
 

Caggiano’s 
Gourmet Market  

240 Glen Head Road 
Glen Head, New York  11545 

516-674-6700 ♦ FAX 516-674-6703 

VOL. VIII 

 

Caggiano’s 
Gourmet Market  

VtàxÜ|Çz `xÇâ 



 

Our Deluxe Brunch 
YOUR MEAL WILL CONSIST OF … 

Ham, Cheese, Western Omelets  

Canadian Bacon  

Country Fried Potatoes  

Lean Breakfast Sausage  

Rolls  

Bagels  

Muffins, Croissants & Danish 

Orange and Grapefruit Juices  

Fresh Brewed Coffee in an Electric or Insulated Urn  

Butter, Cream Cheese, Jelly and Condiments  

Complete plasticware service 

$10.95 per person (minimum 40 people) 
 
 

Continental Breakfast 
INCLUDES 
Orange juice  

Assorted Bagels  

Fresh Muffins  

Fresh Croissants 

Hand Knotted Rolls 

Fresh Danish  

Butter, Cream Cheese, Jelly and Condiments  

Fresh Brewed Coffee in an Electric or Insulated Urn  

Complete plasticware service 

$7.95 per person (minimum 20 people) 
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For Your Next  
      Dinner Party . . . 

FRESH ROASTED TURKEY 
All natural free range...Expertly carved and  

served with one quart of fresh gravy 
$90 - 24 lbs.  (Raw weight)  

 Smaller sizes available at $4.49 lb. 

BAKED HONEY-GLAZED HAMS 
Spiral cut for easy serving 

$5.99    10 - 16 lbs.  (Raw weight) 

 
PRIME RIB ROAST 

Au jus roasted prime aged beef cooked to your taste  
$19 lb. / Minimum 6 lb. order (Raw weight) 

 
STUFFED CORNISH GAME HENS  

With wild rice and fruit stuffing  
$7.95 each (Minimum 4 pieces) 

 
CROWN ROAST OF PORK  

Filled with a cornbread apple stuffing au jus gravy 
$9 lb. / Minimum 12 lb. order (Raw weight) 

 
FRESH BONELESS TURKEY BREAST 

All Natural...Expertly carved with one quart of gravy 
$99 / 10 lb. raw weight 
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EGGPLANT PARMIGIANA    $59  $79  
 

EGGPLANT ROLLATINI: fried eggplant rolled and filled with ricotta,  
mozzarella and Pecorino Romano then drizzled with fresh tomato sauce        $59 $79 
 

FRIED BROCCOLI & CAULIFLOWER                                          $39  $59 
 

GARLIC MASHED POTATOES                                                    $39  $59  
 

GRILLED ASPARAGUS: goat cheese & sun-dried tomatoes             $59 $79 
 

GRILLED MARINATED VEGETABLES: a nice assortment of  
balsamic marinated vegetable with a touch of olive oil                           $59  $79 
 

GRILLED MUSHROOMS BALSAMICO                                           $59 $79 
 

GRILLED VEGETABLE TORTE: assorted grilled vegetable              $59 $79                
stack with fresh mozzarella 
 

POTATOES, COUNTRY-STYLE: roasted red potatoes with            $39  $59                  
rosemary & olive oil  
 

POTATO CROQUETTES                                                              $39 $59 
 

RICE & SHRIMP: lightly fried rice with shrimp and soy sauce             $39  $59 
 

RICE PILAF                                                                                    $39  $59 
 

SAUTEED BROCCOLI RABE: with olive oil & garlic                         $59  $79 
 

SAUTEED SPINACH: with olive oil & garlic                                       $39 $59 
 

STUFFED PEPPERS: choice of spinach & rice or sausage & rice        $49  $69 
 

SLICED PORTOBELLO MUSHROOMS                                       $59 $79 
 

STUFFED BABY EGGPLANT: with vegetables & herbs                    $39 $59 
 

STRINGBEAN “ALMONDINE”: sautéed in olive oil with                 $39  $59                  
roasted almonds & garlic 
 

