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  Catering Menu 

       The no Hassle Way to Indulge… 

 

Outdoor BBQ ~ 35 person minimum ~ $ 45.95 per person 

Includes rolls, 2 cold salads, 2 side dishes, 3 main entrees, and a chefs choice 

dessert platter  

 Cold Salads 

- House salad 

- Caesar Salad 

- Pasta Salad 

- Potato Salad 

Side Dishes 

- Corn on the Cob 

- Baked Potatoes 

- Baked Beans 

- Vegetable Medley 

- Mashed Potatoes 

- Rice Pilaf 

 

Simply Italian ~ 20 person minimum ~ $20.95 per person 

 Fixed buffet Menu 

- Garlic Rolls 

- Pasta Primavera or Baked Ziti 

- Herb Roasted Potatoes 

- Chicken Francaise 

- Italian meatballs 

- Platter of Cannoli’s and Cheesecake 

 

 

 

Main Entrees 

- BBQ Chicken drums 

- Pulled pork 

- Burgers/Hot Dogs 

- Chicken Kabobs 

- Bourbon Glaze Salmon 

- Steak Kabobs (+$2) 

- Steak Tips (+$2) 
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Upscale Buffet ~ 35 person minimum ~ $57.95 per person 

Includes a full Charcuterie board. Full buffet with garlic rolls, 2 cold salads, 2 side 

dishes, 3 main entrees, and platters of cheesecake, cream puffs, and cannoli’s. 

 Cold Salads 

- Arugula salad with house vinaigrette 

- Caesar salad 

- Caprese salad 

- House garden salad with house vinaigrette 

Side dishes 

- Grilled Asparagus  

- Garlic Mashed potatoes 

- Baked mac and cheese 

- Sauteed green beans and carrots 

Main Entrees 

- Chicken Milanese with Bruschetta topping 

- Stuffed Chicken with a mushroom cream sauce 

- Lemon Pepper salmon Filets 

- Shrimp Skewers with lemon Italian rub 

- Sirloin tips with a port wine Demi Glaze and sundried tomatoes with 

gorgonzola sprinkle  

- Grilled Sirloin with crispy onion topping and herb butter 

 

 

Drop-Off Catering 
Each pan of food is listed as a Small or Large. The small pans feed 10-15 people, the 

large feeds 20-25 people. These items would be dropped of or picked up hot and ready 

to serve. All plasticware included. Disposable chafer dishes and sterno warmers 

available upon request.  

Item Small Large 

Baked Ziti $15.95 $25.95 

House Salad $10.95 $17.95 

Baked Mac & Cheese $25.95 $37.95 

Mixed Veggies $20.95 $25.95 

Mashed potatoes $20.95 $30.95 
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Chicken Francaise 

BBQ chicken Drums 

$35.95 

$32.95 

$47.95 

$45.95 

Stuffed Chicken with 

Mushroom cream sauce 

$38.95 $51.95 

 

Baked Scrod with 

crabmeat stuffing 

$32.95 $45.95 

Bourbon Glaze Salmon $38.95 $51.95 

Seasoned Beef Tips $39.95 $52.95 

Grilled Sirloin with port 

wine Demi Glaze and 

Gorgonzola Sprinkle 

$42.95 $59.95 

 

 

Cocktail Stations 
Stations can either be operated by staff members or be drop off items. Stations 

that wish to be operated by staff members will be subject to a subject to different 

pricing. 

 

Carving Station ~ Pick 2 items ~ $21.95 per person 

- Beef Tenderloin 

- Roasted turkey breast 

- Honey Glazed Ham 

- Prime Rib (+$5) 

Baked Potato Station ~ $14.95 per person 

- Baked Potatoes 

- Masked potatoes 

- Cheese Sauce 

- Bacon Bits 

- Sour Cream 

- Chives 

- Butter 
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Crudites Station ~ $10.95 per person 

- Assorted Cheese Platter          -   Warm Artichoke Dip (+$1) 

- Vegetable Platters  -   Ranch dip & bleu Cheese Dip 

- Assorted Fruits 

Build Your Own Pasta ~ $18.95 per person 

Includes 3 different pasta shapes, 3 warm sauces, and an assortment of different 

toppings. This station can be Chef Attended and preparing fresh pasta dishes for 

each guest. This station can also be served as is, where guests build the dish 

themselves. 

- Chopped Tomatoes  -   Roasted garlic 

- Chopped Broccoli  -   Parmesan Cheese 

- Sausage    -   Red pepper flakes 

- Red peppers 

- Mushrooms 

- Spinach 

- Chopped Chicken 

 

Charcuterie Bar ~ $17.95 per person 


