
C A T E R I N G  M E N U
catering menu not available on selected holidays

A P P E T I Z E R S
Half Tray/full Tray

MeaTballs Marinara $45/$80
Our pork, beef & veal meatballs over
marinara sauce
Half Tray = 10 Meatballs | Full Tray = 20 Meatballs

eggplanT rollaTini $50/$90
Stuffed with ricotta cheese & parsley topped
with mozzarella Grande & marinara sauce
Half Tray = 10 Pieces | Full Tray = 20 Pieces

iTalian sausage  $50/$90
Mild sausage sauteed with peppers & onions
Half Tray = 10 Sausages | Full Tray = 20 Sausages

sHriMp CoCkTail $55/$100
Jumbo shrimp with cocktail sauce,
horseradish & lemon
Half Tray = 30 Shrimp | Full Tray = 60 Shrimp 

ClaMs Casino $70/$130
Northern Middle Neck clams stuffed with 
prosciutto, provolone, roasted red peppers, 
onions, garlic & Italian seasoned breadcrumbs
Half Tray = 30 Clams | Full Tray = 60 Clams

ClaMs oreganaTa $70/$130
Northern middle neck clams, topped with
bread crumbs
Half Tray = 30 Clams | Full Tray = 60 Clams

S A L A D S
garden salad $40/$70
Romaine hearts, tomatoes, carrots,
cucumber & onions
Half Tray = 10 Servings | Full Tray = 20 Servings

Caesar salad $45/$80
Romaine hearts, homemade croutons & 
shaved reggiano
Half Tray = 10 Servings | Full Tray = 20 Servings

greek salad $50/$90
Chopped romaine hearts, bell peppers,
tomatoes, onions, cucumber, kalamata
olives & feta cheese
Half Tray = 10 Servings | Full Tray = 20 Servings

S I D E S
broCColi or spinaCH $50
Half Tray = 15-20 Servings

MasHed poTaToes $50
Half Tray = 15-20 Servings

P A S T A
Half Tray/full Tray

rigaToni Marinara $50/$90
Sauteed with our marinara sauce
Half Tray = 10 Servings | Full Tray = 20 Servings

penne & broCColi $60/$110
Sauteed with garlic & oil
Half Tray = 10 Servings | Full Tray = 20 Servings

baked ZiTi $65/$120
Topped with marinara sauce, ricotta
& mozzarella
Half Tray = 10 Servings | Full Tray = 20 Servings

rigaToni alla Vodka $70/$130
With sautéed tomatoes, onions, peas,
hot capicola & Parmesan cheese in a 
creamy pink sauce
Half Tray = 10 Servings | Full Tray = 20 Servings

rigaToni bolognese $70/$130
Sauteed with creamy meat sauce
Half Tray = 10 Servings | Full Tray = 20 Servings

feTTuCine alfredo $70/$130
Sauteed with a creamy Four-cheese sauce
Half Tray = 10 Servings | Full Tray = 20 Servings

C H I C K E N  O R  V E A L
parMigiana
Lightly breaded, topped with marinara
& mozzarella
Eggplant HT = 10 serving | FT =20 Servings $60/$110
Chicken HT = 10 Pieces | FT = 20 Pieces $70/$130
Veal HT = 10 Pieces | FT = 20 Pieces $110/$210

Marsala
Sauteed in a fresh mushroom & marsala
wine sauce
Chicken HT = 10 Pieces | FT = 20 Pieces $80/$150
Veal HT = 20 Pieces | FT = 40 Pieces $130/$250

piCCaTa
Pan seared, sauteed in a lemon butter &
white wine sauce with capers
Chicken HT = 10 Pieces | FT = 20 Pieces $80/$150
Veal HT = 20 Pieces | FT = 40 Pieces $130/$250

franCese
Egg Battered, sauteed with in a creamy lemon butter
& white wine sauce
Chicken HT = 10 Pieces | FT = 20 Pieces $80/$150
Veal HT = 20 Pieces | FT = 40 Pieces $130/$250

S E A F O O D
Half Tray/full Tray

sHriMp franCese $110/$210
Egg-battered, in a lemon, butter and
white wine sauce served over linguine
Half Tray = 30 Shrimp | Full Tray = 60 Shrimp

sHriMp sCaMpi $110/$210
Sauteed in a lemon, butter, garlic and
white wine sauce over linguine
Half Tray = 30 Shrimp | Full Tray = 60 Shrimp

