soosdsaniosnassossassstosessssony $3.00 eacu
CELIGINE MOZZAREITA'BAMBOO;, PICKS 205 00, o et e s e vasdss $3.00 racu
COED-ANTIPASTO BAMBOO-PICKS . o i creretvicnrtireesrasnnin, sanmsiicas sorsiss $3.00 eacu
PROSCIUTTO- & MEEON- BAMBOO: PICKS..........c L.l s $3.00 racu
FRUIE- 8- CHEESE BAMBOO PICKS it svwmenssomersisnstinsmtrorrsss sokes $3.00 eacu
PEAR-& BRIEZFILOIROLE . 5 s S as s sesor revssevnosnssaqnas vobvs oo robrmTDotss Srsi $3.00 eacu
MINE-] ERTY AR GO S REER R e s -+ roxvoesasnersntesar MBI o e o $3.00 eacu

MINIEEERIVAKIESITEARE S KEWER S o tetess s ceones oot s $3.00 eacu



KIDS MENU

I TR 00 ) o €21 - W S e e e S MR Frotirc et $55.00 Tray
L IR I G ER S M b 2 o s oo s s s 0 0 Sy ¥ g $60.00 TraY
R B R S e e e o e e T L A om0 S e $45.00 Tray
HONEY MUSTARDZCGHICKEN - i it b s a5 o4 -amss P TFTer s soamarens $70.00 Tray
S D A N RO P s et etk o ow rwr et TN o o T 2 i ST g $65.00 Tray

COLD PLATTERS

107 16”

Serves Serves
10-12 15-20

g U0 W LN O AT e TP ey e OISO $65.00 $125.00

Prosciutto/Provolone Pepper Shooters, Mixed Olives, Cubed Sharp Provolone,

Mozzarella Salad, Ricotta Salata, Hot & Sweet Dry Sausage and Pepperoni

(No Substitutions Please)

BRUSCHETTA PLATTER ... 05 cciresittessanssesso ssTiiistasesaseessiiioes $55.00 $100.00

Homemade Bruschetta Mix, Garlic Toast Separate on a platter Approx. 30 Crostini - Approx. 65 Crostini

O R RS S P O AT I tat e ress 27 wone ot as s st s e 5oV e oo Tovessssstenests $65.00 $125.00

Assortment of Imported and Domestic Cheeses accompanied by

Sweet & Dry Soppresatta and Pepperoni

CREBIFEEPIATTER .o..veoecesvessessssnsssssssrnsricrririTTitmiTiom e, $65.00 $125.00

Medley of Crisp Vegetables served with a Ranch Dipping Sauce

T L ISR $70.00 $140.00

Fresh Burrata arranged on a platter, accompanied wth Olives, 12 Pieces 24 Pieces

Roasted Peppers and Prosciutto Slices on a bed of Baby Arugula

served with X-Virgin Olive Oil Balsamic Glaze on the side

MOZZARELLA CAPRESE PLATTER....ccocivvecrsrssaeccssrasssssssnsscens $65.00 $125.00

House Made Fresh Mozzarella, Roasted Tomatoes, Roasted Peppers,

Basil, Olives and Olive Oil

PR 2 RS R P L ATTER - o vove s seotvverescverisiiivagmsse it sensios $65.00 $125.00

Seasonal Fruit arranged with Imported & Domestic Cubed Cheeses

FINGERESANDWHCHERAEN .. ... .n0ss 5es s sy O T, S8 2 ai0s $65.00 $125.00

Mini Kaiser Sandwiches Assorted & Plattered 12 Sandwiches 24 Sandwiches

(24 Total Pcs.) (48 Total Pcs.)

ASSORTED HEROPLATTER tvroisisiuiiis oot o Pttt St $65.00 $125.00
8” Heroes Cut in 4 & Arranged on a Platter - Assorted 5 Heros (20 Pcs.) 10 Heros (40 Pcs.)
ASSORTED, WRAP PEATTER b oottt ot o eotor s oo sit s bes $55.00 $110.00
An Assortment of Wraps, Cut in 3’s & Arranged on a Platter 5 Wraps (15 Pcs.) 10 Wraps (30 Pcs.)
N R S R o o e S L T ST $65.00 $125.00

An Assortment of Sliced Fruit Arranged on a Platter

FRUIT -SALAD BOWL ...conmsmamsissmsasisimmreretoeer oo T Tomersr o $65.00 $125.00
Assorted Fruit Cut Up and Mixed, served in a bow!

SHRIMP COCKTAIL (2LB. MIMIMUM) Approximately 18 Shrimp Per Lb. ......... $25.00 PER LB.
Arranged on a tray with Lemon Wedges, served with a Homemade Cocktail Sauce




COLD CUT BUFFET

107 167
Serves Serves
10-12 15-20

CoLD CUT PLATTER ARRANGED WITH OUR FINEST

SELECTIONS OF MEATS AND CHEESES 1ucvvvueiereeessseessssssosseees $75.00 $135.00

Choose 4 Meats and 2 Cheeses

Ham, Genoa Salami, Oven Gold Turkey, Honey Turkey, Pepper Turkey,
Chicken Breast, Sweet Soppresatta, Hot Soppresatta, Roast Beef, Pepperoni

Imported Swiss, Provolone, American Cheese, Muenster, Low Salt Swiss

Includes: Mini Kaiser Rolls, Lettuce, Tomato, Onion, Mustard and Mayo

SPECIALTY LUNCH PACKAGES

EXECUTIVE LUNCH

(8 Person Minimum)

$15.95 pER PERSON

An Assortment of Gourmet Heros and Wraps
with choice of One (1) Specialty Salad and Cookie Tray

BOXED LUNCH
(8 Person Minimum)

$14.95 pER PERSON

Includes: Choice of One (1) Hero or Wrap, Piece of Whole Fruit,
Bottle of Water, Bag of Chips, Fresh Baked Chocolate Chip Cookie

Served in Individualized Lunch Box

CEO LunNcH

(8 Person Minimum)
$21.99 pEr PERSON

An Assortment of Gourmet Heros and Wraps with choice of
One (1) Green Salad and One (1) Specialty Salad, Cookie Tray and Sliced Fruit Tray

CORPORATE LUNCH
(8 Person Minimum)

$14.95 per PERSON

An Assortment of Heros & Wraps, with choice of
One (1) Specialty Salad

SALAD BAR

(8 Person Minimum)
$15.95 PER PERSON

Choice of Three (3) Proteins:
Grilled Chicken, Sliced Steak, Tuna Salad, Chicken Salad, Smoked Turkey

Served with Assorted Greens, Tomatoes, Carrots, Cucumbers, Pitted Green Olives

Choice of Dressing
Italian Bread or Rolls Included




HOT APPETIZERS

P ROSGLE R T B AL DS s oot e rase i o S toadns bra b dag o 20 Per Tray $40.00

CHEESE ARAN CINE. s e e e e sotssans 20 Per Tray $40.00
Risotto, Mozzarella, Provolone, Parsley

