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Breakfast  

Deluxe  Continental  $11.50 Per  Person 
20 People  Minimum  

 

 
v Assorted  Muffins  
v Seasonal  Fresh  Fruit  
v Assorted  Danish  
v Assorted  Bagel  
v Wrapped Butter  
v Philadelphia  Brand Cream Cheese  
v Orange ,  Apple  Juice  and bott led  water  
v Regular  Coffee ,  Decaffe inated  Coffee ,  Teas  and milk  creamers    
v All  paper  products  inc luded 

 
 
 

 
Breakfast  Buffet  

Continental  Breakfast  $17.50 Per  Person 
20 People  Minimum 

    
 
v Assorted  Muffins ,  Danish ,  Cro issants  
v Assorted  Bagels  
v Seasonal  Fresh  Fruit  
v Wrapped Butter ,  Phi ladelphia  Cream Cheese  and Jams and Je l l i es  
 

 
v Beverage  Service :    
 
v Orange  and Grapefruit  Juice  
v Premium Blend Regular  Coffee ,  Decaffe inated  Coffee ,  Teas  and bott led  water    
v All  paper  products  inc luded  

 
Breakfast  Items  

Se lect  four  



 
 
v Scrambled  Eggs  
v French Toast  
v Waffles  with  fresh  strawberry   
v Pancakes  
v Bacon or  Sausage  
v Roasted  Potatoes   
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Brunch Menu 
Continental  Breakfast  $22.00 Per  Person  

20  People  Minimum)   
 

v Assorted  Muffins  
v Assorted  Bagels  
v Fresh  Fruit  Salad  
v Beverage  Service :  
v Orange ,  Grapefruit  Juice  and bott led  water    
v Regular  Coffee ,  Decaffe inated  Coffee ,  Teas  and milk  creamers   

 
 
 

Salad 
Se lect  one  

 
 
 

v Romaine  Salad with  a  Class ic  Caesar  Dress ing  
v Mesclun Salad with  homemade Balsamic  Vinaigrette  
v Dinner  Rol ls  

 
 
 

Chafing  Dishes  
Se lect  four  

 
 

v Scrambled  Eggs  
v French Toast ,  C innamon Sugar  and Maple  Syrup  
v Pancakes  with  Maple  Syrup and Whipped Butter  
v Trico lor  Torte l l in i  Alfredo  
v Penne Al la  Vodka  
v Chicken with  Sun Dried  Tomatoes ,  Shi itake  Mushrooms and Prosc iutto  with  

Marsala  Cream Sauce  
v Chicken with  Art ichokes ,  Sun Dried  Tomatoes ,  Capers  and White  Wine roasted  

Garl ic  Sauce  



v Chicken Francaise  with  Lemon,  White  Wine  and Butter  
v Salmone Scampi  with  Cherry  Tomatoes   
v Bacon and homemade Sausage    

 
 
 

Dessert  
 
 

v Homemade Tiramisu   
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Brunch Menu $25.00 Per  Person 

20 People  Minimum 
 

Continental  Breakfast  

 

v Assorted  Muffins   
v Assorted  Bagels  
v Fresh  Fruit  Salad  
v Beverage  Service  
v Orange ,  Apple  Juice  and bott led  water   
v Regular  Coffee ,  Decaffe inated  Coffee  and Teas  

 
 
 

Salad 
Se lect  one  

 
 

v Baby Spinach Salad with  Cranberr ies ,  walnuts  and Grape  Tomatoes  served  with  
Blue  Cheese  Dress ing   

v Baby Fie ld  Greens  Salad with  Homemade Balsamic  Vinaigrette  
v Dinner  Rol ls  

 
 

Chafing  Dishes  
Se lect  Five  

 
v Scrambled  Eggs  
v French Toast  with  Cinnamon Sugar  and Maple  Syrup  
v Pancakes  with  Maple  Syrup and Whipped Butter  
v Beef  with  a  Cracked Peppercorn  Cream Sauce  
v Penne with  peas ,  sun dry  tomatoes  in  a  vodka sauce   



v Chicken with  Sun Dried  Tomatoes ,  Shi itake  Mushrooms,  Proscuitto  and Marsala  
Cream Sauce  

v Chicken with  Portobel lo  Mushrooms and Roasted  Peppers  in  Brandy demi  Glace  
sauce       

v Chicken Francaise  with  Lemon,  White  Wine and Butter  
v Cod prepared  in  a  white  wine  and caper  sauce  Sauce  
v Manzo Al  Forno,  Beef  top  round str ips  s immered  in  Its  own Jus  with  Cremini  

Mushrooms 
 

 
Dessert  

 
v Homemade NY Style  Cheesecake  and Miniature  Cannol i  
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Antipast i  (Hors  D’Oeuvres )  
Butlered  Cold  Hors  D’Oeuvres  

 
 

v Smoked Salmon on Crost in i   
v Prosc iutto  e  Melone   
v Gulf  of  Mexico  Jumbo Shr imp Cocktai l  ($1 .75Per  Piece )  
v Asparagus  Wrapped with  Smoked Pancetta   
v Cucumbers  topped with  Goat  Cheese   
v Tradit ional  Bruschetta    
v Gri l led  Vegetables  Skewers   
v Fresh  Mozzare l la ,  Cherry  Tomato and Stuffed  Ol ives  Skewers   
v Zucchine  Rolat in i  
v Golden Potatoes  and Art ichoke  Frittata  

Above  Hor  D’Oeuvres  Range  in  Pr ice  

From $2.00 to  $3 .50 Per  Person  

 

Antipast i  (Hors  D’Oeuvres )  
Butlered  Hot Hors  D’Oeuvres  

 
 
 

v Homemade Gri l led  Gourmet  Sausage   
v Tradit ional  Clams Casino   
v Coconut  Breaded Jumbo Shr imp with  Honey  Di jon Mustard  ($2 .25Per  Piece )  



v Sea Scal lops  Wrapped around Hickory  Smoked Bacon,  with  Mint  Sauce   
v Filet  Mignon Tips ,  with  Porc in i  Barolo  wine  Reduct ion  
v Baby Lamb Chops ,  with  Mint  je l ly   
v Marinated  Gri l led  Chicken Skewers   
v Stuffed  Mushroom Caps ,  with  Roasted  Vegetables ,  sausage  or  Crab Meat   
v Pork baby Back Ribs ,  with  BBQ Sauce   

Above  Hor  D’Oeuvres  Range  in  Pr ice  

From $3.50 to  $5 .50 Per  Person  
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Antipast i  (Hor D’Oeuvres )  Platters  

Frutta  Fresca   
A Generous  assortment  of  Fresh  seasonal  Fruit ,  S l iced  & Displayed  
Smal l  $34.00  Medium $49.00  Large  $68.00 

 
Formaggi  & Frutta  Con Crackers   

Four  Assorted  Cheeses ,  with  Fresh  fruit  and Crackers  wel l  Garnished  
Smal l  $44.00  Medium $69.00  Large  $87.00  

 
Vegetal i  Crudités   

A Variety  of  Fresh  Cut  Vegetables  decorat ive ly  Displayed ,  Served  with  Blue  Cheese  Dip 
Smal l  $37.00  Medium $54.00  Large  $76.00  

 
Mexican Fiesta   

Salsa ,  Sour  Cream,  Guacamole ,  Black  bean Dip,  Served  with  Assorted  Tort i l la  Chips   
Smal l  $30.00  Medium $45.00  Large  $65.00  

 
Shr imp Cocktai l   

Gulf  of  Mexico  White  Jumbo Shr imp,  Served with  Lemon Wedges  & Sauce   
$2 .75 Each 

 
Salmone Affumicato  

Scotch  Smoked Salmon,  Displayed  with  Cream Cheese ,  Capers ,  Red Onions ,  Lemon & Dil l  
on  Crost in i   

