
 
 
 
 
 
 
 

 
 

 
 

APPETIZERS 
 

MINI MEATBALLS IN SAUCE 
One ounce homemade meatballs in marinara topped with grated Romano cheese 

$10 /dozen 
 

 
GENERAL TSO’S TACO PLATTER 

Roadside Bistro signature item!  
Crispy chicken in a zesty sweet glaze, flour tortillas, side of Lime cole slaw.  

Small - serves 8-12… $55 
Large - serves 14-20… $70 

 
 

 
 
 

SALADS 
10-14 guests = $35 
17-24 guests = $42 

 
CITRUS SALAD 

Mixed field greens, mandarin oranges,  parmesan cheese,citrus herb vinaigrette 
 
 

GARDEN SALAD 
Mixed field greens, grape tomatoes, cucumbers, red onions,red wine vinaigrette 

 
 

STRAWBERRY PECAN SALAD 
Fresh spinach, strawberries, feta cheese, strawberry poppy seed dressing 

 
 

MELON & PROSCUITTO SALAD 
local melon, prosciutto ribbons, burrata cheese, mixed greens & arugula, lemon citronette 
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CHICKEN 
Half Pan (12 -14 pieces) $60. | Full Pan (24 pieces) $85 

PICATTA 
Sautéed chicken in white wine, lemon & caper sauce. 

 
FRANCESE 

Cream of sherry wine & lemon butter sauce. 
 

PARMESAN 
Breaded chicken topped w/ homemade marinara & mozzarella cheese 

 
AMISH FARMHOUSE CHICKEN 

Sauteed chicken in aromatic creamy herb gravy w/ smoky bacon 
 

ROTISSERIE BARBECUE CHICKEN 
The BEST way to eat barbeque chicken! Dry rubbed assorted dark and white meat, slowly cooked over hardwood charcoal 

until the skin is super crispy and the meat is juicy. 

 
 
 

BEEF & PORK 
ROAST FILET OF BEEF 

Whole beef tenderloin, seasoned with extra virgin olive oil, black pepper herb rub, roasted to rare, served with au jus 1 whole filet 
serves up to 15 with a 4 oz. portion or up to 10 with a 6 oz. portion 

$185 
 

YANKEE POT ROAST 
Braised beef with carrot, celery and onions. Gravy absolutely included! 

Serves 10 $90 
Serves 18 $145 

 
CAROLINA PULLED PORK 

This little piggy gets the southern spa treatment! Rubbed down and smoked for twelve plus hours until fork tender. Mopped with a 
Carolina style BBQ sauce and pulled apart. Rolls or Cole Slaw not included 

Serves 10 guest $90 
Serves 18 guest $145 

 
PAN ROASTED PORK TENDERLOIN 

Roasted with aromatic herbs. Side of pan gravy. 
Serves 10 $80 

GRILLED FLANK STEAK 
teriyaki garlic marinade, prepared rare, sliced 

Serves up to 10 guest $109 
 

ROTISSERIE MEATLOAF 
**Limited to Supply** Bacon wrapped and cooked over hardwood charcoal. Served with spiral mashed potatoes and gravy. 

$13 per person 
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SEAFOOD 
STUFFED FLOUNDER 

Stuffed with a seafood cake made up of crab, shrimp and scallops. Served with a lemon beurre blanc 
Market Price $11 - $13 Each 

 
GRILLED HONEY LIME SALMON 

Grilled 4oz fillet. Clover honey, lime zest, extra virgin olive oil 
Six piece minimum order  

$12.50 
 

SHRIMP SCAMPI 
Saute shrimp in white wine, garlic and lemon 

Half Pan $70 
Full pan $100 

 
 
 
 
 

 

VEGETARIAN 
 

EGGPLANT ROLLATINI  
Breaded eggplant filled w/ seasoned ricotta cheese, topped w/ marinara and mozzarella cheese 

Half Pan $50 
Full pan $70 

 
 

PENNE VODKA 
Half Pan $40 
Full pan $58 

 
BAKED ZITI 

Homemade sauce, seasoned ricotta, topped w/ mozzarella 
Half Pan $40 
Full pan $58 

 
THREE CHEESE MAC & CHEESE 

Cheddar, Coby, baked elbow noodles drowning in a sea of melted silky smooth cheese 
Large Tray $60 
Half Tray $40 
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VEGETABLES & SIDES 
 

ASPARAGUS 
Grilled w/ lemon oil (10 portion minimum) 

$3.50 per person 
 

CARROTS 
Roasted w/ honey and dill 

$2 per person 
 

GRILLED ASSORTED VEGETABLES 
Green & yellow squash, roasted peppers, red onions, carrots & corn, etc… 

$2.75 per guest 
 

POTATOES 
Choose From: 

Herb roasted baby potatoes 
Garlic parmesan potatoes 

Roasted garlic mashed potatoes 
Cheddar mashed potatoes 

Twice baked mashed potato spirals (best option for portion per guest) 
$2.25 per person 

 
Three “B’s” Baked Beans 

Bacon, brown sugar, and local beer! (can be made without bacon and/or beer) 
$3 per guest 

 
Tortellini Salad 

Cheese-filled pasta, grilled vegetables, grape tomatoes, wilted spinach, red wine vinaigrette or citronette Minimum order 
of 5 pounds 

$13 per pound 
 

German Potato Salad 
Grandma’s recipe. Tender red potatoes in a creamy herb dressing 

$9.25 per pound 
 

Creamy Coleslaw 
Cabbage, carrots, celery seeds, & herbs 

$6.50 per pound 
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