STICILIAN ARANCINE .. atoaisss e vt oot 20 Per Tray $40.00
Risotto, Ground Beef, Carrot, Celery, Mozzarella

SPINACH ARANCINT -=...... oo ook i sl ait mn ot s S0 2 © 8 20 Per Tray $40.00
Risotto, Spinach, Mozzarella

HOMEMADE MOZZARELLA STICKS...cccccccrrvnmneeeerrscssssonnnnaeeses 24 Per Tray $50.00
Fresh Mozzarella with a Fine Panko Breading

HOMEMADE POTATO CROQUETTES .eeeeeeernuvvneeeeeeissssrssnsveeeeee 24 PEr Tray $40.00

SPEDINEALER ROMANA . ... ccnansreeeiionaissnros st e am e o33 30 Per Tray $60.00
Mozzarella Triangles Battered in Flour & Fried, Served with a Scampi Sauce

it S LT AT o) P O e e T I e e St e PO S Y 32 Per Tray $50.00
Cheese Filled
EGG-ROLL;:PLATTER s S 12 PER TRAY (24 TotAL Pieces) $65.00

Combination of Cheese Steak and Buffalo Chicken

S EUREED " MEUSTIROOMS .- .. fiscs iseesonerasereresotr a W L v 24 MusHrooms $50.00
Mushroom Caps Baked & Stuffed with a Homemade Breadcrumb Mix with a Scampi Sauce Drizzle

OO RO T SHRIME o e e it e o e Al ] 36 Per Tray $75.00
Served with a Sweet Chili Sauce




BUFFET CALDO

D’Angelo Market offers a Hot Buffet Party Package for parties of 20 guests or more.

The following items are included in the Party Package:
Fresh Baked Italian Bread, Choice of House Salad (Della Casa) or Caesar Salad,
Cookie Tray, Disposable Plates, Forks, Knives, Napkins, Serving Utensils,
Sterno Racks, Extra Sauce, Grated Cheese.

PARTY PACKAGE MENU

20 People - Choice of 3 Full Trays
30 People - Choice of 4 Full Trays
40 People - Choice of 5 Full Trays

$24.99 per person

PASTA
Whole Wheat and Gluten-Free Pasta Available Upon Request at Additional Cost

BOLOGNESE, RIGATONI - Ground Sirloin, Pork & Veal, Tomatoes and a touch of cream

FILETTO DI POMODORO (VEGAN) - Made with San Marzano Tomatoes, Fresh Garlic and Organic Basil
PESTO GENOVESE (VEG ETARIAN) - Fresh Organic Basil, Extra Virgin Olive Oil, Garlic, Parmigiano
VODKA, PENNE (VEGETARIAN) - Plum Tomatoes, Shallots, Vodka, and a Touch of Cream
VONGOLE IN BIANCO - Fresh Baby Clams, Garlic, White Wine and Parsley

VONGOLE ROSSO - Fresh Baby Clams, Garlic, Fresh Tomatoes and Parsley

SPECIALTY PASTA

ANELLETTI AL FORNO - Sicilian “Ring” Pasta (Anelli), Baked with Ground Sirloin, Fresh Tomatoes,
Baby Peas, Béchamel, and Toasted Breadcrumbs

BAKED ZI1T1 (VEGETARIAN) - Homemade Fresh Mozzarella, Fresh Ricotta and Marinara Sauce

BoscatorLA, PENNE - With Sautéed Chicken, Baby Spinach and Mushrooms in
Garlic & Oil or Cream Sauce

CAVATELLI & BROCCOLI (VEGETARIAN) - Fresh Broccoli Florets, Garlic, Oil and Pecorino Romano
DITALI WITH PROSCIUTTO, PEAS AND ONIONS

FARFALLE TUSCANY - Prosciutto di Parma (optional), Cremini Mushrooms, Baby Peas, Toch of Tomato,
in a Delicate cream Sauce

GNOCCHI GRATINATI (VEG ETARIAN) - Potato Dumplings Baked with Mozzarella, Plum
Tomato Sauce and Pecorino Romano

LASAGNA, CHEESE (VEG ETARIAN) - Fresh Ricotta, Homemade Mozzarella, Parmigiano Reggiano
and Tomato Sauce

LASAGN A, MEAT - Ground Sirloin, Crumbled Sausage, Fresh Ricotta, Mozzarella and Tomato Sauce

LLASAGNA, VEGETABLE (VEGETARIAN) - Baby Spinach, Broccoli Florets, Zucchini,
Fresh Ricotta, Mozzarella and Béchamel Sauce

*LLASAGNA ROLLATINI - Strips of Lasagna Wrapped around Mozzarella and Fresh Ricotta,
Topped with Meat Sauce and Locatelli Cheese (add $1.00 pp)

SACHETTI D’ANGELO - 4 Cheese Filled Sachetti Pasta (Purses), Diced Prosciutto, Baby Peas,
Touch of Tomato, Cream, Parmigiano Reggiano (add $1.00 pp)

MANICOTTI (VEGETARIAN) - Filled with Fresh Ricotta, Topped with Choice of Marinara,
Bolognese or Vodka Sauce

ORECCHIETTE MONTANARA - Crumbled Sausage, Broccolini, Sundried Tomatoes and Ricotta Salata

PASTA PRIMAVERA (VEGETARIAN) - Fresh Seasonal Vegetables with choice of
Cream Sauce or Garlic & Oil (Vegan)

ALL’AMERICANA - (American Style) Cheddar, American, Edam and Asiago
ALL'ITALIANA - (ltalian Style) Mascarone, Bel Paese, Grana Padano, Taleggio
RiGATONI MARE E MONTTI - Prawns, Broccoli Rabe, and Touch of Cream (add $2.00 pp)



POULTRY

BALsAMIC CHICKEN - (Grilled or Fried) Chicken Tenders and Vinegar Peppers, Tossed in
our Homemade Balsamic Reduction

CHICKEN BRUSCHETTA - Chicken Cutlet Milanese Topped with Diced Plum Tomatoes, Cubed
Fresh Mozzarella, Chopped Red Onion and Organic Basil

CHICKEN CACCIATORE - “Hunter’s Style” Chicken on the Bone with Italian Plum Tomatoes,
Potatoes, Onions and Red & Green Bell Peppers

CHICKEN CAPRICCIOSA - Chicken Milanese Topped with Fresh Arugula, Pachino Cherry
Tomatoes, Red Onion and Shaved Parmigiano Reggiano

CHICKEN FIORENTINA - Tender Butterfly-Cut Chicken, Layered with Prosciutto,
Fresh Mozzarella and Roasted Peppers in a Sherry Wine Reduction

CHICKEN FRANCESE - Sautéed in a Light Lemon, Butter and White Wine Sauce

INVOLTINI - Lightly Pounded Chicken Cutlet, Stuffed with Baby Spinach, Sundried Tomatoes and
Scamorza Cheese, served in a Sherry Wine and Chicken Stock Reduction

