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Special Event Catering



“FOOTERS” BIG BITE HEROS
Specially Baked Italian Bread Ranging From 2 Foot to 6 Foot Long.

Mustard, Mayonnaise, Oil and Vinegar, Balsamic Glaze (If Applicable)

AAMERICANMERICAN SSTYLETYLE .......................................................................$22.00 PER FOOT
Boar’s Head Ham, Turkey, Homemade Roast Beef, Genoa Salami, American Cheese, Lettuce & Tomato

DDOMESTICOMESTIC IITALIANTALIAN ....................................................................$22.00 PER FOOT
Ham, Salami, Provolone, Lettuce, Tomato & Roasted Peppers

OOLDLD FFASHIONEDASHIONED TTURKEYURKEY ..........................................................$23.00 PER FOOT
Oven Gold Turkey, Imported Swiss Cheese, Crispy Bacon, Lettuce, Tomato, Mayo

IITALIANTALIAN .......................................................................................$25.00 PER FOOT
Prosciutto, Soppresatta, Capicola, Ham Cappy, Provolone, Lettuce, Tomato & Roasted Peppers

MMARIAARIA LLISAISA.................................................................................$25.00 PER FOOT
Chicken Cutlet, Fresh Mozzarella, Roasted Peppers, Balsamic Glaze

CCALIFORNIAALIFORNIA CCHICKENHICKEN ...............................................................$25.00 PER FOOT
Chicken Cutlet, American Cheese, Shredded Lettuce, Tomato & Honey Mustard on the side

VVEGETARIANOEGETARIANO .............................................................................$25.00 PER FOOT
Breaded Eggplant, Chopped Broccoli Rabe, Provolone, Roasted Peppers & Glaze on the side

LLUGERUGER RROASTOAST BBEEFEEF....................................................................$25.00 PER FOOT

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

RROASTOAST BBEEFEEF IITALIANOTALIANO ...............................................................$25.00 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
HHOTOT & C& COLDOLD FFINGERINGER FFOODSOODS

(2 Dozen Minimum)

ARTICHOKE & BASIL CROSTINI ............................................................$2.50 EACH

FIG & MASCARPONE CROSTINI (BEST SELLER)...........................................$2.50 EACH

BEEF TENDERLOIN CROSTINI ON GARLIC TWIST BREAD.......................$5.00 EACH

EGGPLANT CAPONATA CROSTINI ..........................................................$2.50 EACH

CELIGINE MOZZARELLA BAMBOO PICKS ...............................................$2.50 EACH

COLD ANTIPASTO BAMBOO PICKS ........................................................$2.50 EACH

PROSCIUTTO & MELON BAMBOO PICKS...............................................$2.50 EACH

FRUIT & CHEESE BAMBOO PICKS.........................................................$2.50 EACH

PEAR & BRIE FILO ROLL......................................................................$2.50 EACH

MINI TERIYAKI CHICKEN SKEWERS ......................................................$2.50 EACH

MINI TERIYAKI STEAK SKEWERS ...........................................................$2.50 EACH

ASSORTED MINI BITE QUICHE .............................................................$1.50 EACH



KIDS MENU
MACARONI & CHEESE........................................................................$50.00 TRAY

CHICKEN FINGERS..............................................................................$55.00 TRAY

FRENCH FRIES....................................................................................$45.00 TRAY

HONEY MUSTARD CHICKEN ...............................................................$65.00 TRAY

MOZZARELLA STICKS & FRIED RAVIOLI ..............................................$55.00 TRAY

CHICKEN MILANESE (15 PIECES).............................................................$60.00 TRAY

PIGS IN A BLANKET ............................................................................$60.00 TRAY

COLD PLATTERS
12” 16”

Serves Serves
10-12 15-20

AANTIPASTONTIPASTO DDELLAELLA CCASAASA ......................................................$60.00 $110.00
Prosciutto/Provolone Pepper Shooters, Mixed Olives, Cubed Sharp Provolone,
Mozzarella Salad, Ricotta Salata, Hot & Sweet Dry Sausage and Pepperoni
(No Substitutions Please)

BBRUSCHETTARUSCHETTA PPLATTERLATTER .........................................................$45.00 $85.00
Homemade Bruschetta Mix, Garlic Toast Separate on a platter Approx. 30 Crostini Approx. 65 Crostini

CCHEESEHEESE SSPECIALPECIAL ...................................................................$60.00 $110.00
Assortment of Imported and Domestic Cheeses accompanied by
Sweet & Dry Soppresatta and Pepperoni

CCRUDITERUDITE PPLATTERLATTER ...............................................................$60.00 $100.00
Medley of Crisp Vegetables served with a Ranch Dipping Sauce

BBURRATAURRATA PPLATTERLATTER................................................................$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

MMOZZARELLAOZZARELLA CCAPRESEAPRESE PPLATTERLATTER.........................................$60.00 $110.00
House Made Fresh Mozzarella, Roasted Tomatoes, Roasted Peppers,
Basil, Olives and Olive Oil

FFRUITRUIT & C& CHEESEHEESE PPLATTERLATTER..................................................$60.00 $110.00
Seasonal Fruit arranged with Imported & Domestic Cubed Cheeses

FFINGERINGER SSANDWICHANDWICH TTRAYRAY ....................................................$65.00 $130.00
Mini Kaiser Sandwiches Assorted & Plattered 12 Sandwiches 24 Sandwiches

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

AASSORTEDSSORTED HHEROERO PPLATTERLATTER ..................................................$65.00 $130.00
8” Heroes Cut in 4 & Arranged on a Platter - Assorted 5 Heros (20 Pcs.) 10 Heros (40 Pcs.)

AASSORTEDSSORTED WWRAPRAP PPLATTERLATTER ..................................................$55.00 $110.00
An Assortment of Wraps, Cut in 3’s & Arranged on a Platter 5 Wraps (15 Pcs.) 10 Wraps (30 Pcs.)

