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Sandwiches
Assorted Sandwich Platters* 

Small Platter 
$59.95 per person 

(2 Sandwiches cut into 4 pieces) 

Large Platter 
$99.95 per person 

(4 Sandwiches cut into 4 pieces)  

Choose from our Sandwich and/or Wrap Menu 
(*Hot Sandwiches, Tuna, Chicken, or Egg Salad not included) 

3 Foot Sub
18-20 Pieces 

$64.95 per person  

6 Foot Sub
38-40 Pieces 

$129.95 per person 

Choose from our Sandwich or Wrap Menu 
(*Hot Sandwiches, Tuna, Chicken, or Egg Salad not included) 

Please contact the office for any changes to customize the menu or special dietary needs. 

violantescatering.com   violantescatering1@verizon.net    St:973.743.8002 / Off:908-873-6773



Italian Antipasto Platter 
From our Deli Department which is stocked with the highest 

quality Italian charcuterie along with cheese from both 
Italy and the U.S., we create a delicious display of art 

that can be enjoyed by all your guests. 

Small (Feeds 8-10)…………$59.95 
Large Platter (Feeds 10-15)………..$99.95 

  

Charcuterie Board Display  
Charcuterie Boards completed with assorted Italian meats 

and cheeses along with crackers, vegetables, dips, and fruits*. 
(*Seasonal selections) 

Famiglia Board (Feeds 8-10)……….$39.95 
Extended Famiglia Board (Feeds 12-16)……..$74.95 

Gigante Board (Feeds 18-22)………$159.95 

Please contact the office for any changes to customize the menu or special dietary needs. 

violantescatering.com   violantescatering1@verizon.net    St:973.743.8002 / Off:908-873-6773



Catered Lunch 

Day of Trays and Platters 
20 person minimum 

$14.95 per person 
  

Assorted Sandwich Platter* 
(*Hot Sandwiches, Tuna, Chicken, or Egg Salad not included) 

Assorted Wrap Platter 
Choice of Macaroni or Potato Salad 

Tossed Garden Salad 
Fresh Fruit Tray* 

(*Seasonal) 

Boxed Lunch
20 person minimum 

$12.95 per person  

Your choice of Any Sandwich 
from our Sandwich Menu 

Bag of Chips, Pretzels, or an Apple 
Assorted Soda or Bottled Water 

Please contact the office for any changes to customize the menu or special dietary needs. 
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Corporate or Office Lunch 
20 person minimum 

$15.95 per person 
  

Choice of (1) Pasta Choice of (1) Beef, Chicken or Pork  
Choice of (1) Vegetable, Tossed Garden, or Caesar Salad  

Cookie or  Brownie Platter 

Hot & Cold Buffet  
20 person minimum  
$24.95 per person 

Choice of  (2) Appetizers  
Choice of  (2) Pastas Choice of  (3) Beef, Chicken or Pork  

Choice of  (2) Vegetables, Tossed Garden, or Caesar Salad  
Cookie or Brownie Platter 

Please contact the office for any changes to customize the menu or special dietary needs. 
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Appetizers 
 

Fresh Mozzarella & Tomato: Slices of fresh mozzarella, tomatoes and basil   

Arancini Rice Balls: Rice, Prosciutto, mozzarella and seasoning rolled and fried  

Tomato Bruschetta: Fresh Tomatoes chopped with basil and garlic served with toast rusks  

Prosciutto Wrapped Fruit: Fresh fruit wrapped in prosciutto* (*Seasonal) 

Bacon Wrapped Scallops: Succulent Scallops wrapped in bacon 

Crab Cakes: Lump crab meat mixed with seasoning and bread crumbs  

Filet Crostini: Tender medallions of filet mignon on buttered crostini 

Antipasto Kabobs: Fresh mozzarella cheese skewers with sun-dried tomatoes, basil, and oil 

Chicken Kabobs: Cubes of chicken skewered with bell peppers, onions, and pineapple  