CHICKEN MARSALA - Sautéed with Mushrooms in a Light Marsala Wine Sauce

CHICKEN MEATBALLS - White Meat Ground Chicken, Sautéed Broccoli and Vidalia Onions
in a Sweet-Chili Goze

CHICKEN MILANESE - Lightly Pounded Chicken Cutlets, Coated with Our Very Own ltalian Breadcrumbs

CHICKEN MURPHY - Scallopini Size Chicken Breast, Sautéed with Mushrooms, Peppers,
Sliced Sausage, in a White Wine Sauce

CHICKEN PARMIGIANA - Crisp Chicken Milanese Topped with Plum Tomato Sauce and
Melted Fresh Mozzarella

CHICKEN PI1CCATA - Madallions of Chicken Dipped in Flour and Sautéed in White Wine,
Butter, Lemon Juice and Capers

CHICKEN POSITANO - Medallions of Chicken Breast Sautéed with Baby Artichokes and
Roasted Red Peppers in a Light Lemon, Butter and White Wine Sauce

CHICKEN RAPINI - Chicken Breast, Broccoli Rabe and Melted Fresh Mozzarella in a
Light Lemon Butter Sauce

CHICKEN SALTIMBOCCA - Chicken Scaloppine, Prosciutto, Baby Spinach, Sage and White Wine

CHICKEN SORRENTINA - Tender Butterfly-Cut Chicken, Layered with Prosciutto, Fresh
Mozzarella, and Thinly Sliced Eggplant in a Port Wine Reduction

HONEY MUSTARD CHICKEN - Chicken Tenders, Coated in Our Famous Original Recipe
Honey Mustard Dressing

CARVED TURKEY WITH ROASTED SWEET POTATOES
SLICED TURKEY BREAST IN GRAVY

PORK

BABY BACK RIBS (GLUTEN-FREE ON REQUEST) - Pork Ribs Slowly Braised
in Homemade Barbecue Sauce (add $2.00 pp)

BBQ PULLED PORK (GLUTEN-FREE ON REQUEST) - Pork Shoulder Slowed Baked
until Fork Tender, Smothered in Homemade Rustic Barbecue Sauce (add $2.00 pp)

PORK CUTLETS AGRO DOLCE - Hot & Sweet Vinegar Peppers
POrRK CUTLETS BRUSCHETTA - Breaded Pork Cutlets (Milanese) Topped with Diced Plum
Tomatoes, Fresh Mozzarella, Organic Basil, Red Onions and Extra Virgin Olive Oul

PORK FILET WITH MUSHROOMS (GLUTEN-FREE ON REQUEST) - Oven Roasted
Pork Tenderloin, Sliced and served with Sautéed Mushrooms in a Port Wine Reduction

SAUSAGE AND BROCCOLI RABE (GI,UTEN—FREE) - A Classic Combination of
Homemade Sausage and Broccoli Rabe

SAUSAGE AND PEPPERS (SAN GENNARO STYLE) (GLUTEN-FREE) - Homemade
Sausage, Broiled and Sautéed with Onions, Red & Green Bell Peppers, Plain or White Marinara Sauce

SPIRAL HAM (CARVED)

STUFFED LOIN OF PORK - Stuffed with Baby Spinach, Prosciutto, Cotto and Scamorza Cheese
with Hot and Sweet Cherry Peppers (add $2.00 pp)




*VEAL

VEAL FIORENTINA - (add $2.00 pp) Layered with Prosciutto, Fresh Mozzarella and Roasted
Peppers in a Sherry Wine Reduction

VEAL MARSALA - (add $2.00 pp) Sautéed with Mushrooms in Marsala Wine Sauce

VEAL PARMIGIANA - (add $2.00 pp) Milanese Topped with Plum Tomato Sauce and
Melted Fresh Mozzarella

VEAL ROLLATINI - (add $2.00 pp) Stuffed with Prosciutto, Mozzarella and Sautéed Spinach
VEAL SALTIMBOCCA - (add $2.00 pp) Prosciutto, Baby Spinach, Sage and White Wine

VEAL SORRENTINA - (add $2.00 pp) Layered with Prosciutto, Fresh Mozzarella and Eggplant
in a Sherry Wine Reduction

VEAL SPIEDINI - (add $2.00 pp) Scaloppine Stuffed with Toasted Breadcrumbs,
Caramelized Onions

BEEF

BEEF BOURGUIGNON - Beef Medallions Slowly Cooked in Burgundy Wine and our
Very Own Beef Stock

*FILET MIGNON - Oven Roasted Beef Tenderloin Au Jus, Cooked to your preferred

temperature (Medium-rare recommended), Slied and served with your choice of Vegetable
(addt’l pp, market price) (add $5.00 pp)

HOMEMADE MEATBALLS IN MARINARA SAUCE
PEPPER STEAK - With Peppers and Onions, served with Rice (add $2.00 pp)
ROAST BEEF AND GRAVY - Carved Angus Beef Top Round, Sliced Thin in Gravy

SHORT RIBS OF BEEF - (add $2.00 pp) Slowly braised with Carrots, Celery and Onion in
Red Wine and Beef Stock

SWEDISH STYLE MEATBALLS - Cocktail Size Beef Meatballs in White Wine and our
very own Beef Stock

STEAK P1ZZAIO1A - (add $2.00 pp) Thinly Sliced Tender Certified Angus Beef Steak,
Layered with Potatoes, Mushrooms, Fresh Tomato Sauce

*SEAFOOD
CALAMARI IN SAUCE - Fresh Calamari in Light Seafood Marinara Sauce (add $2.00 pp)

CALAMARI, STUFFED - Whole Squid Stuffed with Seasoned Breadcrumbs,
Pine Nuts and Fresh Herbs (add $2.00 pp)

FLOUNDER FRANCESE - with Lemon, Butter and White Wine
STUFFED FLOUNDER - With Crabmeat and Scallops in a Lemon Butter Sauce (add $2.00 pp)

SALMON, ROASTED (GLUTEN FREE) - With Fresh Rosemary
(add $2.00 pp)

SEAFOOD FRrA DIAVOLO (GLUTEN FREE) - (add $2.00 pp) Bouillabaisse of Fresh Seafood
in a Marechiaro Sauce (Light Marinara with Fish Stock). Choice of Mild or Spicy

FILETTO SAPORITO - (add $2.00 pp) Fresh Fillet of Sole Sautéed with Mushrooms and Shallots
in a Marsala and Fish Stock Reduction

SHRIMP FRANCESE - (add $2.00 pp) Sautéed in a Light Lemon, Butter and White Wine Sauce

SHRIMP PARMIGIANA - (add $2.00 pp) Shrimp Milanese, Topped with Plum Tomato Sauce
and Melted Fresh Mozzarella