SWEET POTATO WEDGES: with white balsamic vinegar                 $39  $59                  
 

SWEET MASHED POTATOES: brown sugar & orange juice            $39  $59                  
 

VEGETABLES, MIXED STEAMED: with balsamic vinaigrette          $39 $59 
 

WILD RICE MEDLEY: with dried cranberries and walnuts                 $39  $59 
 

ZUCCHINI ARLECHINO: sliced green and yellow zucchini topped  
with seasoned breadcrumbs                                                                   $39 $59 
 

ZUCCHINI PARMIGIANA: yellow squash with tomato sauce           $59 $79 
and fresh mozzarella 

Small tray serves 6 - 8 people • Large  tray serves 10 - 12 people 

 SMALL  LARGE 

Vegetable Dishes 
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 Antipasto Platter 
Choice of 2 items from each group 

 
 

SALADS 
Marinated mushrooms,  

Artichoke Hearts, Eggplant Strings, Roasted Peppers,  
Hot Stuffed Peppers,  

Grilled Marinated Vegetables, Tortellini Salad,  
Pesto Salad, Mixed Olives 

 
 

MEATS 
Hot or Sweet Soppresata, Italian Capicola, Pepperoni, Hot or  

Sweet dry Sausage, Ham, Genoa Salami, Mortadella, Ham Capicola,  
Parma Style Prosciutto 

 
 

CHEESES 
Aurricho Provolone, Italian Fontina, Asiago,  

Norwegian Jarlsberg, New York Cheddar, Reggiano Parmigiano,  
Ricotta Salata, Gorgonzola, Bocconcini, Danish Bleu,  
French Brie, Gouda, Fresh or  Smoked Mozzarella,  

Mozzarella Roll with Prosciutto 
 

$69 small (6 - 8 people) ♦ $89 Large (12 - 14 people) 

Hot Antipasto 
A Sampler Tray of some of our favorites. 

Eggplant Rollatini,  
Mozzarella en Caarozza,  

Stuffed Mushrooms,  
Fried Capellini Cakes, Stuffed Zucchini 

 

$99 Large (12 - 14 people) 
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Platters 
COCKTAIL SANDWICHES   $89 (50 pieces) 

Mini-Sandwiches of assorted cold cuts on  
specialty breads, expertly Garnished  

 
COCKTAIL WRAPS   $89 (50 pieces) 

Assorted Flavored Wraps cut into  
pinwheels expertly arranged. 

 
FRESH VEGETABLE PLATTER 

An assortment of fresh vegetables with your choice of Vegetable Dip  
or French Onion Dip  

$49 small (10 - 15 people) ♦ $69 large (15 - 25 people) 

 

SHRIMP COCKTAIL PLATTER 
Jumbo Chilled Shrimps with our own special cocktail sauce  

and lemon wedges  (50 pieces) 
 

MARYLAND CRAB CAKES PLATTER  (40 pieces) 
 

FRENCHED BABY RIB LAMB CHOPS 
Herb baked baby lamb chops at room temperature  (30 pieces) 

 

FILET MIGNON CROSTINI 
Thin sliced Filet Mignon on garlic toast with a horseradish sauce   

(40 pieces) 
 

HAWAIIAN PINEAPPLE TREE  
Grilled marinated chicken and pineapple brochettes arranged  

on a whole pineapple  (40 pieces) 
 

POACHED SALMON PLATTER 
$99 Per Platter 
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Cheese Platters 
Garnished with fresh fruit & crackers  

3 Lb. Tray (3 - 4 choices) $69 
 4 Lb. Tray (4 - 5 choices) $79 

Sliced Dry Sausage or Pepperoni sticks  
added to your platter…$6 additional  

 

