
 106 First Street
Hudson, OH 44236

Phone:(330) 342-3771

www.tomatogrill.com

330-342-3771

Equipment and Rentals

Borrow Our Staff
Our professional staff would love to help you with your event. Chefs, 

service staff and bussers are available at a 3 hour minimum

Disposable Place Settings
Disposable place settings (plates, napkins, forks, knives and spoons) are 

available for $2 per person 

Chafing Dish Rental
Chafing dishes are available to rent at a price of $15 each

Delivery Fee
Yes, we deliver! Delivery fee will vary according to distance

*48-hour advance notice is appreciated for ordering or cancellations

Let Tomato Grill Catering make the difference 
for your next gathering, large or small 

Our food is always freshly prepared 
and distinctively presented 

Our service is efficient and easy to arrange

Let us bring full service catering to you

Tell us your ideas or thoughts for your party

and we’ll help create the perfect event for you

Weddings, Graduations, Showers, Reunions, 

Business Lunches, Communions, Anniversaries, 

Retirements, Engagement Parties, etc

 

 
330-342-3771

www.tomatogrill.com

catering
Authentic, Delicious Italian Cuisine 

Minimum 10  

Minimum 10  

*We have an incredible selection of 
appetizers and entrées, too great to 

mention. Please ask our catering 
coordinator to help you choose the 

perfect selection for your party*

email us at tomatogrill@yahoo.com

Lighter Side               

Deluxe Wrap Platter                      $8.50 per person

 assorted deli meats, lettuce and tomato, 

 pasta salad, fruit and baked cookie

Mini Sandwich Platter                          $9 per person

 assorted deli meats, lettuce, tomato and cheeses,

 pasta salad, fruit and baked cookie

Lunch Box Cold individually boxed        $12 per person

 wrap, antipasta salad, cookie, condiments and utensils 

 turkey, caprese, chicken caesar, vegetable or buffalo chicken

Hot Lunch Specials

Baked  Penne                              $9 per person

 ricotta, mozzarella, marinara, mixed greens salad 

 and ciabatta bread

Chicken D'Agnese's                            $10 per person

 penne pasta, mixed greens salad and ciabatta bread, 

 choice of garlic oil, lemon butter or marinara on penne

    

Family Dinners

Pasta Marinara         $10 per person

 penne pasta, house marinara, romano 

 cheese, mixed greens salad, ciabatta bread

 and brownie or cookie

Chicken D'Agnese's                 $15 per person

 chicken D'Agnese's, penne pasta, house marinara, 

 romano cheese, mixed greens salad, ciabatta bread 

 and brownie or cookie

Roasted Salmon Picatta     $17 per person

 6 oz. salmon with seasonal vegetables, risotto, 

 mixed greens salad, ciabatta bread and brownie or cookie

Minimum 10 until 4pm



          Chicken        Veal  

D'Agnese's                         $3.5             $5
   signature lemon butter sauce

Parmigiana                      $3.5   $5 
   topped with mozzarella cheese

Marsala                       $4           $6
   marsala mushroom sauce

Picatta                         $4          $6
   artichokes, roasted red peppers
   and capers in a lemon wine sauce

Saltimbocca                               $4                  $6
   topped with proscuitto, spinach, 
   mozzarella and a marsala mushroom sauce

Shrimp                        
   D'Agnese's            $3 per piece
   Picatta              $3.5 per piece 

Salmon                      Market Price
   6 oz. salmon pan seared with lemon butter

Prime Filet Mignon          Market Price
   6 oz. sliced, medium rare

Pizza Selections 

half sheet $20 (24 pieces)  $3.5 per topping
Full sheet $28 (48 pieces)  $5.5 per topping

Toppings:  
   pepperoni, mushrooms, onions, kalamata olives, rope sausage, 
   prosciutto, artichokes, tomatoes, fresh mozzarella, goat cheese, peppers

Appetizers                 

Eggplant Rollatini............................................................ $2 each
 stuffed with ricotta cheese   