SHRIMP SCAMPI - (add $2.00 pp) Sautéed in Butter, White Wine and Fresh Garlic




VEGETABLES & GRAINS

*ARTICHOKES FRANCESE (VEGETARIAN) - (add $2.00 pp) Baby Artichoke Hearts with
Lemon, Butter and White Wine

BAKED ASPARAGUS - With Grana Padano

BROCCOLI, SAUTEED (VEGAN/GLUTEN-FREE)

BroccoLl RABE, SAUTEED (VEGAN/GLUTEN-FREE)

EGGPLANT ROLLATINI (VEGETARIAN)
Stuffed with Fresh Ricotta, Fresh Mozzarella, Pecorino Romano - Topped with Marinara Sauce

EGGPLANT PARMIGIANA (VEG FTARIAN) - Plum Tomato Sauce, Fresh Mozzarella,
Pecorino Romano

ESCAROLE AND BEANS (GLUTEN-FREE/VEGAN) - Sautéed with Garlic, Oil and Vegetable Broth

FARRO SALAD (VliGAN) - Whole Grain Spelt, Fresh Pineapple, Dried Cranberries, Bell Peppers,
Apple Cider Vinaigrette

GATEAU DI PATATE - Potato Puree, Prosciutto Cotto, Fresh Mozzarella, Butter and Toasted Breadcrumbs

GRILLED VEGETABLE MEDLEY (GLUTEN-FREE/VEGAN) - InAged Balsamic Vinegar

QUINOA (GLUTEN FREE/VEGAN) - Plant-Based Protein, with Roasted Vegetables

ROASTED POTATOES ((;LUTEN FREE/VE(;AN) - Baby Bliss Potatoes, Rosemary,
Smoked Paprika

SAUTEED SEASONAL VEGETABLES (GLUTEN-FREE/VEGAN)

STRING BEANS MARINARA (GLUTEN-FREE/VEGAN)




SALADS

SALAD BOWLS

Medium
Serves
12-15
904 oy K N 4 I, Y Do o PP I T S e $35.00
Romaine, Greens, Tomato, Cucumber, Olives, Shredded Carrots
S g T Y s SRR A G D L o e $35.00
Romaine, Croutons, Grated Cheese
AL RORE SAT ALY, .. iwte v o At e e o = R oo $45.00
Iceberg, Romaine, Greens, Apples, Cranberries, Crumbled Blue Cheese
C OB B IR 550 s o773 Townan nens oo i T e s0tsts o se s s s s s $50.00

CHICKEN PASTA CAESAR . .0 e et oo o $50.00

Romaine, Grilled Chicken, Croutons, Grape Tomatoes, Penne Tossed in a
Creamy Caesar Dressing with Grated Cheese

ST REGIS- S AT AT e b e s it Tt deva e bt s Pz U $50.00

Baby Arugula, Asian Pear Slices, Cranberries, Red Onion, Red or Green Grapes,
Crumbled Blue Cheese

FORTELEINE PEST O i e e ree o e S s s wepssramieee $55.00

Cheese Filled Tortellini, Baby Spinach, Grape Tomatoes, Blue Cheese, Red Onion,
Tossed in a Basil Pesto Dressing

RAVIOEEERIESALAD,. i Aieem e i ome e o e o $55.00

Cheese Filled Mini Ravioli, Sundried Tomatoes, Roasted Peppers, Scallions,
Tossed in a Balsamic Vinaigrette

GREEICS TYLE-PASTA-SALAD e e i e $55.00

Bowtie Pasta, Calamata Olives, Sliced Red Onion, Grape Tomatoes, Feta Cheese,
Tossed in a Red Wine Vinaigrette

RUSTIC.CHICKEN SALAD . oo reee s itrenen i it b $55.00

Shredded Chicken Breast, Baby Arugula, Cranberries, Vinegar Peppers, Apples,
Tossed in a Apple Cider Vinaigrette

M ON D EEEO S A A DN - o o e e s e bt $50.00

Roasted Red & Golden Beets, Orange Slices, Vinegar Peppers, Ricotta Salata,
Sliced Red Onion, Fresh Mint, Tossed in a Balsamic Vinaigrette

B R R I SALAD o e s e e $55.00

Baby Spinach, Strawberries, Blueberries, Cranberries, Feta Cheese,
Sliced Red Onion, Raspberry Vinaigrette on the side

HOMEMADE MACARONI SALAD ...ccccceeeecenrnneeeenenseccsssnanseeees $35.00
HOMEMADE -POTATCOESAERD 5. . wooern i ise o f s o $35.00
HOMEMAD O E S e s crrrovrvowess hE0Td $35.00
GERMAN STYLE POTATO SALAD ...ccoovrueeiieirrnneeecsssnasecssssnsaces $35.00
B RRO S AL AD . e s e e s T e T TR a i ey o $55.00

Organic Farro, Diced Pineapple, Cranberries, Bell Peppers,
Tossed in an Apple Cider Vinaigrette

MEDITERRANEAN ORZO SALAD uuueeeieiieeiiieenneeeeeeeeesssssnseees $55.00

Orzo Pasta, Diced Cucumber, Diced Tomato, Crumbled Feta Cheese,
Tossed in a Homemade Vinaigrette

SENROOBSALAD 10 st bt e e a o i Ot $95.00

Large White Shrimp, Tender Polpo, Calamari, Olives, Vinegar Peppers,
Celery, Garlic, Olive Oil, Vinegar and Seasonings

