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WEDDING 
PACKAGE 1 $45 PER PERSON

STATIONARY DISPLAY
Consists of  a fully decorated display of  Italian Meats & Salami, 
Roasted Red Pepper, Mixed Olives, Marinated Artichoke Hearts, 

Imported & Domestic Cheeses, and Assorted Fruits & Berries. 
Ser v ed  wi th  as so r t ed  c rack e rs  and  breads t i ck s.

•  OR •
SELECT (  3  )  PASSED HORS 
D’OEUVRES FROM TIER 1

BUFFET STYLE

SALAD (  CHOOSE 1 )
Garden Salad •  Caesar Salad •  Greek Salad

SIDES (  CHOOSE 2 )
•  Garlic Mashed Potatoes
•  Grilled or Roasted Mixed 
Vegetable
•  Garlic Butter Green Beans
• Roasted Asparagus
• Oven Roasted Potatoes
•  Herb Rice Pilaf  
•  Chef ’s Rice and Beans

• Roasted Broccoli  with Garlic
•  Mac and Cheese
A v a i l a b l e  Tr u f f l e  S t y l e
•  Creamy Sauteed Mushrooms

• Mexican Style Street
Cor n on the Cobb

• Sweet Plantains



•  Chicken Marsala

•  Chicken Francaise

•  Chicken Par mesan

• Sabatino’s Chicken

• Chicken Piccata

•  Cattleman’s BBQ 
Chicken Thighs

• Italian Style
Sausage & Peppers

• Italian Style Meatballs 
in Marinara

• Sirloin Tips with 
Peppers & Onions

• Salmon 

( G r i l l e d ,  B l a c k e n e d , 

L e m o n  Pe p p e r,  Te r i y a k i ,  K e y 

L i m e  H o n e y  M u s t a r d ,  or Herb 

&  Pa r m e s a n  C r u s t e d ) 

•  Rigatoni Alla Vodka

• Baked Ziti

•  Fettucine Alfredo

• Spicy Cajun Pasta

•  Penne Pasta with Garlic, 
Broccoli  & Olive Oil

ENTREE (  CHOOSE 2 )

WEDDING 
PACKAGE 1

S e r v e d  w i t h  a  c o m p l e m e n t a r y  A s s o r t e d  I t a l i a n  B r e a d s t i c k s  w i t h  B u t t e r  a n d  Pe s t o  d i p p i n g  s a u c e .



WEDDING 
PACKAGE 2 $55 PER PERSON

STATIONARY DISPLAY
Consists of  a fully decorated display of  Italian Meats & Salami, 
Roasted Red Pepper, Mixed Olives, Marinated Artichoke Hearts, 
Imported & Domestic Cheeses, Vegetable Crudite with Assorted 
Party Dips. Assorted Fresh Fruits & Berries. Caprese Skewers. 

Jumbo Shrimp Cocktail Tower.
Ser v ed  wi th  Asso r t ed  Crack e rs,  Breads t i ck s,  and  Tor t i l l a  Chips.

•  OR •
SELECT (  3  )  PASSED HORS 

D’OEUVRES FROM TIER 1 or TIER 2
BUFFET STYLE

SALAD (  CHOOSE 1 )
Garden Salad •  Caesar Salad •  Greek Salad 

Nantucket Salad •  Chopped Wedge Salad •  Southwest Salad

SIDES (  CHOOSE 2 )
•  Garlic Mashed Potatoes
•  Grilled or Roasted 
Mixed Vegetable
•  Garlic Butter Green 
Beans
• Roasted Asparagus
• Oven Roasted Potatoes
•  Herb Rice Pilaf  
•  Chef ’s Rice and Beans
• Roasted Broccoli  with 
Garlic

•  Mac and Cheese
A v a i l a b l e  Tr u f f l e  S t y l e
•  Creamy Sauteed 
Mushrooms

• Mexican Style Street Cor n
on the Cobb

• Sweet Plantains
•  Risotto ( P a r m e s a n ,  Tr u f f l e , 
a n d  M u s h r o o m )

S e r v e d  w i t h  a  c o m p l e m e n t a r y  A s s o r t e d  I t a l i a n  B r e a d s t i c k s  w i t h  B u t t e r  a n d  Pe s t o  d i p p i n g  s a u c e .