   Choose from: 
Aurricho Provolone • Italian Fontina • Asiago • Norwegian 

 Jarlsberg • New York Cheddar • Reggiano Parmigiano • Ricotta Salata  
 Gorgonzola  • Bocconcini • French Brie • Gouda    

Fresh or Smoked Mozzarella • Mozzarella Roll with Prosciutto 

 

BEEF BOURGUIGNON: tender sirloin tips with pearl onions 
and mushrooms in a Burgundy wine sauce   $79 $99 
 

BEEF BRACIOLE: top round slices stuffed with grated Romano,  
spices and Prosciutto rolled & simmered in a meat sauce, then sliced  
for easy serving  $79  $99 
 

BEEF BRISKET ALA JUDEA: slow-simmered kosher style   $79 $99 
 

FILET MIGNON: whole with mushrooms au jus gravy $129  $179 
 

MEATBALLS: in tomato sauce  $59  $79 
 

PEPPER STEAK: tender sirloin steak sliced and sautéed with fresh 
peppers and onions   $79  $99 
 

ROMANIAN STEAK: with caramelized onions  $99  $119 
 

SIRLOIN STEAK: with mushrooms and onions  $99  $119 
 

STEAK PIZZAIOLA: slow simmer tender beefsteak in a fresh plum  
tomato sauce with fresh herbs  $79  $99  
 

HONEYCOMB TRIPE: potatoes, red & green peppers, onions $79  $99 
in a hearty tomato sauce 

SMALL   LARGE 

Small tray serves 6 - 8 people  
Large tray serves 10 - 12 people 

Nature Veal Entrees 

VEAL CUTLET PARMIGIANO: tender leg veal cutlets lightly fried   
and served in tomato sauce with melted mozzarella $99   $119 
 

VEAL FRANCAIS: lightly floured and sautéed leg veal cutlets with  
a lemon wine sauce   $99        $119 
 

VEAL MARSALA: tender veal scaloppini with mushrooms sautéed in  
Marsala wine  $99 $119 
 

VEAL MILANESE: pan-fried cutlets topped with fresh tomato bruschetta  $99  $119 
 

VEAL & PEPPERS  $99  $119 
 

VEAL ROLLATINI: tender leg veal cutlets rolled with  
three mushroom stuffing  $99 $129 
 

VEAL SALTIMBOCCA: veal scaloppini sautéed and topped with 
spinach, Prosciutto and wine sauce  $99  $129 

Small tray serves 6 - 8 people  
Large tray serves 10 - 12 people 

Beef Entrees 
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BABY BACK RIBS: with our own Bourbon Espresso Sauce         $69  $99 
 

BONELESS SPARE RIBS                                                          $69 $99 
 

BONELESS STUFFED PORK LOIN: with Prosciutto &  
Provolone au jus                                                                                $69 $99 
 

CASHEW ENCRUSTED PORK TENDERLOIN                       $69 $99 
 

CHINESE ROAST PORK: boneless marinated pork loin baked  
and sliced with Chinese style sauce                                                   $69 $99 
 

CHINESE STYLE SPARE RIBS                                                 $59  $79 
 

SAUSAGE & BROCCOLI RABE                                               $59 $79 
 

SAUSAGE & PEPPERS: San Gennaro Style                            $59 $79 

 SMALL   LARGE 

Pork Entrees 
Small tray serves 6 - 8 people 

Large tray serves 10 - 12 people 

Seafood Entrees 
Small tray serves 6 - 8 people  

Large tray serves 10 - 12 people 
   SMALL  LARGE 

ROASTED SALMON FILET: with plum tomatoes,   $89 $109 
onions, olives & garlic 
 

GRILLED SALMON FILET: with a Teriyaki sauce                          $89 $109 
 

SCUNGILLI & CALAMARI MARINARA                                   $79  $99 
 

SEAFOOD FRADIAVLO: lobster, scungilli, calamari, shrimp   
and mussels in a zesty tomato sauce with side of linguine                   $119 $159 
 