Crab Stuffed Mushrooms........................................... $2 each
  
Sausage Stuffed Mushrooms ................................. $1.25 each
     
Artichoke D'Agnese's....................................................... $2 each

Bruschetta................................................................................. $2 per person
       
Roasted Meatballs............................................................. $2 each
 peppers, olives, spicy marinara 

Tomato, Mozzarella & Basil....................................  $2.5 per person 
   EVOO and cracked pepper

Mini Crab Cakes.................................................................... $3 each
 with aoili and mesclun greens

Jumbo Shrimp Cocktail................................................ $2.75 each
   with cocktail sauce and lemon
  
Stuffed Peppers .....................................................................  $2.5 each
 cubanelle pepper, Italian sausage, smoked mozzarella

Vegetable Platter - Cold............................................   $3 per person 
 garden fresh vegetables with ranch dressing

Antipasto.....................................................................................  $5 per person
 proscuitto, artichokes, fresh mozzarella, roasted red peppers, olives

 Salad Selections
              
Mixed Greens............................................................................ $3.5
   mesclun and romaine  heads, vinaigrette and house toppings

Caesar............................................................................................... $3.5
 classic caesar with croutons

Mesclun.......................................................................................... $3.5
   candied walnuts, goat cheese, seasonal fruit

Roasted Beet.............................................................................. $4
   greens, tender roasted beets, goat cheese, shaved fennel

Dressings: Sweet balsamic, balsamic, 
Poppyseed, ranch or Caesar 

Bread with herb butter ............................................... $2 per loaf   

Sauces/Dressings           Pint          Quart
Marinara                  $5         $10
   D’Agnese’s Lemon Butter Sauce  $6         $12
Tomato “Pink” Sauce            $6         $12
 Sausage Meat Sauce               $6         $12
Balsamic Vinaigrette                $6         $12
 Caesar dressing                $6         $12
   Sweet Balsamic  Vinaigrette          $6         $12

Pasta Tray Selections
                  Half tray          Full tray

                   (10-12)           (20-25)

Marinara
     
 Penne                          $30             $55

Cavatelli                                   $35          $60
 add meat sauce         $10  $15

Primavera 
 garden fresh seasonal vegetables in a pink sauce

 Penne                          $35    $60
Cavatelli                                   $40         $75

Chicken & Broccoli Alfredo
 
 Penne                          $45              $75

Cavatelli                                   $50            $80

tortellini Alfredo
 ricotta stuffed                       $45             $75
 
Sausage and Peppers                     $40                 $75
     
 sweet sausage, onions and peppers sautéed  
 with marinara sauce 

Chicken, Sausage and Peppers   $50                 $80
sweet sausage, onions and peppers sautéed with  

 marinara sauce and sliced boneless chicken

Eggplant Parmigiana                    $40           $60
   
Baked Cheese Lasagna                $35                  $70   
     
 with meat sauce                             $45                  $85
     
 with vegetables                                         $40                  $75

Minimum 10   

Cakes, cheesecakes and requests available

Soup Selections
                 
   Pint      Quart     Gallon
    serves 2   serves 4             serves 16

Sausage Fagioli $6    $12 $30
Pasta Fagioli $5    $10 $30
Spinach Fagioli $5    $10 $30
Italian Wedding     $5     $10 $30
Tomato Basil     $5     $10 $30

3 oz. per piece

We recommend 1 ½ to 2 pieces per person

Breaded or non breaded available

3 oz. per piece

Side Selections
Garlic green beans                    $35    $55

Broccoli and peppers                   $35         $55

 sautéed with a white wine butter sauce  
Roasted redskin potatoes    $25                  $45
    
Garlic mashed potatoes             $25                 $45

Roasted vegetables                   $30                 $55 
 zucchini, mushrooms, onions, peppers, tomatoes and yellow squash 

Dessert Selections
Chocolate chip cookies                         $2 per person
Cookies, brownies and fresh berries          $2.5 per person
Miniature dessert platter    $3.5 per person

Beverage Selections
Soda                                       $1 per can                       $3 per liter 

Bottled water       $1 per bottle

Beer, Wine and Liquor available
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