Smal l  $45.00  Medium $65.00  Large  $90.00 
 

Tre  Color i  
Assorted  Fresh  Mozzare l la  Bal ls ,  Cherry  Tomato  & Stuffed  Queen Ol ives  Skewers    

Smal l  $27.00  Medium $49.00  Large  $78.00 
 

Antipasto  Del la  Casa    



Fresh  Herb  Marinated  Art ichoke  Hearts ,  Fire  Roasted  Peppers ,  Gaeta  Ol ives ,  Sharp  
Provolone ,  sweet   

Sopressata ,  Prosc iutto  d i  Parma,  Fresh  Mozzare l la ,  Cherry  Tomato  and Stuffed  Queen 
Ol ives  

Per  Person $8.00 
 

Pane E Pomodoro  
Chopped Vine  Tomatoes ,  Red Onions ,  Fresh  Basi l  and Extra  Virg in  Ol ive  Oi l  on  House  

Crost in i  
Smal l  $25.00  Medium $40.00  Large  $65.00  

 
Zucchine  Rolat in i  

Egg Battered  S l iced  Zucchini ,  Rol led  with  Fresh  Mozzare l la  and Roasted  Peppers  Topped 
with  a   

Basi l -Sun dr ied  Tomato  Aio l iSmal l  $33.00  Medium $45.00  Large  
$70.00 
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Panini  (Sandwich)  
Sandwich Platter  

 
 
 

Mini  Panini  Deluxe  
Freshly  Baked Mini  Rol ls  Fi led  with ,  Ita l ian,  Roasted  Beef ,  Turkey  or  American Cheese  

$3 .00 Per  Sandwich   
 
 

Al la  Grig l ia  
Freshly  Baked Mini  Rol ls  Fi led  with ,  Gri l led  Chicken,  Roasted  Peppers  & Fresh  

Mozzare l la  
$3 .50 Per  Sandwich  

 
 

Ita l iano 
 Freshly  Baked Mini  Rol ls ,  Fi l led  with  Prosc iutto  d i  Parma,  Fresh  Mozzare l la ,  Roasted  

Peppers  and Basi l  Pesto  Aiol i   
$3 .50 Per  Sandwich  

 
 

Assort imenti  Focacc ie  
An Assortment  of  Tr iangle  Focacc ia  Panini  Inc luding  Gri l led  Vegetables ,  Fresh  

Mozzare l la  and Marinated  Gri l led  Chicken   
$4 .50 Per  Sandwich  



 
 

Affettat i   
Al l  Boar ’s  Head Premium Meats  and Cheeses  inc luding ,  Swiss  and Provolone  Cheese ,  

Roasted  Beef ,  Imported  Boi led  Ham and Golden Oven Turkey  Brest ,  Rol led  and Garnished  
on a  Round Tray  
$6.00 Per  Person  

 
 
 
 

Our  Appet izer  Platter  are  Prepared  in  Smal l ,  Medium and Large  s izes .  Smal l  feeds  8-12.  
Medium feeds  12-18.  Large  feeds  18-30.  Serving  s izes  above  are  only  est imates .  We base  

indiv idual  needs  on our  exper ience ,  i tem popular ity ,  etc .  P lease  ca l l  us  and we’ l l  he lp  you 
determine  the  proper  s ize .  
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Piatt i  Freddi  (Cold Platters )   
 
 
 
 
 

Mozzare l la  Caprese  
Homemade Fresh  Mozzare l la  and Vine  Tomatoes ,  both  s l iced  and Placed  onto  a  Round 

Tray ,  Topped with  Fresh  Basi l ,  Oregano and Drizzled  with  Extra  Virg in  Ol ive  Oi l   
 Smal l  $35.00  Medium $52.00  Large  $75.00 

 
Vegetal i  Al la  Grig l ia  

An Assortment  of  Eggplant ,  Yel low Squash,  Zucchini ,  Red Onions ,  Portobe l lo  Mushrooms,  
Red and Orange  Peppers ,  Gri l led  to  Perfect ion  and Decorat ive ly  Displayed   

 Smal l  $37.00  Medium $59.00  Large  $78.00 
 

Pol lo  Fritto   
Chicken Pieces :  Breast ,  Legs ,  Thighs  and Wings  with  Breaded Herbal  Seasoning  fr ied  to  

Perfect ion  
$1.75 Per  Piece   

 
Pol lo  Al la  Grig l ia  



Marinated  Gri l led  Chicken Breast ,  S l iced  and Displayed  onto  a  round Tray ,   
Served  with  Bruschetta  Sauce ,  and Semol ina  Rol ls    

$10.00 Per  LB 
 

London Broi l  Al la  Grig l ia  
Marinated  and Gri l led  London Broi l ,  S l iced  and Displayed  onto  a  round Tray ,  Served  with  

Horseradish  Di jon  Mustard  Dip and Semol ina  Rol ls  
$16.50 Per  LB  

 
Fi letto  Al la  Grig l ia  

Gri l l ed  Tender  Loin  On Beef ,  S l iced  and Displayed  onto  a  Round Tray ,  Presented  with  
Horseradish  Di jon  Mustard  Dip.  Served  Room Temperature .  

(Fi lets  4-7 lb  Each)   $27.50 Per  LB 
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Insalate  (Homemade Salads )  
Minimum 20 People  (Pr iced  Per  Person)  

Pr ice  Subject  to  Change  For  Smal ler  Groups   
  

v Trico lor  Torte l l in i         $3 .50 
v Bowties  Pr imavera         $3 .00 
v Penne with  Fresh  Tomato,  Basi l  and Roasted  Peppers     

 $2 .50 
v Red Bl iss  Potato         $2 .25 
v Cherry  Tomato  and Fresh  Mozzare l la       $3 .00   
v Roasted  Vegetable         $2 .50 
v Cannel l in i  Beans  and Brocco l i  Rabe        $3 .00  
v Str ing  Beans  and Roasted  Pepper       $2 .50 
v Organic  Mixed Baby Fie ld  Greens        $2 .00  
v Caesar           $1 .75 
v Spinach         $2 .00 
v Arugula  and Radicchio         $2 .25 
v Mushroom and Art ichoke         $2 .50 
v Corn and Peas          $2 .00 
v Tuna Salad         $2 .75 
v Seafood Salad        (Market  Pr ice )  



v Shrimp Salad        (Market  Pr ice )  
v Egg Salad         $1 .75 
v Cucumber-Dil l         $1 .75 

S ide  Dishes  
Vegetables  and Starches   

 
v Seasonal  Vegetables  Medley  with  Fresh  Herbs     

 $2 .50 
v Sweet  Corn and Herb  Butter        $2 .00 
v Sautéed  Zucchini  and Yel low Squash with  fresh  Tomatoes     $2 .00 
v Sautéed  Baby Spinach with  Roasted  Garl ic       $2 .50 
v Honey Glazed baby Carrots        $2 .50 
v Str ing  Beans  Almandine         $2 .50 
v Sautéed  fresh  Mushrooms         $2 .00 
v Sautéed  Brocco l i  Rabe         $3 .00 
v Roasted  New Potatoes         $2 .25  
v Roasted  Garl ic  Mashed Potatoes        $2 .00 
v Pesto  Mashed Potatoes         $2 .00 
v Spanish  Rice         $2 .00 
v Rice  Pi laf         $2 .00  
v Saffron Scented  Rice         $2 .25 
v Brown  and White  Rice        $2 .25 

      
v Standard  Pan Sizes :  1/4  Pan 6-8  People ,  1/2  Pan 8-12 People ,  3/4  Pan 12-18,  Ful l  

Pan 20-30 People  
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Hot Entrees  

Please  Note  Items:  Poultry ,  Beef ,  Pork ,  Veal ,  Lamb and Seafood 
 Are  Pr iced  For  S it  Down Dinner  and Buffet  Sty le .     

