Lafayctte
HOu S@ CHICKEN

Chicken Parmigiana 55 104
Chicken Marsala 55 104
CATERING MENU e e >
Chicken Picatta 55 104
Chicken Florentine 60 11
COLD SALADS ' ' >
Chicken Rustica 60 115
Bowl Sizes M L Chicken Cordon Bleu 60 115
Fresh Fruit 36 66 Charbroiled Seasoned Chicken 49 99
Fresh Garden Salad w/ Choice of Dressing on Side 36 66
Extra Dressings Additional
Antipasto 39 7o PASTA
Tomato & Fresh Mozzarella 39 72 Tortellini & Broccoli Alfredo 60 115
Mesclun Greens w/ Cranberries, Walnuts & Feta 39 72 Pasta, Sundried Tom., Garlic & Oil 49 93
Served with Raspberry Vinaigrette on Side . .
. Penne with Pink Vodka Sauce 49 93
Cucumber & Dill 27 49 o
Caesar Salad 33 60 Tortellini Carbonara 60 115
HOT CHAFING DISHES Pasta Primavera % 104
HOTCHAFINGDISHES | — o o
Half Tray Serves 7-10 People Half  Full .
Full Tray Serves 15-20 People Tray Tray Eggplant Rollatini 55 105
BEEF & PORK
VEGETABLES & STARCHES
Beef Tips with Mushrooms in Wine Sauce 55 105
Roast Pork Loin with Apple Glaze over Stuffing 60 115 Fresh Vegetable Medley 38 71
Ttalian Sausage with Onions & Peppers 55 104 Green Beans Almondine 38 71
Swedish or Italian Meatballs 55 104 Zucchini and Squash 39 72
Roasted Red Bliss Potatoes 39 72
SEAFOOD Garlic Mashed Potatoes 38 71
. Rice Pilaf 38 71
Salmon Dijon 77 143
Pan Seared Tilapia 7 82 MINI DESSERT TRIO (CHOOSE 3) 61 121
Filet of Sole Francese 71 132
Stuffed Filet of Sole with Crabmeat 77 143 Carrot Cake Red Velvet Cake
Seafood Newbursg 77 143 Coconut Cake Banana Cake
Fudge Brownie Lemon Bars

Seafood Scampi 77 143




