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THANKSGIVING PACKAGE #1

Serves 8-10 $399
PACKAGE INCLUDES
1 appetizer • soup or salad • pasta
Turkey • 2 sides • 1 dessert
Cranberry sauce • 2 quarts of gravy

THANKSGIVING PACKAGE #2

Serves 18-20 $750
PACKAGE INCLUDES
2 appetizers • soup or salad • pasta
Turkey • 4 sides • 2 desserts
Cranberry sauce • 4 quarts of gravy

1. APPETIZERS

#1: choose 1  •  #2: choose 2
Fresh Mozzarella Platter
Sliced Tomato, Basil, EVOO

Sausage and Broccoli Rabe Stuffed Mushrooms
Hot Antipasto Platter
Cheese Rice Balls, Stuffed Mushrooms,
Potato Croquettes, Eggplant Rollatini

Chef's Choice Assorted Appetizers
Mozzarella, Prosciutto, Arugula Roll Ups
Italian Antipasto Platter +$80

2. SOUP OR SALAD

#1: 1 small • #2: 2 small or 1 medium salad

Butternut Squash Soup
Cream of Mushroom Soup
Chicken Noodle Soup
Cream of Broccoli Soup

Garden Salad
Caesar Salad
Arugula Salad
Harvest Salad +$10

3. PASTAS

#1: 1 half tray  •  #2: 2 half trays or 1 full tray

Penne Vodka
Stuffed Shells
Cavatelli and Broccoli
Manicotti
Rigatoni Bolognese
Macaroni and Cheese
Cheese Lasagna +$10
Orecchiette alla Romana +$20
Pumpkin Ravioli +$20
Meat Lasagna +$20

4. TURKEY - CHOOSE ONE

#1: 5 lb cooked breast or 10-12 lb whole turkey.
#2: 10 lb cooked breast or 20-22 lb whole turkey.

Turkey Breast in Gravy
Turkey Breast, Gravy on Side
Whole Roasted Turkey

Includes gravy: 2 qt (#1) / 4 qt (#2),
including any gravy served with the turkey.

5. SIDES

#1: choose 2  •  #2: choose 4  •  Half trays
Italian Style Sausage Stuffing
Traditional Vegetarian Stuffing
Mashed Potatoes
Roasted Yams
String Beans with Garlic & Oil
Seasoned Fingerling Potatoes
Sautéed Vegetable Medley
Broccoli Rabe with Garlic and Oil +$10
Brussels Sprouts, Onion & Bacon +$10

6. CRANBERRY - 1 PINT / 2 PINTS

Homemade Cranberry Sauce

7. DESSERTS

#1: choose 1  •  #2: choose 2
Apple Pie
Pumpkin Pie
Coconut Custard
Pecan Pie
Butter Cookies - 1 lb
New York Style Cheesecake +$10
Ricotta Cheesecake +$15
Assorted Mini Pastries - 12 +$25

Upgrades are per selection; pasta upgrades are per half tray.

Due to the global economy, we reserve the right to 
change any prices on this menu without notice
Orders should be placed (7) seven days in advance of your 
party. Parties should be delivered 1 to 2 hours prior to the 
arrival of your guests in order to insure proper heating. Our 
plasticware is of the highest quality. Five extra settings are 
provided for every 25 guests. It is suggested that you keep 
an extra supply in reserve. Paper tablecloths are provided 
for buffet tables only. Additional tablecloths are $2.00 each. 
Linens, silverware, tables, chairs, bars and tents are 
available to rent. Ask to speak to a catering coordinator for 
details.

Outdoor Parties: Food must never be in direct sunlight. 
Food will not heat properly in a breezy area. Food should not 
be kept outside for an extended period of time. 

A $50.00 refundable deposit is required on all equipment, 
All equipment must be returned within one week after party. 
50% Deposit is required upon booking and final payment is 
to be made 24 Hours in advance of event. 

(Final payment is to be made by cash or 
check only prior to date of event)

All Party Charges must be made within 72 hours prior to 
party. All party cancellations due to weather or unforeseen 
occurrences are subject to a 50% charge.

A&A Party Recommenda�ions

Complete Your Party Wi�h…
Sweets

Special Pricing Given to Non-Profit Organizations, 
Church Groups, Local Civil Organizations.

