
Breakfast
The Early Bird

Continental
(Choice of Three Assorted Pastries)

Fruit & Cheese Danish 
Pecan Rolls 
Sliced Breakfast Breads 
Assorted Muffins
Specialty Cappuccino Muffins
*add $1.00 per person 
Cinnamon Rolls 
Assorted Scones
Coffee Cake

Served with Seasonal Fresh Fruit
5 - 25 $5.25 per person

26 + $4.75 per person

Continental Plus
Yogurt with Granola
Croissants with Jam and Butter or Wheat 
Bagels with Cream Cheese
5 - 25 $7.25 per person

26 +$7.00 per person

European Continental
Seasonal Fresh Fruit
Yogurt with Granola
Sliced European Cheese Tray
Fresh Baked Scones
5 - 25 $15.50 per person 

26 +$15.00 pp

Stratta-licious
Delicious Spinach Artichoke Stratta:
 Loaded with fire-roasted tomatoes, 
artichokes, onions and mascarpone tossed 
with aged Cheddar cheese, all baked to a 
perfect souffléd light texture.

Served with Seasonal Fresh Fruit
5 - 25 $9.50 per person

26 + $8.50 per person

Breakfast Burritos
(Minimum order of 6)

Egg, Potato and Cheese 

Egg, Bacon, Potato and Cheese
Egg, Ham, Potato and Cheese
Egg, Sausage, Potato and Cheese 

Served with Salsa $4.50 each 

*Sour Cream or Ketchup available 
at additional $.75 each

Coffee (regular or decaf)
2.5 Gallons (40 cups) $50.00

5.0 Gallons (80 cups) $90.00

Hot Tea 
2.5 Gallons (40 cups) $50.00

5.0 Gallons (80 cups) $90.00

Juice
Fresh Orange Juice (Gallon) $15.00

Individual Assorted Juices $1.50



Lunch 
Cold Buffet
Fresh Baked Roll, Panini or Butter 
Croissant Sandwiches, made assorted 
with Turkey, Ham and Roast Beef. * 
Mayonnaise and Mustard on the side.

Choice of Two Accompaniments: 
Potato Salad 
Orzo Pasta Salad
Seasonal Fresh Fruit 
Pasta Salad with Vegetables 
Italian Cucumber Salad with Feta 
Cheese
Broccoli Bacon Salad 
Vegetable Tray with Dip
Mixed Green Salad 
Caesar Salad
5 - 49 $8.50 per person

50 + $8.00

Sandwich Trays Al La Carte

Small Rounds
Golden Baked Ham with Swiss Cheese, 
Oven Roasted Turkey with Provolone, 
Roast Beef with Cheddar Cheese; 
Lettuce, Tomato, and condiments such 
as Mayonnaise & mustard are on the 
side.

24 piece tray  $45.00
36 piece tray  $65.00

Butter Croissants
Golden Baked Ham with Swiss Cheese, 
Oven Roasted Turkey with Provolone, 
Roast Beef with Cheddar Cheese; 
Lettuce, Tomato, and condiments such 
as Mayonnaise & mustard are on the 
side.

24 piece tray  $45.00
36 piece tray  $65.00

Panini Style
Ham & Swiss: Golden Baked ham, 
swiss, lettuce, tomato, mayo, and  Honey  
mustard.
Turkey: Oven Roasted Turkey, 
Artichoke, Roma Tomato, Red Onion, 
Smoked Gouda, and Bacio (Garlic 
Spread).
Trevi: Italian Style Chicken Breast with 
Mozzarella Cheese, Marinara Sauce, 
Basil and Olive Oil.
Pesto: Pesto, Artichoke Hearts, Olives, 
Roasted Red Peppers, and Fresh 
Mozzarella.
Uncle Carmine’s Big Italy: Genoa 
Salami, Capocolla, Mortadella, 
Provolone, Olives, Onion,Lettuce, 
Roasted Peppers, and Bacio.