FFRUITRUIT TTRAYRAY ..........................................................................$55.00 $110.00
An Assortment of Sliced Fruit Arranged on a Platter

FFRUITRUIT SSALADALAD BBOWLOWL .............................................................$55.00 $110.00
Assorted Fruit Cut Up and Mixed, served in a bowl

SSHRIMPHRIMP CCOCKTAILOCKTAIL (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
12” 16”

Serves Serves
10-12 15-20

CCOLDOLD CCUTUT PPLATTERLATTER AARRANGEDRRANGED WITHWITH OUROUR FFINESTINEST

SSELECTIONSELECTIONS OFOF MMEATSEATS ANDAND CCHEESESHEESES ................................$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

EEXECUTIVEXECUTIVE LLUNCHUNCH
(8 Person Minimum)

$14.95 PER PERSON

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

BBOXEDOXED LLUNCHUNCH
(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 LCEO LUNCHUNCH
(8 Person Minimum)

$18.95 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

SSALADALAD BBARAR
(8 Person Minimum)

$14.95 PER PERSON

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

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

Choice of Dressing
Italian Bread or Rolls Included



HOT APPETIZERS

PPROSCIUTTOROSCIUTTO BBALLSALLS ...............................................................20 PER TRAY $40.00

CCHEESEHEESE AARANCINIRANCINI..................................................................20 PER TRAY $40.00
Risotto, Mozzarella, Provolone, Parsley

SSICILIANICILIAN AARANCINIRANCINI ................................................................20 PER TRAY $40.00
Risotto, Ground Beef, Carrot, Celery, Mozzarella

SSPINACHPINACH AARANCINIRANCINI ................................................................20 PER TRAY $40.00
Risotto, Spinach, Mozzarella

HHOMEMADEOMEMADE MMOZZARELLAOZZARELLA SSTICKSTICKS........................................24 PER TRAY $50.00
Fresh Mozzarella with a Fine Panko Breading

HHOMEMADEOMEMADE PPOTATOOTATO CCROQUETTESROQUETTES ......................................24 PER TRAY $40.00

SSPEDINIPEDINI AALLALLA RROMANAOMANA .........................................................30 PER TRAY $60.00
Mozzarella Triangles Battered in Flour & Fried, Served with a Scampi Sauce

FFRIEDRIED RRAVIOLIAVIOLI .......................................................................32 PER TRAY $50.00
Cheese Filled

EEGGGG RROLLOLL PPLATTERLATTER.........................................12 PER TRAY (24 TOTAL PIECES) $65.00
Combination of Cheese Steak and Buffalo Chicken

SSTUFFEDTUFFED MMUSHROOMSUSHROOMS ......................................................24 MUSHROOMS $50.00
Mushroom Caps Baked & Stuffed with a Homemade Breadcrumb Mix with a Scampi Sauce Drizzle

CCOCONUTOCONUT SSHRIMPHRIMP.................................................................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 MENUPARTY PACKAGE MENU
20 People - Choice of 3 Full Trays
30 People - Choice of 4 Full Trays
40 People - Choice of 5 Full Trays

$20.99 per person

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

BBOLOGNESEOLOGNESE, R, RIGATONIIGATONI - Ground Sirloin, Pork & Veal, Tomatoes and a touch of cream

FFILETTOILETTO DIDI PPOMODOROOMODORO ((VEGANVEGAN)) - Made with San Marzano Tomatoes, Fresh Garlic and Organic Basil

PPESTOESTO GGENOVESEENOVESE ((VEGETARIANVEGETARIAN)) - Fresh Organic Basil, Extra Virgin Olive Oil, Garlic, Parmigiano

VVODKAODKA, P, PENNEENNE ((VEGETARIANVEGETARIAN)) - Plum Tomatoes, Shallots, Vodka, and a Touch of Cream

VVONGOLEONGOLE ININ BBIANCOIANCO - Fresh Baby Clams, Garlic, White Wine and Parsley

VVONGOLEONGOLE RROSSOOSSO - Fresh Baby Clams, Garlic, Fresh Tomatoes and Parsley

SSPECIALTYPECIALTY PPASTAASTA

AANELLETTINELLETTI ALAL FFORNOORNO - Sicilian “Ring” Pasta (Anelli), Baked with Ground Sirloin, Fresh Tomatoes,

Baby Peas, Béchamel, and Toasted Breadcrumbs

BBAKEDAKED ZZITIITI ((VEGETARIANVEGETARIAN)) - Homemade Fresh Mozzarella, Fresh Ricotta and Marinara Sauce

BBOSCAIOLAOSCAIOLA, P, PENNEENNE - With Sautéed Chicken, Baby Spinach and Mushrooms in

Garlic & Oil or Cream Sauce

CCAVATELLIAVATELLI & B& BROCCOLIROCCOLI ((VEGETARIANVEGETARIAN)) - Fresh Broccoli Florets, Garlic, Oil and Pecorino Romano

DDITALIITALI WITHWITH PPROSCIUTTOROSCIUTTO, P, PEASEAS ANDAND OONIONSNIONS

FFARFALLEARFALLE TTUSCANYUSCANY - Prosciutto di Parma (optional), Cremini Mushrooms, Baby Peas, Toch of Tomato,

in a Delicate cream Sauce

GGNOCCHINOCCHI GGRATINATIRATINATI ((VEGETARIANVEGETARIAN)) - Potato Dumplings Baked with Mozzarella, Plum

Tomato Sauce and Pecorino Romano

LLASAGNAASAGNA, C, CHEESEHEESE ((VEGETARIANVEGETARIAN)) - Fresh Ricotta, Homemade Mozzarella, Parmigiano Reggiano

and Tomato Sauce

LLASAGNAASAGNA, M, MEATEAT - Ground Sirloin, Crumbled Sausage, Fresh Ricotta, Mozzarella and Tomato Sauce

LLASAGNAASAGNA, V, VEGETABLEEGETABLE ((VEGETARIANVEGETARIAN)) - Baby Spinach, Broccoli Florets, Zucchini,

Fresh Ricotta, Mozzarella and Béchamel Sauce

*L*LASAGNAASAGNA RROLLATINIOLLATINI - Strips of Lasagna Wrapped around Mozzarella and Fresh Ricotta,

Topped with Meat Sauce and Locatelli Cheese (add $1.00 pp)

SSACHETTIACHETTI D’AD’ANGELONGELO - 4 Cheese Filled Sachetti Pasta (Purses), Diced Prosciutto, Baby Peas,

Touch of Tomato, Cream, Parmigiano Reggiano (add $1.00 pp)

MMANICOTTIANICOTTI ((VEGETARIANVEGETARIAN)) - Filled with Fresh Ricotta, Topped with Choice of Marinara,

Bolognese or Vodka Sauce

OORECCHIETTERECCHIETTE MMONTANARAONTANARA - Crumbled Sausage, Broccolini, Sundried Tomatoes and Ricotta Salata

PPASTAASTA PPRIMAVERARIMAVERA ((VEGETARIANVEGETARIAN)) - Fresh Seasonal Vegetables with choice of