SHRIMP OREGANATA: jumbo shrimp seasoned with                  $119     $159  
bread crumbs & baked in a white wine sauce                          
 

POTATO ENCRUSTED TILAPIA                                              $79  $99 
lightly floured and sautéed with shredded potatoes & carrots 
in a white wine sauce 
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MINIATURE QUICHE 
Bite size assorted Quiche 

$39 (40 pieces) 
 

SWEDISH MEATBALLS  
$39 (50 pieces) 

 

FRIED RAVIOLI  
Cheese ravioli with  

marinara dipping sauce 
$39 (32 pieces) 

 

     BAKED STUFFED CLAMS 
Chopped clams with our specially  

  seasoned breadcrumbs  
 $39 (25 pieces) 

 

STUFFED MUSHROOMS 
$39 (25 pieces) 

 

CAPPELLINI CAKES 
$39 (40 pieces) 

SPICY BUFFALO WINGS  
With Blue Cheese dressing 

$39 (4 lb. tray) 
 

FRIED MOZZARELLA STICKS  
With marinara sauce dip  

$39 (4 lb. tray) 
 

FRIED CHICKEN FINGERS 
With our special dipping sauce  

$39 (4 lb. tray)  
 

ARANCINI  
Our fresh made rice balls with  

Prosciutto & pecorino  
$39 (25 pieces) 

 

COCKTAIL FRANKS IN THE BLANKET  
With Honey mustard  

$39 (50 pieces) 

FOCACCIA SQUARES 
Filled with mesculin, grilled eggplant,  

fresh mozzarella, roasted peppers, red onion  
and tomatoes   $59 (28 pieces) 

 

BRUSCHETTA APPETIZER 
Toasted bread served with our chopped plum 

tomatoes, virgin olive oil, onions and basil 
$39 

 

FRESH MOZZARELLA 
With ripe tomatoes or grilled eggplant 

(4 lb. tray) $49 

PROSCIUTTO & MELON 
Fresh ripe honeydew wrapped with  

Imported Parma prosciutto  
$3 per person (10 person minimum) 

 
ASPARAGUS & PROSCIUTTO 
Grilled young asparagus wrapped with  

goat cheese and Imported Parma prosciutto  
$3 per person (10 person minimum) 

Cold Appetizers 

BOCCONCINI SALAD 
SPINACH & PASTA SALAD 

PASTA PESTO SALAD  
TORTELLINI SALAD 

CHOPPED GREEK SALAD 
BEET SALAD 

PENNE / MOZARELLA SALAD 
SOUTHWEST BEAN SALAD  

CHICK PEA SALAD 
ORZO PASTA SALAD 

TOMATO & CUCUMBER SALAD 
 

$59 SMALL / $79 LARGE  

Cold Salad 

Hot Appetizers 
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TOSSED SALAD  
Fresh romaine & mesculin with carrots, tomatoes, peppers,  

 cucumbers and our own balsamic dressing 
$29 small (10 - 15 people ) • $39 large (20 - 25) 

 
GREEK SALAD 

Fresh romaine lettuce, tomatoes, calamata olives,  
 feta cheese with our own vinaigrette dressing 

 
TRI-COLOR SALAD 

Fresh radicchio, endive and arugula with our balsamic vinaigrette 
 

CAESAR SALAD 
Romaine lettuce with tangy croutons served with Caesar dressing  
(made without eggs; dressing must be tossed in directly prior to serving) 

$39 small (10 - 15 people) • $49 large (20 - 25 people) 
Grilled chicken…$15 / $20 additional 

 
GRILLED CHICKEN & MESCULlN SALAD 

Fresh mesculin and grilled Bell & Evans chicken breast  
with our balsamic vinaigrette 

$39 small (10 - 15 people) • $59 large (20 - 25 people) 
 

GORGONZOLA, WALNUT & CRANBERRY SALAD 
with our own balsamic dressing  

$39 small (10 - 15 people) • $59 large (20 - 25 people) 
 

GIGI SALAD  
Snow white shrimp with tender fresh green beans,  

ripe tomatoes, red potatoes, red onions and crispy bacon pieces  
in a bacon Dijon vinaigrette.  Great as an appetizer or side dish! 