Meatball Sliders: 3 oz. meatballs in marinara sauce on slider buns 

Hamburger Sliders: 3 oz. all beef burgers on slider buns 

Chicken Tenders: Strips of boneless chicken breaded and fried 

Boneless Wings: Boneless chicken strips fried and smothered in hot sauce** 

Bone-In Wings: Chicken wingettes in your choice of sauce** 

(**Plain, Buffalo, BBQ, Garlic Parmesan, Sweet & Chili, Sesame) 

Coconut Chicken: Boneless chicken strips fried in a coconut batter  

Coconut Shrimp: Jumbo Shrimp fried in a coconut batter  

Shrimp Cocktail: Jumbo shrimp served with cocktail sauce  

Potato Croquettes: Potatoes with ham and cheese seasoned to perfection and fried  

Rizzolo Peppers: Sweet peppers filled with a breadcrumb stuffing  

Grilled Balsamic Eggplant: Eggplant grilled to perfection with our signature balsamic glaze 

Italian Stuffed Breads: A variety a fillings with mozzarella cheese and side of marinara sauce 

Homemade Empanadas: Beef or Chicken fried empanadas with chipotle-mayo dip 

Please contact the office for any changes to customize the menu or special dietary needs. 
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Beef & Veal 
Meatballs Marinara: Homemade meatballs served in our homemade marinara sauce  

Braised Short Ribs: Short Ribs roasted with roasted peppers, onions, in red wine 

Meatloaf: Beef mixed with seasoning, bread crumbs, onions in brown gravy 

Pepper steak: Special mix of ginger teriyaki served with peppers and onions over rice  

Roast Beef with Brown Gravy: Top round cooked to perfection, thinly sliced and 

served in brown gravy  

Swedish Meatballs: Tiny meatballs served in brown gravy  

Veal Francese: Lemon, wine and butter sauce  

Veal Marsala: Fresh mushrooms & onions in a Marsala wine sauce  

Veal Parmigiana: Breaded veal cutlets in marinara sauce and covered with mozzarella  

Veal Piccata: Veal medallions served in capers, lemon & butter  

Veal & Peppers: Veal cubes sautéed with peppers and onions  

Veal Rollantini: Veal scaloppini rolled with prosciutto and mozzarella 

Veal Parmisiano: Veal Cutlets in marinara sauce topped with mozzarella
Veal Osso Buco: Veal browned and slow-roasted in tomato paste with vegetables and a white wine broth

Carving Stations 
Fresh Ham    Leg of Lamb    Pork Roast 

  
Filet Mignon Prime Rib    NY Strip    Turkey    Veal Roast 

 
*All roasts are priced per pound 

Please contact the office for any changes to customize the menu or special dietary needs. 

violantescatering.com    violantescatering1@verizon.net    St:973.743.8002 / Off:908-873-6773



Chicken
Chicken Cacciatore: Chicken sautéed onions, peppers, mushrooms and tomatoes  

Chicken Francese: Chicken sautéed in lemon, wine and butter sauce  
Chicken Di Giambotta: Chicken with Hot or sweet peppers, sausage and 

 potatoes in a light wine sauce  
Chicken Marsala: Chicken cooked with fresh mushrooms and onions in a marsala wine sauce  

Chicken Murphy: Chicken sautéed with hot or sweet peppers with fried potatoes 
in a sherry demi-glace sauce  

Chicken Parmigiana: Breaded chicken cutlets in marinara sauce and topped with mozzarella  
Chicken Piccata: Chicken sautéed with capers, lemon and butter  

Chicken Savoy: Chicken seasoned with a special blend of herbs and 
baked in a red wine vinegar 

Pasta 
Baked Ziti: Penne pasta and ricotta cheese baked and topped with melted mozzarella  

Cavatelli & Broccoli: Fresh cavatelli and broccoli florets served in an oil and garlic sauce  
Farfalle Alfredo: Bowtie pasta served with peas and prosciutto in a white cream sauce  