Cream Sauce or Garlic & Oil (Vegan)

AALLLL’A’AMERICANAMERICANA - (American Style) Cheddar, American, Edam and Asiago

AALLLL’I’ITALIANATALIANA - (Italian Style) Mascarone, Bel Paese, Grana Padano, Taleggio

RRIGATONIIGATONI MMAREARE EE MMONTIONTI - Prawns, Broccoli Rabe, and Touch of Cream (add $2.00 pp)



PPOULTRYOULTRY

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

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

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

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

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

CCHICKENHICKEN FFRANCESERANCESE - Sautéed in a Light Lemon, Butter and White Wine Sauce

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

CCHICKENHICKEN MMARSALAARSALA - Sautéed with Mushrooms in a Light Marsala Wine Sauce

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

CCHICKENHICKEN MMILANESEILANESE - Lightly Pounded Chicken Cutlets, Coated with Our Very Own Italian Breadcrumbs

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

CCHICKENHICKEN PPARMIGIANAARMIGIANA - Crisp Chicken Milanese Topped with Plum Tomato Sauce and
Melted Fresh Mozzarella

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

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

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

CCHICKENHICKEN SSALTIMBOCCAALTIMBOCCA - Chicken Scaloppine, Prosciutto, Baby Spinach, Sage and White Wine

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

HHONEYONEY MMUSTARDUSTARD CCHICKENHICKEN - Chicken Tenders, Coated in Our Famous Original Recipe
Honey Mustard Dressing

CCARVEDARVED TTURKEYURKEY WITHWITH RROASTEDOASTED SSWEETWEET PPOTATOESOTATOES

SSLICEDLICED TTURKEYURKEY BBREASTREAST ININ GGRAVYRAVY

PPORKORK

BBABYABY BBACKACK RRIBSIBS ((GLUTENGLUTEN--FREEFREE ONON REQUESTREQUEST)) - Pork Ribs Slowly Braised

in Homemade Barbecue Sauce (add $2.00 pp)

BBQ PBBQ PULLEDULLED PPORKORK ((GLUTENGLUTEN-F-FREEREE ONON REQUESTREQUEST)) - Pork Shoulder Slowed Baked

until Fork Tender, Smothered in Homemade Rustic Barbecue Sauce (add $2.00 pp)

PPORKORK CCUTLETSUTLETS AAGROGRO DDOLCÉOLCÉ - Hot & Sweet Vinegar Peppers

PPORKORK CCUTLETSUTLETS BBRUSCHETTARUSCHETTA - Breaded Pork Cutlets (Milanese) Topped with Diced Plum

Tomatoes, Fresh Mozzarella, Organic Basil, Red Onions and Extra Virgin Olive Oil

PPORKORK FFILETILET WITHWITH MMUSHROOMSUSHROOMS ((GLUTENGLUTEN--FREEFREE ONON REQUESTREQUEST)) - Oven Roasted

Pork Tenderloin, Sliced and served with Sautéed Mushrooms in a Port Wine Reduction

SSAUSAGEAUSAGE ANDAND BBROCCOLIROCCOLI RRABEABE ((GLUTENGLUTEN--FREEFREE)) - A Classic Combination of

Homemade Sausage and Broccoli Rabe

SSAUSAGEAUSAGE ANDAND PPEPPERSEPPERS (S(SANAN GGENNAROENNARO SSTYLETYLE) () (GLUTENGLUTEN--FREEFREE)) - Homemade

Sausage, Broiled and Sautéed with Onions, Red & Green Bell Peppers, Plain or White Marinara Sauce

SSPIRALPIRAL HHAMAM ((CARVEDCARVED))

SSTUFFEDTUFFED LLOINOIN OFOF PPORKORK - Stuffed with Baby Spinach, Prosciutto, Cotto and Scamorza Cheese

with Hot and Sweet Cherry Peppers (add $2.00 pp)



*V*VEALEAL

VVEALEAL FFIORENTINAIORENTINA - (add $2.00 pp) Layered with Prosciutto, Fresh Mozzarella and Roasted

Peppers in a Sherry Wine Reduction

VVEALEAL MMARSALAARSALA - (add $2.00 pp) Sautéed with Mushrooms in Marsala Wine Sauce

VVEALEAL PPARMIGIANAARMIGIANA - (add $2.00 pp) Milanese Topped with Plum Tomato Sauce and

Melted Fresh Mozzarella

VVEALEAL RROLLATINIOLLATINI - (add $2.00 pp) Stuffed with Prosciutto, Mozzarella and Sautéed Spinach

VVEALEAL SSALTIMBOCCAALTIMBOCCA - (add $2.00 pp) Prosciutto, Baby Spinach, Sage and White Wine

VVEALEAL SSORRENTINAORRENTINA - (add $2.00 pp) Layered with Prosciutto, Fresh Mozzarella and Eggplant

in a Sherry Wine Reduction

VVEALEAL SSPIEDINIPIEDINI - (add $2.00 pp) Scaloppine Stuffed with Toasted Breadcrumbs,

Caramelized Onions

BBEEFEEF

BBEEFEEF BBOURGUIGNONOURGUIGNON - Beef Medallions Slowly Cooked in Burgundy Wine and our

Very Own Beef Stock

*F*FILETILET MMIGNONIGNON - Oven Roasted Beef Tenderloin Au Jus, Cooked to your preferred

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

HHOMEMADEOMEMADE MMEATBALLSEATBALLS ININ MMARINARAARINARA SSAUCEAUCE

PPEPPEREPPER SSTEAKTEAK - With Peppers and Onions, served with Rice (add $2.00 pp)

RROASTOAST BBEEFEEF ANDAND GGRAVYRAVY - Carved Angus Beef Top Round, Sliced Thin in Gravy

SSHORTHORT RRIBSIBS OFOF BBEEFEEF - (add $2.00 pp) Slowly braised with Carrots, Celery and Onion in

Red Wine and Beef Stock

SSWEDISHWEDISH SSTYLETYLE MMEATBALLSEATBALLS - Cocktail Size Beef Meatballs in White Wine and our

very own Beef Stock

SSTEAKTEAK PPIZZAIOLAIZZAIOLA - (add $2.00 pp) Thinly Sliced Tender Certified Angus Beef Steak,

Layered with Potatoes, Mushrooms, Fresh Tomato Sauce

*S*SEAFOODEAFOOD

CCALAMARIALAMARI ININ SSAUCEAUCE - Fresh Calamari in Light Seafood Marinara Sauce (add $2.00 pp)