Just Ask the Owner

Waitresses (Minimum 5 Hrs) $50/hour
Bartenders (Minimum 5 Hrs) $60/hour
Chef/Grill Person (Minimum 5 Hrs) $60/hour

Sternos $2/ea
Wire Racks $5/ea
Plasticware Set-ups $1.75/person
Plates, Napkins, Flatware & Serving Spoons
*Refundable Wire Rack Deposit $10/ea

Experienced & Courteous Staff

Ext�as

Assorted Butter Cookie Tray 
                   $17 per lb. (1 lb. Serves approximately 6 guests)

Italian Assorted Mini Pastry Trays 
$3.00/person (minimum 20 Guests)
Cannoli, Eclairs, Cream Puffs, Napoleons 
and Assorted Fruit Tarts

Jumbo Filled Cannoli  $150
60 Miniature Cannolis Inside One Jumbo Cannoli Shell

“Mamma’s Famous” Italian Cheesecake  $45
(Serves 10-20 Guests)

Store Made New York Cheese Cake  $35
(Serves 10-20 Guests)

Fresh Fruit Salad (Minimum 20 Guests)  $4.50/person
Fresh Fruit Carved in a Watermelon

Sliced Fresh Seasonal Fruit Platter  $5/person
(Minimum 20 Guests)
Fresh Fruit Carved in a Watermelon

Soda Set-up (Minimum 20 Guests)  $3/person

Sheet Cakes Available
For Any Occasion. Quarter, Half and Full Size

Wedding & Novelty Cakes Available
Call for Pricing.

Home Made Ice Cream and Custom Made 
Ice Cream Sheet Cakes Available

Don’t See What You’re Loo�ing F��?
We’re here to make your event the very best.

If you don’t see a menu item you are looking for, 
call  one of our catering specialists

191 Main Street
Lincoln Park, NJ 07035
Phone: 973-633-7878 
Fax: 973-633-8777
www.aafinefoods.com
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All sides, everything but the turkey!

THANKSGIVING PACKAGE #3

Serves 8-10 $199
PACKAGE INCLUDES
Choose 4 sides • One half tray per choice

THANKSGIVING PACKAGE #4

Serves 16-18 $375
PACKAGE INCLUDES
Choose 4 sides • One full tray per choice

CHOOSE YOUR FOUR FAVORITES

SIDE SELECTION PACKAGE #3
HALF TRAY

PACKAGE #4
FULL TRAY

PASTAS
Macaroni and Cheese Included Included

Fresh Meat Lasagna +$10 +$20

VEGETABLES
String Beans with Garlic & Oil Included Included

Sautéed Vegetable Medley Included Included

Broccoli Rabe with Garlic & Oil +$10 +$20
Brussels Sprouts with Onion & Bacon +$10 +$20
Stuffed Mushrooms with Sausage & Broccoli Rabe +$10 +$20

POTATOES & YAMS
Mashed Potatoes Included Included

Seasoned Fingerling Potatoes Included Included

Roasted Yams Included Included

Sweet Potatoes With Brown Sugar and Walnuts Included Included

STUFFING
Italian Style Sausage Stuffing Included Included

Traditional Vegetarian Stuffing Included Included

PICKUP & PREPARATION

PICKUP
Confirm your pickup date and time when ordering.

PREPARATION
Confirm hot/cold pickup and reheating instructions
when ordering.

Package upgrades apply per tray. Bread and other add-ons are priced separately.

Due to the global economy, we reserve the right to 
change any prices on this menu without notice
Orders should be placed (7) seven days in advance of your 
party. Parties should be delivered 1 to 2 hours prior to the 
arrival of your guests in order to insure proper heating. Our 
plasticware is of the highest quality. Five extra settings are 
provided for every 25 guests. It is suggested that you keep 
an extra supply in reserve. Paper tablecloths are provided 
for buffet tables only. Additional tablecloths are $2.00 each. 
Linens, silverware, tables, chairs, bars and tents are 
available to rent. Ask to speak to a catering coordinator for 
details.

Outdoor Parties: Food must never be in direct sunlight. 
Food will not heat properly in a breezy area. Food should not 
be kept outside for an extended period of time. 