•  Chicken Marsla

•  Chicken Francaise

•  Chicken Par mesan

• Sabatino’s Chicken

• Chicken Piccata

•  Cattleman’s BBQ  
Chicken Thighs

• Italian Style Sausage 
& Peppers

•  Italian Style 
Meatballs & Marinara

• Sirloin Tips with 
Peppers & Onions

• Rigatoni Alla Vodka

• Baked Ziti

•  Fettucine Alfredo

• Spicy Cajun Pasta

•  Four Cheese Stuf fed 
Pasta Purses

•  R avioli  ( L o b s t e r, 
P o r t o b e l l o ,  o r  C h e e s e ) 

•  Stuf fed Shells

•  Rigatoni Bolognese

• Penne Pasta with Garlic, 
Broccoli & Olive Oil

•  Salmon 
(G r i l l e d ,  B l a ck e n e d ,  L emon 
Pe pp e r,  Te r i ya k i ,  K e y l im e 
Hon e y  Mus t a rd ,  He r b  & 
Pa r me s an  C r u s t e d )

•  H e r b  Ro a s t e d
Po r k  Te n d e r l o i n 
( A v a i l a b l e  B a c o n  W r a p p e d )

•  Italian Rosemar y Garlic 
Shrimp

• Mahi Mahi
( B l a c k e n e d ,  o r  L e m o n  G a r l i c 
C r e a m  S a u c e )

•  Beef  Burgundy

ENTREE (  CHOOSE 2 )

PASTA (  CHOOSE 1 )

WEDDING 
PACKAGE 2



WEDDING 
PACKAGE 3 $65 PER PERSON

STATIONARY DISPLAY
Consists of  a fully decorated display of  Italian Meats & Salami, 
Roasted Red Pepper, Mixed Olives, Marinated Artichoke Hearts, 
Imported & Domestic Cheeses, Vegetable Crudite with Assorted 
Party Dips. Assorted Fresh Fruits & Berries. Caprese Skewers. 

Jumbo Shrimp Cocktail Tower.
Ser v ed  wi th  Asso r t ed  Crack e rs,  Breads t i ck s,  and  Tor t i l l a  Chips.

•  OR •
SELECT (  4  )  PASSED HORS 

D’OEUVRES FROM TIER 1,  TIER 2,  or TIER 3
BUFFET STYLE

SALAD (  CHOOSE 1 )
Garden Salad •  Caesar Salad •  Greek Salad 

Nantucket Salad •  Chopped Wedge Salad •  Southwest Salad

SIDES (  CHOOSE 2 )
• Garlic Mashed Potatoes
• Grilled or Roasted Mixed 
Vegetable
• Garlic Butter Green Beans
• Roasted Asparagus
• Oven Roasted Potatoes
• Herb Rice Pilaf  
• Chef ’s Rice and Beans
• Roasted Broccoli with 
Garlic

• Mac and Cheese
A v a i l a b l e  Tr u f f l e  S t y l e
• Creamy Sauteed 
Mushrooms

• Mexican Style Street Corn
on the Cobb

• Sweet Plantains
• Risotto ( Pa r m e s a n ,  Tr u f f l e , 
a n d  M u s h r o o m )

S e r v e d  w i t h  a  c o m p l e m e n t a r y  A s s o r t e d  I t a l i a n  B r e a d s t i c k s  w i t h  B u t t e r  a n d  Pe s t o  d i p p i n g  s a u c e .



•  Chicken Marsla
•  Chicken Francaise
•  Chicken Par mesan
• Sabatino’s Chicken
• Chicken Piccata
•  Cattleman’s BBQ  
Chicken Thighs
• Italian Style Sausage & 
Peppers

•  Italian Style Meatballs 
& Marinara

• Sirloin Tips with 

Peppers & Onions

•  H e r b  Ro a s t e d
Po r k  Te n d e r l o i n 
( A v a i l a b l e  B a c o n  W r a p p e d )

•  Rigatoni Alla Vodka

• Baked Ziti

•  Fettucine Alfredo

• Spicy Cajun Pasta

•  Four Cheese Stuf fed 
Pasta Purses

•  R avioli  ( L o b s t e r, 
P o r t o b e l l o ,  o r  C h e e s e ) 