CCALAMARIALAMARI , S, STUFFEDTUFFED - Whole Squid Stuffed with Seasoned Breadcrumbs,

Pine Nuts and Fresh Herbs (add $2.00 pp)

FFLOUNDERLOUNDER FFRANCESERANCESE - with Lemon, Butter and White Wine

SSTUFFEDTUFFED FFLOUNDERLOUNDER - With Crabmeat and Scallops in a Lemon Butter Sauce (add $2.00 pp)

SSALMONALMON, R, ROASTEDOASTED ((GLUTENGLUTEN FREEFREE)) - With Fresh Rosemary

(add $2.00 pp)

SSEAFOODEAFOOD FFRARA DDIAVOLOIAVOLO ((GLUTENGLUTEN FREEFREE)) - (add $2.00 pp) Bouillabaisse of Fresh Seafood

in a Marechiaro Sauce (Light Marinara with Fish Stock). Choice of Mild or Spicy

FFILETTOILETTO SSAPORITOAPORITO - (add $2.00 pp) Fresh Fillet of Sole Sautéed with Mushrooms and Shallots

in a Marsala and Fish Stock Reduction

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

SSHRIMPHRIMP PPARMIGIANAARMIGIANA - (add $2.00 pp) Shrimp Milanese, Topped with Plum Tomato Sauce

and Melted Fresh Mozzarella

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



VVEGETABLESEGETABLES & G& GRAINSRAINS

*A*ARTICHOKESRTICHOKES FFRANCESERANCESE ((VEGETARIANVEGETARIAN)) - (add $2.00 pp) Baby Artichoke Hearts with

Lemon, Butter and White Wine

BBAKEDAKED AASPARAGUSSPARAGUS - With Grana Padano

BBROCCOLIROCCOLI , S, SAUTÉEDAUTÉED ((VEGANVEGAN//GLUTENGLUTEN--FREEFREE))

BBROCCOLIROCCOLI RRABEABE, S, SAUTÉEDAUTÉED ((VEGANVEGAN//GLUTENGLUTEN--FREEFREE))

EEGGPLANTGGPLANT RROLLATINIOLLATINI ((VEGETARIANVEGETARIAN))
Stuffed with Fresh Ricotta, Fresh Mozzarella, Pecorino Romano - Topped with Marinara Sauce

EEGGPLANTGGPLANT PPARMIGIANAARMIGIANA ((VEGETARIANVEGETARIAN)) - Plum Tomato Sauce, Fresh Mozzarella, 

Pecorino Romano

EESCAROLESCAROLE ANDAND BBEANSEANS ((GLUTENGLUTEN--FREEFREE//VEGANVEGAN)) - Sautéed with Garlic, Oil and Vegetable Broth

FFARROARRO SSALADALAD ((VEGANVEGAN)) - Whole Grain Spelt, Fresh Pineapple, Dried Cranberries, Bell Peppers,

Apple Cider Vinaigrette

GGATEAUATEAU DIDI PPATATEATATE - Potato Puree, Prosciutto Cotto, Fresh Mozzarella, Butter and Toasted Breadcrumbs

GGRILLEDRILLED VVEGETABLEEGETABLE MMEDLEYEDLEY ((GLUTENGLUTEN--FREEFREE//VEGANVEGAN)) - In Aged Balsamic Vinegar

QQUINOAUINOA ((GLUTENGLUTEN FREEFREE//VEGANVEGAN)) - Plant-Based Protein, with Roasted Vegetables

RROASTEDOASTED PPOTATOESOTATOES ((GLUTENGLUTEN FREEFREE//VEGANVEGAN)) - Baby Bliss Potatoes, Rosemary,

Smoked Paprika

SSAUTÉEDAUTÉED SSEASONALEASONAL VVEGETABLESEGETABLES ((GLUTENGLUTEN--FREEFREE//VEGANVEGAN))

SSTRINGTRING BBEANSEANS MMARINARAARINARA ((GLUTENGLUTEN--FREEFREE//VEGANVEGAN))



SALADS
SSALADALAD BBOWLSOWLS

Medium Large
Serves Serves
12-15 20-25

DDELLAELLA CCASAASA SSALADALAD ..............................................................$30.00 $50.00
Romaine, Greens, Tomato, Cucumber, Olives, Shredded Carrots

CCAESARAESAR SSALADALAD ......................................................................$30.00 $50.00
Romaine, Croutons, Grated Cheese

WWALDORFALDORF SSALADALAD ..................................................................$45.00 $75.00
Iceberg, Romaine, Greens, Apples, Cranberries, Crumbled Blue Cheese

CCOBBOBB SSALADALAD .........................................................................$45.00 $75.00
Iceberg, Romaine, Turkey Breast, Bacon, Tomato, Avocado, Crumbled Blue Cheese

CCHICKENHICKEN PPASTAASTA CCAESARAESAR ......................................................$45.00 $75.00
Romaine, Grilled Chicken, Croutons, Grape Tomatoes, Penne Tossed in a
Creamy Caesar Dressing with Grated Cheese

SSTT. R. REGISEGIS SSALADALAD ..................................................................$45.00 $75.00
Baby Arugula, Asian Pear Slices, Cranberries, Red Onion, Red or Green Grapes,
Crumbled Blue Cheese

FFAGIOLINIAGIOLINI SSALADALAD..................................................................$50.00 $90.00
String Beans, Red Potatoes, Red Onions, Tomatoes, Red Wine Vinaigrette

PPASTAASTA BBRUSCHETTARUSCHETTA..............................................................$50.00 $90.00
Mezzi Rigatoni, Cubed Fresh Mozzarella, Tomato, Basil, Olive Oil and Seasonings

TTORTELLINIORTELLINI PPESTOESTO...............................................................$50.00 $90.00
Cheese Filled Tortellini, Baby Spinach, Grape Tomatoes, Blue Cheese, Red Onion,
Tossed in a Basil Pesto Dressing

RRAVIOLETTIAVIOLETTI SSALADALAD...............................................................$50.00 $90.00
Cheese Filled Mini Ravioli, Sundried Tomatoes, Roasted Peppers, Scallions,
Tossed in a Balsamic Vinaigrette

GGREEKREEK SSTYLETYLE PPASTAASTA SSALADALAD .................................................$50.00 $90.00
Bowtie Pasta, Calamata Olives, Sliced Red Onion, Grape Tomatoes, Feta Cheese,
Tossed in a Red Wine Vinaigrette

