CATERING

@he-FJs

Taste of Italy

Pasta

Baked Cavatelli Marinara

pasta topped w/ fresh marinara
finished w/ ricotta, asiago &
mozzarella cheeses

Bruschetta Pasta
pasta tossed in blush sauce, finished w/ asiago cheese & balsamic
glaze

Pasta Carbonara
pasta tossed in rich cream sauce
w/ pancetta & peas

Pasta Bolognese
pasta topped w/ Bolognese meat sauce

Pasta Primavera
pasta tossed in roasted garlic cream sauce
broccoli & tomatoes, topped w/ fresh parmesan

All Packages Include

THEMED MENUS

Meats

Italian Style Meatballs

Italian Sausage Pizzaiola w/ peppers, onions, mushrooms,

finished with mozzarella
Italian Style Pork Shoulder; marinara sauce
Chicken French
Chicken Marsala
Chicken Parmesan
Chicken Cutlets; marinara on side
Eggplant Parmesan

Mixed Greens Salad w/ dressings & croutons
Fresh Artisan Rolls w/ butter packets

Packages

drop off/full service

*full service prices based on 50-150 guests

Silver
choice of two meats & one pasta

$21.95 pp/$41.95 pp

Gold

choice of three meats & two pastas

$26.95 pp/$45.95 pp

CALL US AT 585 752-2149
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THEMED MENUS

Barbeque

Meats

Italian Sausage; w/peppers
& onions

Chipotle Pork Ribs
Pulled Pork

Braised Memphis-Style
Brisket +3

Boneless Chicken

Bone-In Chicken

Kabobs

chicken +$1
beef +$3
shrimp +$4

Traditional
handcrafted w/
peppers and onions

Hawaiian
handcrafted w/
onions, red pepper & pineapple

Sides

Hot

Barbeque Baked Beans
Cajun Corn
Macaroni & Cheese
Salt Potatoes
Baked Potatoes; butter on side
Cheddar Mashed Potatoes

Cold

Apple & Cabbage Coleslaw
Potato Salad
Macaroni Salad
Tomato Cucumber Salad
Loaded Baked Potato Salad
Mixed Greens Salad
Fresh Fruit Salad

Salad Dressings

choice of 2

ranch
balsamic
blue cheese
honey mustard
sweet country club vinaigrette

Packages

all packages include
homemade honey glazed
cornbread, mixed greens salad
w/ dressings

Silver
drop oft/full service

$21.95 pp/$39.95 pp
choice of two meats & three
homemade sides

Gold
drop oft/full service

$25.95 pp/$43.95 pp
choice of three meats & three
homemade sides

CALL US AT 585 752-2149
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CATERING
THEMED MENUS
Mexican — build-your-own Taco Bar
Protein
Packages
chicken carnitas
sliced steak +2 all packages include
pork carnitas chips & salsa w/ flour & corn tortillas
beef barbacoa (roughly 2 tacos per person)
tofu sofritas
Silver

Sides drop oft/full service

$18.95 pp/$38.95 pp
dil‘ty rice; w/ seasoned taco meat & black beans choice of two meats & two sides

mexican rice; sazon seasoning

refried beans; seasoned w/ pico de gallo

pigeon peas; buttered Gold

drop off/full service
$21.95 pp/$41.95 pp

Accompaniments choice of three meats & two sides

hot tomato salsa
cheddar cheese
shredded lettuce
pickled jalapenos
sour cream
guacamole +

add Churros to any package for $1.50 pp

CALL US AT 585 752-2149



mailto:INFO@CHEFSCATER.COM