Minimum 20 People  (Pr iced  Per  Person)  
Pr ice  Subject  to  Change  For  Smal ler  Groups   

Amount of  Food Needed are  Determinate  By Sales  Staff  of  CP Cater ings .  
We base  Theses  amount  on our  Exper ience ,  the  Variety  of  Foods  Chosen,  Item Popular ity ,  

Type  of  Event  and Number  of  Guest  in  Attendance .  
Please  Fee l  Free  to  Cal l  with  Any Quest ions  You May Have.  

 
 

Pol lame (Poultry )  
 
 

v Chicken Francaise       $5 .00 
v Chicken Marsala       $5 .50 
v Chicken Piccata       $5 .50 
v Chicken Danie la       $5 .50  



v Chicken Champagne      $5 .75 
v Chicken Sorrent ina      $5 .75 
v Chicken Salt imbocca      $5 .75 
v Chicken Bruschetta       $5 .50 

 
 
 
 

Manzo (Beef )  
 
 
 

v Filet  mignon Steak,  6oz Port ion  with   a     $15.00 
Porc in i  Mushrooms Compote      

v Stuffed  Fi let  Mignon with  Roasted  red  Peppers ,    $18.00 
Art ichoke  Hearts  and Seasoned Bread Crumbs,   
with  a  Barolo  Wine Demi Glace  Reduct ion  

v Beefe  Pizzaio la ,  6oz Port ion     $7 .00 
v Ital ian  Spezzatino     $6 .00 
v Stir -Fry  with  Vegetables      $5 .50 
v Homemade Ita l ian  Meatbal ls  (2Per  Person)    $3 .00  
v Ital ian  Meat  Loaf(6oz Port ion )     $4 .50 

 
 
 
 

Standard  Pan Sizes :  1/4  Pan 6-8  People ,  1/2  Pan 8-12 People ,  3/4  Pan 12-18,  Ful l  Pan 
20-30 People  
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Hot Entrees  
Minimum 20 People  (Pr iced  Per  Person)  

Pr ice  Subject  to  Change  For  Smal ler  Groups   
Amount of  Food Needed are  Determinate  By Sales  Staff  of  CP Cater ings .  

We base  Theses  amount  on our  Exper ience ,  the  Variety  of  Foods  Chosen,  Item Popular ity ,  
Type  of  Event  and Number  of  Guest  in  Attendance .  

Please  Fee l  Free  to  Cal l  with  Any Quest ions  You May Have.  
 

 

Maiale  (Pork)  
 

v Gri l led  Homemade Sausage ,  Stuffed  with  Brocco l i  Rabe ,  $5 .00 
Sharp  Provolone  and Roasted  Red Peppers  

v Homemade Sausage  with  Peppers ,  Onions  and   $4 .00 
 touch of  Plum Tomatoes   
v Canadian Baby Back Ribs  BBQ    $2 .00 (Per  Piece )  
v Stuffed  Pork  Loin  with  Wild  Mushrooms and Chestnuts   $9 .00 



in  a  Brandy Demi Glace  Sauce   
v Stuffed  Organic  Porch  Chops  with  Sautéed  Baby Spinach  $14.00 

and Fontina Cheese  in  a  Horseradish  Creamy Sauce  
 
 

Vite l lo  (Veal )  
 
 

v Veal  Francaise       $8 .50 
v Veal  Marsala       $8 .50 
v Veal  Piccata       $8 .50 
v Veal  Danie la       $9 .00  
v Veal  Champagne      $9 .00 
v Veal  Sorrent ina       $9 .00 
v Veal  Salt imbocca       $9 .25 
v Veal   Madeira  with  Shitake  Mushrooms   $9 .00 

 
 

 
Agnel lo  (Lamb)  

 
v Rack of  Lamb (Served  with  Rosemary  Sauce )    $16.00 
v Lamb Shank with   Roasted  Vegetable  Tomato  Reduct ion  $14.00 

 
 

Standard  Pan Sizes :  1/4  Pan 6-8  People ,  1/2  Pan 8-12 People ,  3/4  Pan 12-18,  Ful l  Pan 
20-30 People    
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Hot Entrees   

Minimum 20 People  (Pr iced  Per  Person)  
Pr ice  Subject  to  Change  For  Smal ler  Groups   

Amount of  Food needed are  Determinate  by  Sales  Staff  of  CP Cater ings .  
We base  Theses  amount  on our  Exper ience ,  the  Variety  of  Foods  Chosen,  Item Popular ity ,  

Type  of  Event  and Number  of  Guest  in  Attendance .  
Please  Fee l  Free  to  Cal l  with  Any Quest ions  You May Have.  

 
 
 
 

Pesc i  (Seafood)   
 
 
 

v Zuppa di  Pesce ,  Inc luding  fresh  Calamari  Rings ,  Jumbo Shr imp,   $7 .00 



Litt le  Neck Clams,  Maine  Musse ls  and Sea  Scal lops  
v Shrimp Scampi  or  Gri l l ed       $1 .75 (Per  Piece )  
v Stuffed  Fi l let  of  Sole     (Florent ine  Stuff ing )  $6 .50 

(Crab Meat  Stuff ing )  $8 .00 
v Gri l led  Tuna,  Salmon or  Sword Fish     (Market  Pr ice )  
v Homemade Crab Cakes      $8 .00 
v Calamari  Livornese  with  Ol ives  and Capers     $5 .50 

 
 
 
 
 

Standard  Pan Sizes :  1/4  Pan 6-8  People ,  1/2  Pan 8-12 People ,  3/4  Pan 12-18,  Ful l  Pan 
20-30 People     
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Hot Entrees   
Minimum 20 People  (Pr iced  Per  Person)  

Pr ice  Subject  to  Change  For  Smal ler  Groups   
Amount of  Food Needed are  Determinate  By Sales  Staff  of  CP Cater ings .  

We base  Theses  amount  on our  Exper ience ,  the  Variety  of  Foods  Chosen,  Item Popular ity ,  
Type  of  Event  and Number  of  Guest  in  Attendance .  

Please  Fee l  Free  to  Cal l  with  Any Quest ions  You May Have.  
 

 
Pastas  and Risott i   

 
v Trico lor  Cheese  Torte l l in i  w/ Choice  of  Sauce    $3 .50 
v Homemade Cheese  Fi l led  Ravio l i  in  a  Herbal  c ream Sauce  with   $3 .75  

Scal l ions ,  f resh  Tomatoes  and Baby Shr imp  
v Jumbo Stuffed  Shel l s      $1 .75 (Per  Shel l )  
v Homemade Cheese  and Spinach Fi l led  Cannel loni   $3 .00(Per  Piece )  



v Trico lor  Pasta  (  Rotin i  or  Farfal le )  Pr imavera  Oi l  & Garl ic  $3 .25 
v Penne Homemade Sausage ,  Brocco l i  rabe  and Cannel l in i  Beans   $3 .50 

in  a  Garl ic  and Oi l  Sauce          
v Homemade Stuffed  Lobster  Ravio l i  in  a  Brandy Cream Sauce   $4 .50 

With Sun Dried  Tomatoes  and Roasted  Shal lots   
v Penne w/ Choice  of  Sauce      $3 .00 
v Farfal le  w/ Choice  of  sauce      $3 .00 
v Fusi l l i  w/ Choice  of  Sauce      $3 .00 
v Risotto  Milanese ,  Saffron Scented  with  Shaved Parmigiano  $3 .75 
v Risotto  Boscaio la ,  S immered  in  a  wild  Mushrooms Sauce  $4.00 
v Risotto  Al lo  Scogl io ,  S immered  wit  an Array  of  Fresh  Seafood  $7 .50 

and a  Touch of  Plum Tomatoes    
 

 
Sauces  For  Pasta 

 
 

v Vodka  
v Marinara   
v Pomodoro  
v Roasted  Garl ic  & Extra  Virg in  Ol ive  Oi l   
v Bolognese  
v Alfredo 
v Basi l  Pesto  
v Quattro  Formaggi  

