P Oqéfrﬁ,f Ve

BIYOARSTUSE ...ttt Page 1
BIUMNC U ... Page 1-2
ANCPASIE (HOrs D OCUVII ... Page 2-5
Insadade (Fomemade SGUAAS)......................coueeeeeeeaaaaeaaaaannns Page 6
SURACDBNCSc.............oeeiici Page 6
FOLENLFOO)..........c..coeoeeeeeeseee s Page 7-8
COLLY NG SALEON S ... Page 8
LNCA COMBDOS...........coeieieeie e Page 9-10
DEPNOY COMBOJc..........ceooeeeeeeeseeeeeeeeeeerereeseseeeeeeenenine Page 10-11
HOTENLICE DY THAY...........eeeeeeeeeeeee e Page 11-13
TACKHCAL BUSTRLS ... Page 13
Tocco-Finade (FINad TOUCAD. ..o Page 14-16
BEVOHAGOS: ... Page 16
GeNeral INfOVMUALLOV U .............ceeeeeeeeeeeeeeeeeeeeeeeeieeeeeieeeeenaaean Page 16

R Y2 7o Pagel7
RENLAUSc...........oeeieeie e Page 17



Breakfast

Deluxe Conmmtm&fIO 00 Per Person
(20 People Minimum.)

- Assorted Muffing - Seasonal Fresh Frudt -
Assorted Danish - Assorted Bagel - Wrapped
Bulter - Philadelphia Brand Cream Cheese

Beverage Service:

Orange; Apple Juice and bottled water Regular
Coffee; Decaffeinated Coffee; Teas and milk

creanmers

Al paper productsy included

Breakfast Buffet

Condinenitod Brealkfost S. 1 6.00 Per Person
(20 People Mincmumy,)

- Assorted Muffing, Dandshy Croissanty

- Assorted Bagelsy

- Seasonal Fresh Fruit

- Wrapped Buiter, Philadelphia Cream Cheese and
Jams and, jellies

Beverage Service:

- Orange and Grapefruit Juice
- Premivm Blend Regudar Coffee; Decaffeinated
Coffee;

Teas and bottled waler
Al paper producty included
Breakiost Items Select four

- Scrambled Eggqs

- French Toast

- Waffles with fresh strawberry

- Pancakes

- Bacow or Sausage
- Roasted Potalves

Brunch Meyvuw
Continenitad Bneak@t'fza 00 Per Person
(20 People Minimum)

- Assorted Muifins

- Assorted Bagels

- Fresh Frudt Salad

- Beverage Service:

- Orange; Grapefrudt Juice and bottled wailer

- Reqular Coffee; Decaffeinaled Coffee; Teas and
milk

creaumers

Salad Select one
-Romaine Salad with a Classic Caesar Dressing
-Mesclun Salad with homemade Balsamdic
Vinaigreitte
Dinner Rolls

Chafing Dishes Select four

- Scrambled Eggs

- French Toast; Cinnamon Sugar and Maple Syrup
- Pancafkes with Maple Syrup and Whipped Bulter
- Tricolor Tortelline Alfredo-

- Penne Alla Vodka

- Chicken with Sun Dried Tomatoves; Shidtake
Mushvooms

and Prosciulto- with Marsala Cream Sauce

- Chicken withvArtichokes; Sun Dried Tomatoves;
Capers
and White Wine roasted Garvlic Sauce

- Chicken Francadse withv Lemony White Wine and
Bulter

- Salmone Scampi Witk Cherry Tomatoes

- Bacon and homemade Sausage

Dessert

- flomemade Tivamisw




Brunch Menew

Continental Breakfast $23.00 Per Person 20
People Mcncmuwemy

Assorted Muffins

Assorted Bagels

Frest Frudt Salad

Beverage Service

Orange; Apple Juice and bottled waler
Regular Coffee; Decaffecnailed Coffee and Teas

Sadad Select one

Baby Spinach Salad with Cranbervies; walnuiy and Grape

Tomaitves served with Blue Cheese Dressing

Baby Freld Greens Salad with Homemade Balsamic
Vinaigrette

Dinner Rollsy

Chafing Dishes Select Five

- Scrambled Eggs

- French Toast withv Connamon Sugar and Maple
Swup

- Pancakes with Maple Syrup and Whipped Buiter

- Beef with a Cracked Peppercorn Cream Sauce

- Penne withv peas; sun dry tomaioes in a vodka sauce
- Chicken with Sun Dried Tomaloes; Shiitake
Musthwooms; Proscudtto-and Mavsala Cream Sauce

- Chick Peppers in Brandy demd Glace sauce en withv
Portobello- Mushrooms and Roasted

- Chicken Francadse wih Lemory White Wine and
Bulter

- Cod prepared in a white wine and caper sauce
Sauce

- Mango-AL Forno; Beeftop round stvips scmmered inv
13 own Jus with Cremini Mushvooms

DesserT

Homemade VY Style Cheesecake and Miniature Cannolc

Antipast (FHors D Oewvres)
Bullered Hot Hors D Oecvres
- Homemade Grilled Gourmet Sausage

- Tradittonal Clams Casino- - Coconul Breaded, Juumbo-
Shvimp with Foney Dgon Mustard ($2.25Per Piece)

- Seav Scallops Wrapped around #ickory Smoked Bacory

with Mint Sauce

- Filet Mignon 7ips; with Poveine Barolo- wine Reduction

- Baby Lamb-Chops;, with Mintjelly

- Mavinated Grilled Chicken Skewers - Stuffed Mushwoom

Caps; with Roasted Vegetables; sausage ov Crab-Meat

- Pork baby Back Ribs; with BBQ Sauce
Above #Hor D Oewvres Range in Price
From $2.00 to-$3.50 Per Person

Antepastc (FHorvs D Oewvres)
Bulleved Cold Hors D Oewvres

- Smoked Salmon on Crostine

- Prosceudto-e Melone

- Gulfof Mexico Jumbo-Shrimp Cockiadil ($1.75Per Piece)

