
CATERING MENU
 Small tray feeds 8-10 guests. Large tray feeds 18-20 guests. All orders require at least a 24 hour notice.

*If you don’t see your favorite dish, ask us! We can cook to your preference*

STARTERS     SM / LG
Jumbo Shrimp Cocktail    $4 each
Chicken Wings    70 / 135
bu�alo, BBQ, parmesan garlic
Chicken Nachos    55 / 105
cheddar cheese, crema, crispy tortilla chips
Chips and Guacamole    60 / 115
crispy tortilla chips
Spinach & Artichoke Dip    50 / 90
crispy tortilla chips
Calamari    70/125
cherry peppers, sweet chilli sauce
Brussels Sprouts   65/120
roasted, gorgonzola, dried cranberries, hot honey 

SOUP & SALAD   SM / LG
Clam Chowder   20 per QT
Caesar Salad     40 / 75
grated parmesan cheese, croutons
House Salad     35 / 60
mixed greens, onions, cherry tomato, cucumber, vineigrette 
Beet Salad     45 / 80
beets, arugula, feta cheese, blood orange dressing  

ENTREE    SM / LG
Chicken Parmesan    75 / 140
breaded chicken cutlets, penne pasta, basil
tomato sauce, fresh mozzarella
Linguini and Clams    90 / 170
little neck clams, garlic wine sauce
Lamb Rigatoni    85 / 155
lamb ragout, parmesan cheese, peas
Penne Vodka     60 / 110
Baked Mac & Cheese    60 / 110
Salmon    105 / 195
Lemon Chicken   80/150
panko, shallots, lemon antural au jus
Shrimp & Grits   90/170
bacon, cheddar grits, sweet chilli sauce
Lobster Ravioli   105/195
spinach, shallots, asparagus, mascarpone
Burrata Ravioli   75/130
pesto sauce
Short Rib Pappardelle   95/180
slow cooked, cherry toamto, shallots, mushrooms, au jus 

DESSERT 
Tiramisu  40
Limoncello Cake 45
NY Cheesecake 45

SAUCES  QT
Steak Sauce   20
Homemade BBQ Sauce  20
Horseradish Cream Sauce  18
Vodka Sauce   18