 
Standard  Pan Sizes :  1/4  Pan 6-8  People ,  1/2  Pan 8-12 People ,  3/4  Pan 12-18,  Ful l  Pan 
20-30 People   
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CP Cater ings  Stations  
Pasta  Stat ion $  6 .00 to  $  8 .00 Per  Person 

Price  Subject  to  Change  For  Smal ler  Groups  
 

Choice  of  3  Pastas  
Penne,  Torte l l in i ,  Ravio l i ,  Farfa l le ,  Fusi l l i  

 
Choice  of  3  Sauces   

Vodka,  Marinara ,  Pomodoro ,  Pesto ,  Carbonara  
 

Topping Avai lable   
Wild  Mushrooms,  Spinach,  Sun Dried  Tomatoes ,  Art ichoke  Hearts ,  Capers ,  Gaeta  Ol ives ,  

Green  Peas ,  Brocco l i  Rabe ,  Sausage ,  Chicken Str ips ,  Baby Shr imp 
 

Carving Station $7.00 to  $12.00Per  Person 
Price  Subject  to  Change  For  Smal ler  Groups  

 



Choice  of :  
Fi let  Mignon,  London Broi l ,  Pr ime Rib ,  Hickory  Smoked Bone-In Ham and Pork  Loin 

 
Condiments  To  Choose  f rom:  

Horse  Radish  Cream,  Di jon  Honey  Mustard ,  Wild  Mushroom Madeira ,  Porc in i  Red Wine 
Reduct ion,  Shitake  Roasted  Garl ic  and Thyme,  Rosemary  White  Wine   

 
Gri l l ing Station $8.00 to  $18.00 Per  Person 

Price  Subject  to  Change  For  Smal ler  Groups  
 

Choice  of :  
Fi let  Mignon,  Pork  Chops ,  Organic  Chicken Breast ,  Veal  Chop,  Lamb Chop,   

Salmon,  Atlantic  Swordfish ,  Yel low Fin Tuna  
 

Condiments  To  Choose  f rom:  
Horse  Radish  Cream,  Wild  Mushroom Madeira ,  Porc in i  Red Wine  Reduct ion,  Shitake  

Roasted  Garl ic  and Thyme,  Rosemary  White  Wine ,  Mint  and Roasted  Garl ic ,  Lemon Caper  
Dil l   

 

Seafood Station $7.00 and up Per  Person,  Based on Current  
Market  Prices   

Price  Subject  to  Change  For  Smal ler  Groups  
 

Any Combination of :  
Steamed Musse ls ,  Litt le  Neck Clams and /or  Oysters  on  the  Half  Shel l ,  

King Crab Legs ,  Jumbo Shr imp Cocktai l   
Served  With Lemon Wedges  and Cocktai l  Sauce    

Omelet  Station $6.00 Per  Person 
Served With Assorted  Fi l l ings  to  Inc lude:  

Peppers ,  Onions ,  Mushrooms,  Tomatoes ,  Ham, Spinach,  Mozzare l la  Cheese ,  Cheddar  
Cheese ,  Swiss  Cheese  

Al l  Stat ions  Require  Service  Staff  Al l  Stat ions  Pr ices  are  Based  on 30  People  or  More   
Pr ices  Subject  to  Change  for  Smal ler  Groups   
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CP Cater ings  All  Inclusive  Packages  
 

Lunch Combinations  
Note:  CP Cater ings  Requests  48  hours  Notice  for  Most  Inclus ive  Packages ,  Please  Cal l   

 
 
1  Affordable  Lunch $11.50 Per  Person 

Minimum 15 People  
Assorted  Miniature  Panini :  

v Imported  Ham, Turkey ,  Gri l led  Vegetables  and Cheeses  
v Choice  of  1  Homemade Salad (Choose  f rom List ing )  
v Potato  Chips ,  Homemade Fi l led  Cannol i  
v Assorted  Sodas ,  Water  and Ice   



v Complete  Disposable  Tableware   
  

 
2  Up A Notch  Lunch $13.50 Per  Person  

Minimum 15 People  
Assorted  Miniature  Panini :  

v Imported  Ham, Turkey ,  Roasted  Beef ,  and Tuna Salad 
v Choice  of  2  Homemade Salads  (Choose  f rom List ing )  
v Assorted  Brownies  and Chocolate  Chips  Cookies   
v Assorted  Sodas ,  Water  and Ice   
v Complete  Disposable  Tableware   

 
 

3  Deluxe  Lunch $15.00 Per  Person  
Minimum 15 People  
Assorted  Miniature  Panini  and Focacc ia  Sandwich:  

v Gri l led  Chicken with  roasted  Peppers  and Fresh  Mozzare l la ,  Imported  Ham,  
Roasted  Turkey  and Swiss ,  Roasted  Beef  and Horse  Radish  Sauce  

v Choice  of  2  Homemade Salads  (Choose  f rom List ing )  
v Gri l led  Vegetable  and Bruschetta  
v Chocolate  Covered  Strawberry ,  French Vani l la  Cream Puffs   
v Assorted  Sodas ,  Water  and Ice   
v Complete  Disposable  Tableware   
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CP Cater ings  All  Inclusive  Packages  
Lunch Combinations  

Note:  CP Cater ing  Requests  48  hours  Notice  for  Most  Inclus ive  Packages ,  Please  Cal l    
 
 

4   Super  Deluxe  Hot  & Cold  Lunch $17.50 Per  Person 
Minimum 15 People  

 
Assorted  Miniature  Panini :  

v Assorted  Vegetar ians  & Meats   Miniature  Sandwiches   
v Choice  of  2  Homemade Salad (Choose  f rom List ing )  
v Chicken Marsala  or  Francaise  



v Eggplant  Rolat in i  Fi l led  w/ Ricotta  and Mozzare l la  Cheeses ,  Tomato  Marinara  
Sauce   

v Cookies  & Brownies   
v Complete  Disposable  Tableware ,  Wire  Chafing ,  Water  Pan and Heating  Fuel        

 
5  Executive  Lunch $24.00 Per  Person  

Minimum 15 People  
 

Assorted  Miniature  Panini :  
v Imported  Prosc iutto  d i  Parma,  Roasted  Peppers  and Fresh  Mozzare l la   
v Homemade Gri l led  Vegetables  w/ Shr imp Salads  
v Bruschetta  and Potato  Croquettes   
v Filet  Mignon Tips  and Wild  Mushroom w/ Demi Glace  Sauce   
v Trico lor  Torte l l in i  w/ Our  S ignature  Tomato Vodka Sauce  
v Homemade Tiramisu  Cups  w/ Chocolate   Covered  Strawberry  
v Complete  Disposable  Tableware ,  Wire  Chafing ,  Water  Pan and Heating  Fuel      

 
*China,  Cutlery ,  S i lver  Wares  and Chafing  Dish  Also  Avai lable  for  This  Package  at  
Addit ional  Cost .  
*Lunch Combinations  1  2  3  Also  Avai lable  Boxed Lunches .  
*Add One of  Our  Spec ia l  Soups  for  an  addit ional  $2.50 Per  Person.  Cal l  For  Dai ly  
Avai lable  Choices .    
You May Also  Create  Your  Own Combination. . . . . . . . . . . . .Ask For  Suggest ion ,  Pr iced  
Accordingly .   
 

