CATERING AND BANQUETS

For all catering orders prices include food only. All prices are subjuct to NY sales tax, delivery charge and /or

BY THE PAN
12 Full
PASTA
=~Penne Marinara $25 $43
=Penne Alfredo $30 $50
=Penne Pomodoro $30 $50
SPECIALTIES
-Greens ‘n’ Beans $29 $50
~Artichokes French $40 $85
-Sautéed Garden
Vegetables $25 $48
-Lasagna $55 $85
=Toasted Ravioli $30 $46
~Fried Calamari $35 $63
MEATS
=Chicken Parm $46 $88
-Homemade Meatballs $45 $85
-Chicken Marsala $46 $88
=Meatballs and Italian
Sausage in Marinara $45 $85
=Italian Sausage Roasted
Red Peppers and Onions $50 $90
~Chicken French $46 $88
=Chicken Fingers $25 $45
SALAD
=Fresh Field Greens $21  $39
COLD TRAYS
=Fruit and Berries 6.50 Ib
=Vegetables with Dip 5.75Ib
ARANCINI
(riceballs) 3.50 12+
ITALIAN BREAD 2.20 Loaf
2.30 W/ Butter

=All You Can Drink Beverages

=Wine or Beer Table
=Cake Table

-Gift Table
=Appetizer Table
=Carved Prime Rib

gratuity. All buffets or private parties require a 20 person minimum.

LUNCH BUFFET $11-PERSON (6.95 AGES 6-10)

PENNE WITH MARINARA

CHICKEN FRENCH OR CHICKEN PARM
FRESH FIELD GREENS

ITALIAN BREAD WITH BUTTER

BRUNCH BUFFET $12 A PERSON (7.50 AGES 6-10)

WESTERN POTATOES

EGGS FLORENTINE OR CHEESY EGGS WITH HAM
FRENCH TOAST OR BACON

CHICKEN FRENCH OR CHICKEN MARSALA
PENNE WITH MARINARA

ITALIAN BREAD WITH BUTTER

THE ROYAL BUFFET $17-PERSON (8.50 AGES 6-10)

ROSEMARY PAPPARDELLE WITH A FRESH HERB CREAM SAUCE OR
A ROASTED BUTTERNUT SQUASH RAVIOLI WITH CANDIED PECANS

CLASSIC BUFFET $13-PERSON (7.25 AGES 6-10)

TORTELLINI WITH BASIL PESTO OR MARINARA
CHICKEN SALTIMBOCCA OR CHICKEN MARSALA
MEATBALLS OR SAUSAGE W/PEPPERS AND ONIONS
FRESH FIELD GREENS OR GREENS ‘N’ BEANS
ITALIAN BREAD WITH BUTTER

QUEENS BUFFET $15-PERSON (7.75 AGES 6-10)

BOLOGNESE OR 4 CHEESE STUFFED RAVIOLI
ARANCINI OR OVEN ROASTED POTATO WEDGES
CHICKEN FRENCH FLORENTINE OR SHRIMP FRENCH
ROAST BEEF W/A JUS OR VEAL SALTIMBOCCA
FRESH FIELD GREENS OR GARDEN VEGGIES

ITALIAN BREAD WITH BUTTER

FRIED CALAMARI OR TOASTED RAVIOLI OR ARTICHOKE FRENCH DESSERTS AND PASTRIES
COCONUT DIPPED ATLANTIC SALMON IN A SHERRY CREAM SAUCE OR Tirami o .99
A PARMASEAN ENCRUSTED TALAPIA IN A SCAMPI SAUCE framisu ice .
CARVED PRIME RIB W/HORSERADISH AND SPICED MUSTARD Whole  29.99
CHICKEN SALTIMBOCCA OR CHICKEN MARSALA Cheese Cake Slice 4.99
FRESH FIELD GREENS OR GARDEN VEGETABLES i Whole  29.99
ITALIAN BREAD WITH BUTTER Assorted Pies Slice 4.99
FRESH FRUIT AND BERRY PLATTER Whole  15.99
Cannoli(LG) Each 2.99
2+ 2.49
Cannoli(SM) Each 1.00
Ciardoni Each 1.99
Cream Puffs (LG) Each 3.89
12+ 3.49
Cream Puffs (SM) 12+ 1.79
Asst Italian Box 10.99
Cookies Tray 12.99
Holiday Pies Each 10.00
Berry Tartlet Each 6.99
Lemon Ripieno Each 6.99
Créme Brulee Each 6.99
Tartufata Each 5.99
ADD-ONS FOR BANQUETS Profiteroles Each 6.50
1.35 Person -Bruschetta Station 2.25 Person Gluten Free Sugar
List Price -Soup Crock 1.25 Person Free Chocolate
8.00 ~Table Served Salad and Bread 1.00 Person Truffel Each 6.50
Free - Table Cloths (automatically come on buffet)  25.00 room Chocolate Truffl
Menu Price = Punch Bowl 25.00 w/ hazelnut
2.50 Person - Mimosa Punch Bowl 60.00 ice cream Each 6.50