RRUSTICUSTIC CCHICKENHICKEN SSALADALAD .....................................................$65.00 $120.00
Shredded Chicken Breast, Baby Arugula, Cranberries, Vinegar Peppers, Apples,
Tossed in a Apple Cider Vinaigrette

MMONDELLOONDELLO SSALADALAD ...............................................................$50.00 $80.00
Roasted Red & Golden Beets, Orange Slices, Vinegar Peppers, Ricotta Salata,
Sliced Red Onion, Fresh Mint, Tossed in a Balsamic Vinaigrette

HHEALTHEALTH SSALADALAD .....................................................................$50.00 $80.00
Baby Spinach, Strawberries, Blueberries, Cranberries, Feta Cheese,
Sliced Red Onion, Raspberry Vinaigrette on the side

HHOMEMADEOMEMADE MMACARONIACARONI SSALADALAD ...........................................$35.00 $70.00

HHOMEMADEOMEMADE PPOTATOOTATO SSALADALAD ................................................$35.00 $70.00

HHOMEMADEOMEMADE CCOLEOLE SSLAWLAW ......................................................$35.00 $70.00

GGERMANERMAN SSTYLETYLE PPOTATOOTATO SSALADALAD ..........................................$35.00 $70.00

FFARROARRO SSALADALAD ........................................................................$50.00 $90.00
Organic Farro, Diced Pineapple, Cranberries, Bell Peppers,
Tossed in an Apple Cider Vinaigrette

MMEDITERRANEANEDITERRANEAN OORZORZO SSALADALAD...........................................$50.00 $90.00
Orzo Pasta, Diced Cucumber, Diced Tomato, Crumbled Feta Cheese,
Tossed in a Homemade Vinaigrette

SSEAFOODEAFOOD SSALADALAD ...................................................................$95.00 $165.00
Large White Shrimp, Tender Polpo, Calamari, Olives, Vinegar Peppers,
Celery, Garlic, Olive Oil, Vinegar and Seasonings



PASTA A’LA CARTE
Half Tray Full Tray
Serves Serves
10-12 15-20

PPENNEENNE VVODKAODKA ......................................................................$50.00 $95.00
Plum Tomatoes, Basil, Vodka, Heavy Cream

BBAKEDAKED ZZITIITI...........................................................................$50.00 $95.00
Fresh Mozzarella, Ricotta, Marinara Sauce, Grated Cheese

AANELETTINELETTI AALL FFORNOORNO ...........................................................$50.00 $95.00
Sicilian (Ring) Pasta, Baked with Ground Sirloin, Fresh Tomato, Baby Peas,
Toasted Breadcrumbs

BBUCATINIUCATINI AALLALLA NNORMAORMA.......................................................$50.00 $95.00
Fried Eggplant, Fresh Plum Tomato Sauce with Garlic, Basil, Ricotta Salata

MMEZZIEZZI RRIGATONIIGATONI BBOLOGNESEOLOGNESE.............................................$50.00 $95.00
Ground Beef, Pork, Veal, Carrots, Celery, Onion, Tomato, Fresh Herbs,
Touch of Cream

CCAVATELLIAVATELLI & B& BROCCOLIROCCOLI ......................................................$50.00 $95.00
Fresh Broccoli Florets, Garlic, Oil, Pecorino Romano

TTUBETTIUBETTI PPARMAARMA ...................................................................$50.00 $95.00
Diced Prosciutto, Baby Peas, Onion, Olive Oil, Seasonings, Grated Cheese

FFARTALLEARTALLE TTUSCANYUSCANY ..............................................................$50.00 $95.00
Diced Prosciutto, Sliced Mushrooms, Baby Peas, Touch of Tomato,
in a Pink Cream Sauce

GGNOCCHINOCCHI GGRATINATIRATINATI...........................................................$50.00 $95.00
Potato Dumplings Baked with Fresh Mozzarella, Plum Tomato Sauce,
Pecorino Romano

LLASAGNAASAGNA (C(CHEESEHEESE)) ..............................................................$50.00 $95.00
Ricotta, Mozzarella, Parmigiano Reggiano, Plum Tomato Sauce

LLASAGNAASAGNA BBOLOGNESEOLOGNESE ..........................................................$50.00 $95.00
Ground Sirloin, Crumbled Sausage, Ricotta, Mozzarella, Plum Tomato Sauce

OORECCHIETTERECCHIETTE MMONTANARAONTANARA ................................................$50.00 $95.00
Crumbled Sausage, Chopped Broccoli Rabe, Sundried Tomatoes,
Ricotta Salata in Garlc & Oil

MMANICOTTIANICOTTI (C(CHEESEHEESE))..........................................................$50.00 $95.00
Filled with Ricotta Cheese, Topped with Choice of Marinara, Vodka (12 Pieces) (24 Pieces)
or Bolognese Sauce

SSTUFFEDTUFFED SSHELLSHELLS (C(CHEESEHEESE))..................................................$50.00 $95.00
Filled with Ricotta Cheese, Topped with Choice of Marinara, Vodka (24 Pieces) (48 Pieces)
or Bolognese Sauce

GGEMELLIEMELLI PPESTOESTO ....................................................................$50.00 $95.00
Fresh Basil, Olive Oil, Garlic, Parmigiano Reggiano, Touch of Cream

SSACHETTIACHETTI D’AD’ANGELONGELO ..........................................................$55.00 $110.00
4 Cheese Filled Sachetti Pasta (Purses), Diced Prosciutto, Baby Peas,
Touch of Tomato, Cream, Parmigiano Reggiano



POULTRY A’LA CARTE
Half Tray Full Tray
Serves Serves
10-12 15-20

BBALSAMICALSAMIC CCHICKENHICKEN .............................................................$60.00 $110.00
Grilled Chicken Strips, Vinegar Peppers, Tossed in a Balsamic Reduction

CCHICKENHICKEN CCACCIATOREACCIATORE.........................................................$60.00 $110.00
Chicken on the Bone with Plum Tomato, Potato, Onion, Red & Green Bell Peppers

CCHICKENHICKEN CCAPPRICIOSSAAPPRICIOSSA ......................................................$60.00 $110.00
Breaded Chicken Cutlets, Topped with Chopped Baby Arugula, Fresh Mozzarella,
Tomato, Basil, Red Onion, Shaved Parmigiano Reggiano

CCHICKENHICKEN FFIORENTINAIORENTINA .........................................................$65.00 $120.00
Sautéed Chicken Breast, Topped with Prosciutto, Roasted Peppers,
Fresh Mozzrella, in a Sherry Wine Reduction