24 piece tray  $45.00
36 piece tray  $65.00

Wrap Style
Wraps come in an Assortment of 
Tortillas: Spinach, Tomato basil, and 
Wheat.
Chicken Club Wrap
Roasted Turkey cheese Wrap



Chicken Caesar Wrap

24 piece tray  $45.00
36 piece tray  $65.00

Box Lunches
Minimum of 5 per selection for listed price

No minimum on vegetarian options

Selections of less than 5 add $2.00 each

Almalfi
Sliced Turkey on a Croissant with Leaf 
Lettuce, and Cranberry Cream Cheese 
spread. 
Served with Pasta Salad, Fresh Fruit and 
Dessert $ 9.00

Roman
Layers of Turkey & Ham with Swiss 
Cheese, Lettuce, Tomato & Mayo on French 
Roll. Served with Potato Salad, Fruit Salad 
& Dessert $ 9.00

Milano
Thinly Sliced Roast Beef & Cheddar Cheese 
on a French Roll, with Lettuce, and tomato. 
Served with Pasta Salad, Fruit Salad  & 
Dessert  $9.00

Pisa
*Vegetarian 
Fresh Baked French Roll with Avocado, 
Mixed Greens, Tomato, Cucumber, Pickles, 
Black Olives, Red Onion, Roasted Red 
Peppers, and Sprouts.
Served with Pasta Salad, Fresh Fruit & 
Dessert $ 9.00

Nona
Tuna Salad with Chopped Celery, Crisp 
Lettuce & Tomato on Fresh Squaw bread.
Served with Potato Salad, Fresh Fruit & 
Dessert $ 9.00.00 per person

C apri
Italian seasoned Grilled Chicken Breast, 
Aged Parmesan Cheese, Croutons, and 
Lettuce, All wrapped in a Spinach Tortilla. 

Served with Fresh Fruit and Dessert $9.00

Sicilian
Roasted Turkey, Sliced Avocado & Swiss 
Cheese with Lettuce, Tomato & Light Mayo 
on a Butter Croissant.  
Served with Pasta Salad, Fresh Fruit & 
Dessert $ 9.00



Stefano’s Specialty 
Dinners

Chicken Parmesan
Served with mixed Green Salad and Garlic 

Bread

Slow-Cooked Pot Roast Served with 
Mashed Potatoes & Gravy, Vegetable 

Medley, Rolls & Butter

Eggplant Parmesan (Vegetarian)
Breaded Eggplant Slices Layered with 
Marinara, Mozzarella and Parmesan

Caesar Salad, Rolls and Butter

Bow tie Pasta Carbonara
Al dente Bow tie pasta tossed in Alfredo 
sauce, with Pancetta, Mushrooms, and 

topped with Parmesan cheese. Served with 
fresh baked Dinner rolls, butter, and 

Antipasto salad.

Mac-a-Tini®
Cheese Ravioli, tossed in Alfredo sauce with 

Fresh Peas, Stefano’s Golden Baked Ham, 
and topped with Parmesan cheese and 

Garlic Bread Crumbs. Served with fresh 
Baked Dinner Rolls, butter, and Garden 

Salad.

Beef Brisket
Served with Herb crusted Potatoes, Garden 
Vegetables, and Fresh Baked Dinner Rolls 

with butter.

Cannelloni
Fresh Sheets of Pasta rolled with cooked
Italian sausage, Ground beef, Pancetta, 

Ricotta cheese, Tomatoes, Herbs, and RED 
WINE. Accompanied with Antipasto salad 

and garlic bread.

4-24 people $10.00 per person
25+ $9.00 per person

*Entrée only -$1.00 per person

Stefano Family Dinners
Pasta Primavera with Chicken

Italian Lasagna
Vegetarian Lasagna
Stuffed Pasta Shells

Penne Marinara
Cheese Ravioli

Baked Ziti
Sausage and Peppers

Cheese Ravioli
Beef and Spinach Ravioli
Spaghetti and Meatballs

Served with Choice of Caesar or Mixed 
Green Salad, Parmesan Cheese and Garlic 

Bread.
One Selection

12-24 $6.50
25 + $6.00

Two Selections
12-24 $9.50

25+  $8.00

*Entrée only -$1.00 per person 

Traditional Golden Baked 
Ham or Honey Glazed 

Turkey Breast
Served with Cranberry Sauce, Stuffing, 
Mixed Vegetables, Mashed Potatoes & 

Gravy, Rolls & Butter
12+ $13.99 per person



A la Carte

Hor d’oeuvers
Minimum 25 persons
$10/per person
Choice of Three:

Prosciutto wrapped Shrimp
Salami Rolled with Cream Cheese
Bacon Wrapped dates
Pepperdews stuffed with Goat Cheese
Grilled Eggplant, thinly sliced, 
seasoned & rolled with Goat Cheese 
Caprese Skewer with Pesto
3 Asparagus Spears Joined with 
Seasoned Goat Cheese, Wrapped in 
Prosciutto