Large
Serves
20-25

$65.00

$65.00

$75.00

$80.00

$80.00

$80.00

$80.00

$100.00

$100.00

$100.00

$100.00

$100.00

$80.00

$100.00

$70.00
$70.00
$70.00
$70.00
$100.00

$100.00

$175.00



PASTA A’LA CARTE

Half Tray
Serves
10-12

RN Ee OB R i o Lot ol IS $55.00
Plum Tomatoes, Basil, Vodka, Heavy Cream
BAKED ZI Tttt deoriorrotvrr i et e s 3 ST TS $55.00
Fresh Mozzarella, Ricotta, Marinara Sauce, Grated Cheese
ANFIETTL AL FORNQ it tss va i ot s vt s e ines Caaading $55.00
Sicilian (Ring) Pasta, Baked with Ground Sirloin, Fresh Tomato, Baby Peas,
Toasted Breadcrumbs
BUCATINT ALLA NORMA. ..ot st oot ¥ ovrves $55.00
Fried Eggplant, Fresh Plum Tomato Sauce with Garlic, Basil, Ricotta Salata
MEZZI RIGATONI BOLOGNESE......cccce0eereeseeeeseerarasasssssossssioen $55.00
Ground Beef, Pork, Veal, Carrots, Celery, Onion, Tomato, Fresh Herbs,
Touch of Cream
CAVATEEET Q& BROCCOLL .. om0 s75vre. o1 evvivssvse sannes s e v esmhoaizanions $55.00
Fresh Broccoli Florets, Garlic, Oil, Pecorino Romano
R L B e e e $55.00
Diced Prosciutto, Baby Peas, Onion, Olive Oil, Seasonings, Grated Cheese
B R A L PO S ORI Y oo o rre e e s eee sane s veivvessaiaavs hodiin $55.00
Diced Prosciutto, Sliced Mushrooms, Baby Peas, Touch of Tomato,
in a Pink Cream Sauce
GNOGCEH. GRATPINAT ot i it o sl il $55.00
Potato Dumplings Baked with Fresh Mozzarella, Plum Tomato Sauce,
Pecorino Romano
FASAGNA (CHERSE ) tires ot et fisaissssoseeeesssassrsvse srroiroon iy $55.00
Ricotta, Mozzarella, Parmigiano Reggiano, Plum Tomato Sauce
A AGN AT BOEO G E S s . .. i rosssee e ae et a Tt e snissnvassvasss $55.00
Ground Sirloin, Crumbled Sausage, Ricotta, Mozzarella, Plum Tomato Sauce
ORECCHIETTE MONTANARA ....ccorrvrerversansersessssessansessessassonnas $55.00
Crumbled Sausage, Chopped Broccoli Rabe, Sundried Tomatoes,
Ricotta Salata in Garlc & Oil
MANICOT T EERE ) S e trrtrntai S ori cor ot i ir sits we il aoasncenss $55.00
Filled with Ricotta Cheese, Topped with Choice of Marinara, Vodka (12 Pieces)
or Bolognese Sauce
S RUREER - SHEE:Se e BE S Bt e e eeeisosicss $55.00
Filled with Ricotta Cheese, Topped with Choice of Marinara, Vodka (24 Pieces)
or Bolognese Sauce
R L PES LU . et o T vos o i i sine $55.00
Fresh Basil, Olive Oil, Garlic, Parmigiano Reggiano, Touch of Cream
SACHETTI D ANGELOD. ........viverriviis e A et i o $60.00

4 Cheese Filled Sachetti Pasta (Purses), Diced Prosciutto, Baby Peas,
Touch of Tomato, Cream, Parmigiano Reggiano

Full Tray
Serves
15-20

$100.00

$100.00

$100.00

$100.00

$100.00

$100.00

$100.00

$100.00

$100.00

$100.00

$100.00

$100.00

$100.00
(24 Pieces)

$100.00
(48 Pieces)

$100.00

$120.00




POULTRY A’LA CARTE

Half Tray
Serves
10-12

BALSAMIGHSEII CIEN %5 ivovrroasvsos shfiedons oas casrbads BT o TS $65.00
Grilled Chicken Strips, Vinegar Peppers, Tossed in a Balsamic Reduction
CGHIGKEN CACCIATOREB cine.. s o armessons s asmssordt eams e s sToonce Seeebs $65.00
Chicken on the Bone with Plum Tomato, Potato, Onion, Red & Green Bell Peppers
CHICKEN  C AP P RICIOS SR -5 rs - seervs S s sBin sivra s sonn s s i s e i o s $65.00
Breaded Chicken Cutlets, Topped with Chopped Baby Arugula, Fresh Mozzarella,
Tomato, Basil, Red Onion, Shaved Parmigiano Reggiano
CHICKENCBLIOR ENERENA -5 e o2 et s v ss B0 1 s e e e s s s30T $65.00
Sautéed Chicken Breast, Topped with Prosciutto, Roasted Peppers,
Fresh Mozzrella, in a Sherry Wine Reduction
CHICRER. FRANCAIS Errrrivseevsessooeens Moot i $65.00
Sautéed Chicken Breast with Lemon, Butter, White Wine Sauce
) & 4L 8 A\ B L P ¥ O T4 ¥ P ST T T T T T T TS $65.00
Sautéed Chicken Breast with Mushrooms in a Light Marsala Wine Sauce
CHICKEN MEATBALLS ..5:. o0 osrossrrvfthoftosintinms e sss sesiEtias ottt $65.00
White Meat Ground Chicken with a Sweet Chili Pepper Demi Glaze Sauce
L KN I T RP T Cor o s cts s o e oo S S e SRS $65.00
Scallopini Size Chicken Breast, Sautéed with Mushrooms, Peppers,
Sliced Sausage, in a White Wine Sauce
CHICKEN-PARMIGIANK ©5.. iviss svsveitrse s mri s 0o vimvmesdumss comaiinan $65.00

Crisp Chicken Milanese Topped with Plum Tomato Sauce and Melted Mozzarella ~ (12 Pieces)

CHLCKEN PICCATA: s T e e sl e $65.00

Medallions of Chicken Dipped in Flour and Sautéed in White Wine,
Butter, Lemon Juice, Capers

CHICKEN"RAPNE . oot s o s e $65.00

Grilled or Sautéed Chicken, Chopped Broccoli Rabe and Melted Fresh (12 Pieces)
Mozzarella, in a Francaise Sauce

CI CIGEN- POSTTANO o st et g T $65.00

Medallions of Chicken Breast Sautéed with Artichoke Hearts, Red Roasted Peppers
in a Light Lemon, Butter and Wine Sauce

CHICKEN S A I IM B O C O A T e e iy $65.00

Chicken Scallopini, Prosciutto, Fresh Mozzarella, Sautéed Spinach in
a Sherry Wine Sauce

HONEY MUSTARDZEGHICKEN .. v e o s s ) $70.00

Chicken Tenders, Coated in our Famous Original Recipe Honey Mustard Dressing
(Often replicated, never duplicated)

CHICKEN SORREN T N A: - et e e L L L el $65.00

Sautéed Chicken Breast, Topped with Prosciutto, Fried Eggplant, (12 Pieces)
Fresh Mozzarella in a Sherry Wine Reduction

CHICKEN- RO LLA N ot snecess s s e e e $65.00

Stuffed Chicken Breast with Prosciutto, Mozzarella, Sautéed Spinach, Cut into
Medallions in a Sherry Wine Reduction

PIENTC:CHICKENsS s, | it ot £ 0 et bsstiatiomna $65.00

Pulled Chicken Breast, Shredded and Mixed with a Honey BBQ Sauce
(Best served on Slider Rolls)

Full Tray
Serves
15-20

$120.00

$120.00

$120.00

$120.00

$120.00

$120.00

$120.00

$120.00

$120.00
(24 Pieces)

$120.00

$120.00

(24 Pieces)

$120.00

$120.00

$130.00

$120.00

(24 Pieces)