A $50.00 refundable deposit is required on all equipment, 
All equipment must be returned within one week after party. 
50% Deposit is required upon booking and final payment is 
to be made 24 Hours in advance of event. 

(Final payment is to be made by cash or 
check only prior to date of event)

All Party Charges must be made within 72 hours prior to 
party. All party cancellations due to weather or unforeseen 
occurrences are subject to a 50% charge.

A&A Party Recommenda�ions

Complete Your Party Wi�h…
Sweets

Special Pricing Given to Non-Profit Organizations, 
Church Groups, Local Civil Organizations.

Just Ask the Owner

Waitresses (Minimum 5 Hrs) $50/hour
Bartenders (Minimum 5 Hrs) $60/hour
Chef/Grill Person (Minimum 5 Hrs) $60/hour

Sternos $2/ea
Wire Racks $5/ea
Plasticware Set-ups $1.75/person
Plates, Napkins, Flatware & Serving Spoons
*Refundable Wire Rack Deposit $10/ea

Experienced & Courteous Staff

Ext�as

Assorted Butter Cookie Tray 
                   $17 per lb. (1 lb. Serves approximately 6 guests)

Italian Assorted Mini Pastry Trays 
$3.00/person (minimum 20 Guests)
Cannoli, Eclairs, Cream Puffs, Napoleons 
and Assorted Fruit Tarts

Jumbo Filled Cannoli  $150
60 Miniature Cannolis Inside One Jumbo Cannoli Shell

“Mamma’s Famous” Italian Cheesecake  $45
(Serves 10-20 Guests)

Store Made New York Cheese Cake  $35
(Serves 10-20 Guests)

Fresh Fruit Salad (Minimum 20 Guests)  $4.50/person
Fresh Fruit Carved in a Watermelon

Sliced Fresh Seasonal Fruit Platter  $5/person
(Minimum 20 Guests)
Fresh Fruit Carved in a Watermelon

Soda Set-up (Minimum 20 Guests)  $3/person

Sheet Cakes Available
For Any Occasion. Quarter, Half and Full Size

Wedding & Novelty Cakes Available
Call for Pricing.

Home Made Ice Cream and Custom Made 
Ice Cream Sheet Cakes Available

Don’t See What You’re Loo�ing F��?
We’re here to make your event the very best.

If you don’t see a menu item you are looking for, 
call  one of our catering specialists

191 Main Street
Lincoln Park, NJ 07035
Phone: 973-633-7878 
Fax: 973-633-8777
www.aafinefoods.com
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A LA CARTE • HOLIDAY ENTREES & SIDES

TURKEY & ROASTS
HALF TRAY FULL TRAY

Sliced Turkey Breast with Gravy $125 $240

Roast Porchetta $80 $150

Glazed Boneless Virginia Ham $125 $240

Whole Cooked Turkey (12-14 lbs.) $149 each

PASTAS, POTATOES & STUFFING

HALF FULL
TRAY TRAY

PASTAS

Fresh Meat Lasagna $75 $140

Macaroni and Cheese $60 $110

POTATOES & YAMS

Mashed Potatoes $50 $95

Roasted Seasoned Fingerling
Potatoes

$60 $110

Roasted Yams $50 $95

Sweet Potatoes With Brown
Sugar and Walnuts

$50 $95

STUFFING

Italian Style Sausage Stuffing $65 $120

Traditional Vegetarian Stuffing $55 $100

VEGETABLES
HALF FULL
TRAY TRAY

Sautéed String Beans with Garlic
& Oil

$65 $120

Sautéed Broccoli Rabe with
Garlic & Oil

$75 $140

Sautéed Vegetable Medley $60 $110

Roasted Brussels Sprouts with
Onion & Bacon

$75 $140

Stuffed Mushrooms with Sausage
& Broccoli Rabe

$75 $140

SOUPS & HOLIDAY EXTRAS

All Soups $13 / quart

Butternut Squash • Cream of Mushroom
Chicken Noodle • Cream of Broccoli

Turkey Gravy $16 / quart
Cranberry Sauce $6 / pint

Call 973-633-7878 to order and confirm availability, pickup & reheating arrangements.