$55 small (10 - 15 people) • $70 large (20 - 25 people) 

Green Salads 
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BONELESS CHICKEN IN WINE: tender chunks of white meat 
with mushrooms and wine  $79 $99 
 

CHICKEN MARSALA: tender chicken breast sautéed with  
mushrooms  and Marsala wine  $79 $99 
 

CHICKEN BALSAMICO: grilled marinated boneless chicken breast  
with fresh herbs and balsamic vinegar  $79 $99 
 

CHICKEN ARRABBIATA: boneless chicken and fresh tomato, 
pepper strips, garlic, onion, red wine vinegar with a medium spicy flare  $79  $99 
 

CHICKEN CACCIATORE BONELESS  $79 $99 
 

CHICKEN CUTLET PARMIGIANA   $79  $99 
 

CHICKEN CORDON BLEU: rolled chicken cutlet with black forest  
ham & imported Swiss in au jus mushroom sauce  $79      $99 
 

CHICKEN FRANCAIS: tender slice breast meat sauteed with  
a lemon wine sauce   $79       $99 
 

CHICKEN CAGGIANO: slice chicken cutlet sauteed with peppers,  
artichoke hearts, mushrooms and capers in a wine sauce $79 $99 
 

CHICKEN ITALIANO: boneless breast stuffed with spinach,  
roasted pepper, sundried tomatoes & fresh mozzarella  $79 $99 
 

CHICKEN MILANESE: pan-fried chicken cutlets topped with  
fresh tomato bruschetta   $79  $99 
 

CHICKEN PICCATA: chicken cutlet sauteed with a caper lemon  
wine sauce $79  $99  
 

CHICKEN ROLLATINI: chicken cutlet filled with Prosciutto,  
mozzarella and sun-dried tomatoes $79     $99 
 

CHICKEN SCARPPERELLI: chicken, sausage, potatoes, mushrooms,  
and peppers in a brown sauce  $79  $99 
 

CHICKEN SORRENTINO: lightly breaded and fried chicken cutlet  
with Prosciutto, eggplant and melted mozzarella  $79      $99 
 

CORNISH HENS: split and grilled  $59  $79 
 

FRIED CHICKEN: with a cornflake crumb crust  $59 $79 
 

GRILLED CHICKEN & VEGETABLES:  low fat chicken breast and  
grilled vegetables  $79 $99 
 

GRILLED LEMON & GARLIC CHICKEN BREAST $79 $99 
 

ORANGE GLAZED BONELESS TURKEY BREAST  $79 $99 
 

ROTISSERIE CHICKEN: with lemon, garlic & rosemary $59 $79 
 

SESAME CHICKEN: chicken strips with red & green peppers   $79 $99 
and a teriyaki sesame sauce 

Poultry Entrees 
 SMALL   LARGE 

Small tray serves 6 - 8 people • Large tray serves 10 - 12 people 
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Pasta Entrees 
Small tray serves 6 - 8 people  

Large  tray serves 10 - 12 people 

ANGEL HAIR PRIMAVERA: Fresh sautéed vegetables with a light  
oil & garlic sauce over capellini  $59 $79 
 
BAKED LASAGNA: with Meat & Cheese  $59 $79 
 
BAKED LASAGNA PRIMAVERA: a vegetarian dish with fresh  
vegetables, ricotta and mozzarella layered in pasta with a marinara sauce $59       $79 
 
