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CATERING
TO-GO MENU

SIDE DISHES
Serves 15-20 People

SEASONED ROASTED POTATOES
$25

RICE PILAF
$25

MASHED POTATOES
$45

BROCCOLI, CARROTS, AND CAULIFLOWER
$40

FRESH GREEN BEANS WITH GARLIC BUTTER
$45

Serves 15-20 People

FRESH FRUIT TRAY
$45

MINI ASSORTED PASTRIES, ECLAIRS,  
CREAM PUFFS, CANNOLI, MINI PETITE FOURS†

$80

CHOCOLATE COVERED STRAWBERRIES† 
25 pieces - $50

DARK SIDE OF THE MOON CAKE†
layers of fudge cake soaked with coffee liqueur 

chocolate mousse and chocolate ganache 
$75

CARROT CAKE†
moist carrot cake with carrots, cinnamon,  

brown sugar, walnuts, and sweet cream icing 
$75

HOUSE MADE TIRAMISU†
espresso soaked lady fingers, mascarpone cream cheese  

dusted with imported cocoa powder 
$75

FOLLOW US ON SOCIAL MEDIA



Most Trays Serve 10-20 people

HOME-MADE HUMMUS
creamy blend of chick peas, fresh garlic, lemon, and 

tahini paste, served with house-made pita chips 
$45

FANCY CUT CHEESE BOARD WITH  
PEPPERONI AND ASSORTED DOMESTIC CHEESES

garnished with fresh fruit and assorted gourmet crackers 
$65

VEGETABLE CRUDITE
fresh garden vegetables and our ranch house dip 

serves 10 - 15 people - $45

SPRING MILL SHRIMP COCKTAIL TRAY
jumbo shrimp freshly cooked and peeled  

includes lemon wedges and cocktail sauce

25 pc. ..............................................MARKET PRICE 
50 pc. ..............................................MARKET PRICE
75 pc. ..............................................MARKET PRICE

ASSORTED HOAGIE TRAY OR WRAPS
with cheese, lettuce, tomato, includes: mayo, mustard, 

onions, hot peppers and pickles on the side
10 - 12 people..............................................$50 
15-20 people................................................$70

Prepared in Full Size Ready-to-Heat Aluminum 
Pans - Serves 15-20 People

CHICKEN LIMÓN WITH CAPERS
 chicken, lemon, white wine, and capers 

$90

CHICKEN NAPOLEON
chicken, spinach, roasted red peppers, tomato basil broth 

$100

STUFFED FLOUNDER FLORENTINE†
spinach stuffed flounder topped with lobster sauce 

$100

BROILED SALMON
with lemon dill sauce 

$130

BEEF TENDERLOIN TIPS†
in a burgundy wine sauce 

$150

SLICED TENDERLOIN OF BEEF†
with mushroom sauce 

$212

HOUSE MADE MEATBALLS
house made marinara, includes rolls 

$85

PENNE PASTA
 with vodka tomato cream sauce 

$60

CHEESE TORTELLINI
with chicken, sun-dried tomato pesto cream sauce - $75

PENNE PASTA PRIMAVERA
pasta with vegetables in marinara sauce - $45

16” MARGHERITA OR PLAIN PIZZA
$16 - you must order three / extra topping $2 each

ALL CATERING ORDERS REQUIRE 24-HOURS NOTICE. †THESE REQUIRE 48-HOURS NOTICE.

COLD TRAYS

Prepared in Ready-to-Heat Pans - 25 Pieces Each

SPINACH ARTICHOKE DIP
served with assorted breads 

$40

BUFFALO CHICKEN DIP
served with assorted breads 

$40

SCALLOPS AND BACON†
pomegranate glaze 

MARKET PRICE

CLAMS CASINO†
bacon, peppers, onions, herbs - baked to perfection 

MARKET PRICE

CRAB CAKES BITE SIZE (Our Specialty)
served with cocktail sauce 

MARKET PRICE

BUFFALO CHICKEN BITES
fried chicken smothered in a tangy buffalo sauce 

70 pieces  
$50

BUFFALO CHICKEN WINGS
50 pieces - $50

CHEESESTEAK EGG ROLLS
30 pieces - $70

DELUXE HOT 
HORS D’OEUVRES

SALADS
Serves 15-20 People

BOWL OF HOUSE SALAD
lettuce, grape tomatoes, cucumbers, carrots, black olives,  

mushrooms, served with choice of two dressings 
$25

GREEK SALAD
field greens, tomatoes, feta cheese, diced cucumbers, 

kalamata olives, served with red wine vinaigrette 
$35

NORMANDY HOLIDAY SALAD
spinach, romaine lettuce, sliced apples,  

dried cranberries, and mandarin oranges 
served with white balsamic vinaigrette 

$35

HOT ENTRÉES


