ontrees

(Minimum Order Serves 10-12 People)
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Piccata $49.00
Capers, Artichokes, Lemon Sauce
Francese 49.00
White Wine, Lemon

Marsala 49.00
Marsala Wine, Mushrooms

Modo NOSEIO ...cececnrecccanecsenes 49.00

Boneless Cubes of Chicken
White Wine, Mushrooms
Sorrentina (10 pPcs.)...coeerneens 49.00
Boneless Breast topped with
Eggplant, Mozzarella

Country Style.....ccceeeerccnsenns 49.00
Vinegar, Peppers, Sausage, Potatoes
Mondena 49.00

Artichokes, Sundried Tomatoes,
Basil, Balsamic Vinegar
Livornese 49.00
Onions, Capers, Black Olives
Light Tomato-Basil Sauce
Parmigiana (10 pcs.) ..ccoeeeenas 49.00
Lightly Breaded, Tomato Sauce,
Mozzarella
Rollatini (10 pcs.)...ececseeseeseens 49.00
Stuffed with Prosciutto Fontina,
Marsala Wine, Mushrooms
Chicken Wings.......cccceeeueennes 49.00
Breaded, Bleu Cheese Dip

Neal Sjghee

Piccata $69.00
Capers, Artichokes, Lemon Sauce
Francese 69.00
White Wine, Lemon

Marsala 69.00
Marsala Wine, Mushrooms
Pizzaiola 69.00

Mushrooms, Tomato Sauce

and Oregano with Garlic
Sorrentina

(10 pcs.) 69.00
Boneless Breast topped with

Eggplant, Mozzarella

Parmigiana
(10 pcs.) 69.00
Lightly Breaded, Tomato Sauce,
Mozzarella

Valdostano ........cceeeeeeeeeeernnens 69.00
Stuffed with Prosciutto and
Mozzarella in a Marsala
Wine Sauce
Che Bagics

Sausage, Peppers, Potatoes....39.00

Meatballs (20 pcs.)..coeeesserens 35.00
Eggplant Parm.........c.ccceueeeee. 35.00
Eggplant Rollatini (10 pcs.)....30.00

ICouse pecialties

Stuffed Mushrooms

(20 pcs.). $30.00
Stuffed Peppers (10 pcs.) ....30.00
Stuffed Zucchini (10 pcs.)....30.00

Potato Croquettes (20 pcs.) ..25.00
Mini Rice Balls (8 pcs.)........ 30.00
Split Rice Balls Parm

(8 pcs.) 1/2 Minimum.......... 20.00
Shrimp Oreganato (20 pcs.) ..39.00

Shrimp Luciana (20 pcs.)....$45.00
Mozzarella, Wrapped in

Pancetta in Shallot, Capers,

Pernot, Lemon Sauce

Lobster Tail Fra Diavolo........ MKt.
Calamari, Clams, Mussels
Wine Tomato Sauce ....cceeeeeee 59.00
Baked Clams Oreganato

(25 pcs.) 29.00
Mussels Marinara ........ccc..... 35.00

Rarty Rlans
Cld By #1 Gl St #e

(Minimum Ovrder 10 People)

Antipasto Platter
Assorted Cold Cuts
Potato, Macaroni,

Cole Slaw, or

Any Pasta Salad

from Menu

Party Rolls

Cookie Tray

Price: $11.99 Per Person

O SBufler #1

(Minimum Ovrder 15 People)

Antipasto or Cheese Platter
Choice of Pasta

Choice of (3) Entrees
Choice of Miniature Pastries,
Cookie Tray, Cake

Party Rolls

Chafing Trays

Price: $19.99 Per Person

SVlure Buflét

(Minimum Order 20 People)

Shrimp and Crab Claws Platter
Cold Antipasto

Cheese and Grape Platter
Stuffed Mushrooms

Shrimp Oreganata or Luciana
Potato Croquettes

Choice of (2) Pastas

Choice of (3) Entrees

Choice of Miniature Pastries or

Petit Fours, Cookies, Cake
Party Rolls

Chafing Trays

Price: $27.99 Per Person

(Minimum Ovrder 10 People)
Cold Pasta Salad

Mixed Greens Salad

Italian Sandwich Platter

(On Heroes and Focaccia)
Cookie Tray

Price: $11.99 Per Person

o Rufir #o

(Minimum Ovrder 15 People)
Shrimp Cocktail Platter
Antipasto Della Casa or
Cheese Platter

Choice of (2) Pastas

Choice of (3) Entrees
Choice of Miniature Pastries,
Cookie Tray, Cake

Party Rolls

Chafing Trays

Price: $21.99 Per Person

Our Catering Consultant
Is Always Available To
Customize Your Party and To
Offer Ideas and Help In

Planning Your Affair.

This Menu Excludes Holidays. Prices Subject to Change.
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Salan ~fine csfoods

Catering for all
Occasions & Party Plans

400 Lincoln Blvd.
Middlesex, NJ 08846

732-667-3320

Fax:732-667-3321
www.agfinefoods.com



Gold Rlatters

Aﬂﬁpﬁﬂﬁ (Includes)

Aﬂflpﬂfﬁ Ul Gusar (includes)

Mushroom Salad
Marinated Artichokes
Sundried Tomatoes
Bocconcini di Mozzarella
Roasted Peppers
Mixed Olives
Imported Provolone
Pepperoni
Price: $39.00 Small
$69.00 Medium
$89.00 Large

Antipasto Guprese (includes)