 
CP Cater ing Side  Salads  for  Lunch Combinations 

 
Potato  Salad,  Fusi l l i  Tr ico lor  Salad,  Tomatoes  and Ol ives  Salad,  Str ing  Beans  Salad,  
Cucumbers  and Dil l  Salad,  Spr ing  Mix Salad,  Mixed Greens  Salad,  Gri l led  Vegetables  
Salad,  Caesar  Salad  
 

The  Above  Se lect ions  are  Very  Popular  “Al l  Inc lus ive”  Packages ,  Used Most ly  for  
Corporate  Lunches ,  Meet ings ,  House  Worming Etc…Please  fee l  Free  to  use  the  Ful l  Menu 
to  Mix,  and Match,  and Create  Your  Own Menu.  Stat ionery  Appet izers ,  Hot  Entrees ,  Cold  
Buffets ,  an  Array  of  Sandwiches ,  some Different  Desserts ,  and you’ve  added the  Personal  
Touch Many Off ice  Lunches  are  Miss ing .  In  Addit ion ,  i f  You are  in  Need of  an Afternoon 
Break Menu,  Fee l  Free  to  Cal l  The  CP Cater ings  Off ice  and we’ l l  be  Happy to  Ass ist  you 

with  the  Se lect ion  and Amount.  
CP Cater ings– “Your  Sat isfact ion  is  our  Pr ide”  
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CP Cater ings  All  Inclusive  Packages  

 
Dinner  Combinations  

 Note:  CP Cater ings  Requests  48  hours  Notice  for  Most  Inclus ive  Packages ,  Please  Cal l   
  
 



1  Affordable  Elegance  $15.50 Per  Person  
Minimum 15 People  

 
v Penne Al  Forno 
v Meatbal ls  In  Sauce  
v Eggplant  Rol lette   
v Bone-In Baked Chicken Rosemary  
v Sausage  & Peppers  
v Garden sa lad  
v Homemade Dinner  Rol ls    

Complete  Wire  Chafing ,  Water  Pan and Heating  Fuel      
Sta inless  Stee l  Chafing  Dish  (Rental  Charge )  
Subst itute  Bone –In Chicken For  Chicken Breast  For  $3 .00 more  Per  Person.  
Add a  Variety  of  Dessert  Platter  for  $2.50 More  Per  Person  
  

 
 

2  Tour  Of Ita ly  $17.50 Per  Person 
Minimum 15 People  

 
v Stuffed  Shel l s  in  Tomato  Sauce  
v Lasagna Bolognese  
v Eggplant  Rol lette  
v Sausage  and Meatbal ls  
v Chicken Parmigiana 
v Caesar  Salad  
v Homemade Dinner  Rol ls   
v House  Fi l led  Cannol i   

Complete  Wire  Chafing ,  Water  Pan and Heating  Fuel      
Sta inless  Stee l  Chafing  Dish  (Rental  Charge )  

 
 
 
 
 
Standard  Pan Sizes :  1/4  Pan 6-8  People ,  1/2  Pan 8-12 People ,  3/4  Pan 12-18,  Ful l  Pan 
20-30 People  
 

 
 
 
 

16  
CP Cater ing All  Inclusive  Packages  

 
Dinner  or  (Lunch)  Combinat ions  

Note:  CP Cater ing  Requests  48  hours  Notice  for  Most  Inclus ive  Packages ,  Please  Cal l  
 



 
3  The Winner  $19.00 Per  Person 

Minimum 15 People  
 
v Penne Tomato Vodka  
v Chicken Francaise   
v Eggplant  Rol lette   
v Pork Loin  Scaloppine  Amaretto  
v Corn,  Carrots  & Peas  
v Spring  Mix Salad 
v Homemade Dinner  Rol ls  
v Cookies  & French Cream Puffs   

Complete  Wire  Chafing ,  Water  Pan and Heating  Fuel      
Sta inless  Stee l  Chafing  Dish  (Rental  Charge )  
 
 

 

4  Class ic  Del ightful  $21.00 Per  Person 
Minimum 15 People  

 
 

v Penne Aurora  (Baby Shr imp,  Sundry  Tomatoes  and Peas  Brandy Cream Sauce )  
v Chicken Pizzaio la  
v Vite l lo  Marsala  
v Roasted  Baby Potatoes  
v Str ing  Beans  Almandine   
v Organic  Baby Fie ld  Greens  Salad  
v Homemade Dinner  Rol ls  
v Homemade Fi l led  Cannol i   

Complete  Wire  Chafing ,  Water  Pan and Heating  Fuel      
Sta inless  Stee l  Chafing  Dish  (Rental  Charge )  

 
 
 
 
 
 
 
 
Standard  Pan Sizes :  1/4  Pan 6-8  People ,  1/2  Pan 8-12 People ,  3/4  Pan 12-18,  Ful l  Pan 
20-30 People  
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CP Cater ings  All  Inclusive  Packages  

Dinner  or  (Lunch)  Combinat ions  
Note:  CP Cater ing  Requests  48  hours  Notice  for  Most  Inclus ive  Packages ,  Please  Cal l  

 
 



 
5  CP From The Gri l l  $23.00 Per  Person 

Minimum 15 People  
 

v Gri l led  Chicken Topped with  Tomato  Bruschetta  
v BBQ Baby Back Pork  Ribs  (3  Pieces  Per  Person)  
v Homemade Stuffed  Sausage   with  Brocco l i  Rabe ,  Roasted  Peppers  and Sharp 

Provolone  
v Shrimp and Scal lops  Kabobs  (2  each  Per  Person)  
v Marinated  London Broi l ,  Served  with  Horseradish  Cream 
v Seasonal  Vegetables  with  Rosemary  and Balsamic  Syrup 
v Corn on the  Cub  

Complete  Wire  Chafing ,  Water  Pan and Heating  Fuel      
Sta inless  Stee l  Chafing  Dish  (Rental  Charge )  
 
 
 

    6  CP Supreme Event$35.00 Per  Person 
Minimum 15 People  
 
 

v Homemade Ricotta  Fi l led  Mini  Ravio l i  (with  Rock Shr imp,  Baby Sea  Scal lops  and 
Peas ,  Plum Tomato Vodka Sauce )  

v Organic  Chicken Rosemary  (with  Roasted  Garl ic  White  Wine  Rosemary  Sauce ,  
Art ichoke  Hearts  and Sun dr ied  Tomatoes )    

v Angus Fi let  Mignon (with  Porc in i  Mushrooms,  Barolo  Wine   and Demi Glace  
Reduct ion)  

v Tilapia  Marechiaro  (with  Fresh  Musse ls ,  Litt le  Neck Clams in  a  tomato  seafood 
Broth )  

v French Beans  Almandine  
v Roasted  Baby Potatoes  in  a  Fresh  Herb  Butter  
v Trico lor  Salad dressed  with  Homemade Raspberry  Vinaigrette  
v Homemade Dinner  Rol ls  
v Assorted  Mini  Desserts   

  Complete  Wire  Chafing ,  Water  Pan and Heating  Fuel      
Sta inless  Stee l  Chafing  Dish  (Rental  Charge )  

 
 
Standard  Pan Sizes :  1/4  Pan 6-8  People ,  1/2  Pan 8-12 People ,  3/4  Pan 12-18,  Ful l  Pan 
20-30 People  

 
The  Above  Se lect ions  are  Very  Popular  “Al l  Inc lus ive”  Packages ,  Used Most ly  for  House  
Worming,  Birthdays ,  Anniversar ies  Etc…Please  fee l  Free  to  use  the  Ful l  Menu to  Mix,  

and Match,  Using  Stat ionery  Appet izers  or  Create  Your  Own Menu.        
CP Cater ings  –  “Your  Sat isfact ion is  Our  Pr ide”  
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Hot Entrees  by the  Tray  

