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#1 GARDEN SALAD

CHICKEN & BROCCOLI

BAKED LASAGNA

#3 GARDEN SALAD

BAKED CHICKEN

PASTA MARINARA

MEATBALLS

#5 KABOB

(CHICKEN, BEEF, LAMB, KAFTA)
WITH RICE

HUMMUS

FATTOUSH

#7 GARDEN SALAD

BAKED HADDOCK OR SALMON

RICE PILAF OR ROASTED POTATO

SEASONAL VEGETABLES

#2 GARDEN SALAD

SAUSAGE CACCIATORE

PASTA MARINARA

MEATBALLS

#4 GARDEN SALAD

CHICKEN PICATTA OR

CHICKEN MARSALA

RICE PILAF OR ROASTED POTATO

& VEGETABLE

#6 PORT SAIID

GRAPE LEAVES

BABA GHANOUJ

FATTOUSH

#8 GARDEN SALAD

SHRIMP SCAMPI

BAKED LASAGNA

CHICKEN CACCIATORE

SSaammppllee MMeennuu SSuuggggeessttiioonnss

Let us take the stress out of your next event. Whether

you are planning a large or small party, we’re here to service

you with the freshest and finest ingredients. Please keep in

mind if there is something you would like and it is not on our

menu, we will gladly try to accommodate you.

RReesseerrvvee yyoouurr ddaattee::
To reserve the date of your event, please call and speak

with Dianne Louis. We require a $100 deposit to reserve the

date of your event, which will be applied towards your final

bill. Once the date has been set, we ask that you schedule a

time where we can sit down and plan an appropriate menu for

your specific needs.

PPaayymmeenntt//CCaanncceellllaattiioonnss::
Any cancellation made prior to one week before your

event will ensure the return of your full deposit. Cancellations

made after this time will result in the loss of half the deposit.

Please be sure to confirm and give us a final head count one

week prior to the event.

PPrriicceess::
A final bill will be presented to you on the day of your

event. It will include the 5% Mass Meal Tax. Prices on the menu

are subject to change without notice. Gratuity not included.

BBaakkeedd KKiibbbbiiee
1/2 tray  . . . . .$35.00
full tray  . . . . .$75.00

GGrraappee LLeeaavveess
vegetarian  . . .$12.00 dozen
with meat . . . .$15.00 dozen

KKaabboobbss
Chicken, Beef, Lamb Kabobs

(above kabobs include peppers, onions, and tomatoes)

Kafta Kabob
(ground beef, fresh parsley, onions and spices)

rice pilaf optional add $2.50 per person
Prices vary depending on amount ordered

Fattoush Salad . . . . . . . . . . .$35.00

MMiiddddllee EEaasstteerrnn CCuuiissiinnee

HHuummmmuuss
Small  . . . . . . .$12.00
Medium  . . . . .$25.00
Large  . . . . . . .$50.00

BBaaBBaa GGhhaannoouujj
Small  . . . . . . .$15.00
Medium  . . . . .$37.00
Large  . . . . . . .$68.00

Chicken Port Saiid  . . . . .$7.50 pp
Beef Port Saiid . . . . . . . . .$8.50 pp
Vegetarian Port Saiid  . . .$7.95 pp

Served over rice
(Minumin 10 people)

Taboule  . . . . . . . . . . . . . . . . .$39.00
will serve 10 people



AAssssoorrtteedd SSaannddwwiicchheess oorr WWrraappss

Choice of:

Roast Beef & Cheddar
(with lettuce, red onions and a horseradish sauce)

Smoked Turkey & Swiss Cheese
(with lettuce, tomato, red onions and chipotle mayonaise)

Chicken Salad
(all white meat with lettuce, tomato and red onions)

Tuna Salad
(all white meat with lettuce, tomato and red onions)

Italian Combo
(ham, salami, provolone cheese, lettuce, tomato and onions)

Black Forest Ham
(with asiago cheese, tomato and a choice of mayonaise or mustard)

All of the above are available as a platter or boxed lunch
Priced according to the amount of people

MMiiddddllee EEaasstteerrnn RRoollll--uuppss

Hummus Hummus & Taboule
(with lettuce, tomato, onions) (with lettuce)

Baked Kibbie Taboule
(lettuce, tomato, onion, yogurt sauce) (with lettuce)

Hummus & Roasted Veggies
(eggplant, mushrooms, zucchini, squash, red peppers and onions)

All of the above are available as a platter or boxed lunch
Priced according to the party size

SSiiddee SSaallaaddss

Potato Salad Pasta Salad

LLaassaaggnnaa
(Serves 15-20 People)

Cheese . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$70.00
Meat and Cheese . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$70.00
Fresh Egg[plant (layers of Eggplant and cheese) . . . . . . . . . . .$85.00

Penne Pasta served with our homemade Marinara Sauce
Pasta:

1/2 tray (serves 10 people)  . . . . . . . . . . . . . . . . . . . . . . .$20.00
full tray (15-20 people) . . . . . . . . . . . . . . . . . . . . . . . . . . .$35.00

Meat Balls Italian Sausage (hot or sweet)

PPaassttaa
Pasta and Chicken topped with Alfredo Sauce . . . . . . . . . . . . . . .$70.00

Chicken and Broccoli
(sauteed Scampi Style olive oil and fresh garlic)  . . . . . . . . . . . . . . . . . . .$65.00

Chicken Florentine
(sauteed with baby spinach topped with feta cheese, Scampi Style)  . . .$65.00

Chicken A La Roma
(sauteed, olives, tomatoes, artichokes,
and mushrooms Scampi Style)  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$65.00

Chicken Cacciatore 
(sauteed with fresh mushrooms, peppers and
onions, sauce optional)  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$65.00

Sausage Cacciatore
(hot or sweet sausage with fresh mushrooms, peppers
and onions, sauce optional)  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$70.00

All of the above served with Penne Pasta
Each Entree will serve 15-20 people



SSaallaaddss
Salads will serve up to 10 people

Fattoush
(fresh chopped romaine lettuce, tomato, onions, parsley tossed with
toasted pita chips and a lemon garlic, herb and olive oil dressing)  . . . . . .$35.00

Taboule
(finely chopped fresh parsley, tomato, onions, and cracked wheat, tossed 
with lemon, mint and olive oil dressing)  . . . . . . . . . . . . . . . . . . . . . . . .$39.00

Garden Cafe
(mixed greens, tomato, cucumbers, olives, and pepperchini peppers topped with 
ribbons of carrots, choice of house italian or house balsamic dressing)  . . .$28.00

Pear and Walnut
(mixed greens with fresh sliced pears, walnuts and topped with gorgonzola 
cheese served with a house balsamic dressing)  . . . . . . . . . . . . . . . . . . . .$43.00

Winter Harvest Salad
(mixed greens topped with apricots, cranraisins, goat cheese and walnuts 
served with a house balsamic dressing)  . . . . . . . . . . . . . . . . . . . . . . . . .$43.00

Apple Spinach
(fresh baby spinach and sliced grannysmith apples topped with almonds 
and tossed with a citrus vinegrette)  . . . . . . . . . . . . . . . . . . . . . . . . . . . .$43.00

Asian Chicken
(ribbons of romaine lettuce, chicken,  manderine orange slices and crunchy 
chinese noodles tossed with a poppy seed or asian dressing)  . . . . . . . . . .$43.00

Mediterranean Chicken Salad
(ribbons of romaine lettuce, tomatoes, olives, chicken and feta cheese tossed 
with a lemon, garlic, and olive oil dressing)  . . . . . . . . . . . . . . . . . . . . . .$39.00

Caprese
(mixed greens, fresh mozzarella cheese, fresh basil and tomato wedges
tossed with balsamic dressing)  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$38.00

Antipasto
(mixed greens with tomato, onions, cucumbers, artichokes, pepperchinni 
peppers, olives and pinwheels of ham, salami and provolone cheese) . . . .$39.00

Warm Shrimp Salad
(mixed greens or romaine lettuce topped with sauteed shrimp and diced 
tomatoes tossed with a lemon, garlic and olive oil dressing)  . . . . . . . . . .$43.00

Chicken Caesar Salad  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$39.00

CChhiicckkeenn EEnnttrreeeess
Chicken Piccata

(sauteed chicken with fresh lemon and capers)  . . . . . . . . . . . . . . . . . . . . . .$7.49
Chicken Parmesan

(topped with italian seasoning and  a marinara sauce)  . . . . . . . . . . . . . . . .$7.49
Chicken Marsala

(sauteed chicken with fresh mushrooms and finished in a

marsala cream sauce)  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$7.49

VVeeaall EEnnttrreeeess
Veal Piccata

(sauteed veal with fresh lemon and capers)  . . . . . . . . . . . . . . . . . . . . . . . . .$9.49
Veal Parmesan

(encrusted with italian seasoning and topped with and 

marinara sauce) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$9.49
Veal Marsala

(sauteed veal with fresh mushrooms and

finished in a marsala cream sauce)  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$9.49

SSeeaaffoooodd
Fresh Baked Haddock

(topped with a ritz cracker stuffing)  . . . . . . . . . . . . . . . . . . . . . . . .market price
Fresh Salmon

(topped with capers and fresh lemon bits with a lemon 

butter sauce)  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .market price
Shrimp Scampi

(sauteed with garlic, olive oil and white wine)  . . . . . . . . . . . . . . . .market price
Fresh Scallops

(topped with a ritz cracker stuffing)  . . . . . . . . . . . . . . . . . . . . . . . .market price

SSiiddee DDiisshheess
Rice Pilaf Roasted Potato
Penne Pasta Vegetable

Add $2.50 per person per side 