Layers of Fresh Homemade

Mozzarella

Jersey Tomatoes

Roasted Peppers

Mushroom Salad

Gaeta Olives

Topped with Fresh Basil

and Extra Virgin Olive Oil

Price: $39.00 Small
$69.00 Medium
$89.00 Large

COrilled Negeiable Rlatter

Vegetables in Season Grilled and
Arranged on a Platter with a
Balsamic Vinaigrette
Price: $49.00 Medium

$69.00 Large

SBocconcini Odalad

Cucumbers, Cherry Tomatoes,
Bocconcini di Mozzarella,
Red Onion

Price: $39.00

Ghicken Qbalad

Chunks of Chicken Breast
Tossed with Celery, Scallions,
Parsley, Grained Mustard,
Mayonnaise & Lemon

Price: $49.00

Prosciutto, Sopressata,
Bocconcini di Mozzarella,
Marinated Artichokes,
Roasted Peppers, Sundried
Tomatoes, Mixed Olives
Stuffed Cherry Peppers
Imported Provolone
Homemade Dry Sausage
Price: $79.00 Medium
$99.00 Large

beafood Dalad

Calamari, Scungilli, Shrimps,
Tossed with Celery, Vinegar,
Peppers, Olives in an Olive Oil
and Lemon Dressing

Price: $55.00

OSrrimp Gockial Rlatter

30 Count Minimum
Price: $49.00

Negetables Grudites

Celery, Baby Carrots, Radishes,
Pepper Strips, Broccoli Florets,
Cucumber Slices, Cherry
Tomatoes, with Sour Cream or
Olive Oil Dip
Price: $49.00 Medium

$69.00 Large

Bstate OPalad

Red Skinned Potatoes Dressed
with Scallions, Parsley, Grained
Mustard, Balsamic Vinegar
Price: $29.00

fruit NDalad

Fresh Fruit in Season
Price: $49.00

Bruschella

Tomato Bruschetta in a Bowl
Served w/Garlic Toast, Garnished
and Arranged for Self Assembly
Price: $12.00 per dozen

T’E?df la

Rennette Rigate

OSalads

stusilli ‘Ciepidi allx Romano

Chick Peas, Parsley, Parmigiano,
Sauted in Garlic, and Oil
Price: $35.00

ctarfalle

Bowtie Pasta Tossed with
Black Olive Taponade,
Parmigiano Reggiano, and
Strips of Green Peppers
Price: $35.00

Renne Guprese

Pasta with Grilled Chicken Strips,
Fresh Tomatoes, Chick Peas,
Bocconcini di Mozzarella, Basil,
Olive Oil, and Lemon

Price: $45.00

Spiral Shaped Pasta tossed in
Garlic and Oil, with baby Spinach,
Diced Roma Tomatoes, Topped
with shaving of Riccota Salad
Price: $39.00

Cortellim OPalad

Cheese Filled Dumplings
Tossed with Peppers,
Celery, Parsley, in Olive Oil
Lemon Dressing

Price: $39.00

Renne Regina al

Roarmigiano

Penne Pasta Tossed in Extra
Virgin Olive Oil with Roma
Tomatoes, Reggiano Cheese, Basil
Price: $35.00

‘Cavola ~Sfredda

Qbandwich Dlatters

Gold Guts Rlatter

Party Rolls, Club Rolls, or
Focaccia Arranged on Platters,
Decorated with Olives, and
Condiments

Price: By Count

Gustomized Eeroes

Up to 6 Feet
Price: Based on Choice of
Cold Cuts

2-5fool (Round Cero

Assorted Cold Cuts
Price: 5 Ib. Tray $69.00

Gheese " Rlatter

Assorted Imported and

Domestic Cheese Garnished

with Fresh Grapes

Price: 127 Platter $49.00
16" Platter $79.00

Assorted Cold Cuts of Your Choice on a Bagel Shaped Seeded Italian
Bread Served on a Platter with Lettuce, Tomatoes, and Condiments.

Price: $69.00

Edf la

(Minimum Order Serves 10-12 People)

Baked Ziti .......coceuevuruennnnes $35.00
Stuffed Shells .........cccoueueneee. 35.00
Lasagna 45.00
Lasagna Rolls .......cceceeueeencens 45.00

Meat, Cheese or
Spinach & Cheese (10 pcs)

Conchiglie al Forno.............. 39.00
Baked Pasta Shells with
Eggplant, Mozzarella, Ricotta,
Bolognese Sauce

Pasta Primavera ........ccce.e... 35.00
Vegetables in Season Sauteed in
Garlic and Oil over Pasta

Rigatoni Bolognese .............. 39.00
Stuffed Tubular Pasta in a rich
Meat Tomato Sauce

Cavatelli & Broccoli .......... $35.00

Penne Filetto di Pomodoro....35.00
Onion, Prosciutto, Tomato,
Basil Sauce

Penne Vodka Sauce.............. 35.00
Penne w/Prosciutto .............. 39.00
And Peas in a Pink Sauce

Rigatoni Della Casa.............. 39.00

Sausage, Broccoli Rabe, Light
Tomato, and Basil Sauce
Pasta Puttanesca .......cccceeee.. 35.00
Black Olives, Capers,
Tomato Basic Sauce
Fusilli Amatriciana .............. 39.00
Onion Pancetta, Tomato
Basil Sauce

(Some of the items on this menu require service in your home)

%jﬁ[db]ﬁf

Qsalate

Classic Caesar Salad.......... $25.00

Romaine Lettuce Topped with
Croutons, Grated Parmesan
Cheese. Served with our

Homemade Caesar Dressing
with Grilled Chicken............ 39.00

House Salad ..........cceoveuenenee. $29.00

Mixed Greens Tossed with Fresh
Mozzarella, Roasted Peppers,
Olives, Tomatoes, Artichoke
Hearts & Sundried Tomatoes.
Served with Balsamic Vinaigrette