Pastas  Choices :  Penne,  Fusi l l i ,  Farfa l le ,  Rigatoni  



Organic  Whole  Wheat  Penne and Fusi l l i  are  Avai lable ,  P lease  Ask (Addit ional  Cost )   
 Tr ico lor  Torte l l in i ,  Cheese  Ravio l i  and Stuffed  Rigatoni  Also  Avai lable  to  Be Combined  

with  Sauces  Below For  Addit ional  Cost  of  $3  x  1/4 ,  $6  x  1/2 ,  $9  x  3/4  ,  $12 x  Ful l    
 
 
 
 
 

1/4  Pan  1/2  Pan  3/4  Pan  Ful l  
Pan 

 
Vodka   $22   $34  $46  $68 
Marinara   $21  $32  $44  $66 
Bolognese  Meat  Sauce  $22  $34  $46  $68  
Alfredo     $22  $34  $46  $68 
Pesto  Cream  $24  $36  $50  $72 
Primavera ,  Red/  White  $22  $34  $46  $68 

  
Carbonara   $24  $38  $52  $78 
Cheese  Stuffed  Shel ls  $22   $34  $46  $68 
Barese ,     $24  $36  $50  $72 
Homemade Sausage ,  Cannel l in i  Beans  and Brocco l i  Rabe ,  Oi l  and Garl ic  Sauce  
Giardino ,   $21  $32  $44  $66  

 Mushrooms,  Sun Dried  and Fresh  Tomatoes ,  in  a  Basi l  Demi Glace  Sauce  
Al la  Creama,   $30  $45  $62  $80 
With Baby Shr imp,  Fresh  Tomatoes  and Scal l ions  in  an Herbal  Cream Sauce    
Lobster  Ravio l i     $32  $52  $74  $90 

  
Brandy Cream Sauce  with  Sun Dried  Tomatoes  and Baby Shr imp 
Lasagna,  Beef  or  Veg.  $32  $45  $62  $78 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Standard  Pan Sizes :  1/4  Pan 6-8  People ,  1/2  Pan 8-12 People ,  3/4  Pan 12-18,  Ful l  Pan 
20-30 People  
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Hot Entrees  by the  Tray 

Chicken,  Veal ,  Pork  and Beef  
1/4  Pan  1/2  Pan  3/4  Pan  Ful l  

Pan 
Chicken Francaise    $32  $48  $65  $85 
Chicken Marsala    $32  $48  $65  $85 
Chicken Danie la    $35  $50  $67  $90 
Chicken Sorrent ina  $34  $50  $67  $88 
Chicken Piazza    $35  $50  $70  $90 
Chicken Champagne   $35  $50  $70  $90 
Chicken Salt imbocca   $35  $50  $70  $90 
Chicken Pizzaio la    $32  $48  $65  $85 
Chicken Parmigiana   $35  $50  $68  $88 
 
 
Veal  Francaise     $40  $65  $90  $130 
Veal  Marsala    $40  $65  $90  $130 
Veal  Danie la    $45  $70  $95  $130 
Veal  Sorrent ina   $45  $70  $95  $135 
Veal  Piazza   $45  $70  $95  $135 
Veal  Champagne   $45  $70  $95  $135 
Veal  Salt imbocca    $45  $75  $100  $140 
Veal  Piazzaio la    $40  $70  $90  $130 

(Al l  Veal  subjected  to  change  on a  weekly  bas is  due  to  Market  pr ices )    
 
Pork  Loin  Pizzaio la   $32  $48  $65  $85 
Pork  Loin  Amaretto   $32  $48  $65  $85 
Sausage ,  Peppers  and Onions  $32  $48  $64  $84 
Sausage  and Brocco l i  Rabe    $35  $50  $65  $90 
Sausage  Giambotta   $32  $48  $64  $84 
 
 
Meat  Bal ls  in  Sauce   $32  $48  $64  $85 
Meat  Loaf  Ita l ian Style   $32  $48  $65  $85  
 
 
Eggplant  Rol lette    $35  $48  $65  $85 
 

Please  fee l  f ree  to  ca l l  a  CP Cater ings/Consultant ,  i f  you wish  To Arrange ,  By the  Tray ,   
Any of  the  Items from the  S it  down Menu List .   

(Pr iced  Accordingly )  
 
 
 
 
 
 
 



Standard  Pan Sizes :  1/4  Pan 6-8  People ,  1/2  Pan 8-12 People ,  3/4  Pan 12-18,  Ful l  Pan 
20-30 People  
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Themed Buffets   
Note:  CP Cater ings  Requests  48  hours  Notice  for  Most  Inclus ive  Packages ,  Please  Cal l  

    #1  Ital ian Buffet  $24.00 Per  Person 
15 People  Minimum  

 
Cold  Displays  

Se lect  Four  
v Insalata  Mista ,  served  with  Homemade Balsamic  Vinaigrette   
v Fresh  Mozzare l la  Caprese   
v Marinated  Mushrooms and Art ichoke  Hearts   
v Assortment  of  Imported  Ol ives  
v Imported  Cheeses  Display  
v Assorted  Antipasto  with  Bruschetta  and Gri l led  Vegetables  Dispay  
 

Chafing  Dishes  
Se lect  Five   

v Penne with  Brocco l i  rabe ,  white  and red  cannel l in i  beans ,  cherry  tomatoes  and 
house  spec ia lty  sausage  in  a  roasted  gar l ic  wine  sauce                       

v Trico lor  Torte l l in i  in  a  Basi l  Pesto  Cream Sauce  
v Stuffed  Shel l s ,  Pasta  Shel l s  f i l l ed  with  Ricotta  and topped with  Marinara  and 

Mozzare l la  Cheese  
v Chicken Francaise  with  Lemon White  Wine and Butter  
v Chicken,  with  Shi itake  Mushrooms and Prosc iutto  with  Marsala  Cream 
v Eggplant  Rolat in i ,  f i l l ed  with  Ricotta  Cheese  served with  homemade Tomato  

marinara  sauce   
v Homemade Sausage  prepared  with  Peppers ,  Onions  touch of  tomato  
v Ital ian  Meat  Loaf ,  ro l led  with  Ham and Mozzare l la  Cheese  in  a  l ight  brown sauce  
v Assortment  of  Ita l ian  Miniature  Pastr ies  

  Complete  Wire  Chafing ,  Water  Pan and Heating  Fuel      
Sta inless  Stee l  Chafing  Dish  (Rental  Charge )  

 

   #2 Mexican Buffet  $18.00 Per  Person 
15 People  Minimum 

Make Your  Own Taco  or  Faj ita  
 

v Marinated  Gri l led  Chicken 
v Sautéed  Beef  str ips  
v Rice  and Vegetables  
v Sautéed  Onions  and Peppers  
v Soft  Flour  Tort i l las  
v Nacho Chips  and Salsa  
v Re-fr ied  Beans  
v Grated  Cheddar  Cheese ,  Shredded Lettuce ,  Onions ,  Tomatoes  
v Black Ol ives ,  Guacamole  and Sour  Cream 
v Watermelon Wedges  and grapes  



  Complete  Wire  Chafing ,  Water  Pan and Heating  Fuel      
Sta inless  Stee l  Chafing  Dish  (Rental  Charge )  
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Themed Buffets  
Note:  CP Cater ings  Requests  48  hours  Notice  for  Most  Inclus ive  Packages ,  Please  Cal l  

#3  Ital ian Buffet  $38.00 Per  Person 
15 People  Minimum 

 

Cold  Display  
Se lect  Five  

 
v Tomato and Fresh  Mozzare l la  Salad  
v Insalata  Tre  Color i  
v Gri l led  Eggplant  Bruschetta  
v Zucchine  Rolat in i  
v Fire  roasted  Red Peppers  Marinated  Art ichoke  hearts  
v Imported  Ita l ian  Cold  cuts  
v Assorted  Cheeses  
v Prosc iutto  and Melon 

 
 

