
Catering Menu 
Appetizer $6.99 (Per Person)

 Stromboli Bites (Pepperoni, Salami, & Ham Baked in Pizza
Dough cut in bites size pieces)

 Garlic Knots (Homemade Dough tossed in garlic sauces, topped
with grated parmesan cheese)

 Caprese Skewers (Mozzarella, Tomato, Basil, drizzled with
Balsamic Vinegar)

 Meatballs Bites (Mini Meatballs with Choice of Sauce, BBQ Or
Marinara)

 Sausage & Peppers (Grilled Italian Sausage, Onion, Bell Peppers)

 Meat & Cheese Tray (Assorted Meat & Cheese) Add $1.00 Per
/Person for Crackers)

 Assorted Seasonal Fruit Tray (Seasonal Fruits)



Catering Menu 
Breakfast $15.00 (Per Person)

 Continental Breakfast (Assorted muffins, Assorted Danish
Seasonal Fruits, Mini Bagels & Cream Cheese, Orange Juice and
Coffee

 The Big Breakfast (Scramble Eggs, Bacon, Sausage Country
potatoes, Toast, Orange Juice and Coffee)

 Breakfast Burritos (Choice: Sausage, Bacon Chorizo, or Veggie;
Seasonal Fruits, Orange Juice and Coffee)

 Frittatas Plate (Veggie or Meat Frittata, Country Potatoes,
Seasonal Fruits, Orange Juice and Coffee)

Breakfast Sides $5.00 (Per Person)

 Yogurt Parfait (Yogurt with Fresh Fruit & Granola)

 Oatmeal (Cooked Steele Cut Oatmeal with Toppings, Brown 
Sugar, Nuts and Fruit)

 Pancakes or Waffles with Syrup (2 pieces per person)

 Sausage or Bacon ($2.50 for 2 pieces per person)



Catering Menu 
Salads 
Half Tray   $55.00 (serves 5 to 7)    Full Tray    $75.00 (serves 10 to 15)  

  Add Meat  $15.00 

 Caesar Salad (Romaine Lettuce, Shredded Parmesan Cheese,
Croutons, Ceasar Dressing)

 Asian Salad (Romaine Lettuce, Shredded Carrots, Diced Spring
Onions, Croutons, Tangerine, Asian Dressing)

 Spring Green Salad (Mix Green, Strawberry, Apple, Mandarin
Orange, Croutons, Raspberry Vinaigrette Dressing)

Pizzas (8 slices)

 Cheese $16.00 

 Pepperoni $18.00 

 Supreme $25.00 

 Veggie $20.00 



Catering Menu 
Panini Sandwiches  $9.99 (Per Person) Add Chips for $1.00

 Italian (Genoa Salami, Deluxe Ham, Pepperoni, Cheese, Lettuce, 
and Tomato, Homemade Panini Bread, Mayo and Mustard on the 
side)

 Turkey & Cheese (Sliced Turkey, Cheese, Lettuce, and Tomato, 
Homemade Panini Bread, Mayo and Mustard on the side)

 Ham & Cheese (Sliced Ham, Cheese, Lettuce, and Tomato, 
Homemade Panini Bread, Mayo and Mustard on the side)

 Veggie Lovers (Bell Peppers, Cheese, Lettuce, and Tomato, 
Homemade Panini Bread, Mayo and Mustard on the side)

 John’s Bomb (Roasted Turkey, Deluxe Ham, Provolone, Olive Oil, 
Balsamic Vinegar, Oregano, Garlic, Parmesan Cheese, Mixed 
Greens, Tomato, Onion, Honey Mustard and Mayo on the side)



Catering Menu 
Italian 
Half Tray $75.00 (serves 5 to 7)    Full Tray $150.00 (serves 10 to15) 

 Lemon Chicken (Tender Chicken Breast Filet, lightly breaded & seared,
served in butter lemon sauce)

 Chicken Parmesan (Tenderize Chicken lightly breaded and baked to
perfection topped with marinara sauce and topped with mozzarella cheese)