- Asparagus Wrapped with Smoked Pancetia
- Cucumbers topped wih Goat Cheese

- Traditional Bruschetio
- Grilled Vegetables Skewers

- Fresh Moggarelloy Cherry Tomato-and
Stuffed Olives Skewers

- Zucchine Rolatine
- Golden Potatoves and Artichoke Frittata

Above #Hor D Oewwvres Range in Price
From $1.50 to-$2.50 Per Person




Antipastc (FHor D Oevvres) Plaiters

Fralta Frescar
A Generous assortment of Fresh seasonal Fruit, Sliced & Displayed
Small $30.00 Medium $45.00 Large $60.00

Formagge & Frudia Con Crackers
Four Assorted Cheeses; With Fresh frudct and Crackers well Garndashed
Small $40.00 Medium $65.00 Large $85.00

Vegetale Crudites
A Variety of Fresh Cut Vegetables decorvatively Digplayed; Served with Blue Cheese Dip
Small $35.00 Medcum $50.00 Large $70.00

Mexican Fiesta
Salsoy Sour Creamy Guacamole; Black bean Dip, Served withvAssorted Tortilla Chips
Small $30.00 Medcum $45.00 Large $65.00

Shvimp Cockiacd
Gulf of Mexico- White Jumbo-Shrimp, Served with Lemon Wedges & Sauce
$1.75 Each

SalmoneAffcimicalo-
Scotch Smoked Salmory Displayed with Cream Cheese; Capers; Red Onions; Lemon & Dill on Crostine
Small $45.00 Medcum $65.00 Large $90.00

Tre Colore
Assorted Fresh Moggarella Balls; Cherry Tomato-& Stuffed Queen Olives Skewers
Small §24.00 Medium $45.00 Lavge $70.00

Antipasto-Della Casa
Fresh Herb-Mavinated Artichoke Hearts; Fire Roasted Peppers; Gaetow Olives; Shasp Provolone; sweet Sopressaioy
Proscatito-di Pavmey Fresh Moggarelloy Cherrvy Tomaio-and Stuffed Queen Olives
Per Person 87.00

Pane € Pomodoro-
Chopped Vine Tomatoes; Red Onions; Fresh Basil and Extra Virgin Olive Ol on House Crostine
Small $25.00 Medium $40.00 Large $65.00

Zucchine Rolatine
g Baltered Sliced Zucching Rolled with Fresth Moggarella and Roasted Peppers Topped with a

Basicl-Sun dried Tomato-Acole
Small $33.00 Mediwum $4.5.00 larg&f70.00

Panine (Sandwich) Sandwich Platter

Mine Panine Deluxe
Freshily Baked Mine Rolly Filed withy Italiavy Rovsted Beef;, Tuvkey or American Cheese
$3.00 Per Sandwich

Alla Grighea
Freshly Baked Mine Rolls Filed withy Grilled Chickery Roasted Peppers & Fresh Moggarella
$3.50 Per Sandwich




Ttadiano-
Freshily Baked Mine Rolls, Filled with Prosciudto-di Parmey Fresh Moggarelloy Rovsted Peppers and Basil Pesto-Acolc
53.50 Per Sandwich

Assortemenit Focaccce
AnAssortment of Triangle Focaccia Panine Including Grilled Vegetables; Fresh
Mozggarella and Marinated Grilled Chicken
$4.50 Per Sandwich

Assortemenis De Wraps
An Variety of Spinachy Sun dried Tomaio-and Whole Wheat Wraps; Filled with Tuna Salad; Chicken Caesar;
Premiwmn Boar's Head Roasted Beef And Provolone Cheese
$5.00 Per Sandwich

Affetiade
Al Boar's Head Premiumy Mealy and Cheeses including, Swiss and Provolone Cheese; Roasted Beef, Imported
Botled Ham and Golden Oven Twrkey Brest, Rolled and Garnished on a Round Tray
$6.00 Per Person

Piatte Fredde (Cold Plakters)

Moggarella Caprese
Homemade Fresh Moggarella and Vine Tomatoes; both sliced and Placed onlo-a Round Tray, Topped wilh Freshv
Basil; Oregano-and Driggled with Extra Virgin Olive O
Small §35.00 Medium $50.00 Lavge $70.00

Vegetale Alla Griglia
AnAssortment of Eggplant, Yellow Squashy Zucching Red Onions; Portobello-Mushrooms; Red and Orange Peppers;
Grilled to-Perfection and Decoraitvely Displayed
Small $35.00 Mediwm 855.00 [ﬂrg&f70.00

PolloFritto-
Chicken Pieces: Breast, Legs; Thighs and Wings with Breaded #Herbal Seasoning fried to-Perfection
$1.75 Per Piece

Pollo-Alla Griglia
Mavinated Grilled Chicken Breast, Sliced and Digplayed onto-around Tray,
Served with Bruschetta Sauwce; and Semolina Rolls
$10.00 Per LB

London Broil Alla Griglia
Marvinated and Grilled London Broil; Sliced and Digplayed onto-a round Tray, Served
with FHorseradish Digon Mustard Dip and Semolina Rolls
$14.00 Per (B

Filetto-Alla Griglia
Grilled Tender Loin On Beef, Sliced and Displayed onto-a Round Tray, Presented with Horseradish
Dijone Mustord Dip. Served Room Temperailure:
(Fiets 4-7Ub-Each) $26.00 Per LB

Our Appetizer Platter are Preparved inSmally Mediwm and large siges: Small feeds 8-12. Mediwumn feeds 12-18.
larvge feeds 18-30. Serving siges above are only estimales: We base individual needs on our experience; item
popudarity, etc: Please call usy and we'll help yow determine the proper sige:




Insgalaie (Homemade Salads)
Mencmany 20 People (Priced Per Person)
Price Sulbject to-Change For Smaller Groups