$120.00

$120.00



PORK A’LA CARTE

Half Tray Full Tray
Serves Serves
10-12 15-20

BABRY BRCKORIBS IS rtiit: oee..samsmriss: s viesissamonm T hisnetis visasa $85.00 $160.00
Pork Ribs Slowly Braised in BBQ Sauce
PBOIRULLED PORK . oo oo i e b oot e s $85.00 $160.00
Pork Shoulder Slowly Baked until Fork Tender, Smothered in a Honey BBQ Sauce
(Best served on Slider Roll)
PORK CUTEETS - BRUSCHETFTA 550wt cvseiniees st B oasssiiosrrn: $75.00 $145.00
Breaded Pork Cutlets, Topped with Diced Tomatoes, Fresh Mozzarella,
Basil, Olive Oil
PORK I EET S AGROFMIIOLCE .. oo 30ec sovicssiaees eavassisgaisadives $75.00 $145.00
Breaded Pork Cutlets with Hot & Sweet Cherry Peppers in a Balsamic Reduction Gravy
PORK FILET WITH MUSHROOMS ....cuveeierueeenrveceesseeessvasessenes $75.00 $14.00
Tender Pork Scallopini with Sautéed Mushrooms in a Port Wine Reduction
SATSAGE - BZAIEPREIRS . v5s 1001+ e1e7essoninsssostisrinesssereroroonetls P ees $60.00 $110.00
Homemade Sausage Girilled and then Sautéed with Peppers and Onions
(Plain or Red with Sauce)
SAUSAGE & BROCCOLI RABE .....uuttieireiecnieeicnreeecnenesseesensenes $65.00 $125.00
Cheese & Parsley Sausage with Sautéed Chopped Broccoli Rabe in Garlic & Oil
STUFFEDEOMN-OFE-PORK -t trrir s msreretassosssani TiTraseess $70.00 $135.00
Tender Boneless Hatfield Reserve Pork Loin Stuffed with Prosciutto, Sautéed
Spinach and Fresh Mozzarella, Sliced and Served with a Sherry Wine Reduction
HAWAIIAN STYLE ROAST PORK ...cccovueeeerueeeriuerensnececseececnenes $70.00 $135.00
Boneless Glazed Hatfield Reserve Pork Loin Roasted and Thinly Sliced, Served in
a Brown Sugar Glaze Sauce with Pineapple Chunks and Cherries
BONE IN-GRILLED PORK CHOPS ......cccccoccvcnmeiciiiiecsassonsunmess $10.00 PER CHOP
Bone In Tender Hatfield Reserve Pork Chops, Marinated then Grilled (Minimum 6 Chops)
Served with Sliced Sautéed Onions and Hot & Sweet Cherry Peppers
SAUSACE B IMEATBAEES «501-cri00i0erassaisiisssisssssassessrsssrasssssanees $60.00 $110.00

Homemade Sausage and Meatballs Cut Up and Served in a Plum Tomato Sauce




BEEF A’LA CARTE

Half Tray Full Tray

Serves Serves
10-12 15-20
BEEF-BRISEERT. . ... 0 /2351 rveee ss et sundhifinenink vasnasetesss S PTRTT T $90.00 $175.00
1st Cut Brisket Slow Cooked in a Brown Gravy
BEEF WITH MUSHROOMS.........ouerereessssieresnnsessississiosissansasans $75.00 $145.00

Tender Beef Strips, Slow Cooked in a Brown Mushroom Gravy
(Served with a Seperate Tray of Risotto)

PERPERSERAR . v e, POt o B, oo, e e $75.00 $145.00

Tender Beef Strips Slow Cooked with Peppers and Onions
(Served with a Separate Tray of Risotto)

MEBAT BALL S SV A RIN AR A e st re e e e $60.00 $110.00
MEATRALES" BE-SAUSAGE.. .. cofv v i Dt i aSais s oot tE s rvuwessaes $60.00 $110.00
Homemade Sausage and Meatballs Cut Up and Served in a Plum Tomato Sauce

BEFESHORT BIBS cvversieaneassseesssssssnss AR TTE T i iy $90.00 $175.00

Slowly Braised with Carrots, Celery and Onion in a Red Wine Beef Stock
(Served with a Separate Tray of Risotto)

ROAST BEEF 00 G RAVAR . ooz acusstemoinosaiiees esaneeasass ossnasasoies $75.00 $145.00
Prime Homemade Thin Sliced Roast Beef, Arranged in a Pan with Brown Gravy
POEROGASTEUBRIACO: 5. . csnsamroibe e BT e o St RIS $75.00 $145.00

Prime Cut Pot Roast Slowed Cooked in a Red Wine Sauce and Sliced
(Served with a Separate Tray of Risotto)

SWEDISH STYLE MEATBALLS....ceevteeeeesecesssassseeeseessssssssssssasens $60.00 $110.00
Cocktail Size Beef Meatballs in White Wine & Beef Stock and Sour Cream Mixture
ST EAR PILEEATO A e o prrrentirs s e e hn e s $75.00 $145.00

Thinly Sliced Tender Prime Beef Steak, Layered with Potatoes,
Mushrooms, Fresh Tomato Sauce

PRIME CUEEIEET - MIGNON T 5. e reerseoessrson e sssssinivis v iovses MARKET PRICE
Seared and Roasted then Sliced (Cooked Rare)
SHEAR EERIVARE i e e e e e $90.00 $175.00

Grilled Steak Cut Into Pieces and Marinated in a Sweet Chili Glaze (Cooked Medium)

VEAL A’LA CARTE

Half Tray Full Tray

Serves Serves
10-12 15-20

N E A LR AN C Rl S B crterrroto s s i i s e n T Ee N s $85.00 $150.00
Tender Veal Scallopini, Sautéed in a Lemon, Butter and White Wine Sauce
AL PIC CAER et tn oo e b e btai traet s P nas e TR e $85.00 $150.00
Tender Veal Scallopini, Sautéed in a Lemon, Butter, White Wine
and Capers Sauce
MESTEMARSALA 5= = it s R s e $85.00 $150.00
Tender Veal Scallopini in a Mushroom and Marsala Wine Gravy
N RN RO L LA T R e e e ey o $85.00 $150.00

Veal Stuffed with Sautéed Spinach, Prosciutto, Mozzarella in a
Sherry Wine Gravy, Cut into Medallions

N EALES PAD INE- e e T v e $85.00 $150.00

Veal Stuffed with Breadcrumbs, Fresh Lemon, Garlic and
Caramelized Onions, Cut into Medallions in a Light Beef Gravy

N EAF SALRIMBQEGA -1 il s b s b S ST $85.00 $150.00

Sautéed Scallopini, Layered with Prosciutto, Sautéed Spinach,
Fresh Mozzarella in a White Wine Sauce