BAKED CHEESE MANICOTTI  $59  $79 
 
BAKED STUFFED SHELLS: Fresh made jumbo shells  
in a marinara sauce    $59  $79  
 
BAKED ZITI: with ricotta & mozzarella in marinara sauce  $59  $79 
 
BAKED MAC & CHEESE  $59 $79 
 
CHEESE RAVIOLI: in a tomato & basil sauce  $59  $79 
 
FARFALLE with SPINACH & PINE NUTS  $59  $79 
 
FILETTI POMODORO: plum tomatoes, Prosciutto and onion $59  $79 
 
FUSILLI “ELISA”: Tender grilled Bell & Evans chicken breast with  
sun-dried tomatoes, spinach & Prosciutto  $59 $79 
 
LINGUINE A VONDOLE: with whole baby clams; red or white  $59 $79 
 
OLD FASHIONED CARBONARA: with pancetta, peas, cream and  
a touch of plum tomato $59        $79 
 
ORRECHIETTE & BROCCOLI RABE: A Barese style pasta (“little ears”) 
with sauteed broccoli rabe & our pork sausage $59 $79 
 
PASTA “BEL PAESE”: with chicken, pignola nuts & asparagus $59  $79 
 
PASTA & BROCCOLI ROMANO: sun-dried tomato,  
olive oil & garlic $59  $79 
 
RIGATONI A LA VODKA  $59 $79 

       SMALL  LARGE 
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Party Heroes 
 

OUR PARTY HERO PACKAGES 
 

Available from 3 ft. to 6 ft. sizes.   
Fresh-made salads  

(Potato, Macaroni and Cole Slaw),  
plates, forks, knives, napkins, mustard,  

mayonnaise, tortilla platter with our own fresh Bruschetta 
$89 (4 ft. package)  •  $129 (6 ft. package) 

 
Available in lengths of 2 to 6 feet; Deposit required for board.  

(Serves 4 people per foot) 
 

“THE GODFATHER” 
Italian bread  stuffed with Boar’s Head Ham, Genoa Salami, Ham Capicola,  

Pepperoni, Mortadella, Provolone, Vinegar Peppers, Lettuce,  
Tomatoes, Oil, Vinegar, Oregano and Olives    $13.95 per foot 

 
“THE AMERICAN HERO” 

Boar’s Head Boiled Ham, Turkey Breast, Roast Beef,  
Swiss or American Cheese, Lettuce, Tomatoes, Olives,  

Mustard & Mayonnaise on the side, pickles    $13.95 per foot 
 

“THE MONTE CRISTO” 
 Italian bread filled with Boar’s Head Black Forest Ham,  

Smoked Mozzarella, Roasted Pepper, Lettuce, Tomatoes,  
and Olive Oil     $13.95 per foot  

 
“GRILLED MARINATED VEGETABLE HERO” 

Fresh Grilled Vegetables with Fresh Mozzarella on Italian Bread 
$15.95 per foot (with grilled chicken...additional $4 per foot) 

 
“THE MARCO POLO” 

Grilled or pan fried Chicken Breast with Fresh Mozzarella,  
Roasted Peppers and Mesculin    $18.95 per foot 

 
“4 FT. FOCACCIA HERO” 

Rosemary Focaccia filled with Grilled Eggplant, Roasted Peppers,  
Fresh Mozzarella, Red Onion, Tomatoes, and Mesculin 

with a Balsamic Vinaigrette 
Serves 12 - 16 people • $59.95 
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Hearty Sandwich Platters 
 

Hearty sandwiches filled with  
an assortment of our  

 meats and cheeses on Kaiser rolls,  
cut in half and set up on platters  

with mustard & mayonnaise 
 

~or~ 
 

WRAP & ROLL PLATTER 
Assorted specialty wraps and hearty sandwiches on  

fresh baked rolls cut in half and set up on platters with 
mustard & mayonnaise 

serves 10 people • $79.95  
 
 

Try Our Sandwich Buffet 
Assorted Sandwiches with… 

 
Homemade Potato Salad, Macaroni Salad, Cole Slaw,  
Tortilla Chips Platter with our own Fresh Bruschetta,  