Tricolor Tortelline $3.50

Bowties Primavera $3.00

Penne with Frest Tomato; Basil and Roasted Peppers $2.50
Red Bliss Potodo-52.25

Cherrvy Tomalo-and Fresh Moggarella $3.00 Roasted Vegetable
S52.50

Cannelliné Beans and Broccolc Rabe §3.00 String Beans and
Roasted Pepper $2.50

Organic Mixed Baby Freld Greens $2.00 Caesar $1.75
Spinach $2.00

Arugudo and Radicchio-$2.25

Mustwoom and Artichoke $2.50

Corn and Peas §2.00

Tuna Salad $2.75

Seafood Salad (Mavket Price)

Sthwimp Salad (Marvket Price)

Egg Salad $1.75

Cucumber-Dil $1.75

Standard Pan Siges: 1/% Pan 6-8 People; 1/2 Pan 8-12 People;
/% Pan 12-18, Full Pan 20-30 Peopl&

Side D
Vegetables and Starches
Mncmem 20 People (Priced Per Person)
Price Subject to-Change For Smaller Groups

- Seasonal Vegetables Medley with Fresh Herbs $2.50

- Sweet Corn and HerbBuiter §2.00

- Sautéed Zucchine and Yellow Squash with fresh
Tomadoes §2.00

- Sautéed Baby Spinach with Roasted Garlic $2.50

- Honey Glaged baby Carrvoty $2.50

- String Beans Almandine $2.50

- Sauteed fresh Mushvwooms $2.00

- Sauidéed Broccoli Rabe $3.00

- Rousted New Potatves §2.25

- Rouasted Garlic Mashed Potatoes $2.00

- Pesto-Mashed Potaitoes §2.00

- Spanish Rice $2.00

- Rice Pilaf $2.00

- Saftron Scented Rice $2.25

- Browwand White Rice §2.25

Standord Pan Siges: 1/%4 Pan 6-8 People; 1/2 Pan 8-12
People; 3/% Pan12-18, Full Pan 20-30 People




Poultry, Beefr Povk; Veal, lamband Seafood
Are Priced For St Down Dinner and Buffet Style:
Miné 20 People (Priced Per Person)

Price Sulbject to-Change For Smaller Groups
Amount of Food Needed are Determinaie By Sales Staff of CP Caterings:
We base Theses amount on our Experience; the Varviety of Foods Chosery Item Popularity,
Dpe of Event and Number of Guest inAttendance:

Please Feel Free to-Call with Any Questions Youw May Have:
Standard Pan Siges: 1/4 Pan 6-8 People; 1/2 Pan 8-12 People; 3/% Pan 12-18, Full Parn 20-30 People

Pollame (Poultyy) Vitello- (Veal)
Chicken Francaise. ................................. $5.00 Vel Francaise........................cccccoccceciiioviccccecc $8.50
ChickenMarsadeav...................................... $5.50 VealMoarsalou. ...t 58.50
CHicken PLCCALT...............oo $5.50 Veal Piccata........................ccoeiiiieeie $8.50
ChickenDandela....................c.ccc........ $5.50 Veal Dancela............................ccccocoeiiiiciiiiiiiec $9.00
Chicken Champagne............................... $5.75 Vead CAGMPAGNE.....................c..oooeeeeieee $9.00
Chicken SOrvesling............................... $5.75 Veal Sorresntingu. ...............c..coceeiiieiaiieeeee $9.00
ChickenSaltimboce................................. $5.75 Veal Saltimbocca..........................cccocoieiiiieiiicci $9.25
Chicken Bruschello.................................. $5.50 Veal Madeira with Shitake Mushwooms ......................... $9.00
Mango- (Beef)

- Filet mignon Steak; 60z Portion With a Porcini Mushvrooms COmpote:. .....................cccccceeiiieiiiaiieiiieiie $15.00 -
Stuffed Filet Mignon with Roasted red Peppers; Artichoke Hearty and Seasoned Bread Crumbs; with a Barolo-Wine Demi
GlACE REGUACTION ... $18.00

- Beefe PLEEALOLAY 6O0F POVTLOVU ... S7.00

- JCALLANY SPOGGALTIIO: ... $6.00

- SEPF1Y WA NVOGOLRBLOS...................ooooooooe e £5.50

- Fomemade Ttalian MecalDalls (ZPer PerSOny...........ccc.ccooee e 53.00

- oo Meat Lo 60F POVTEOV. ... S4.50

Maciale (Pork)

- Ggrilled Homemade Sausage; Stuffed with Broccols Rabe; Sharp Provolone and Rovsted Red Peppers........... $5.00

- Homemade Sausage With Peppers; Oncons and a touch of Plunt TOMALOCS- ....................c.cccceeeeiieaiccaa $4.00

- Canadian Bady Back Ribs BBQ (PriCedl Per PLeC...............oooueeeiiaee e $52.00

- Stuffed Povk Loin with Wild Mushwooms and Chestnuly ina Brandy Demi Glace Sauice................................ 59.00

- Stuffed Organic Porch Chops with Sautéed Baby Spinach and Fontina Cheese in a flovseradish Creamy
SOUACEL ... S14.00

Agnello- (Lamb)
- Rack of Lamb- (SerVed Willv ROSCIIGS Y SOULCED..................c.eeeeeeeeeeeee e $16.00
- Lamb-Shank with Roasted Vegetable Tomalo- ReGUACIION ..................ccccuiiiiiiiiiiiiiiiceieee e $14.00
Pesci (Seafood)

Zuppa di Pesce; Including frest Calamarc Rings; Jumbo-Shvimp,

Little Neck Clams; Maine Mussels and Sea SCallops ......................cccoccvviiiciiiiiiiiiii S7.00
SPVEmP SCAMPEOT GrELEAL ... $1.75 (Per Prece)

