
 
Shop: 330-469-5781   Cell: 330-207-2982 

Meats 
Beef  
French Onion Braised Beef: Slow braised chuck roast with fresh herbs……………… $19 per pound 
Beef Brisket: Slow cooked beef brisket basted with fresh herb butter……………….. $15 per pound 
Sicilian Meatballs : House made 4oz meatballs made with ricotta cheese……………….. 35/$105 

 
Chicken                                                                                                                               (per pan/cost) 
Bruschetta Chicken: Chicken breast topped with bruschetta, goat cheese and balsamic……….20/ $120 
Chicken Cordon Blue: Chicken breast, ham, swiss cheese and Dijon cream sauce………………….20/ $120 
Caprese Chicken: Chicken breast with mozzarella cheese, pesto, fresh tomato and balsamic..20/ $120 
Chicken Marsala: Chicken breast with mushroom, marsala wine sauce………………………………… 20/ $120 
Chicken Francaise: Chicken breast in an egg batter with a lemon white wine sauce……………… 20/ $120 
Honey Garlic: Lightly breaded Chicken breast with a honey garlic sauce.……….…………………….. 20/ $120 
BBQ Chicken Thigh ……………………………………………………………………………………………………………….. 50/ $140 
Pulled Chicken ……….………………………………………………………..…..…………………………………………$10 per pound 

 
Pork 
Balsamic Pork Tenderloin: Sweet balsamic glaze………………………….………..…. Avg100 slices/$150 
Herb Honey Dijon Pork Tenderloin: Sweet & spicy herb glaze………………..…  Avg100 slices/$150 
Sausage Peppers/onions…………………………………………………………………………... $100 
Roasted Pulled Pork………………………………………………………………………………………… $12 per pound 

 
Signature Pastas (Pans feeds 35 to 45 people) 

Cheese Tortellini with a creamy tomato parmesan sauce & Italian sausage……………..…… $120 
Penne al la Vodka with Italian sausage and peas…………………………………………………………….$110 
Meat Lasagna   (ground beef  or chicken parmesan..………………………………………………………$105 
Smoked Gouda Mac & Cheese………………………………………………………………………………………..$105 
Mac & Cheese…………………………………………………………………………………………………………………..$95 
Cabbage & Noodles with Kielbasa…………………………………………………………………………………….$75 

 
Classic Pasta (Pans feeds 35 to 45 people ) 

Penne with one of the following sauces ………………………………………………………….……….….... $65 
Marinara, Alfredo, Pesto, Olio, Creamy Roasted Red Pepper pesto, Creamy mushroom or Vodka  

 
Side Dishes (Full Pan feeds 35 to 50) 

Roasted Red skins ………………………………. $60                         California mixed veggies……………………….$60                          
Garlic smashed red skins……………………… $65                         Sweet Corn Casserole…………………………..$75 
Parsley Potatoes………………………..…….….. $60                        Baked Beans………………………………….....….$50                                                                       
Smashed Red skins………..………………………$65                        Italian green beans….…………………………….$60 
Scalloped Potatoes……………………………..…$75                        Mom’s Green beans w/ Bacon & onion ..$85 
 



Salad, Bread, Butter and Italian Dressing…………………$3.00 per person 


