
2024 WINTER CATERING SPECIAL
JANUARY - FEBRUARY - MARCH

PACKAGE FEEDS 25 PEOPLE

HOT & SPICY WINGS WITH BLEU CHEESE
HONEY BBQ WINGS WITH BLEU CHEESE

CHICKEN FINGERS WITH HONEY DIJON & BBQ SAUCE
PHILLY CHEESESTEAK SPRING ROLLS WITH SRIRACHA KETCHUP
ASSORTED CHEESE, PEPPERONI, RED GRAPES & CRACKERS

VEGETABLE & PROVOLONE ANTIPASTO TRAY
CURED ITALIAN MEAT & CHEESE ANTIPASTO TRAY

OLD BAY SHRIMP COCKTAIL TRAY
BRUSCHETTA WITH TOASTED BAGUETTE

APPETIZERS - SELECT THREE

SALAD - SELECT ONE
MIXED GREEN TOSSED SALAD 

WITH HONEY BALSAMIC VINAIGRETTE
BABY SPINACH SALAD 

CANDIED WALNUTS, CRUMBLED GORGONZOLA, 
FRESH STRAWBERRIES WITH HONEY BALSAMIC VINAIGRETTE

CLASSIC ROMAINE CAESAR SALAD 
WITH GARLIC CROUTONS & HOMEMADE CAESAR DRESSING



PASTA - SELECT ONE
LARGE CHEESE RAVIOLI
GNOCCHI POMODORO

PENNE ALLA VODKA WITH CRISPY PANCETTA & PEAS
BAKED ZITI

TORTOLLONI WITH PEAS, MUSHROOMS & SAUSAGE MEDALLIONS
FOUR CHEESE MEAT LASAGNA

RICOTTA STUFFED SHELLS
LINGUINI OR PENNE SHRIMP SCAMPI

ENTREES - SELECT TWO
HOT ROAST BEEF SLICED THIN IN AU JUS
WITH CREAMY HORSERADISH SAUCE ON SIDE
HOT ROAST PORK SLICED THIN IN AU JUS

WITH ROASTED PEPPERS & LONG HOTS ON SIDE
SAUSAGE, PEPPERS & ONIONS

MEATBALLS
CHICKEN PARMIGIANA

ITALIAN STYLE ROSEMARY ROASTED CHICKEN
LEG, THIGH, BREAST & WING

CHICKEN MARSALA WITH MUSHROOMS
ROASTED PORK TENDERLOIN

WITH PORT WINE & BALSAMIC REDUCTION SAUCE
ROASTED MEDITERRANEAN SALMON WITH SHRIMP

SLICED OVEN ROASTED TURKEY BREAST
FLOUNDER “FRANCESE” STYLE



SEEDED SANDWICH ROLLS & BUTTER
MINI CANNOLI TRAY

FRESH SLICED SEASONAL FRUIT TRAY

SIDE DISH - SELECT TWO
FRESH VEGETABLE MEDLEY

STRING BEANS
EGGPLANT ROLLANTINI

ROASEMARY ROASTED REDSKIN POTATOES
YUKON WHIPPED GARLIC MASHED POTATOES

CREAMY RISOTTO
WITH PIECES OF CHICKEN BREAST, ASPARAGUS & MUSHROOMS

BROCCOLI RABE

PACKAGE INCLUDES THE FOLLOWING ITEMS

72 HOURS NOTICE REQUIRED
PLEASE CALL 

856-299-4645 TO PLACE YOUR ORDER $500$500
plus tax

KINDLY NOTE, A 3% CONVENIENCE FEE WILL BE APPLIED 
FOR PAYMENTS MADE OTHER THAN CASH.