Stuffed Fillet of Sole (FLorentine SCUFING............coeeieeeeeeeee e $6.50
Stuffed Fillet of Sole (Crab-Meat SCUFING............cccoeiieiiieiiiiee e $8.00

Grilled Tunay SAmony 09 SWOrGLFEs ... Mavket Price
Homemade Crac-CaRES .....................cocieeaiiee e $8.00
Calamare [ ivornese Wil Olives Ana CaPers ..................ccoooeiiieiiiiiiciieeie e $5.50




Pastas and Risottc

Tricolor Cheese TOrTellineg W)/ CAOTCE OF SOULCE: ................cccceessssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssns 53.50
Fomemade Cheese Filled Raviolc ina Ferbal cream SaUce Wiltv. ...........................oeeeeeeiiiieeeeeiiaeaae S53.75
Scallions; fresh Tomaitoves and Baby Shvimp Jumbo-Stuffed Shells....................cccccvvciiiiiiiiiiiiiiai $1.75 (Per Shell)
Homemade Cheese and Spinach Filled Cannellond.......................c..cccccceiiiiiiiiiiiiiiiiiiiieee $3.00(Per Prece)
Tricotor Pastaw ( Rotine or Favyalle) Primavera Ol & Garlice...................cveaeeeeeeiaaaiiiiieeeeiieeee 53.25
Penne Homemade Sausage; Broccole rabe and Cannelline Beans ina Garlic and Od Sauce............ $3.50
Homemade Stuffed Lobster Raviols ina Brandy Cream Sauce With Sun Dried Tomaives
AN ROCSLCALSAULOTS ... S4.50
PenNe W/ CAOTCE OF SOUACE: ..o e S53.00
FOVSALLE W/ CAOCCE OF SOULCE: ... e e 53.00
FUSLUE W) CROCCO OF SOULCE: ... 53.00
Reisotto-Milanese; Saffron Scented Wil SAaVed Por mEGEanOr. ... $3.75
Risotto- Boscaiolay Simmered ina Wild Mushrooms SOULCE: .........................cccoeeeeeeeeeiieeeeeeieeeee S4.00
Reisotto-Allo-Scoglio; Simmered wit anArvay of Fresh Seafood and a Touch of Pluun Tomatoes........... S7.50

Sauces for Pastaw

Vodka, Marvinara, Pomodoro-, Roasted Garlic & Extra Vivgin Olive Oil, Bolognese, Alfredo-, Basil Pesto-, Quattro-Formagge

CP Calerings Stations
Pasta Station 8 6.00 to-§ 8.00 Per Person
Price Sulyect to-Change For Smaller Groups
Choice of 3 Pastas
Penne; Tortelling Raviols; Farfalle; Fusillc

Choice of 3 Sawices
Vodka, Marinaray Pomodoro; Pesto, Carbonara

Topping Avadilable
Wild Mushvooms; Spinachy Sun Dried Tomatoes; Artichoke Hearts; Capers; Gaetar Olives; Green Peas; Broccols Rabe;
Sausage; Chicken Strips; Baby Shvimp

Carving Stakion 87.00 to-$12.00Per Person

Choice of
Filet Mignowy London Broil; Prime Rib; FHickory Smoked Bone-In Ham and Pork Loin
Condimenty To-Choose fromu

Horse Radish Creany Dgon FHoney Mustard; Wild Mushroom Madeiray Porcind Red Wine Reductiory
Shitake Rovsted Garlic and Thyme; Rosemary White Wine

Grilling Station $8.00 to-$18.00 Per Person
Choice of
Filet Mignory Pork Chops; Organic Chicken Breast, Veal Chop, Lamb Chop,
Salbmony Atlaniic Swordfish; Yellow Fin Tuna
Condimenty To-Choovse fromve
Forvse Radish Creany Wild Mushwoom Madeiray Porcine Red Wine Reductiony Shitake Roasied Garlic and Thyme;
Rosemary White Wine; Mint and Roasted Garlic; Lemon Caper Dill

Seafood Stakion 87.00 and up Per Persory Based on Curvent Mavket Prices
Any Combinakion of
Steamed Mussels; Little Neck Clams and /or Oysters on the Half Shell, King Crab-Legs; Jumbo-Shrimp Cocktail
Served With Lemon Wedges and Cockiail Sauce

Omelel Stalton $6.00 Per Pevson
Served With Assorted Fillings to-Include:
Peppers; Onionsg; Mushvooms; Tomaitoes; Hamy Spinachy Moggarella Cheese; Cheddar Cheese; Swiss Cheese

All Stations Requive Service Stoff - AllStations Prices ave Based on 30 People orv More




CP Caterings Al Inclusive Packages
Lunch Combinalions
Note: CP Caterings Requests 48 hours Notice for Most Inclusive Packages; Please Call

I Affordable Lunch $10.00 Per Person -~ Minimumy 15 People
Assorted Mincature Panine:

Imported Hamy Turkey, Grilled Vegetables and Cheeses
Choice of 1 Homemade Salad (Choose from L isting)
Potato-Chips; Homemade Filled Cannolc

Assorted Sodas; Water and Ice

Complete Disposable Tableware

2 Up A Noteh Lunch $12.00 Per Person -- Minimemy 15 People
Assorted Mincalure Panind:

Imported Hamy Turkey, Roasted Beef, and Tuna Salad
Choice of 2 Homemade Saladys (Choose from Listing)
Assorted Brownies and Chocolale Chips Cookies

Assorted Sodas; Water and Ice

Complete Disposable Tableware

3 Delure Lunch $13.50 Per Person -- Mcncmumy 15 People
Assorted Mincatwre Panine and Focaccia Sandwich:
Grilled Chicken with roasted Peppers and Fresh Mozgarellay Imported #Hamy
Rousted Turkey and Swiss; Roasted Beef and Horvse Radish Sauce
- Choice of 2 Homemade Salady (Choose from Listing)
- Grilled Vegetable and Bruschelta
- Chocolate Covered Strawberry, French Vandla Cream Puffs
- Assorted Sodas;, Wailer and Ice
- Complete Digposable Tableware