VEGETABLE & STARCH A’LA CARTE

Half Tray
Serves
10-12
ARTICHOKE ERANGAESE 7247 . oo ssarttsssosssiisisssnssnsmmiies fosessiiessomes $70.00
Sautéed Aritichoke Hears in a Lemon, Butter and White Wine Sauce
BROCCOLI SAUTERE. s o timms e irsotoreias s oo s oes $50.00
Florets Sautéed in a Garlic & Oil
BRAACEALIRARE SSALEERERE=C s s s E T s s $65.00
Chopped Broccoli Rabe in Garlic and Oil
EGEREANT ROEEABRN . o e o o, $55.00
Fried Eggplant Stuffed with Ricotta, Mozzarella, Grated Cheese,
Topped with Marinara Sauce
B GGPEANMERARMAGIANA .. 25s v v coensessansivossvenritie Sones imimdasia $55.00
Layered with Plum Tomato Sauce, Fresh Mozzarella, Grated Cheese
EGCRIANT EAPRESE . oiio-. oo - cvrvvvees sroesoeiors snass s s T rrisemtsrveass $65.00

Round Sliced Breaded Eggplant Stacked with Fresh Mozzarella & Ricotta Cheese (8 Pieces)

B CARO LRSI EARN Grrrrn v rrrvwrrrr s rvrer e R ST rortass s - - $55.00
Sautéed with Garlic and Oil in a Vegetable Broth

P R G O A AL A D SRt ohtomms 7% s 502 s ama et ime st o sacan se oL $65.00

Sardinian Pasta Pellets with Broccoli and Asparagus in a Lemon Olive Oil Dressing
(Served Hot or Cold)

GRILLED VEGETABLE MEDEEY .ie.cvcioiiiveiiusesesssssonsssesosseonnens $70.00

Eggplant, Zucchini, Yellow Squash, Peppers, Mushrooms and Red Onion
Served with Balsamic, Garlic and Fresh Mint

GATEALL D EPAFRATF R e e i e e $50.00

Potato Puree, Diced Ham, Fresh Mozzarella and Butter
Baked with Toasted Breadcrumbs

T B T R Y Y ¥ Y e e e T S $55.00
Rosemary, Onion, Paprika, Oilive Oil

SAUTEED VEGETABLE MEDLEY........ccooccessssvrsanvesssssssssssanansans $60.00
Broccoli, Zucchini, Cauliflower, Carrots and Mushrooms Sautéed in Garlic & Oil

STRING BEANS GARLIC & OIL OR MARINARA ...ccceuvvreeeeeens $60.00
Sautéed String Beans Topped with Toasted Breadcrumbs

VT 0 h W d 00 o A T e s . e S 2 $45.00
Butter, Cream, Garlic, Salt & Peppe

R PICHOKE S PO S C AN A T T i £ e e e i $70.00

Split Artichoke Hearts Stuffed and Baked with a Homemade Breadcrumb Mix
with a Scampi Sauce Drizzle

STUFFED-MUSHRO OMS? i Sianiues S it Mot o e e 2 $50.00

Mushroom Caps Baked and Stuffed with a Homemade Breadcrumb Mix Approx. 24
with a Scampi Sauce Drizzle Mushrooms

Full Tray
Serves
15-20

$135.00

$95.00

$125.00

$105.00

$105.00
$125.00
(16 Pieces)

$105.00

$125.00

$135.00

$95.00

$105.00

$110.00

$110.00

$85.00

$135.00

$95.00

Approx. 48
Mushrooms




-

gl

S

SEAFOOD A’LA CARTE

Half Tray Full Tray

Serves Serves
10-12 15-20

GALAMARLIN. SAUCE: %53 rvsse osees sondhiifiuesioncsonsds®s i e BTG 0 Ts $85.00 $150.00
Fresh Squid Sliced in a Light Seafood Marinara Sauce
Served with a Separate Tray of Risotto
SEERON R AASTED . cve e e 7o i e e TR s e v sas $10.00 PER PIECE (50Z.)
With Fresh Herbs Minimum 8 pieces
SALMON - POTATO ENCRUSTED ....cceevveevveevnsenssosnssnnses $10.00 PER PIECE (50Z.)

Minimum 8 pieces

SEAFOOD ERADIAVOLO = 5. .snee ol e $95.00 $175.00

Bouillabaisse of Calamari, Shrimp, Clams, Mussels and Lobster
(Choose Mild or Spicy) Served with a Separate Tray of Risotto

SHRIMP-FRANGCATSE . 1. et voes i m s i Fla s ratte, o 00 $95.00 $175.00

Sautéed in Lemon, Butter, White Wine Sauce
Served with Choice of a Separate Tray of Linguini or Risotto

SHRIMP-OREGANATA . vsaroiticsin e e o THTs 3 15s 0 suvasaiaimadsesssan goass $85.00 $160.00
Baked with Breadcrumbs, Garlic, Lemon, Topped with Fresh Oregano Approx. 36-40  Approx. 72-80
with a Scampi Drizzle on Top Shrimp Shrimp
SHREMPESCANMPL <. i ecssssanis S+ s t0n s ris s TEsrvririssessin IR itTs o $95.00 $175.00

Sautéed in Butter, White Wine, Fresh Lemon and Garlic
Served with Choice of a Separate Tray of Linguine or Risotto

RISOTTO A’LA CARTE

Half Tray
Serves
10-12
ASPARAGUS & PARMIGIANO REGGIANO ....cuvveeeeeiercrrenieneeeeisccssnssssnneees $50.00
RISBIETOSEA ROGEA . % ovcon b e C v Soree ot r et e~ $50.00
Ham, Peas & Shallots
RSO RO ML AN ES E o i st ene s s pesiiis o o O IRt s s sns soer et $50.00
Saffron, Cream, & Parmigiano Reggiano
R SO T O I G N AN AR A o o e e Lo e R e . $50.00
Homemade Crumbled Sausage, Broccoli Rabe Chopped, Parmigiano Reggiano
PopINE-MUuSHROOM RISOEEQ: i anaa il s e et o $50.00
RISOTTO QUATTRO FORMAGGI ......uuerveumiieiuiernssnsiassueissnesesssesesusasasanenes $50.00
Mascarpone, Reggiano, Fontina and Creamy Asiago
EEMON-MASCA RPN E RIS O T TO i bt s e P v o om sk e $50.00
Lemon Zest with Mascarpone and Cream
R T T O NG G A MBERE 7 gt S e e i = s $60.00

Diced Jumbo Shrimp with a Creamy Mascarpone Cheese



BBQ PACKAGES

All packages come with condiments.