Chafing  Dishes  
Se lect  Five  

 
 

v Rigatoni  Bolognese  
v Lobster  Stuffed  Ravio l i  in  a  Brandy cream sauce  
v Cannel loni  Con Spinaci ,  f i l l ed  with  sp inach and fresh  r icotta  f i l l ing ,  

topped with  a  Marinara  Tomato sauce  
v Pollo  Rosmarino ,  in  a  white  wine  gar l ic  sauce  with  sun dry  tomato  and baby 
sp inach  
v Pollo  Marsala  with  wild  fresh  mushrooms and marsala  brown sauce 
v Eggplant  Rolat in i ,  f i l l ed  with  Ricotta  Cheese  served with  homemade  

Tomato Marinara  sauce  
v Filetto  Ai  Porc in i ,  f i l et  mignon in  a  porc in i  mushroom Barolo  wine  demi  g lace  
sauce  
v Gamber i  Al  Forno,  baked gulf  of  Mexico  jumbo shr imp in  a  

roasted  gar l ic  c ream sauce  
v Tilapia  Marechiaro ,  in  a  l ight  p lum tomato  bas i l  broth  with  fresh  musse ls  
v Zuppa di  Pesce ,  a  var iety  of  f resh  seafood s immered  in  a  l ight  Pomodoro  sauce  
v Almond Cookies ,  homemade f i l l ed  Cannol i  and Chocolate  covered  Strawberry  

  Complete  Wire  Chafing ,  Water  Pan and Heating  Fuel      
Sta inless  Stee l  Chafing  Dish  (Rental  Charge )  
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CP Cater ings  Tocco Finale  (Final  Touch)  
Pastr ies  and Cakes   

CP Cater ings  Requires  72  Hours  for  Most  Pastr ies  and Cakes  Below.  Al l  Variety  May not  
Always  Be Avai lable ,  P lease  Cal l .     

CCP  
S ingle  Port ions  Mousses  and Pastr ies  

S ingle  Port ions ,  Must  Order  By 1/2  or  More  Dozen per  Variety    
 

New York Cheesecake         $4 .20 
New York cheesecake ,  f lavored  with  a  h int  of  vani l la .  

 
Key.Lime Cheesecake         $4 .50 
A graham cracker  base  topped with  NY cheesecake  with  a  sp lash  of  key  l ime ,  decorated  
with  l ime marmalade .  
 
Chocolate  Truff le  Mousse         $5 .50 
Chocolate  sponge  base  topped with  a  r ich  chocolate  mousse  and dusted  with  cocoa  powder  
 
Chocolate  Duo Mousse         $5 .50 
Candied  cherr ies  separat ing  a  layer  of  white  and dark  chocolate  mousse  on  a  base  of  
chocolate  sponge  cake ,  f in ished  with  chocolate  shavings .   
 
P istachio  and Almond drop        $5 .20 
A sponge  cake  base  topped with  p istachio  and a lmond mousse ,  topped with  a  speckled  
white  chocolate  d iamond.  
 
Hazelnut  Mousse          $5 .50 
A layer  of  hazelnut  crunch in  between chocolate  sponge  cake  topped with  hazelnut  mousse  
and decorated  with  hazelnuts  
 
Chocolate  Caramel  Pyramid         $5 .80 
Chocolate  mousse  with  a  molten  caramel  center ,  dusted  with  cocoa  powder  
 
Berry  Tart let          $5 .80 
Short  pastry  base  f i l l ed  with  a lmond cream and topped with  red  currants ,  b lueberr ies  and 
raspberr ies .  
 
Pear  Tart let          $5 .50 
Puff  pastry  covered  with  a  layer  of  a lmond cream and topped with  pear  s l ices .  
 
Tart  Tart in          $5 .50 
Fragrant  puff  pastry  topped with  caramel ized  apples .  
 



Raspberry  mousse           $5 .50 
Raspberry  mousse  on  a  sponge  base  decorated  with  raspberry  g laze    
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Class ic  Cakes  

Cakes  Below 10”  Round  
 
Tradit ional  T iramisù   (Rectangular )       $32.00 
Alternat ing  layers  of  zabaione  and espresso  drenched sponge  cake  with  a  h int  of  l iqueur  
f lavor ing .   
 
Grandmother  Cake        $35.00 
Pastry  cream with  a  h int  of  lemon on a  base  of  short  pastry ,  covered  with  p ine  nuts ,  
a lmonds  and powdered  sugar .  
 
Lemon Meringue         $32.00 
Short  pastry  base  f i l l ed  with  a  refresh ing  lemon cream and topped with  a  go lden baked 
mer ingue .  
 
Napoleon (Rectangular )        $31.00 
Cr isp  layers  of  puff  pastry  f i l l ed  with  pastry  cream and decorated  with  powdered  sugar .  
 
Amaretto         $32.00 
Two layers  of  sponge  cake  f i l l ed  with  amaretto  f lavored  cream,  decorated  with  amaretto  
cookies  and chanti l ly  c ream rosettes .  
 
Toscanel la         $29.00 
A puff  pastry  base  fo l lowed by  a  layer  of  pastry  cream and chanti l ly  c ream with  orange  
cubes ,  surrounded by  cream puffs  and decorated  with  a  chocolate  r ib  
 

Cheesecakes  
Cakes  Below 10”  Round  

 
 
New York Cheesecake        $31.00 
Tradit ional  NY cheesecake  f lavored  with  a  h int  of  vani l la .   
 
Ricotta  Cheesecake        $31.00 
Cheesecake  made with  r icotta  de l icate ly  textured  with  a  h int  of  natural  orange  essence .   

 
 

Fruit  cakes   
Cakes  Below 10”  Round 

 
Mixed Berry  Cake         $36.00 



Short  pastry  base  f i l l ed  with  chanti l ly  c ream,  topped with  a  layer  of  sponge  cake  and 
lavish ly  garnished  with  an assortment  of  berr ies :  b lueberr ies ,  b lackberr ies ,  red  currants ,   
raspberr ies  and strawberr ies .   
Fruit  Fantasy         $34.00 
Short  pastry  base  f i l l ed  with  chanti l ly  c ream and topped with  fresh  p ineapples ,  k iwis ,  
peaches ,  s t rawberr ies  and grapes .   
Apple  Tart         $31.00 
Short  pastry  base  f i l l ed  with  s l iced  apples  and g laze ,  decorated  with  a  latt ice  of  short  
pastry  str ips .   
Pear  Tart         $32.00 
Almond cream topped with  pear  halves  on  a  short  pastry  base .  
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Layer  Cakes  

Cakes  Below 10”  Round  
 

 
 
Black  Forest         $36.00 
Chocolate  sponge  cake  surrounds  chocolate  cream,  Chanti l ly  c ream studded with  amarena 
cherr ies  and white  sponge  cake ,  a l l  decorated  with  a  chocolate  r ibbon.   
 

 
Mousse  Cakes   

Cakes  Below 10”  Round  
 

 
Chocolate  Mousse         $34.00 
A chocolate  sponge  base  topped with  dark  chocolate  mousse  and dusted  with  cocoa  powder .   
 
Lemon Mousse         $33.00 
Lemon mousse  on  a  sponge  base ,  topped with  a  th in  layer  of  lemon g laze  with   
decorat ive  chocolate  p ip ing .   
 