Lasagna: Your choice of meatball, spinach or sausage  
Cheese Ravioli: Fresh Ravioli filled with ricotta cheese 

Stuffed Shells: Jumbo shells stuffed with ricotta cheese covered in marinara  
Penne alla Vodka: Penne ziti rigate pasta served in a pink sauce with prosciutto OR  

Penne alla Vodka with Grilled Chicken 
Pasta with Broccoli Rabe & Sausage: Choice of pasta tossed with sautéed broccoli rabe 

and hot or sweet sausage  
Pasta Primavera: Choice of pasta mixed with fresh vegetables in a light sauce 

Please contact the office for any changes to customize the menu or special dietary needs. 
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Pork 
Pork Chop Murphy (Hot or Sweet): Hot or Sweet peppers and potatoes in a sherry demi-glaze sauce 

Stuffed Pork Loin: Pork loin rolled and tied stuffed with seasoning 
Pork Francese: Pork sautéed in lemon and butter 

Pork Tenderloin: Marinated and cooked to a tender delight 
Sausage and Peppers (Hot or Sweet): Homemade sausage with peppers and onions 

 (Red or White) 
Sausage and Broccoli Rabe (Hot or Sweet): Homemade sausage served with 

sautéed broccoli rabe in a garlic sauce 

Vegetables
Broccoli with Garlic & Oil: Broccoli florets sautéed in garlic and oil  

Broccoli Rabe with Sautéed Garlic: Broccoli rabe sautéed in garlic and oil  
Eggplant Parmigiana: Breaded eggplant in marinara and covered with mozzarella  

Eggplant Rollantini: Breaded eggplant rolled with ricotta cheese topped with mozzarella cheese  
Escarole with sautéed garlic  

Escarole and Beans: Sautéed escarole with white beans  
Mashed Potatoes: Roasted Potatoes and Onions  

Steamed Mixed Vegetables or Grilled Vegetable Platter 
String Beans Almondine: Steamed string beans with almonds  
String Beans Pomodoro: String beans in a light tomato sauce  

Stuffed Mushrooms: Mushroom caps stuffed with bread, cheese, roasted peppers, 
pignoli nuts and seasoning 

Salads 
Arugula: Fresh arugula topped with roasted peppers and fresh mozzarella.  

Caesar: Romaine lettuce topped with croutons and grated parmesan cheese* 
(*With or without Grilled Chicken)  

Italian String Bean: Fresh string beans served with strips of sun-dried tomatoes and red 
onions in a garlic and oil sauce.  

Macaroni Salad  
Potato Salad: American with Mayo based, Red Skin w/ Sour Cream, or German w/Bacon 

Tossed Garden: Lettuce topped with cucumbers, red onions, tomatoes and carrots.  
Tri-color Pasta: Tri-color pasta mixed with olives, peppers and herbs served in our 

homemade white wine vinaigrette 

Please contact the office for any changes to customize the menu or special dietary needs. 
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Kid’s Menu 
Pasta Bolognese: Pasta folded with meat sauce 

Fried Ravioli: Fried cheese ravioli pasta 

Baked Macaroni N’ Cheese (Bacon Optional) 

Chicken Tenders: Breaded and fried chicken strips 

Quesadilla: Chicken or Steak inside a flour tortilla with pico de Gallo 

Cocktail Weiners: Mini Hot Dogs rolled in crescent rolls 

Hamburger or Chicken Sliders: Mini 3 oz. hamburgers on a slider bun 

Push Cart Hot Dogs: Ketchup, Mustard, Relish, Sauerkraut, Cheese, Chili 

Mozzarella Sticks   French Fries   Onion Rings   Tater Tots 

Specialty Catering 
 

Beefsteak Dinner
50 person minimum  
$32.00 per person 

Marinated Olives  
Tossed Garden Salad 

Sliced Beef Tenderloin Dipped in a sweet butter served on French Bread  
Penne in Marinara Sauce  

