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Hors d’oeuvres   

Cheese, Crackers & Fruit Platter - serves 45 $115.00  
Crudites $100.00  

With Honey Mustard, Cucumber Dill and Lemon Wasabi Dipping Sauces   
Vegetable, Cheese, & Fruit Platter - serves 45 $115.00  
Artichoke Quiche Flowerettes $12.00 doz 
Caponta Crostini $12.00 doz 

Eggplant, Zucchini, Olive, Tomato and Onion Mixture on thin slices of toasted Italian bread   
Queenie’s Pastry Puffs $12.00 doz 

Blue Cheese, Walnuts, Dried Cranberries and Minced Basil in Pastry Puffs   
Stuffed Mushrooms $12.00 doz 
Green Beans wrapped in Bacon $13.00 doz 
Cocktail Meatballs in a Cranberry Spiced Sauce $13.00 doz 
Spinach & Feta Phyllo Triangles $14.00 doz 
Baked Brie en Crouté (large wheel - serves 25 ) $35.00 ea 

Raspberry/Apricot /Sun Dried Tomato    
Pinwheels (approx. 21 pieces) $25.00 roll 

Humus, Cucumber Slices, Olives, Sliced Tomatoes and Dark Greens   
Spicy Tomato Pate, Breaded Eggplant and Ricotta Cheese with Fresh Basil   
Boursin Cheese, Sliced Turkey, Bacon Romaine and Sliced Tomatoes   
Boursin Spread, Sun Dried Tomato Pesto and Goat Cheese   

Assorted Quiche $15.00 ea 
   

Salads (serves approx. 25 people)   
Local Mixed Greens in White Balsamic Lemon Vinaigrette and topped with Ricotta Insalata $30.00 ea 

Zucchini, Tomato and Roasted Red Pepper drizzled with a light Olive Oil and Red Wine 
Vinegar Dressing $45.00 ea 
Traditional Potato Salad $35.00 ea 
Romaine Lettuce, Oranges, Red Onion Slices and slivered almonds in a citrus vinaigrette $35.00 ea 
Fresh Spinach Salad with Portabella Mushrooms and warm Bacon Dressing $38.00 ea 
Strawberry Salad $44.00 ea 

   
Entrees (1/3 to 1/4 lb per person)   

Chicken Parmesan in Roasted Tomato Sauce $14.50 lb 
Chicken Piccata with Artichokes $14.25 lb 
Honey Peppercorn Sliced Steak $20.00 lb 
Sliced Turkey Breast $15.50 lb 
Pork Roast with Grilled Onions and Sliced Apples $17.00 lb 
Eggplant Rollatini $10.00 lb 
Sausage and Rainbow Peppers $11.50 lb 
Pork Rollatini $14.25 lb 

                                                 
* We are happy to design a menu that fits your needs – the selections above are our most popular items – we are willing to work with you on whatever your 
food choices might be. 
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Pasta - All pasta prepared in deep 1/2 pan and will serve 10-20   

Macaroni with Crab Meat, Grapes & Pistachio in a Dijionaise Dressing $55.00 ea 
Traditional Lasagna with Meat  $70.00 ea 
Vegetable Lasagna $65.00 ea 
Baked Ziti $45.00 ea 
Macaroni & Cheese $55.00 ea 
Penne w/Arugula & Feta Cheese (Hot or Cold)  $60.00 ea 
Pasta Primavera (Hot or Cold)  $75.00 ea 
Penne Alla Vodka $65.00 ea 

   
Side Dishes   

Honey Glazed Carrots $8.50 lb 
Roast Herb Potatoes  $9.00 lb 
Roasted Root Vegetables  $9.50 lb 
Asparagus with Lemon Butter Nutmeg  $9.00 lb 
Real Mashed Potatoes/Basic or Garlic $9.00 lb 
Basmati Rice  $8.50 lb 
Baked Stuffed Potato with Cheese or Vegetables $3.00 ea 
Grilled Seasonal Vegetables $9.50 lb 

   
Assortment of Bread & Rolls   

Rolls $6.00 doz 
Breads $4.00 loaf 
Foccacia $5.00 ea 
Bread Sticks  $4.50 doz 

   
Desserts   

Bread Puddings (serves 20) $30.00 each 
Cheesecakes -- Variety of Flavors (serves 12-15) $35.00 each 
Cookies $15.00 lb 
Cakes (serves 12-15) $25.00 each 

Cupcake Tiers 
Prices will vary 

depending on size 

Pies and Tarts $15.00 each 
   
Beverages   

Mock Champagne – Served with Cocktails (priced assuming 8-oz servings) $16.00 gal 
Fresh brewed Green Ice Tea with Peach, Lime & Mango Flavor (serves approx.5-8 guests) $12.00 gal 
Hot Coffee (Regular & DeCaf) $1.75 pp 
Hot Tea $1.50 pp 
Water with Lemon or Lime N/C  
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Please call to discuss your needs – we want to be a part of your event and will work with you to make it 
affordable and memorable. 