CCHICKENHICKEN FFRANCAISERANCAISE............................................................$60.00 $110.00
Sautéed Chicken Breast with Lemon, Butter, White Wine Sauce

CCHICKENHICKEN MMARSALAARSALA ..............................................................$60.00 $110.00
Sautéed Chicken Breast with Mushrooms in a Light Marsala Wine Sauce

CCHICKENHICKEN MMEATBALLSEATBALLS ..........................................................$60.00 $110.00
White Meat Ground Chicken with a Sweet Chili Pepper Demi Glaze Sauce

CCHICKENHICKEN MMURPHYURPHY ...............................................................$60.00 $110.00
Scallopini Size Chicken Breast, Sautéed with Mushrooms, Peppers,
Sliced Sausage, in a White Wine Sauce

CCHICKENHICKEN PPARMIGIANAARMIGIANA .........................................................$60.00 $110.00
Crisp Chicken Milanese Topped with Plum Tomato Sauce and Melted Mozzarella (12 Pieces)      (24 Pieces)

CCHICKENHICKEN PPICCATAICCATA................................................................$60.00 $110.00
Medallions of Chicken Dipped in Flour and Sautéed in White Wine,
Butter, Lemon Juice, Capers

CCHICKENHICKEN RRAPNIAPNI ...................................................................$65.00 $120.00
Grilled or Sautéed Chicken, Chopped Broccoli Rabe and Melted Fresh (12 Pieces)      (24 Pieces)
Mozzarella, in a Francaise Sauce

CCHICKENHICKEN PPOSITANOOSITANO.............................................................$60.00 $110.00
Medallions of Chicken Breast Sautéed with Artichoke Hearts, Red Roasted Peppers
in a Light Lemon, Butter and Wine Sauce

CCHICKENHICKEN SSALTIMBOCCAALTIMBOCCA.......................................................$65.00 $120.00
Chicken Scallopini, Prosciutto, Fresh Mozzarella, Sautéed Spinach in
a Sherry Wine Sauce

HHONEYONEY MMUSTARDUSTARD CCHICKENHICKEN ................................................$65.00 $120.00
Chicken Tenders, Coated in our Famous Original Recipe Honey Mustard Dressing
(Often replicated, never duplicated)

CCHICKENHICKEN SSORRENTINAORRENTINA ........................................................$65.00 $120.00
Sautéed Chicken Breast, Topped with Prosciutto, Fried Eggplant, (12 Pieces)      (24 Pieces)
Fresh Mozzarella in a Sherry Wine Reduction

CCHICKENHICKEN RROLLATINIOLLATINI ............................................................$65.00 $120.00
Stuffed Chicken Breast with Prosciutto, Mozzarella, Sautéed Spinach, Cut into
Medallions in a Sherry Wine Reduction

PPICNICICNIC CCHICKENHICKEN..................................................................$65.00 $120.00
Pulled Chicken Breast, Shredded and Mixed with a Honey BBQ Sauce
(Best served on Slider Rolls)



PORK A’LA CARTE
Half Tray Full Tray
Serves Serves
10-12 15-20

BBABYABY BBACKACK RRIBSIBS...................................................................$75.00 $145.00
Pork Ribs Slowly Braised in BBQ Sauce

BBQ PBBQ PULLEDULLED PPORKORK .............................................................$75.00 $145.00
Pork Shoulder Slowly Baked until Fork Tender, Smothered in a Honey BBQ Sauce

(Best served on Slider Roll)

PPORKORK CCUTLETSUTLETS BBRUSCHETTARUSCHETTA ..............................................$75.00 $145.00
Breaded Pork Cutlets, Topped with Diced Tomatoes, Fresh Mozzarella,

Basil, Olive Oil

PPORKORK CCUTLETSUTLETS AAGROGRO DDOLCEOLCE .............................................$75.00 $145.00
Breaded Pork Cutlets with Hot & Sweet Cherry Peppers in a Balsamic Reduction Gravy

PPORKORK FFILETILET WITHWITH MMUSHROOMSUSHROOMS .........................................$75.00 $145.00
Tender Pork Scallopini with Sautéed Mushrooms in a Port Wine Reduction

SSAUSAGEAUSAGE & P& PEPPERSEPPERS ............................................................$60.00 $110.00
Homemade Sausage Grilled and then Sautéed with Peppers and Onions

(Plain or Red with Sauce)

SSAUSAGEAUSAGE & B& BROCCOLIROCCOLI RRABEABE ...............................................$65.00 $125.00
Cheese & Parsley Sausage with Sautéed Chopped Broccoli Rabe in Garlic & Oil

SSWEETWEET SSLICEDLICED HHAMAM.............................................................$65.00 $125.00
Tasty Lean Cut of Glazed Ham, Sliced and Topped with a Brown Sugar Glazed

Gravy, Pineapple and Cherries

SSTUFFEDTUFFED LLOINOIN OFOF PPORKORK ......................................................$65.00 $125.00
Tender Boneless Hatfield Reserve Pork Loin Stuffed with Prosciutto, Sautéed

Spinach and Fresh Mozzarella, Sliced and Served with a Sherry Wine Reduction

HHAWAIIANAWAIIAN SSTYLETYLE RROASTOAST PPORKORK ...........................................$65.00 $125.00
Boneless Glazed Hatfield Reserve Pork Loin Roasted and Thinly Sliced, Served in

a Brown Sugar Glaze Sauce with Pineapple Chunks and Cherries

BBONEONE IINN GGRILLEDRILLED PPORKORK CCHOPSHOPS .........................................$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

SSAUSAGEAUSAGE & M& MEATBALLSEATBALLS .......................................................$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

BBEEFEEF BBRISKETRISKET .......................................................................$80.00 $150.00
1st Cut Brisket Slow Cooked in a Brown Gravy

BBEEFEEF WITHWITH MMUSHROOMSUSHROOMS.....................................................$75.00 $145.00
Tender Beef Strips, Slow Cooked in a Brown Mushroom Gravy
(Served with a Seperate Tray of Risotto)

PPEPPEREPPER SSTEAKTEAK ......................................................................$75.00 $145.00
Tender Beef Strips Slow Cooked with Peppers and Onions
(Served with a Separate Tray of Risotto)

MMEATBALLSEATBALLS MMARINARAARINARA ........................................................$60.00 $110.00

MMEATBALLSEATBALLS & S& SAUSAGEAUSAGE .......................................................$60.00 $110.00
Homemade Sausage and Meatballs Cut Up and Served in a Plum Tomato Sauce