 
 

Sheet  Cakes  $1 .75 Per  Person  
Avai lable  With Writ ing  In  S izes :  1/4Sheet  18-22 Servings  

 1/2  Sheet  40-50 Servings ,  Ful l  Sheet  90-110 Servings   
 
 

Avai lable  Cake  Flavors :   
Vani l la ,  Chocolate   
 
Fi l l ing  To Choose  From:  
Cannol i  c ream,  Vani l la  Custard ,  White  Chocolate  Mousse ,  Strawberry  and Cream,  
Chocolate  Mousse  
 
Ic ing  To Choose  From: 
Whipped Cream,  White  Butter  c ream and Chocolate  butter  c ream 
 



Seasonal  Fresh  fruits  Avai lable  (Addit ional  Charge )    
 
 

P icco l i  Dolc i  (Mini  Sweets )  
CP Cater ing  Requires  24 Hours  for  Most  Mini  Pastr ies  and Cookies  Below.  Please  Cal l  

 
 

Assortment  Mini  Pastr ies  $3 .00 Per  Person 
Chocolate  Covered  Strawberry ,  Homemade Miniature  Cannol i ,  Tr ip le  Chocolate  Brownies ,  

French Vani l la  Fi l led  Cream Puffs  and Assorted  Homemade Cookies    
 

Also  avai lable  Assorted  Fresh  Almond Cookies  $24.00 Per  Lb 
Assorted  Fresh  Miniature  Fi l led  Pastr ies  $18.00 Per  Dozen   
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Work of  Art  $5.00 Per  Person 
Minimum 25 People  

 
Inquire  about  Our  Creat ive  f ru it  Carvings ,  Stay  Healthy ,   

“Say i t  With  Fruit”  
 

Let  us  Des ign a  work of  Art ,  Perfect  Touch for  your  Spec ia l  Day,  Te l l  us  What you‘d  Like  
to  say ,  f rom “Happy Birthday to  Happy Hol idays ,  or  Congratulat ions ,  or  Forever  In  Love ,  
God Bless  You,  Welcome,  Enjoy   and what  ever  you can think of ,  or  have  your  own Logo 

or  Symbol  
and We’ l l  Carve  i t  into  Fresh  Water  Melon,  a long with  Swans,  Made out  of  Cantaloupes  

or   
 Honey  Dew, with  an Assortment  of  Fresh  Seasonal  Fruit  Displayed .  

Please  Cal l ,  or  Make an Appointment ,  for  More  Information on 
This  Spec ia l  and Customized Service .  

 

Beverages  
 

Ice ,  Non alcohol ic  Beverages ,  Soft  Drinks ,  Water  regular  and sparkl ing ,  Herbal  Teas ,  
Columbian Coffee ,  Decaffe inated  Coffee  (Assorted  Sugars ,  Regular  and Flavored  Creamers  

Are  Inc luded)  
 Espresso  Coffee  and Cappucc ino   

(Est imated  Cost :  $1 .50 to  $3 .50 Per  Person)  
 

Although CP Cater ings  can not  Offer  Alcohol ic  Beverages ,  We can certa in ly  he lp  you p lan 
For  Your  Event .  If  you are  provid ing  your  Own Liquor  (Most  Cost  Effect ive )  we can 

propose ,  suggest  or  Pare  Liquor  List  and Quantit ies  based  on Your  Menu.   
Please  Cal l  and Make and Appointment  to  Arrange  any of  these  for  You.   
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General  Information 
 

Weddings ,  Showers ,  Rehearsal  Dinners ,  Graduations ,  Chr istenings ,  Communions ,  
Confirmations ,  Corporate  Funct ions ,  Buffets ,  s i t  Down Dinners ,  Barbeque  and Picnics ,  

Cocktai l  Part ies  and More   
Complete  Party  Planning,  Free  Consultat ion Upon request   

 
Profess ional  Service  Staff ,  Chefs ,  Waiters ,  Waitress   

Runners  and Ware  Washers    
 

P ick  Up and Drop-off   
 
 

v Food is  avai lable  for  p ick  up Hot or  Cold  (Based  on your  Needs )  
v Full  Instruct ions  On Out To Reheat  Hot  Items Picked Up Cold   
v Delivery  and Ful l  Set  Is  Avai lable  For  Designed Buffet  Packages  and Corporate  

Events   
v $35 Fee  Is  Required  (within  10 Mile  Radius )  
v Addit ional  Drop off  Fees  outs ide  the  Above  Area    
v All  Food Items are  Prepared  in  Disposable  Pans   

 
 

v Wire  Chafing  Dishes  and Serving  Utensi ls  are  avai lable  with  an $10.00 Depos it  
per  Unit  

v If  Equipments  are  not  returned,  Loss  or  Not  reusable ;  your  depos it  wil l  be  not  
refundable  

v Your Money Wil l  be  Refunded at  the  t ime of  your  Returns  
v $5per  Unit  Cost  Not  Refundable  on  Water  Pan and heat ing  Fuel  (Which  Included)  
v Not Late  fees  wil l  apply ,  Must  return Equipment  within  reasonable  t ime from 

your  funct ion   
(2-3  Business  days )  

 
v CP Cater ings ,  Offers  a  Ful l  l ine  Of  Stain less  Stee l  Chafing  Dishes  for  rent   



1/2 s ize  Charge  $15,  Ful l  s ize  $20;  Water  Pan and heat ing  Fuel  inc luded 
 

v CP Cater ings  can Also  Arrange  For  Pick  up on Equipment  upon Request  for  a   
($30 Fee  Within  10 mi le  Radius )    

 
 

Ful l  Serv ice  Cater ing  Services ,  Staff ing  and Other  charges  
 

Our  Profess ional  Service  Staff  wil l  arr ive  at  Your  Home or  Business  with  the  Necessary  
Items to  make Your  Event  Spectacular .  They  wil l  set -up,  serve  and Clean-up with  the  

Flair  CP Cater ings  i s  known for .  The  rates  are  based  on a  minimum of  5  hours .  For  Sett ing  
up Tables ,  l inens ,  China and Glass  ware  about  2  hour  i s  required .  An 18% service  charge ,  
based  on food and beverage  wil l  automatica l ly  be  added to  your  contract  for  Ful l  Service  

Cater ing .  Service  Charge  a l lows us  to  cover  expenses  that  are  not  b i l led  d irect ly  to  the  
customer ,  such  as  addit ional  vehic le  for  t ransportat ion,  decorat ions  and some other  

rentals .  Parking  or  Inspect ion  i f  required  i s  inc luded.  
 

v Servers ,  Runners :$25.00 Per  Hour(  Per  Staff  Person)   
v Chef  and Lead Server :$35.00 Per  Hour   
v Hourly  Rates  are  Higher  on  Hol idays  (Hol idays  Inc ludes  day  Pr ior  and After  
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Your  Event All  Rentals  
CP Cater ings  offers  an  inf in it ive  l i st  for  a l l  your  Funct ion rentals .  

P lease  Cal l  for  an appointment  and you’ l l  meet  with  one  of  Our  Party/Consultant   
To  arrange  your  Rentals  Needs .     

 
 

  Al l  Different  Tent  S izes-Pole  and Frame,  Tent  S id ing ,  Tent  Light ing ,  Tables  of  Al l  
Shapes ,  Chairs ,  Dance  Floors ,  Electr ic  Serv ices ,  Heaters  and Air  Condit ioning ,  China 

Ware ,  Glass  Ware ,  Flat  Ware ,  Dozens  Of  Lines  Colors ,  g  Dishes ,  Coffee  Urns ,  Thermo 
Pumps,  Gri l l s ,  Ovens ,  Burners ,  Portable  Bars ,  Bar  Suppl ies ,  Ice  Coolers ,  Inf latable  Games  

and   
Toys  and Much More     

 
What i s  The  Reason why you should  let  us  handle  a l l  of  Your  Planning,  Food and Rentals  

Needs  for  Your  Spec ia l  Day?. . . . .   
  

….Because  we Use  Love ,  Art  and Pass ion  and Most  of  a l l :   
 

“Your  Sat isfact ion  is  our  Pr ide”  
 

  For  More  Services ,  P ictures  and Links  Cal l  Us Now, or  Vis it :  
Cpcater ings .com  
Or  Contact  us:    

Phone  # 908-230-8749 908-359-9494 
Email :  en joy@cpcater ings .com 



*All  pr ices  are  subject  to  change   
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