Mustard, Mayonnaise, Tablecloth, Plastic Plates, Glasses,  
Forks, Knives, Napkins and Serving Pieces 

$9.95 per person (minimum 10 people) 
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HOMEMADE FRUIT SALAD   
A nice assortment of Seasonal Fruits 

$55 Small (15 - 20 people) • $85 Large (25 - 30 people)   
 

SHEET CAKES 
With Your Choice of:   

Vanilla, Chocolate Pudding,  Cannoli Cream or Strawberry  
with vanilla or chocolate sponge cake  

 - With your inscription 
 

1/4 Sheet (10 - 20 people) $59.95  
 1/2 Sheet (20 - 40 people) $99.95 

3/4 Sheet (50 - 60 people) $129.95  
 Full Sheet (70 - 80 people)    $159.95 

Chocolate sponge cake $15.00 additional 
Cannoli Cream or Strawberry filling $15.00 additional 

 

OR  
 

OUR FAMOUS GIANT NAPOLEON CAKES 
1/4 Sheet (10 - 20 people)  $69.95 
 1/2 Sheet (20 - 40 people)  $99.95 
3/4 Sheet (50 - 60 people) $139.95  

 Full Sheet (70 - 80 people)  $179.95 
 

ASSORTED MINIATURE PASTRIES   $13.99 PER POUND 
 

JUMBO CANNOLI FILLED WITH 50 MINIATURE CANNOLI   $79 

Complete your Party with our  
Delicious Desserts 

COFFEE SET-UP 
Delicious Coffee in an Electric Coffee Urn Will Stay Hot all Evening.  

Hot Cups, Creamers, Sugar, and Stirrers Included.   100 Cup Urn $75 
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AVAILABLE MAY THRU SEPTEMBER  
ENJOY YOUR DAY ENTIRELY AND LET US DO THE WORK 

SERVED 4 HOURS BY OUR STAFF. 

Homemade Sausage  

BBQ Bell & Evans Chicken  

Boars Head  
Coney Island Frankfurters 

 
Beef Hamburgers  

Hot Corn on the Cob  

Baked Ziti 

Tossed Green Salad  

Sliced Tomatoes  

Lettuce & Onions  

Fried Peppers & Onions  

Baked Beans 

Relish  

Pickles & Olives  

Sauerkraut  

Sliced Watermelon  

Rolls 

Italian Bread 

Mustard  

Ketchup  

Plasticware 

Summer 
 Barbecue 

$19.95 per person (100 person minimum) 

$24.95 per person (50 person minimum) 
$29.95 per person (30 person minimum) 
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Hot Buffet 
 

See Cooked Entrees for Additional Selections  

Cold Cut Buffet 
 

Your choice of…. 

• Homemade Roast Beef  
• Oven Roasted Turkey Breast   
• Honey Maple Turkey Breast   
• Soppresata   
• Baked Virginia Ham    
• Black Forest Ham    
• Boar’s Head Deluxe Boiled Ham  
• Citterio Classico Genoa Salami 

• Parma Style Prosciutto  
• Ham Capicola   
• Pepperoni  
• Imported Swiss  
• Alpine Swiss  
• Muenster Cheese  
• Provolone  
• American  

Includes Homemade… 
Potato Salad • Macaroni Salad • Cole Slaw • Mustard • Mayonnaise   
White Bread  Rye Bread • Handmade Rolls • Plastic Plates • Glasses   
Forks • Spoons • Napkins  Tablecloth • Toothpicks • Serving Pieces  

$9.95 per person (20 person minimum)  
Smaller Packages Available on Request  

TOSSED SALAD WITH OUR OWN BALSAMIC DRESSING AND… 
Dinner Rolls • Italian Bread • Butter • Plastic Plates, Forks, Spoons, Knives   
Napkins • Glasses • Salt & Pepper • Serving Pieces • Sternos • Salad Bowls   
Chafing Rocks • Tablecloth    $13.95 per person (30 person minimum) 