BBEEFEEF SSHORTHORT RRIBSIBS.................................................................$90.00 $170.00
Slowly Braised with Carrots, Celery and Onion in a Red Wine Beef Stock
(Served with a Separate Tray of Risotto)

RROASTOAST BBEEFEEF & G& GRAVYRAVY .........................................................$70.00 $135.00
Prime Homemade Thin Sliced Roast Beef, Arranged in a Pan with Brown Gravy

PPOTOT RROASTOAST UUBRIACOBRIACO...........................................................$75.00 $145.00
Prime Cut Pot Roast Slowed Cooked in a Red Wine Sauce and Sliced
(Served with a Separate Tray of Risotto)

SSWEDISHWEDISH SSTYLETYLE MMEATBALLSEATBALLS................................................$60.00 $110.00
Cocktail Size Beef Meatballs in White Wine & Beef Stock and Sour Cream Mixture

SSTEAKTEAK PPIZZAIOLAIZZAIOLA .................................................................$75.00 $145.00
Thinly Sliced Tender Prime Beef Steak, Layered with Potatoes,
Mushrooms, Fresh Tomato Sauce

PPRIMERIME CCUTUT FFILETILET MMIGNONIGNON .....................................................MARKET PRICE
Seared and Roasted then Sliced (Cooked Rare)

BBEEFEEF SSKIRTKIRT SSTEANTEAN ....................................................................MARKET PRICE
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

VVEALEAL FFRANCAISERANCAISE...................................................................$85.00 $150.00
Tender Veal Scallopini, Sautéed in a Lemon, Butter and White Wine Sauce

VVEALEAL PPICCATAICCATA.......................................................................$85.00 $150.00
Tender Veal Scallopini, Sautéed in a Lemon, Butter, White Wine
and Capers Sauce

VVEALEAL MMARSALAARSALA .....................................................................$85.00 $150.00
Tender Veal Scallopini in a Mushroom and Marsala Wine Gravy

VVEALEAL RROLLATINIOLLATINI ...................................................................$85.00 $150.00
Veal Stuffed with Sautéed Spinach, Prosciutto, Mozzarella in a
Sherry Wine Gravy, Cut into Medallions

VVEALEAL SSPADINIPADINI .......................................................................$85.00 $150.00
Veal Stuffed with Breadcrumbs, Fresh Lemon, Garlic and
Caramelized Onions, Cut into Medallions in a Light Beef Gravy

VVEALEAL SSALTIMBOCCAALTIMBOCCA..............................................................$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 Full Tray
Serves Serves
10-12 15-20

AARTICHOKERTICHOKE FFRANCAISERANCAISE........................................................$70.00 $135.00
Sautéed Aritichoke Hears in a Lemon, Butter and White Wine Sauce

BBROCCOLIROCCOLI SSAUTÉEDAUTÉED .............................................................$45.00 $85.00
Florets Sautéed in a Garlic & Oil

BBROCCOLIROCCOLI RRABEABE SSAUTÉEDAUTÉED ...................................................$65.00 $125.00
Chopped Broccoli Rabe in Garlic and Oil

EEGGPLANTGGPLANT RROLLATINIOLLATINI..........................................................$50.00 $95.00
Fried Eggplant Stuffed with Ricotta, Mozzarella, Grated Cheese,
Topped with Marinara Sauce

EEGGPLANTGGPLANT PPARMIGIANAARMIGIANA.......................................................$50.00 $95.00
Layered with Plum Tomato Sauce, Fresh Mozzarella, Grated Cheese

EEGGPLANTGGPLANT CCAPRESEAPRESE .............................................................$65.00 $125.00
Round Sliced Breaded Eggplant Stacked with Fresh Mozzarella & Ricotta Cheese (8 Pieces)      (16 Pieces)

EESCAROLESCAROLE & B& BEANSEANS .............................................................$50.00 $95.00
Sautéed with Garlic and Oil in a Vegetable Broth

FFREGOLAREGOLA SSALADALAD ...................................................................$60.00 $115.00
Sardinian Pasta Pellets with Broccoli and Asparagus in a Lemon Olive Oil Dressing
(Served Hot or Cold)

GGRILLEDRILLED VVEGETABLEEGETABLE MMEDLEYEDLEY .............................................$65.00 $125.00
Eggplant, Zucchini, Yellow Squash, Peppers, Mushrooms and Red Onion
Served with Balsamic, Garlic and Fresh Mint

GGATEAUATEAU DDII PPATATEATATE ..............................................................$50.00 $95.00
Potato Puree, Diced Ham, Fresh Mozzarella and Butter
Baked with Toasted Breadcrumbs

RROASTEDOASTED PPOTATOESOTATOES .............................................................$50.00 $95.00
Rosemary, Onion, Paprika, Oilive Oil

SSAUTÉEDAUTÉED VVEGETABLEEGETABLE MMEDLEYEDLEY .............................................$65.00 $125.00
Broccoli, Zucchini, Cauliflower, Carrots and Mushrooms Sautéed in Garlic & Oil

SSTRINGTRING BBEANSEANS GGARLICARLIC & O& OILIL OROR MMARINARAARINARA ...................$55.00 $100.00
Sautéed String Beans Topped with Toasted Breadcrumbs

MMASHEDASHED PPOTATOESOTATOES ..............................................................$45.00 $85.00
Butter, Cream, Garlic, Salt & Pepper

AARTICHOKESRTICHOKES TTOSCANAOSCANA ........................................................$65.00 $125.00
Split Artichoke Hearts Stuffed and Baked with a Homemade Breadcrumb Mix
with a Scampi Sauce Drizzle

SSTUFFEDTUFFED MMUSHROOMSUSHROOMS ........................................................$50.00 $95.00
Mushroom Caps Baked and Stuffed with a Homemade Breadcrumb Mix Approx. 24       Approx. 48
with a Scampi Sauce Drizzle Mushrooms     Mushrooms



SEAFOOD A’LA CARTE
Half Tray Full Tray
Serves Serves
10-12 15-20

CCALAMARIALAMARI ININ SSAUCEAUCE.............................................................$85.00 $150.00
Fresh Squid Sliced in a Light Seafood Marinara Sauce
Served with a Separate Tray of Risotto

SSALMONALMON RROASTEDOASTED .......................................................$10.00 PER PIECE (5OZ.)
With Fresh Herbs                                                                                                                        Minimum 8 pieces