Due to the global economy, we reserve the right to 
change any prices on this menu without notice
Orders should be placed (7) seven days in advance of your 
party. Parties should be delivered 1 to 2 hours prior to the 
arrival of your guests in order to insure proper heating. Our 
plasticware is of the highest quality. Five extra settings are 
provided for every 25 guests. It is suggested that you keep 
an extra supply in reserve. Paper tablecloths are provided 
for buffet tables only. Additional tablecloths are $2.00 each. 
Linens, silverware, tables, chairs, bars and tents are 
available to rent. Ask to speak to a catering coordinator for 
details.

Outdoor Parties: Food must never be in direct sunlight. 
Food will not heat properly in a breezy area. Food should not 
be kept outside for an extended period of time. 

A $50.00 refundable deposit is required on all equipment, 
All equipment must be returned within one week after party. 
50% Deposit is required upon booking and final payment is 
to be made 24 Hours in advance of event. 

(Final payment is to be made by cash or 
check only prior to date of event)

All Party Charges must be made within 72 hours prior to 
party. All party cancellations due to weather or unforeseen 
occurrences are subject to a 50% charge.

A&A Party Recommenda�ions

Complete Your Party Wi�h…
Sweets

Special Pricing Given to Non-Profit Organizations, 
Church Groups, Local Civil Organizations.

Just Ask the Owner

Waitresses (Minimum 5 Hrs) $50/hour
Bartenders (Minimum 5 Hrs) $60/hour
Chef/Grill Person (Minimum 5 Hrs) $60/hour

Sternos $2/ea
Wire Racks $5/ea
Plasticware Set-ups $1.75/person
Plates, Napkins, Flatware & Serving Spoons
*Refundable Wire Rack Deposit $10/ea

Experienced & Courteous Staff

Ext�as

Assorted Butter Cookie Tray 
                   $17 per lb. (1 lb. Serves approximately 6 guests)

Italian Assorted Mini Pastry Trays 
$3.00/person (minimum 20 Guests)
Cannoli, Eclairs, Cream Puffs, Napoleons 
and Assorted Fruit Tarts

Jumbo Filled Cannoli  $150
60 Miniature Cannolis Inside One Jumbo Cannoli Shell

“Mamma’s Famous” Italian Cheesecake  $45
(Serves 10-20 Guests)

Store Made New York Cheese Cake  $35
(Serves 10-20 Guests)

Fresh Fruit Salad (Minimum 20 Guests)  $4.50/person
Fresh Fruit Carved in a Watermelon

Sliced Fresh Seasonal Fruit Platter  $5/person
(Minimum 20 Guests)
Fresh Fruit Carved in a Watermelon

Soda Set-up (Minimum 20 Guests)  $3/person

Sheet Cakes Available
For Any Occasion. Quarter, Half and Full Size

Wedding & Novelty Cakes Available
Call for Pricing.

Home Made Ice Cream and Custom Made 
Ice Cream Sheet Cakes Available

Don’t See What You’re Loo�ing F��?
We’re here to make your event the very best.

If you don’t see a menu item you are looking for, 
call  one of our catering specialists
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A LA CARTE • APPETIZERS, DESSERTS & MORE

APPETIZERS & PLATTERS

Fresh Crudité Platter
Assorted fresh raw vegetables with our handmade dip.
Small $45 • Medium $70 • Large $95

Italian Antipasto Platter
Prosciutto, capicola, soppressata, sharp provolone, fresh
mozzarella, sundried tomatoes, marinated mushrooms,
roasted peppers, grilled artichoke hearts
and assorted olives.
Small (4-6 guests) $75
Medium (12-15 guests) $175
Large (18-22 guests) $250
X Large (25-30 guests) $325

Mediterranean Hummus Tray $85
Served with crackers, carrots and celery.

Fresh Mozzarella Tray $95
Sliced fresh mozzarella, tomatoes, basil, EVOO.

Bruschetta Appetizer
Small tray $45 • Medium $75 • Large $95
Served with garlic crostini.

Cheese Platters
Small (8-10 guests) $75
Choose 3 cheeses.
Large (15-20 guests) $145
Choose up to 5 cheeses.
Arranged with fresh fruit and crackers.
Choose from:
Parmigiano Reggiano, Auricchio Provolone, Prairie Breeze
Cheddar, Mekkerstee Oud Aged Gouda, Gourmino
Gruyere. Other options available upon request.
Add sliced dry sausage or pepperoni sticks
for $25 more.

