
main entrees

our services

’

70.00

49.00

62.00
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60.00Pork, Chicken or Beef Barbecue
large tray - rolls available at additional cost

Swedish Meatballs

Stu�ed Shells or Lasagna
large tray - choose chicken, beef, veggies or cheese

Tray of Sandwiches
cooked in marsala wine, mushrooms and onions

Mini Hors D’Oeuvre Sandwiches
great snacks for parties and luncheons

Mozzarella Caprese
slices of fresh mozzarella with basil leaves and tomatoes

Pad Thai with Peanut Sauce
large tray served with crushed peanuts and fresh lime.

delivery

after hours pick-up

private party hosting, evenings or weekends

company lunches and events
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Catering Menu
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we have flexible hours that work for you!
just call ahead!
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64.00Korean Vegetable Dumplings
145 dumplings, two sauces - smaller tray available
($42.00) for meat dumplings, add $6.00

Shrimp Cocktail Platter
lemon and cocktail sauce, 65 large pieces

Bruschetta
toasted bread, cilantro, tomato, parmesan and scallions.

Garden Salad
fresh vegetables and dressing

Cheese Tray
Munster, Sharp, American, Swiss, Cheddar, Provolone
and dipping sauce.

Lunch Meat Tray
with mustard and mayonnaise

Fresh Fruit Tray
�ve fruits available by season

Macaroni, Pasta or Potato Salad

Vegetable Tray
bell peppers, broccoli, carrots, celery and ranch dressing.

Coconut Shrimp
beer battered and rolled over shredded coconut
served with two sauces

Dry Dates with Bacon
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Spicy or Teriyaki Korean Chicken
on a wrap with vegetables
   without wrap (just tray)

Jambalaya
squid, shrimp, scallops, and clams baked over Spanish rice.

Chicken Fingers

Pork Tenderloin
over Jasmine rice, covered with homemade mango chutney
(serves 20-25 people)

Chicken Marsala (twenty pieces)
cooked in marsala wine, mushrooms and onions

Crab Balls
100% real crab meat

Stu�ed Mushrooms
100% real crab meat
  or with cheese and breadcrumbs

Baked Ziti
large tray with meat or three di�erent cheeses

Korean Pork Tenderloin or Chicken
with a side of rice or lomein

Asian Noodles
with a variety of vegetables

Sea Scallops
rolled over a piece of bacon with pine nuts