French Fried Potatoes Fresh Brewed Coffee or Tea 
Vanilla or Chocolate Ice Cream

Please contact the office for any changes to customize the menu or special dietary needs. 
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Barbecue Packages 
American BBQ
50-person minimum  
$26.95 per person 

  
Tossed Garden Salad 

Macaroni or Potato Salad 
Thumann’s Hot Dogs: Relish, Sauerkraut, Cheese, and Chili  

All Beef Burgers (fresh from our butcher department): 
American Cheese, Lettuce, Tomato, Onion. Mayo, and Ketchup 

Chicken on the Bone or Grilled Chicken Breast 
Homemade Sausage 

Corn on the Cob   
Watermelon 

Executive BBQ  
50-person Minimum  
$39.95 per person 

Tossed Garden Salad    Tri-Color Pasta Salad 
Corn on the Cob     Tomato & Mozzarella 

Thumann’s Hot Dogs: Relish, Sauerkraut, Cheese, and Chili  
All Beef Burgers (fresh from our butcher department): 

American Cheese, Lettuce, Tomato, Onion. Mayo, and Ketchup 
Chicken (on the Bone)   Homemade Sausage 

Chicken or Beef Kabobs  
NY Strip Steak   
Watermelon 

Tailgating Special
Please call to see the wide variety of tailgating options 

with our fully mobile 22 Ft. Food Truck

Please contact the office for any changes to customize the menu or special dietary needs.
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Beverages
 $2.50 per person 

Assorted Soda, bottled water and Ice set up  
$1.50 per person  

Coffee and Tea set up Includes milk, sugar, sweetener, cup and stirrer  

Catering Services 
Chef – 4 hours/ $150.00 

30.00 per hour over 
Servers - 4 hours / $125.00 

$25.00 per hour over 

Bartenders - 4 hours / $125.00 
$25.00 per hour over

Delivery Charge 
$25.00 within 15 miles 

Over 15 miles priced accordingly 

Chafer Set-up 
$10.00 each - Includes wire rack, water pans, sternos 

Disposable Tableware Set Up 
$2.00 per person includes heavy duty plastic plate, salad bowl, 

dessert plate, utensils, paper coffee cup, and napkin 

Please contact the office for any changes to customize the menu or special dietary needs. 
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$24.95 Per Person (*Plus Tax and 15% Gratuity)

Custom Menus are Available

• Beef/Pork Spare Ribs  

• BBQ Pulled Pork 

• Italian Hot Dogs 

• Mozzarella Sticks 

• Macaroni N’ Cheese 

• Corn Dogs  

• Homemade Empanadas - Beef or Chicken 

• Quesadillas - Cheese, Chicken, or Steak 

• Gourmet Grilled Cheese 

• Zeppole 

• Churros

Please contact the office for any changes to customize the menu or special dietary needs. 
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Violante’s Food Truck 

Truck Staff Included 
50 Person Minimum    Food Truck Cost $500 

Deposit Required to Book Date
(No Rain Dates Available) 

STANDARD MENU 

HOT DOGS: RELISH, SAUERKRAUT, CHILI, CHEESE 

HAMBURGERS: LETTUCE, TOMATO, ONIONS, AMERICAN CHEESE 

GRILLED CHICKEN SANDWICH: LETTUCE, TOMATO, ONIONS 

CHICKEN TENDERS 

FRENCH FRIES: PLAIN, CHEESE, or CHILI 

SMALL BOTTLES of WATER 

SODA CANS: COKE, DIET COKE, & SPRITE 

PLUS 1 CHOICE FROM BELOW: 

CHEESESTEAKS: CHEESE, PEPPERS, & ONIONS 

SAUSAGE, PEPPERS, & ONIONS SANDWICHES 

OR STREET TACOS: BEEF, FISH, OR SHRIMP



Whole Wheat Half/Whole Available



THE ORIGINAL