4 Super Delure Hot & Cold Lunch $16.00 Per Person -- Mincmuwnn 15 People
Assorted Mincature Paninc:
Assorted Vegetarians & Meaty Miniature Sandwiches
Choice of 2 Homemade Salad (Choose from L isting)
Chicken Marsala or Francaise
Eggplant Rotlaline Filled w/ Ricottaw and Moggarella Cheeses; Tomato-Marinara Sawuce
Cookies & Brownies
Complete Disposable Tableware; Wive Chafing Waler Pan and Healing Fuel

5 Execedtve Lunch $19.00 Per Persown -- Minimumy 15 People
Assorted Miniatwre Panind:
Imported Prosciutto-di Parmey Rovsted Peppers and Freshv Mozgarella
Homemade Grilled Vegetables w/ Shrimp Salads
Brugcheltow and Potato-Croguetiles
Felet Mignon 7ips and Wild Mushvoom w/ Deme Glace Sauce
Tricotlor Tortelline wy/ Our Signaiure Tomaio-Vodka Sauce
Homemade Tiramdisw Cups w/ Chocolate Covered Strawberry
Complete Digposable Tableware, Wire Chafing, Waler Pan and Healing Fuel




Chinay Cullery, Silver Waves and Chafing Dish Also-Avadable for This Package at Adddional Cost:
L unch Combinaiions 1 2 3 Also-Avadlable Boxed Lunches:
*dd One of Owr Special Soups for an additional §2.50 Per Person: Call For Daily Avadable Choices:
Yow May Also-Create Your Own Combinalion............ Ask For Suggestiory Priced Accordingly.
CP Catering Side Salads for Lunch Combinations
Potato-Salad; Fusdlc Tricolor Salad; Tomaitves and Olives Salady String Beans Sadad; Cucumbers and
Dl Salady; Spring Mix Salad, Mixed Greens Salad, Grilled Vegetables Salad; Caesar Salad
The Above Selections are Very Popular "All Inclusive” Packages; Used Mostly for Corporate Lunches; Meetings; House
Worming Ete... Please feel Free to-use the Full Menw to-Mix; and Maich, and Create Your Own Meruw: Stationery
Appetizers; ot Entrees; Cold Buffels; anAray of Sandwiches; some Different Desserts; and yow've added the Personal
Touch Many Office Lunches are Missing: InAdddittory i Yow are inNeed of anAfternoon Break Menwy Feel Free to-Call
The CP Caterings Office and we'll be Happy to-Assist yow with the Selection and Amount:
CP Catering - “We Take Pride in your Salisfaction”

Dirwey Combinations
Note: CP Catering Requesty 48 hours Notice for Most Inclusive Packages; Please Call
Standard Pan Siges: 1/4 Pan 6-8 People; 1/2 Pan 8-12 People; 3/4 Pan 12-18, Full Pan 20-30 People

1 Affordable Elegance §14.00 Per Person -- Minis 15 People
Penne AL Forno-

Meaidallsy In Sauce

Eggplant Rollette

Bone-In Baked Chicken Rosemary

Sausage & Peppers

Garden salad

FHomemade Dinner Rolls

** Substitute Bone -In Chicken For Chicken Breast For $3.00 more Per Persor
Add a Variely of Dessert Plaiier for $2.50 More Per Person

2 Tour OfItaly $16.00 Per Persorn -- Minés 15 People

Stuffed Shelly in Tomalo-Savce
lasagna Bolognese

Eggplant Rollette
Sausage and Meatbally
Chicken Parmigiana

Caesar Salad

FHomemade Dinner Rolls
House Filled Cannolc

3 The Winner §17.00 Per Person -- Minii 15 People

Penne Tomaio-Vodka

Chicken Francadse

Eggplant Rollette

Pork Loin Scaloppine

Corny Carvoty;, Peas;
Spring Mix Sadad

FHomemade Dinner Rolls
Cookies and French Cream Pufls
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4 Classio Delighiiiud $19.00 Per Person -- Mincmuny 15 People

PenneAurova (Balby Shvimp, Sundry Tomatoes and Peas Brandy Cream Sauce)
Chicken Piggaiola
Vitello-Marsala
Rousted Baby Potaioes
String Beans Almandine
Organic Baby Field Greens Salad
Homemade Dinner Rolly
Homemade Filled Cannole
Complete Wire Chafing; Wailer Pan and Heating Fuel Stainless Steel Chafing Dish (Rental Charge)

5 CP From The Grill $20.00 Per Person -- Minis 15 People

Grilled Chicken Topped with Tomato-Bruschelta
BBQ Baby Back Pork Ribs (3 Pieces Per Person)
Homemade Stuffed Sausage with Broccole Rabe; Roasted Peppers and Sharp Provolone
Stwimp and Scallops Kabobs (2 each Per Person)
Marinaied London Brodl, Served with #Horseradish Cream
Seasonal Vegetables with Rosemary and Balsamic Syrup
Corwonthe Cob-
Complete Wive Chafing, Water Pan and Healing Fuel Stainless Steel Chafing Dish (Renial Charge)

6 CP Supreme Everd332.00 Per Persow -- Manimumy 15 People
Homemade Ricotta Filled Mine Raviole (with Rock Shvimp, Baby Sea Scallops and Peas; Plumy Tomalo-Vodfa Sauce)
Organic Chicken Rosemary (With Roasted Garilic White Wine Rosemary Sauce; Artichoke Hearty and Suw dyied 7omatoes)
Angug Filet Mignon (wWih Porcine Mushrooms; Barolo-Wine and Demi Glace Reduction)
Tdapia Marvechiaro- (with Fresh Mussels; Little Neck Clams in av tomaio-seafood Broth)
French Beans Almandine
Roasted Baby Potalves ina Fresh Herb Bulter
Tricotlor Salad dressed with Homemade Raspberry Vinaigrette
Homemade Dinner Rollsy
Assorted Minc Desserty