DESSERTS

Apple Pie $22

Pumpkin Pie $22

Coconut Custard $22

Jumbo Cannoli Stuffed with 50
mini cannolis

$150

Ricotta Cheesecake $40

New York Style Cheesecake $35

Pecan Pie $25

Assorted Italian Mini Pastry $4 each

Homemade Butter Cookies $17 / lb

ADD ONS

Homemade Stuffed Breads $17 each

Sausage • Broccoli Rabe • Spinach • Eggplant •
Pepperoni • Chicken Parm • Meatball Parm

Dinner Rolls - 1 dozen $15

Italian Bread $4.50

Fresh Mozzarella, 2 lb. $26 each

Meat Rice Balls $6 each

Cheese Rice Balls $4.49 each

Complete your holiday table with appetizers, desserts and your favorite add-ons.

Due to the global economy, we reserve the right to 
change any prices on this menu without notice
Orders should be placed (7) seven days in advance of your 
party. Parties should be delivered 1 to 2 hours prior to the 
arrival of your guests in order to insure proper heating. Our 
plasticware is of the highest quality. Five extra settings are 
provided for every 25 guests. It is suggested that you keep 
an extra supply in reserve. Paper tablecloths are provided 
for buffet tables only. Additional tablecloths are $2.00 each. 
Linens, silverware, tables, chairs, bars and tents are 
available to rent. Ask to speak to a catering coordinator for 
details.

Outdoor Parties: Food must never be in direct sunlight. 
Food will not heat properly in a breezy area. Food should not 
be kept outside for an extended period of time. 

A $50.00 refundable deposit is required on all equipment, 
All equipment must be returned within one week after party. 
50% Deposit is required upon booking and final payment is 
to be made 24 Hours in advance of event. 

(Final payment is to be made by cash or 
check only prior to date of event)

All Party Charges must be made within 72 hours prior to 
party. All party cancellations due to weather or unforeseen 
occurrences are subject to a 50% charge.

A&A Party Recommenda�ions

Complete Your Party Wi�h…
Sweets

Special Pricing Given to Non-Profit Organizations, 
Church Groups, Local Civil Organizations.

Just Ask the Owner

Waitresses (Minimum 5 Hrs) $50/hour
Bartenders (Minimum 5 Hrs) $60/hour
Chef/Grill Person (Minimum 5 Hrs) $60/hour

Sternos $2/ea
Wire Racks $5/ea
Plasticware Set-ups $1.75/person
Plates, Napkins, Flatware & Serving Spoons
*Refundable Wire Rack Deposit $10/ea

Experienced & Courteous Staff

Ext�as

Assorted Butter Cookie Tray 
                   $17 per lb. (1 lb. Serves approximately 6 guests)

Italian Assorted Mini Pastry Trays 
$3.00/person (minimum 20 Guests)
Cannoli, Eclairs, Cream Puffs, Napoleons 
and Assorted Fruit Tarts

Jumbo Filled Cannoli  $150
60 Miniature Cannolis Inside One Jumbo Cannoli Shell

“Mamma’s Famous” Italian Cheesecake  $45
(Serves 10-20 Guests)

Store Made New York Cheese Cake  $35
(Serves 10-20 Guests)

Fresh Fruit Salad (Minimum 20 Guests)  $4.50/person
Fresh Fruit Carved in a Watermelon

Sliced Fresh Seasonal Fruit Platter  $5/person
(Minimum 20 Guests)
Fresh Fruit Carved in a Watermelon

Soda Set-up (Minimum 20 Guests)  $3/person

Sheet Cakes Available
For Any Occasion. Quarter, Half and Full Size

Wedding & Novelty Cakes Available
Call for Pricing.

Home Made Ice Cream and Custom Made 
Ice Cream Sheet Cakes Available

Don’t See What You’re Loo�ing F��?
We’re here to make your event the very best.

If you don’t see a menu item you are looking for, 
call  one of our catering specialists

191 Main Street
Lincoln Park, NJ 07035
Phone: 973-633-7878 
Fax: 973-633-8777
www.aafinefoods.com