 Chicken Marsala (Tenderize Chicken Breast prepared in marsala wine sauce
with sauteed mushrooms)

 Chicken Piccatta (Skinless Chicken Breast dredged in flour, browned, and
served in wine butter lemon sauces with capers)

 Tuscany Chicken (Tenderize Chicken Breast dredged in flour, browned with
sauteed mushroom, sundried tomatoes, chopped basil, green peas, garlic,
parmesan cheese, in a creamy marsala sauces)

 Eggplant Rollatini (Rolled Eggplant filled with ricotta, mozzarella, Romano
cheese, breaded and baked with marinara sauce topped with mozzarella
cheese)

 Eggplant Parmesan (Breaded sliced eggplant, baked with marina sauce and
topped with melted mozzarella cheese)



Catering Menu 
Baked Pasta’s
Half Tray $70.00 (serves 5 to7) Full Tray $140.00 (serves 10 to 15) 

 Meat or Spinach Lasagna (Homemade classic style, layered with 
beef or spinach, ricotta, mozzarella, and Romano cheese in 
marinara sauce)

 Baked Penne (Baked pasta mixed with ricotta, mozzarella, Romano 
cheese in marinara sauce)

 Cheese or Meat Ravioli (Cheese or meat filled pasta with marinara 
or Alfredo sauces)

 Spaghetti and Meatballs (Spaghetti pasta with marinara sauce and 
meatballs)

 Capellini Alla Checca with Chicken (Fresh tomatoes, basil, 
mozzarella tossed with angel hair pasta with grilled chicken)

 Chicken Fettuccine Alfredo (Grilled chicken breast, pasta with 
creamy Alfredo sauce)



Catering Menu 
Mexican 
Half Tray $75.00 (serves 5 to 7)  Full Tray $150.00 (serves 10 to 15)

 Chicken Or Steak Fajita (Steak or Chicken with fajita seasoning,
includes Rice, Beans, Salsa, Sour Cream, Pica De Gallo, and
Flour or Corn Tortilla)

 Carnitas Plate (Slow-cooked shredded pork, includes Rice, beans,
Salsa, Sour Cream, Pica De Gallo, and Flour or Corn Tortilla)

 Chile Verde (Pork Chunks Smothered in Green Tomatillo Salsa,
includes Rice, Beans, Salsa, Sour Cream, Pica De Gallo, and
Flour or Corn Tortilla)

 Chicken Tostada Bowls (Shredded Chicken Breast, with Rice
Beans, Mixed Greens, Pica De Gallo and Sour Cream)

 Chicken or Carnitas Chimichanga (Shredded Meat, includes Rice,
Beans, Salsa, Sour Cream, Pica De Gallo, and Flour Tortilla)

 Taco Cart $17.99 per person 

 Build Your Own Taco (Choice of meats: Asada, Chicken, Al 
Pastor, includes Rice, Beans, Salsa, Pica De Gallo, Onion, Limes, 
Sour Cream, Corn Tortilla)

 Add a side of Guacamole For $5.00



Catering Menu 
Dessert 
Half Tray $30.00 (serves 5 to 7)  Full Tray $60.00 (serves 10 to 15)  

 Brownie and Cookie Tray (Assorted Cookies & Brownies)

 Flan

 Assorted Cookies (Chocolate Chip, Oatmeal, Macadamia Nut)

 Cannoli’s

 Tiramisu

 Tres Leche Cake

 Chocolate Croissants

Drinks 
 Can Soda $2.00

each

 Small Bottled
Water $2.00 each

 Lemonade $3.25
each

 Fruit Punch $3.25
each

 Orange Juice $3.25
each

 Ice Tea $3.25 each

 Assorted Hot Tea
$3.15 each

 Coffee (Def or
Reg) $2.95 each



Catering Menu 

Contact Us: 
Email for catering orders: 
blazingkitchensllc@gmail.com
Chef John: 949-386-9161 (Call or Text)