*Complete Wire Chafing, Water Pan and Healing Fuel Stainless Steel Chafing Dish (Renial Charge)
The Above Selections are Very Popular Al Inclusive” Packages; Used Mostly for House Worming Birthdays; Anniversaries
Ele.. Please feel Free to-use the Full Menw to-Mix; and Maichy Using Stalionery Appeligers or Create Your Own Men:

11



ot Enirees by the Tray

Pastas Choices:
Penne; Fusille, Farfalle; Rigaitone
Organic Whole Wheat Penne and Fusillc are Avadable, Please Ask (Additional Cost)
Tricolor Tortelling Cheese Raviole and Stuffed Rigatonec Also-Available to-Be Combined
with Sawces Below For Additional Cost of $3 x 1/%4, $6 x 1/2, $9 x 3/%4, $12 x Full

Standord Pan Siges: 1/4 Pan 6-8 People; 1/2 Pan 8-12 People; 3/4 Pan 12-18, Full Pan 20-30 People

1/% Pan 1/2 Pan 3/% Pan Full Pan
Vodka $20 $30 $40 $60
Marinara $20 $30 $40 $60
Bolognese Meat Sauce §20 $30 §40 60
Alfredo-$20 $30 $40 $60
Pesto-Creamy $22 $34 548 $70
Primaveray Redy White $20 $30 $40 $60
Carbonara $22 $34 $48 570
Cheese Stuffed Shelly $20 §30 $40 $60
Barese; $22 $34 S48 570
Homemade Sausage; Cannellind Beans and Broccolc Rabe; Ol and Garlic Sauce
Giardino; $20 530 $40 $60 Mushvooms; Sun Dried and Fresh Tomatloes;, in a Basil Demc Glace Sauice
Alla Creamay $S25 $40 555 875
With Baby Shvimp, Fresh Tomaloes and Scallions in an Herbal Cream Sauce
Lobster Raviole $30 $45 $65 $80
Brandy CreamvSauce With Sun Dried Tomaitves and Baby Shyimp
Lasagnay Beefor Veg: $30 540 855 $70

Chickery Veal;, Pork and Beef
Standard Pan Siges:
1/%4 Pan 6-8 People; 1/2 Pan 8-12 People; 3/4 Pan 12-18, Full Pan 20-30 Peopled /4 Pan 1/2 Pan 3/4 Pan Full Pan

Chicken Francadse $30 $45 $60 $80
Chicken Marsala $30 $45 $60 $80
Chicken Dancela $32 $48 $65 $85
Chicken Sorventina $32 $48 565 585
Chicken Piagza $32 $48 $65 $85
Chicken Champagne $32 $48 65 §85
Chicken Saltimbocca $32 48 $65 5§85
Cﬁéck@wi’%mbla/ffﬂ S45 560 $80
Chicken Parmigiana $32 §48 §65 585
Veal Francaise §35 §50 §65 $90
Veal Marsalo §35 $50 $65 $90
Veal Dancela $38 $53 $70 $95
Veal Sorveniina §38 §53 870 $95
Veal Piagga $38 $53 $70 $95
Veal Champagne $38 553 570 595
Veal Saltimbocca §38 $53 $70 $95
Veal Piaggaiola §35 $50 §65 $90
PWk[MPWJiO S45 560 $80
Pork Loin Amaretto-§32 S48 $65 S85
Sausage; Peppers and Onions §30 §45 560 $80
Sausage and Broccolc Rabe §35 §50 §65 $90
Sausage Giambotio $30 §45 §60 S80
Meat Balls in Sawuce $30 $45 $60 $80
Meat Loaf Italian Stle $32 $48 $65 $85
Please feel free to-call a CP Caterings/Consultant, if-yow wish To-Arvange; By the Tray, Any of the Items from the St
down Mene List:
(Priced Accordingdy)
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Themed Buffety
Note: CP Caterings Requests 48 howurs Notice for Most Inclusive Packages; Please Call

#1 Italian Buffet §22.00 Per Person 15 People Mindi
Cold Digplays (Select Four)

Insadata Mista; served with Homemade Balsamic Vinaigrette Fresh Moggarella Caprese Marinated Mushvooms and
Artichoke Hearts Assortment of Imported Olives Imported Cheeses Display Assorted Antipasto- with Bruschetio and Grilled
Vegetables Dispay

Chafing Dishes (Select Five)

Penne with Broccoli rabe; white and red cannelline beans; cherry tomaitoes and house specially sausage in av rovsted
gavilic wine sauce Tricolor Tortelline in a Basil Pesto-Cream Sauice Stuffed Shells;, Pasta Shelly filled with Ricotta and
topped with Mavinara and Moggarella Cheese Chicken Francaise with Lemon White Wine and Buiter Chickery with
Shictake Mushwooms and Prosciulto- with Marsada Cream Eggplant Rolating filled with Ricotter Cheese served withv
homemade Tomato- marinara sauce flomemade Sausage prepared with Peppers; Onions touch of tomato-Italian Meat
Loaf, rolled with Ham and Moggarella Cheese in a Light brown sauce Assortment of Italian Minicalure Pastries

Complete Wive Chafing Water Pan and Healing Fuel Stainless Steel Chafing Dish (Rendal Charge)

#2 Italian Buffet $34.00 Per Persony 15 People Minkimuumy

Cold Display (Select Five)

Tomato-and Fresh Moggarella Salad Insalata Tre Colore Grilled Eggplant Bruschetia Zucchine Rolatind Five roasted Red Peppers
Mavinated Artichoke hearty Imported Itadlian Cold cuty Assorted Cheeses Prosciulto-and Melon