ADDITIONAL SERVICES:
Professional Service: $35.00/hr.
Grill Chef: $35.00/hr. ® Bartender: $35.00/br.
Soda & Ice $2.50 per person

BLUE PACKAGE
$23.99 per person - Minimum of 20 People

MEATS (Choose 3)
Burgers, Grade A Chicken Patties,, Boar’s Head Hot Dogs,
Boneless Chicken Breast,
Artisan Cheese & Parsley Sausage (Pork, Chicken, or Turkey),
Angus Steak Skewers, Veggie Burgers

SALADS (Choose 1)
Pasta Bruschetta (Half Rigatoni with Fresh Mozzarella, Tomato & Basil)
Mediterranean Orzo (Orzo, Cucumber, Tomato, Basil)
Rustic Chicken Salad (Chicken, Arugula, Bell Peppers, Pineapple, Cranberries)
Mozzarella Caprese (Homemade Mozzarella, FreshTomato)
Farro Salad (Organic Spelt, Fresh Pineapple, Cranberries, Bell Pepper)
Tortellini Pesto (Cheese Tortellini, Baby Spinach, Feta, Grape Tomato, Red Onion, Basil Pesto)

Included In This Package
Corn on the Cob « Cucumber & Tomato Salad + Cole Slaw
Lettuce » Tomato + Onions *« American Cheese (if applicable)
Rolls - Utensils « Condiments

SILVER PACKAGE
$28.99 per person - Minimum of 20 People

MEATS (Choose 4)
Burgers, Grade A Chicken Patties,, Boar’s Head Hot Dogs,
Boneless Chicken Breast, Artisan Cheese & Parsley Sausage (Pork, Chicken, or Turkey),
Angus Steak Skewers, Veggie Burgers, Chicken Tejas, Marinated Skirt Steak

SALADS (Choose 2)
Pasta Bruschetta (Half Rigatoni with Fresh Mozzarella, Tomato & Basil)
Mediterraneon Orzo (Orzo, Cucumber, Tomato, Basil)
Rustic Chicken Salad (Chicken, Arugula, Bell Peppers, Pineapple, Cranberries)
Mozzarella Caprese (Homemade Mozzarella, FreshTomato)
Farro Salad (Organic Spelt, Fresh Pineapple, Cranberries, Bell Pepper)
Tortellini Pesto (Cheese Tortellini, Baby Spinach, Feta, Grape Tomato, Red Onion, Basil Pesto)

Included In This Package
Corn on the Cob « Cucumber & Tomato Salad « Cole Slaw
Lettuce » Tomato * Onions « American Cheese (if applicable)
Rolls - Utensils « Condiments




GOLD PACKAGE
$31.99 per person - Minimum of 20 People

MEATS (Choose 5)
Burgers, Grade A Chicken Patties,
Boar’s Head Hot Dogs, Boneless Chicken Breast, Artisan Cheese &
Parsley Sausage (Pork, Chicken, or Turkey), Angus Steak Skewers, Veggie Burgers,
London Broil, Baby Back Ribs, Chicken Tejas, Marinated Skirt Steak or Filet Mignon

SALADS (Choose 2)
Pasta Bruschetta (Half Rigatoni with Fresh Mozzarella, Tomato & Basil)
Mediterraneon Orzo (Orzo, Cucumber, Tomato, Basil)
Rustic Chicken Salad (Chicken, Arugula, Bell Peppers, Pineapple, Cranberries)
Mozzarella Caprese (Homemade Mozzarella, FreshTomato)
Farro Salad (Organic Spelt, Fresh Pineapple, Cranberries, Bell Pepper)
Tortellini Pesto (Cheese Tortellini, Baby Spinach, Feta, Grape Tomato, Red Onion, Basil Pesto)

Included In This Package
Corn on the Cob « Cucumber & Tomato Salad * Cole Slaw * Lettuce * Tomato * Onions
American Cheese (if applicable)

Rolls « Utensils « Condiments



DESSERTS

ASSORTED MINIATURE ITALIAN PASTRIES c..ivveeiiveirienereresresesseonserennssenenss $3.50 pp
VANILLA COOKIE TRAY......uuvueee MEDIUM (2 LBS) $30.00 LARGE (3 LBS) $45.00
(EOOKIE. QG @EANNOLT  LRAY o5 et ot b ot sl ot a0 P $3.50 rp

Combination of assorted vanilla cookies and chocolate & plain mini cannoli

PROFITEROLE TR st st - - oo o os Fas R0 Wevate g B0 Frcri $55.00 PER TRAY
Chocolate covered cream puffs filled with Chantilly cream Serves 10-15 People
T RAMIS U R A R v« oner e ivins s Tttt L5 ¥ o i $65.00 PER TRAY

10-12 Servings Per Tray
s .5 o e A AT NTO T 6 100 1R . T PRI O P U 2 L. Tray $55.00

Serves 10-12 People

RATREY, (AN @i o = S R e ue o e et $125.00

Mega sized cannoli shell stuffed with 55 Mini Cannoli’s Garnished with 7 Layer Cookies and Strawberries

T A e e e T et 1/2 TrAY $50.00
T T T~ 2 LBs. $40.00 3 Lss. $60.00
I TATTAN-GHEESECAKE S o et woe et it S 9” ROUND $40.00

Serves 15 People

T Y ST DR AT UL S o e o b MR 9” - $50.00

Serves 15 People

R COTETART . oo e s ovnsp e T i e eair o S 9” ROUND $35.00
Serves 12 People

RASRBERRY: BART - i et rretana e atsivoe e T eirta e soss 9” ROUND $35.00
Serves 12 People

T O T S e N i< - o e N 9” ROUND $35.00
Serves 12 People




Credit card number is required upon placement of catering order.

24 hour advance notice is recommended and appreciated for all catering orders.

Same day orders will be fulfilled based on availability of ingredients, staff, and delivery time slots.

Order cancellations must be made at minimum of 24 hr. notice, during non-holiday periods, to avoid penalties.
Holiday deadlines vary and no cancellations or revisions will be accepted after the specified cut-off date.

Free set up and delivery on local orders within 5 miles from the store.

$20 minimum required for local delivery and $50 minimum required for surrounding area.

Refundable $8.00 deposit required on each sterno rack (for hot buffet catering). Refundable $10.00 deposit
required for each board (for FOOTER sandwiches). Returns are accepted at your convenience 7 days a week during
normal business hours up to 90 days from the event date.

D’Angelo Market accepts all major credit cards (Visa, MasterCard, American Express, Discover) and cash.

We do not accept personal checks, no exceptions.

Prices do not include gratuity, which is left to the discretion of our clients.

Prices are subject to change without notice.

3.95 percent added to Debit/Credit Sales.
Contact our catering coordinators at 609.921.0404 for more information or to place your order!

If you prefer to place your order via email, please call to confirm your order and
provide payment information by speaking with a catering coordinator.

Visit: www.dangelomarket.com

Follow: www.facebook.com/dangelomarket

Tweet: www.twitter.com/dangelomarket

Instagram: www.instagram.com/dangelomarket

Pinterest: www.pinterest.com/dangelomarket1

n @ (pl.ntel‘eg%@dangelomarket

D’ Angelo Italian Market Caters 7 days a week throughout
New Jersey & some parts of New York & Pennsylvania, including (but not limited to):
Princeton, Plainsboro, Lawrenceuville, Hopewell, Hillsboro, Skillman,
Hightstown, Pennington, Ewing, Kingston, Bell Mead, West Windsor,
East Windsor, Hamilton, Monroe, Yardley

35 Spring Street
Princeton, New Jersey

609.921.0404

info@dangelomarket.com

Prestige Printing (718) 837-8787 Rev.6/12/23