Italian Meat Platter
*All Italian Meat Platter*
Includes Salami, Copacolla, Mortadella, 
Soprasetta on a Platter with Provolone 
Cheese, Garnished with Olives and 
Roasted Red Peppers
 Serves 8-10 $40.00
Serves 12-14 $55.00
 Serves 20-24 $74.50

International Cheese Tray
*Served with Dried Fruit, Pepper Jelly, 
and Gourmet Crackers
Serves 25- $85.00

Antipasto Tray
*Prosciutto-Wrapped Melon, Goat 
Cheese Stuffed Pepperdews, Stuffed 
Mushrooms, Aged Cheddar, Marinated 
Artichoke Hearts, Stuffed Olives, 
Salami, & More!
 Serves 12-15 $35.00
Serves 15-24 $49.50
Serves 25-30 $65.00

Vegetable Tray
*Celery with Cream Cheese Herbs 
&Spices, Cucumbers, Jicama, Broccoli, 
Zucchini, Cauliflower, Cherry 
Tomatoes, Garnished with Bell Peppers 
and Dipping Sauce. 
Serves 12 $15.00
Serves 20 $30.00
Serves 40 $40.00

Fruit Tray 
*We strive to display the most Seasonal 
Fresh Fruits, from 3 Varieties of 
Melons, Locally Grown Strawberries, 
Pineapples, Grapes & More! 
Yogurt included!
Serves 12-15 $35.00
Serves 15-24 $45.00
Serves 25-30 $55.00



A La Carte Continued

Meat Platter
*Custom Meat Trays to accommodate 
any Event! Choose from Stefano’s 
Golden Baked Ham, Stefano’s Oven 
Roasted Turkey Breast, & Stefano’s 
Italian Roast Beef! 
 Serves 8-10 37.99
Serves 12-18 $53.99
Serves 20-24 $73.99

Caprese Tray
*Delicious Roma Tomatoes alternated 
with Fresh Mozzarella Cheese, Extra 
Virgin Olive Oil, and thinly sliced Basil. 
Kissed with a touch of Balsamic 
Vinegar!
Serves 8-10 $ 28.00
Serves 12-18 $36.00

Salads
Broccoli         
 Potato            
Italian Cucumber
Sliced Cucumber 
Acini de Peppe  
Green Bean 
Orecchio
Fruit Salad

Serves 8-10 $15.00
Serves 20-25 $29.00

Specialty Salads

Pasta Spring Salad
*Freshly Chopped Greens, tri-colored 
tortellini, Grilled Chicken Breast, 
Mandarin Oranges, Freshly Sliced 
Strawberries (or other Seasonal Fruit), 
& Roma Tomatoes, topped with Sliced 
Almonds. Served with Raspberry 
Vinaigrette. 

Small Serves8-10 $25.00
Without Chicken$20.00

Large Serves 16-20 $45.00
Without Chicken $35.00

Stefano Salad
*Fresh Chopped Greens, Feta Cheese, 
Bacon, Black Olives, Tomato, Artichoke 
Hearts, Pepitas, Topped with Freshly 
Grated Parmesan Cheese & Croutons
Served with Balsamic Vinaigrette.

Small  Serves 8-10 $25.00
Without Chicken $20.00

Large Serves 16-20 $45.00          
Without Chicken  $35.00



Hosted Bar

Soft Bar
Includes Imported and Domestic Beers, 
Wine, Sodas, and Bottled Waters
Service Charge Additional

Beer and Wine Server Required

Champagne & Juice Spritzer 
Bar
Fresh Pressed Cranberry, Orange, and 
Pineapple Juice
Champagne and Bottled Waters
Service Charge Additional

Bartender Required

Desserts

 Lemon Tort Cake
Serves 12 $35.00

Pumpkin Cheese Cake
Serves 16 $ 35.00

Bread Pudding
Serves 16 $35.00

Assorted Italian Desserts/Cookies 
Tray
$2.75 per Person

Got Milk?
Chocolate Desserts to include:
Triple Chocolate Ghirardelli Brownies, 
Chocolate Covered Strawberries, & 
Chocolate Chip Cookies, Accompanied 
with Ice Cold Milk.
$6.00 per Person
Minimum 12 people