Chafing Dishes (Select Five)

Rigatoni Bolognese

Lobster Stuffed Raviole in a Brandy cream sauice

Cannellone ConSpinace filled with spinach and fresh ricotta filling topped with a Marinara Tomato-sauce
Pollo-Rosmarino; ina white wine gariic sauce with sun adry tomato-and baby spinach
Pollo-Marsala with wild frest mushwooms and marsala brown sauce

Eggplant Rolating filled with Ricotia Cheese served with homemadel omato-Marinara sauce
Filetto-Ac Porcing filet mignow in a porcine mushvroom Barolo-wine demi glace sauce

Gamberi AL Forno; baked gulf of Mexico-jumbo-shwimp in aroasted garlic cream sauce

Tilapia Marvechiaro; ina light pluun tomaio-bascl broth with fresh mussels

Zuppa di Pesce; avariely of fresh seafood simmered in a light Pomodoro-sauce

Almond Cookies; homemade filled Cannolc and Chocolate covered Strawberry

Complete Wire Chafing Waler Panand Healing Fuel Stainless Steel Chafing Dish (Rental Charge)

#3 Mexican Buffet $16.00 Per Person 15 People Miné
Make Your Own Taco-or Foayila

Mavinaded Grilled Chicken

Saudtded Beef stvips Rice-and Vegetables
Saudeed Onions and Peppers

Soft Flowr Torttllas

Nacho-Chips and Salsa

Re-fried Beans

Grated Cheddar Cheese; Shredded Lettuce; Oncons; Tomaloes
Black Olives; Guacamole and Sour Cream
Watermelon Wedges and grapes

Complete Wire Chafing Waler Panand Healing Fuel Stainless Steel Chafing Dish (Rental Charge)

13




CP Caterings ToccoFinale (Final Touch)
Pastyies and Cakes
CP Caterings Requirves 72 Hours for Most Pastries and Cafkes Below. Al Variety May not Always Be Available; Please Call:

Single Portions Mousses and Pastries
Single Portions; Must Order By 1/2 or Morve Dogen per Variety

New York Cheesecake $4.20

New York cheesecake; Havored with a hint of vanilla:

Key.Lime Cheesecake $4.50

A graham cracker base topped with NV cheesecake with a splash of key lime; decovaled with lime marmalade:
Chocolale Truffle Mowsse $5.50

Chocolate sponge base topped with av rich chocolate mousse and dusted with cocon powder

Chocolate Duo-Mowsse 85.50

Candied chervies separvating a layer of white and dark chocolate mousse on a base of chocolate sponge cake; finished
with chocolale shavings:

Pistachio-and Almond drop 85.20

A sponge cake base topped with pistachio-and almond mousse; topped with a speckled white chocolate diamond:
Hagelrnud Mowsser $5.50

A layer of hagelnut crunch in between chocolale sponge cake topped with hagelnut mousse and decorated with

hagelnuly

Chocolate Coramel Pyromid $5.80

Chocolate mousse with a molten carowmel ceniter, dusted with cocoa powder
Berry Towtlet $5.80

Short pastry base filled with almond cream and topped with red curvanits; bluebervies and ragpberries:
Pear Tartiet $5.50

PuiFpastry covered with o layer of almond cream and topped with pear stices:
Tart Tartinw $5.50

Fragrant puffpastry topped with carameliged apples:

Raspberry mousse $5.50

Rasgpbervy mousse on av sponge base decorated wilth ragpberry glage

Classic Cakes - Cakes Below 10” Round

Tradiional Tiramdisi (Reclangular)$32.00
Allernating layers of zabaione and espresso-drenched sponge cake with a hink of liguewr flavoring:
Grandmother Cake $§35.00 Pastry cream wWith a hinit of lemon on a base of short pastry, covered with pine nut;
almondy and powdered sugar.
Lemon Mervingue $32.00
Short pastry base filled with a refreshing lemon cream and topped with a golden baked meringue:
Napoleon (Rectangular) $31.00
Crisp layers of pufF-pasiry filled with pastry cream and decorated with powdered sugar.
Amavetto-§32.00
Two-layers of sponge cake filled with amaretto-favored creamy decorated wilth amaretto-cookies and chantilly
crean rosettes:
7oscanella $29.00
A pufF pastry base followed by avlayer of pastry cream and chaniilly cream with orange cubes; survounded by cream
puify and decorated with a chocolate rib-

Cheesecakes - Cakes Below 10" Round

New York Cheesecake $31.00
Traditional VY cheesecake flavored with a hint of vanila.

Ricotta Cheesecake $31.00
Cheesecafke made with vicotio delicalely textured with a hint of naiwral orange essence:
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Frudtcakes - Cakesy Below 10" Round

Mixed Berry Cake - $36.00
Short pastry base filled with chantilly creamy topped with alayer of sponge cake and lavishly garnished with an
assortiment of bervies: bluebervies; blackberrvies; red currants;
raspberries and strawberries:

Fruil Fantagy - $34.00
Short pastry base filled with chaniilly cream and topped with fresh pineapples; kiwes; peaches; strawbervies and grapes:

Apple Tart - $31.00
Short pastry base filled with sticed apples and glage; decorated with a laltice of short pastry strips:

Pear Tart - $32.00
Almond cream topped with pear halves on a short pastry base:

Laver Cakes - Cakes Below 10” Round

Black fForvest $36.00
Chocolate sponge cake survounds chocolate creamy Chantidly cream studded with amarvena chervies and white
sponge cake; all decorated with a chocolate ribbon:

Mousse Cakes - Cakes Below 10 Round

Chocolate Mousse $34.00
A chocolate sponge base topped with dowk chocolate mousse and dusted with cocon powder.

