
 Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

CATERING
Half pan (8-10 people), full pan (15-20 people)

ENTREES

FULL TRAY ROASTED MEATS & GRAVY house baked turkey 
& gravy - house roast beef & gravy - house roast beef & au jus - house roast 
pork & gravy - house roast pork & au jus - baked glazed ham 130
HALF TRAY ROASTED MEATS & GRAVY - house baked turkey 
& gravy - house roast beef & gravy - house roast beef & au jus - house roast 
pork & gravy - house roast pork & au jus - baked glazed ham 65

FULL TRAY PASTA PLATTERS – (penne - rigatoni - linguine) – marinara 
- vodka - pomadoro - marsala - picatta - scampi - primavera - buttered 70
- HALF TRAY PASTA PLATTERS – (penne - rigatoni - linguine) – marinara
- vodka - pomadoro - marsala - picatta - scampi - primavera - buttered 35

FULL TRAY CHICKEN ENTREES (grilled - sautéed - breaded cutlet - sub eggplant) 
- vodka - parmesan - pomadoro - marsala - picatta - scampi - primavera - teriyaki 130
-  HALF TRAY CHICKEN ENTREES– (grilled - sautéed - breaded cutlet - sub eggplant)
- vodka - parmesan - pomadoro - marsala - picatta - scampi - primavera - teriyaki 65

FULL TRAY SHRIMP ENTREES - (grilled - sautéed - breaded) - vodka - 
parmesan - pomadoro - marsala - picatta - scampi - primavera - teriyaki 170
HALF TRAY SHRIMP ENTREES - (grilled - sautéed - breaded) - vodka - 
parmesan - pomadoro - marsala - picatta - scampi - primavera - teriyaki 85

FULL TRAY SALMON ENTREES (grilled - baked - poached) - garlic lemon dill - teriyaki 200 
HALF TRAY SALMON ENTREES - (grilled - baked - poached) - garlic lemon dill - teriyaki 100

FULL TRAY MAHI MANGO 140 
HALF TRAY MAHI MANGO 70 
ROASTED FILET MIGNON (market price) 
CRAB CAKES (per piece) 12
CLAMS CASINO (per piece) 2.5

FULL TRAY BAKED ZITI 90 
HALF TRAY BAKED ZITI 45
FULL TRAY MEATBALLS – 50 pc 100 
HALF TRAY MEATBALLS – 25 pc 50

FULL TRAY SOZEECH
 w Peppers & Onions 90
HALF TRAY SOZEECH 
w Peppers & Onions 45



 Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

CATERING
Half pan (8-10 people), full pan (15-20 people)

TRAY MIXED VEGGIES 80
½ TRAY MIXED VEGGIES 40

TRAY GREEN BEANS 80
½ TRAY GREEN BEANS 40

TRAY BROCCOLI 80
½ TRAY BROCCOLI 40

TRAY BABY CARROTS 80
½ TRAY BABY CARROTS 40

TRAY BRUSSEL SPROUTS 80
½ TRAY BRUSSEL SPROUTS 40

TRAY ROASTED POTATOES 80
½ TRAY ROASTED POTATOES 40  

TRAY MASHED POTATOES 80
½ TRAY MASHED POTATOES 40

TRAY RICE PILAF 70
½ TRAY RICE PILAF 35

NY DELI STYLE SANDWICH TRAY (sm) 90 

NY DELI STYLE SANDWICH TRAY (lg) 180 

SOUTH PHILLY STYLE SUB TRAY (sm) 100 

SOUTH PHILLY STYLE SUB TRAY (lg) 200 

ITALIAN STYLE LUNCHMEAT 80 

ANTIPASTO 60
VEGETABLE 50
FIRE ROASTED VEGETABLE 70 
CHEESE & FRUIT 65
PEPPERONI & CHEESE 50
SHRIMP COCKTAIL (market price)
NOVA LOX & BAGEL 100
BAGEL & CREAM CHEESE 50 

BREAKFAST PASTRY 50

SIDES PLATTERS

TRAY SCRAMBLED EGGS 90 
½ TRAY SCRAMBLED EGGS 45

TRAY FRENCH TOAST 80
½ TRAY FRENCH TOAST 40

TRAY PANCAKES 70
½ TRAY PANCAKES 35

TRAY BREAKFAST MEATS 100
½ TRAY BREAKFAST MEATS 50

CREAMED CHIPPED BEEF 50

QUICHE (meat, veg & ch) 50

TRAY HOMEFRIES 80
½ TRAY HOMEFRIES 40
TRAY CARANGI'S HOUSE 
FRIED RICE 110
½ TRAY CARANGI'S HOUSE 
FRIED RICE 55

BREAKFAST TRAYS