SSALMONALMON - P- POTATOOTATO EENCRUSTEDNCRUSTED .................................$10.00 PER PIECE (5OZ.)
                                                                                                                                                    Minimum 8 pieces

SSEAFOODEAFOOD FFRARA DDIAVOLOIAVOLO .......................................................$85.00 $160.00
Bouillabaisse of Calamari, Shrimp, Clams, Mussels and Lobster
(Choose Mild or Spicy) Served with a Separate Tray of Risotto

SSHRIMPHRIMP FRANCAISEFRANCAISE ...............................................................$85.00 $160.00
Sautéed in Lemon, Butter, White Wine Sauce
Served with Choice of a Separate Tray of Linguini or Risotto

SSHRIMPHRIMP OOREGANATAREGANATA ............................................................$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

SSHRIMPHRIMP SSCAMPICAMPI ....................................................................$85.00 $160.00
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

AASPARAGUSSPARAGUS & P& PARMIGIANOARMIGIANO RREGGIANOEGGIANO ...............................................$50.00

RRISOTTOISOTTO LLAA RROCCAOCCA ..............................................................................$50.00
Ham, Peas & Shallots

RRISOTTOISOTTO MMILANESEILANESE...............................................................................$50.00
Saffron, Cream, & Parmigiano Reggiano

RRISOTTOISOTTO MMONTANARAONTANARA ..........................................................................$50.00
Homemade Crumbled Sausage, Broccoli Rabe Chopped, Parmigiano Reggiano

PPORCINIORCINI MMUSHROOMUSHROOM RRISOTTOISOTTO............................................................$50.00

RRISOTTOISOTTO QQUATTROUATTRO FFORMAGGIORMAGGI ............................................................$50.00
Mascarpone, Reggiano, Fontina and Creamy Asiago

LLEMONEMON MMASCARPONEASCARPONE RRISOTTOISOTTO ...........................................................$50.00
Lemon Zest with Mascarpone and Cream

RRISOTTOISOTTO CCONON GGAMBERIAMBERI .......................................................................$60.00
Diced Jumbo Shrimp with a Creamy Mascarpone Cheese



BBQ PACKAGES
All Meats are Raw & Need to be Grilled.

All packages come with condiments.

ADDITIONAL SERVICES:
Professional Service: $35.00/hr.

Grill Chef: $35.00/hr. • Bartender: $35.00/hr.
Soda & Ice $2.50 per person

BLUE PACKAGE
$21.99 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
$26.99 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
$29.99 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 ................................................$3.00 PP
VANILLA COOKIE TRAY..............MEDIUM (2 LBS) $20.00    LARGE (3 LBS) $30.00
COOKIE & CANNOLI TRAY.....................................................................$3.00 PP
Combination of assorted vanilla cookies and chocolate & plain mini cannoli

PROFITEROLE TRAY....................................................................$40.00 PER TRAY
Chocolate covered cream puffs filled with Chantilly cream Serves 10-15 People

TIRAMISU TRAY.........................................................................$60.00 PER TRAY

10-12 Servings Per Tray

7-LAYER & PIGNOLI COOKIE TRAY.........................................2 LB. TRAY $50.00
Serves 10-12 People

PARTY CANNOLI .....................................................................................$110.00
Mega sized cannoli shell stuffed with 55 Mini Cannoli’s Garnished with 7 Layer Cookies and Strawberries

CAKES
All Cakes are 7” Size and Serve 10-12 Guests - Must be Pre-Ordered

$31.00 EACH

FUNFETTI LAYER: Funfetti cake with vanilla buttercream filling and icing

BLACKOUT LAYER: Chocolate cake with chocolate buttercream and chocolate cream filling

CANNOLI LAYER: Vanilla cake with cannoli cream filling and whip cream icing

BLACK & WHITE LAYER: Vanilla and Chocolate cake with chocolate buttercream filling,

vanilla buttercream icing with chocolate ganache

VANILLA LAYER: Vanilla cake with chocolate buttercream filling and icing

CHOCOLATE LAYER: Chocolate cake with chocolate buttercream filling and icing

RED VELVET LAYER: Red Velvet cake with cream cheese buttercream filling and icing

CARROT CAKE LAYER: Carrot cake with cream cheese buttercream filling and icing

CHOCOLATE MOUSSE: Chocolate cake with chocolate mousse filling and icing

CAPPUCCINO MOUSSE: Chocolate cake with cappucino mousse filling and icing

BLACKFOREST MOUSSE: Chocolate cake with black cherries soaked in rum and french cream

RAINBOW MOUSSE: Vanilla cake with French cream filling and rainbow cookies on outside

TIRAMISU CAKE: Vanilla cake with mascarpone cheese, lady fingers soaked in espresso, marsala wine

STRAWBERRY SHORTCAKE: Vanilla cake with strawberry preserve filling and whip cream frosting

CHOCOLATE RASPBERRY FUDGE: Chocolate cake with raspberry jam and chocolate fudge

LEMON LAYER: Vanilla cake with lemon filling and vanilla buttercream icing

7 LAYER RUM CAKE: Vanilla cake soaked in rum with chocolate buttercream filling and

icing with chocolate ganache on top

RAINBOW STRIP: Almond cake with raspberry jam, chocolate buttercream icing with chocolate ganache on top

OREO LAYER: Chocolate cake with cookies n’ cream buttercream filling and chocolate ganache on top

NUTELLA LAYER: Chocolate with nutella buttercream filling, chocolate buttercream icing and hazelnuts outside

CHEESECAKES
All Cheesecakes are 7” Size and Serve 10-12 Guests - Must be Pre-Ordered

NY STYLE CHEESECAKE ............................................................................$31.00
ITALIAN RICOTTA CHEESECAKE .................................................................$31.00
PINEAPPLE CHEESECAKE............................................................................$31.00
STRAWBERRY CHEESECAKE ........................................................................$31.00
BROWNIE CHEESECAKE .............................................................................$31.00
OREO CHEESECAKE...................................................................................$31.00
BLUEBERRY CHEESECAKE...........................................................................$31.00
RAINBOW - 7 LAYER CHEESECAKE .............................................................$31.00
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177 Elton Adelphia Road
Freehold, N.J. 07728

Tel. 732-876-9111 • Fax: 732-876-9112
www.dangelofreehold.com

D’Angelo Italian Market Caters 7 days a week throughout
New Jersey & some parts of New York & Pennsylvania,

Store Policy

• 3.95% transaction fee is applied to all credit/debit card sales. 

• 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.

• Refundable $10.00 deposit required on each sterno rack (for hot buffet catering).

• 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.


