CATERING P.1

Salads
Small serves 10-12 ppl Med Serves 12-15 ppl Large serves 15-20 ppl

Garden salad — with our own home made Lemon Vinaigrette Dressing on the side
$60 small $80 med $100 Large

Caesar Salad — Chopped Market Fresh Romaine with home made Caesar dressing and
Garlic seasoned Croutons
$65 small  $85 med $105 Large

AntiPasto — Mixed Greens topped with imported cheeses and sliced assorted meats
and Italian vinaigrette on the side
$80small $100 med $120 Large

Greek Salad — Chopped Romaine Lettuce with a Traditional Greek Dressing, Feta
Cheese, Black Olives, Cucumber and Bermuda Onion
$65small  $85 med $105 Large

Entrée Platters
Small serves 10-12 ppl Med Serves 12-15 ppl Large serves 15-20 ppl

Chicken Ziti Broccoli Alfredo — Homemade Alfredo with pan seared shallots and
fire roasted red pepper seasoned to taste with minced garlic, fresh ground black pepper
and topped with flaked parmesan

$100 small $140 med $175 Large

Oversized Meatball over Linguini — 50z. home made meatballs seared and baked
with Italian seasoning and diced onions over Linguini in a roasted tomato and garlic
marinara (1 ball / person)

$100 small $140 med $175 large

Hangar Steak — Cooked on an open grill and served with a burnt blue cheese sauce
and a choice of Garlic Mashed Potato or Potato wedges
$150 small $190 med $240 large

Teriyaki Steak Tips — Tender Sirloin Cut tips marinated in teriyaki and served with a
choice of rice pilaf or Garlic Mashed potato
$150 small $190 med $240 large

White Pepper Chicken — Whole Chicken Breast tenderized and marinated in a
Creamy White Pepper Marinade, pan seared and baked to perfection and topped with a
Brandy Cream Sauce. Served with a choice of long grain white rice or garlic mashed
potato (¥4 breast/ person)

$120 small $160 med $190 large




