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CHICkEN CARDINALE
S AUTÉED WIT H WHITE WINE, T OPPED WIT H

ROAS TED RED PEPPERS  & PROVOLONE CHEES E
$7 0

CHICKEN MARS ALA
S IMMERED WIT H FRES H MUS HROOMS  AND

IMPORT ED MARS ALA WINE
$7 0

grilled chicken Gabriella
GARLIC & HERB MARINATED, CHICKEN T OPPED

WITH AS PARAGUS , CHERRY  T OMAT OES , Kalamata
OLIVES  & FRES H BAS IL

$7 5

HOMEMADE LAS AGNA
PAS TA S HEET S  LAY ERED WITH GROUND BEEF,

RICOTTA, ROMANO & MOZ Z ARELLA CHEES E
$60

BROILED CRAB CAKES
HOUS E RECIPE S ERVED WITH COCKT AIL S AUCE

$36 1 /2  DOZ EN /  $65 1  DOZ EN

S TUFFED S HELLS
S TUFFED WIT H RICOTTA CHEES E, T OPPED AND
BAKED WIT H TOMAT O S AUCE, MOZ Z ARELLA &

ROMANO CHEES E
$50

Vegan las agna (v)
Tofu ricotta, eggles s  pas ta, vegan Romano,

Chef’s  marinara, Impos s ible meat  s auce,
s eitan s aus age crumbles

Half pan $65/  full pan $1 2 9

HOMEMADE MEATLOAF
BAKED MEAT LOAF, TOPPED WIT H FRES H

MUS HROOMS  AND HOMEMADE GRAVY
$60

PENNE ALlA VODKA
IMPORTED PENNE PAS T A TOS S ED WIT H BLUS H S AUCE

AND REAL VODKA
$60

S AUS AGE AND PEPPERS
S LICED HOT  OR S WEET  S AUS AGE, T OPPED WITH

ROAS TED PEPPERS  AND T OMAT O S AUCE
$60

CHICKEN PARMIGIANA
DELICATELY  BREADED, T OPPED WITH T OMAT O S AUCE

AND MOZ Z ARELLA CHEES E
$7 0

BROILED S ALMON WITH DILL S AUCE
BROILED S ALMON FILET  TOPPED WIT H FRES H DILL &

LEMON S AUCE
$85

BAKED VIRGINIA HAM
T HICK S LICED VIRGINIA HAM TOPPED WIT H 

HAWAIIAN PINEAPPLE S AUCE
$60

PENNE PAS TA
IMPORTED PENNE PAS T A TOS S ED WIT H TOMATO

S AUCE & Romano chees e
$45

vegan chicken nugget s  (v)
Morning S t ar Farms  vegan nugget s  s erved

with vegan ranch dres s ing
40 pieces  Half pan $44.99
80 pieces  full pan $7 9.99

3 DAYS NOT ICE REQUIRED

ALL ENTREES ARE HALF SIZE AND SERVE 8 - 1 0 PEOPLE

Entrees

s liced turkey  breas t
t hick s licked, s low roas t ed t urkey

t opped wit h homemade gravy
$65



50 wings  - 69.99 60 chicken fingers  - 89.99

CAES AR S ALAD
FRES H ROMANO LET TUCE, GRAT ED ROMANO 

CHEES E, T OAS T ED CROUT ONS , CAES AR DRES S ING
$35

GREEK S ALAD
CUCUMBERS , T OMAT OES , LETT UCE, PEPPERS , 
ONIONS , OLIVES , DOLMAS  & GREEK DRES S ING

$45

ADD GRILLED CHICKEN $1 2 .99
ADD GRILLED S ALMON $2 4.99

DRES S ING CHOICES : HONEY  BALS AMIC, CLAS S IC 
CAES AR, FRENCH, BLUE CHEES E, RUS S IAN, GREEK, 

LIT E ITALIAN, E.V.O.O.