TusCan sHriMp $125/$240
Sauteed with spinach & sun-dried
tomatoes in a creamy sauce over rigatoni
Half Tray = 30 Shrimp | Full Tray = 60 Shrimp 

aTlanTiC salMon $110/$200
Grilled or Blackened
Half Tray = 10 4oz. Filets | Full Tray = 20 4oz. Filets 

salMon piCaTTa $110/$200
Pan-seared, topped with a lemon, butter 
and white wine sauce
Half Tray = 10 4oz. Filets | Full Tray = 20 4oz. Filets

MaHi - MaHi $130/$250
Grilled or Blacken, in a lemon butter sauce
Half Tray = 10 8oz. Filets | Full Tray = 20 8oz. Filets

D E S S E R T S
CHoColaTe CHip Cookies $25/$40
Half Tray = 20 Pieces | Full Tray = 40 Pieces 

Mini Cannolis $30/$50
Half Tray = 10 Cannoli’s | Full Tray = 20 Cannoli’s

HoMeMade TiraMisu 10” x 12” $60
Can serve up to 20 (sliced upon request)

E X T R A ’ S
CHaffing raCk $20
Includes 2 sternos

disposable seT up for 10 $25
Dinner plates, dessert plate, cups & 
pre-rolled napkins with silverware 

porTable bar $50 /Hr
Includes ice. Minimum 4 hours. 
(Alcohol Not Included)

sTaff MeMber $75 /Hr
Server or bartender, minimum 4 hours.

954-595-2104
2861 E. Commercial Blvd
Fort Lauderdale FL 33308

CONSUMER INFORMATION: OUR PRODUCTS MAY CONTAIN WHEAT, EGG, DAIRY, SOY, NUTS, SHELLFISH, OR SEAFOOD ALLERGENS. CONSUMING RAW OR UNDER COOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOOD-BORNE ILLNESS.

48 Hours noTiCe
required



salad & piZZa
$9 per person

(Save up to $19)

Choose one salad:
Caesar Salad - Garden Salad

Pizza:
4 Large cheese pizza (32 Slices)

salad, pasTa & CHiCken
$16 per person

(Save up to $15)

Choose one salad:
Caesar Salad - Garden Salad

Choose one Pasta:
Rigatoni Marinara - Penne & Broccoli

Choose one Chicken:
Parm - Piccata - Marsala - Francese

salad & pasTa
$10 per person

(Save up to $15)

Choose one salad:
Caesar Salad - Garden Salad

Choose one Pasta:
Fettuccine Alfredo - Rigatoni alla Vodka

Rigatoni Bolognese - Penne & Broccoli - Baked Ziti

salad, pasTa & Veal
$20 per person

(Save up to $35)

Choose one salad:
Caesar Salad - Garden Salad 

Choose one Pasta:
Rigatoni Marinara - Penne & Broccoli 

Choose one Veal :
Parm - Piccata - Marsala - Francese

salad, pasTa & fisH
$20 per person

(Save up to $35)

Choose one salad:
Caesar Salad - Garden Salad

Choose one Pasta:
Rigatoni Marinara - Penne & Broccoli

Choose one Fish:
Salmon or Mahi-Mahi Piccata
Salmon or Mahi-Mahi Grilled

Salmon or Mahi-Mahi Blackened

indiVidual paCkaging
$3+ per person

Individually portioned, bagged, labeled
with disposable silverware

disposable seT up
$2.50 per person

Dinner plates, dessert plate, cups &
pre-rolled napkins with silverware

serViCes
Buffet Catering
Station Catering
Casual Catering

Hors D’oeuvres Catering
Sit-down Catering
Carving Stations
Holiday Catering

sTaffing
Chefs

Servers
Bartenders

Live entertainment
Photographers
Videographers

DJ’s

exTra’s
Portable bar

Tables
Chairs

Mood Lighting
Floral Décor

Ice Sculptures
Themed Events

C A T E R I N g  P A C K A g E S  F O R  1 0
(Half tray portions/servings per selection)

 C A T E R I N g  S E R V I C E S

CONSUMER INFORMATION: OUR PRODUCTS MAY CONTAIN WHEAT, EGG, DAIRY, SOY, NUTS, SHELLFISH, OR SEAFOOD ALLERGENS. CONSUMING RAW OR UNDER COOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOOD-BORNE ILLNESS.

aVailable 365 for all oCCasions for up To 500 guesTs

954-595-2104
2861 E. Commercial Blvd
Fort Lauderdale FL 33308

CATERING PACKAGES & SERVICES
catering not available on selected holidays

48 Hours noTiCe
required