•  Stuf fed Shells

•  Rigatoni Bolognese

• Penne Pasta with Garlic, 
Broccoli & Olive Oil

•  Italian Rosemar y
Garlic Shrimp

• Salmon 
(G r i l l e d ,  B l a ck e n e d ,  L emon  Pe pp e r, 
Te r i ya k i ,  K e y l im e  Hon e y  Mus t a rd , 
He r b  & Pa r me s an  C r u s t e d ) 
•  Mahi Mahi
( B l a c k e n e d ,  o r  L e m o n  G a r l i c 
C r e a m  S a u c e )
•  Beef  Burgundy
• Prime Filet  Mignon with 
Creamy Peppercor n Sauce

• Chimichur ri  Chur rasco 
Skir t  Steak

•Veal 
( M a r s a l a ,  Pa r m e s a n ,  o r  P i c c a t a )

ENTREE (  CHOOSE 2 )

PASTA (  CHOOSE 1 )

WEDDING 
PACKAGE 3



BBQ PACKAGE $35 PER PERSON

• Grilled BBQ Chicken

• BBQ Baby Back Ribs

•  Slow Cooked BBQ Pulled 
Pork with Brioche Buns

• Boneless BBQ Pork Loin

• Cattleman’s BBQ 
Chicken Thighs

• Jerk Seasoned Chicken

• Grilled Chicken Wings
(BBQ ,  Bu f f a l o,  o r  Ga r l i c  Pa r m e s an ) 

•  Beef  Brisket

•  Chicken, Beef,  or 
Shrimp K abobs

• Cheese & Parsley Sausage

• Hot & Sweet Sausage Links

ENTREE (  CHOOSE 2 )

•  Rice & Beans
• Sweet Plantains
•  Smokehouse BBQ 
Baked Beans
• Macaroni Salad
• Souther n Style 
Potato Salad
• Homestyle Potato Salad

SIDES (  CHOOSE 2 )

•  Creamy Coleslaw
• Mashed Potatoes
•  Baked Mac & Cheese
• Fire Roasted Street Cor n
• Green Bean Casserole
•  Southwest Cor n & Black 
Bean Salad
• Southwest Pasta Salad



APPETIZERS

• Lollipop Lamb Chops

• Mini Lobster Rolls

• Crab Stuf fed Shrimp

• Lobster Crab Cakes

• Lobster Mac & Cheese 
Shooters

• Prime Filet  Mignon 
Sliders

• Tuna Tar tare on a 
Wonton

• Stone Crabs ( S e a s o n a l )

• Snow Crab Legs

• WiAnno Oyster

• Lobster Risotto

ENTREES

• Jumbo Lump 
Crab Cakes

• Lemon Butter Seared 
Sea Scallops

• Snapper Piccata

• Shrimp Parmesan

• Chilean Seabass

• Prime New York Strip 
or Ribeye

• Wagyu Japanese 
A5 Beef

• Herb Crusted 
Lamb Rack

• Grilled Lobster Tails with 
Lemon Butter

• Chef ’s Braised Short Ribs 
or Lamb Shanks

• Bone -in Veal Chop 
Milanese

• Grouper Francaise

• Prime Rib

PREMIUM WEDDING 
PACKAGE OPTIONS



DESSERT 
TABLE OPTIONS

Professional Staf fing
Sabat inos  Cater ing provides  fu l l  serv ice  profess ional 
s ta f f ing for  your events  inc luding chef,  server s,  and 

bartenders.Our s ta f f  wi l l  he lp with your event  f rom set 
up to  breakdown and everything in  between. 

Si t  back,  re lax,  and enjoy your event !

•  Assor ted Mini Desser t Shooters
•  A Variety of  Mini Italian Pastries
•  Gour met Cookies & Brownies
•  Assor ted Mini Cheesecakes
• Mini Cupcakes
• Chocolate Covered Strawber ries

WEDDING PACKAGE 
ACCOMPANIMENTS



PREMIUM PLASTIC PACKAGE
$4.00 PER PERSON

COFFEE SERVICE STATION
$3.00 PER PERSON

* * Pe r s o n a l i z e d  P l a t e d  D i n n e r  o r  A c t i o n  S t a t i o n s 
A v a i l a b l e  U p o n  R e q u e s t * *

Looking for something you don’t  see? 
Contact us to work with our coordinator to 

customize your event!

INCLUDING:

• Appetizer Plates
• Appetizer Forks
• Cocktail Napkins
• Dinner Plates

• Dinner Napkin Rollup with 
Cutlery
• Dessert Plates & Forks
• Bar Plastic Ware

Regular Cof fee • Decaf feinated Cof fee
Creamers • Sugars • Cups Stir rers

INCLUDING:




