CATERTHE @M

PLATED | TABLE SERVICE

Let us set the table and serve you for an epic evening!

Accompanied by a fresh garden salad, bread, dessert and tea & water serivce.

MINIMUM OF 50 GUESTS

Classic Pork Chop

A plump, bone-in, sugar-cured pork chop grilled over an open flame to juicy perfection.
Served with roasted red potatoes and steamed vegetables. $57 (PER PERSON)

Lasagna Della Casa

Homemade with layer upon layer of fresh pasta, our house cheese blend, eggs, spinach, onions,
garlic, fresh basil, meat sauce and Parmesan alfredo sauce. $57 (PER PERSON)

Pollo Spinaci

Chicken cutlets lightly floured, sautéed and topped with a spinach artichoke cream sauce, our
house cheese blend and diced tomatoes. Served with penne marinara. $57 (PER PERSON)

FFarmhouse Roasted Chicken

Enjoy an entire half chicken (leg, wing, thigh & breast) slow-roasted until it’s fall-off-the-bone
tender, topped with house made gravy. Served with decadent three-cheese macaroni & cheese and
steamed vegetables. $64 (PER PERSON)

Sailor's Salmon

Flaky and tender Atlantic salmon seasoned with a savory, sweet teriyaki glaze. Served with
roasted red potatoes and steamed vegetables. $64 (PER PERSON)

Pork Shank Osso Buco

Meaty marsala glazed pork shanks cooked to perfection until it’s tender perfection, topped with our
own homemade tomato-bacon jam, drizzled with a balsamic reduction and served on a creamy
bed of garlic parmesan risotto. $75 (PER PERSON)
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Selections subject to change seasonally.