• Chicken Francais   
• Baked Lasagna  
• Eggplant Parmigiana  
• Boneless Spare Ribs  
• Stuffed Shells   
• Sausage & Peppers  
• Rigatoni a la Vodka 
• Roasted Salmon with plum tomatoes,  
   onions, olives & garlic 

• Chicken Cutlet Parmigiana 
• Steak Pizzaiola 
• Sirloin Steak & Mushrooms  
• Pasta Primavera 
• Pepper Steak  
• Pasta n’ Broccoli Romano  
• Grilled Chicken Balsamico  
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Package Includes...Potato Salad • Macaroni Salad • Cole Slaw   
Mustard • Mayonnaise • White Bread • Rye Bread • Dinner Rolls 

  Butter • Salt & Pepper • Plastic Plates • Forks  Spoons   
Knives • Napkins • Cups • Serving Pieces   

Sternos •Chafing Racks • Tablecloths • Salad Bowls   
 

Note: 
White & Rye Bread are replaced with additional Dinner Rolls  

when selecting the party hero.$15.95 per person (40 person minimum) 
 

FOR DESSERT… 
Your choice of Occasion Cake, Jumbo Cannoli,  

Assorted Cookies, or Miniature Pastries  

Also 
TOSSED SALAD with our own balsamic dressing 

Hot & Cold Buffet 
Choice of Cold Cut Platter or… 

• Homemade Roast Beef 
• Oven Roasted Turkey Breast  
• Boar’s Head Boiled Ham  
• Hormel Dilusso Genoa Salami  
• Imported Swiss Cheese  

4 Foot Party Hero  
Choice of… 
The Godfather, The Monte Cristo  
or “The Greatest American Hero” 

Plus Your Choice of 3 Full Hot Entrees  

• Chicken Francais   
• Baked Lasagna    
• Eggplant Parmigiana   
• Boneless Spare Ribs   
• Stuffed Shells   
• Sausage & Peppers    
• Rigatoni a la Vodka   
• Roasted Salmon with plum tomatoes, 
   onions, olives & garlic 

• Chicken Cutlet Parmigiana 
• Steak Pizzaiola 
• Sirloin Steak & Mushrooms  
• Pasta Primavera 
• Pepper Steak  
• Pasta n’ Broccoli Romano  
• Grilled Chicken Balsamico  
 

(See Cooked Entrees for Additional Selections) 
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• Chicken Francais   
• Baked Lasagna    
• Eggplant Parmigiana   
• Boneless Spare Ribs   
• Stuffed Shells   
• Sausage & Peppers    
• Rigatoni a la Vodka   
• Roasted Salmon with plum tomatoes,  
   onions, olives & garlic  

 

Hot Deluxe 
Choice of Assorted Cheese Platter or Fresh Bruschetta Platter 

Also 
TOSSED SALAD with our own balsamic dressing 

 Dessert 
 

Your choice of Occasion Cake, Jumbo Cannoli,  
Assorted Cookies, or Miniature Pastries  

Package Includes… 
• Coffee Urn  
• Coffee 
• Milk  
• Sugar 
• Dinner Rolls 
• Italian Bread 
• Butter 
• Chafing Racks  
• Sternos  
• Tablecloth  

$17.95 per person (40 person minimum) 

• Chicken Cutlet Parmigiana 
• Steak Pizzaiola 
• Sirloin Steak & Mushrooms  
• Pasta Primavera 
• Pepper Steak  
• Pasta n’ Broccoli Romano  
• Grilled Chicken Balsamico  
• Penne Siciliane with Eggplant  

Complete with our 
Fine  
Plasticware Service: 
• Plastic Plates   
• Forks  
• Spoons  
• Knives 
• Napkins  
• Glasses 
• Coffee Cups  

(See Cooked Entrees for Additional Selections) 
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