CHICKEN WINGS  
ANY  S T Y LE 

$1 8 (DOZ EN)

FRIED RAVIOLI 
MARINARA S AUCE 

$1 2  (DOZ EN)

CHICKEN FINGERS  
ANY  S T Y LE 

$1 8 (DOZ EN)

BONELES S  wings  
ANY  S TY LE 

$1 5 (DOZ EN)

moz z arella s t icks
MARINARA S AUCE 

$1 5 (DOZ EN)

MEDIUM FRIED S HRIMP 
COCKTAIL S AUCE 
$40 (50 PIECES )

3 DAYS NOT ICE REQUIRED
Ve gan  op t i on s  are  av a i l ab l e

Appetizers

 salads are half pan size and serve 8 to 1 0 people

Fresh Salads

Appetizer Spec ials

HOMEFRIES
$35 (HALF PAN)

PORK S AUS AGE LINKS
$1 2  per DOZ EN

$7.49  FOR 2  EGGS  & CHEES E
$9.99 FOR 2  EGGS  & CHEES E,

BACON, S AUS AGE, HAM OR PORK ROLL

BREAKFAS T  S ANDWICHES
(MINIMUM 1 0)

SERVED ON A LARGE ENGLISH MUFFIN, 
BAGEL, OR KAISER ROLL

S CRAMBLED EGGS
$55 (HALF PAN) 

S CRAMBLED EGGS  W/CHEES E
$65 (HALF PAN)

QUICHE 
BROCCOLI & CHEES E OR BACON & S WIS S  

$2 9.99 - FULL PIE (FEED 6-8 PEOPLE)

CATERING

FRENCH TOAS T  
WITH S Y RUP & BUTTER 

$65 (FULL PAN = 30 PIECES )
s erves  6 to 8 people

PANCAKES  
WITH S Y RUP & BUTTER 

$60 (FULL PAN = 2 4 PIECES )
s erves  8 t o 1 0 people

Breakfas t

BACON
$1 2  PER DOZ EN S LICES

PORKROLL
$1 5 per DOZ EN S LICES

MINIMUM 1 0 S LICES

BREAKFAS T  HAM 
$2 .50 PER S LICE



ALL SIDES ARE HALF PAN SIZE AND SERVES 8-1 0 PEOPLE

S OUP OF THE DAY  $9.99
VEGAN S OUP OF T HE DAY  $9.99
CHEF'S  TOMATO S AUCE $1 0.99

BEE S T ING S AUCE $1 3.99
T URKEY  GRAVY  $1 0.99
BROWN GRAVY  $1 0.99

VEGAN POTATOES  S ALAD $1 0.49
FRES H COLES LAW $1 0.49

HOME MADE MAS HED POT AT OES
MADE FROM FRESH IDAHO POTATOES

$40

GREEN BEANS  ALMONDINE

MACARONI & CHEES E

ROAS T ED AS PARAGUS

GREEN BEANS  MARINARA

NIBLET  CORN

FRESH GREEN BEANS SAUTÉED 
WITH TOASTED ALMONDS

BAKED CREAMY & BOW MACARONI

ROASTED WITH EXTRA VIRGIN OLIVE OIL & FRESH GARLIC

ROASTED GREEN BEANS WITH MARINARA SAUCE

CUT CORN TOSSED WITH MELTED BUTTER

$40

$45

$40

$40

$40

OVEN ROAS T ED RED POT AT OES

HOMEMADE S T UFFING

FRES H VEGETABLE MEDLEY

RED BLISS POTATOES ROASTED WITH 
ROSEMARY

COUNTRY STyLE SAGE STUFFING

SAUTÉED, ZUCCHINI, CARROTS, BROCCOLI, 
CAULIFLOWER and RED PEPPERS, TOSSED 

WITH GARLIC & HERBS

$40

$40

$40

By The  Quart Des s erts

Our entire  Vegan menu is
availab le  for caterting!

VISIT OUR BAKERY SHOWCASE
FOR ASSORTED DESSERTS

WHOLE CAKES AND PIES ARE
AVAILABLE

Sides

3 DAYS NOT ICE REQUIRED