Lemon Mousse $33.00
Lemon mousse on av gponge base; topped with a thin layer of lemon glage with
Decorative chocolate piping:

Sheet Cakes $1.75 Per Person
Available With Writing ITn Siges: 1/4Sheet 18-22 Servings
1/2 Sheet 40-50 Servings; FullSheet 90-110 Servings

Available Cake Flavors:
Vandla, Chocolate
Filling 7o-Chovse From:
Cannoli creany Vandila Custard, White Chocolaie Mousse; Strawberry and Creamy Chocolate Mowsse
Icing To-Chovse Fromy
Whipped Creamy White Butter cream and Chocolate butter cream
Seasonal Fresh frudtsy Available (Additional Charge)

Piccole Dolce (Mine Sweets)
CP Calerings Requives 24 #Hours for Most Mine Pastries and Cookies Below. Please Call
Assortment Mine Pastries $3.00 Per Person

Chocolate Covered Strawberry, Homemade Miniature Cannolsy 7Triple Chocolate Brownies; French Vandia Filled
Cream Pufls and Assorted Homemade Cookies

Also-available Assorted Fresh Almond Cookies $24.00 Per Lb-Assorted Fresh Mincature Filled Pastries $18.00 Per Dogen
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Work of Art $5.00 Per Person
Mincmuumn 25 People
Inguire about Our Creatlive frud Carvings; Stay fealthy,

Say it Weth Fruit”

Let us Desigrnv a work of Art; Pesfect Touch for your Special Day, Tell us What you'd like to-say, from “#Happy Bathday to-
Happy Holidays; or Congralulations; or Forever In love; God Bless Yowy Welcome; Evjoy and whai ever yow can think
of; or have yowr owwn Logo-or Symbol
and We'll Carve it into-Fresh Water Melovy along with Swans; Made out of Cantaloupes or
Honey Dew, wiltv anAssortment of Fresh Seasonal Fruit Digplayed:

Please Call; or Mafke anAppointment, for Move Information on
This Special and Customiged Service:

Beverages
ZIce; Now alcoholic Beverages; Soft Drinks, Waier regulor and sparfling; Hevbal Teas; Columbian Coffee; Decaffeinated
Coffee (Assorted Sugars; Requdar and Flavored Creamers Are Included)
Espresso-Coffee and Cappuccino-
(Estomaded Cost: $1.50 to-$83.50 Per Person)

Although CP Caterings can not Offer Alcoholic Beverages; We can certainly help yowplan For Your Event: If yow are
providing your Own Liguor (Most Cost Effective) we can propose; suggest or Parve Liguor List and Quaniities based on
Your Menu:

Please Call and Make and Appoiniment to-Arvange any of these for You:

General Information

Weddings; Showers; Rehearsal Dinners; Gradualions; Christenings; Communions; Confirmalions; Corporale Functions
Buffets; sit Down Dinners; Barvbeque and Picnics Cockiail Parties and More
Complete Party Planning Free Consultalion Upon request
Professconal Service Staft Chefs;, Wadters; Wadtress
Rurnnery and Ware Washers

Pick Up and Drop-off
- Food & avadadble for pick up Hot or Cold (Based on your Needs)
- Fudl Instructions On Oul To-Reheal Hot Items Picked Up Cold
- Delivery and Full Set Iy Avadlable For Designed Buffet Packages and Corporate Eventy
- $35 Fee Iy Required (within 10 Mile Radius)
- Additional Drop off Fees outside the Above Area
- Al Food Items arve Preparved in Disposable Pans
- Wire Chafing Dishes and Serving Utensily are avadlable with an $8.00 Deposit per Unit
- If Equipments are not returned; Loss or Not reusable; your deposit will be not refundable
- Your Money Will be Refunded at the time of your Returns
- 83 per Unit Cost Not Refundable on Water Pan and heating Fuel (Which Included)
- Mot Late fees will apply, Must return Equipment within reasonable time from, your function

(2-3 Business days)

- CP Caterings; Offers avFull line OF Stainless Steel Chafing Dishes for rent

1/2 sige Charge $10, Full sige 8§15, Water Pan and heating Fuel included

- CP Caterings canAlso-Arvange For Pick up on Equipment upon Request for a
($ 25 Fee Within 10 mile Radius)
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Full Service Catering Services; Steffing and Other charges

Our Professconal Service Sty will arvive at” Yowr Home or Business with the Necessary Items (o-make Your Evenit
Spectacular. They will set-up, serve and Clean-up with the Flair CP Calerings is known for. The rates ave based ona
minimunny of 5 howrs: For Setting up Tables linens; China and Glass ware about 2 hour i requived: An18% service
charge; based on food and beverage will automaiically be added to-your contract for Full Service Catering: Service
Charge allows us to-cover expenses that are not billed divectly to-the customer; such as additional vehicle for
Lravyportationy decoralions and some other rentals: Parking orv Irgpection if required is included:

- Servers; Runners:$25.00 Per FHour( Per Staff Person)

- Chefand lead Server:$35.00 Per Howr
- Hourly Rates are Higher on Holidays (Holidays Includes day Priov and After.)

Your Eveni AU Renidaly
CP Calerings offers an infindive list for all your Function renials:
Please Call for an appointment and, yow'll meet with one of Our Pauwty/Consuliant
7o-arrange your Renialy Needs:

AU Different Tent Siges-Pole and Frame; Tent Siding Tent Lighting; Tables of AL Shapes; Chacrs; Dance Floors; Electric
Services; Healers and Ay Conddltoning; China Ware; Glass Ware; Flat Ware; Dogens OfF Lines Colors; g Dishes; Coffee
Urng; Thermo-Pumps; Grills; Ovens; Burners; Portable Bars; Bar Supplies; Ice Covlers; Inflatable Games and
TOJ/J/WMM/I/MOV&

..Because we Use Love; AMWPWWWMMWCM

rr}/ ‘S‘ﬂt/ 6; Z_/’ Z/ : P I Z pod
For More Services; Pictures and links Call Us Now, or Visct:
www.cpcalerings:.comv
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