
 

    Amalfi Fine CateringAmalfi Fine CateringAmalfi Fine CateringAmalfi Fine Catering    

DinnerDinnerDinnerDinner Menus Menus Menus Menus    
 
 
 
 

““““    Never argue at the Never argue at the Never argue at the Never argue at the dinnerdinnerdinnerdinner table, for the one who is not hungry  table, for the one who is not hungry  table, for the one who is not hungry  table, for the one who is not hungry 

always gets the best of the argumentalways gets the best of the argumentalways gets the best of the argumentalways gets the best of the argument””””    

    
 
 
 
 
 

All Packages are priced per guest and subjected to a 
 taxable 20% Administrative Fee and 8% State and Local Taxes. 

 
All Dinner Packages include Standard Room Set-up,  

and Use of the Facility for 4 hours. 
 

All menus are prepared for a minimum of 25 Guests.  
Room Fees are not included in menu pricing. 

 
 
 
 

 

    
 
 
 
 

www.www.www.www.amalficaterersamalficaterersamalficaterersamalficaterers.com.com.com.com



 

    Amalfi Fine CateringAmalfi Fine CateringAmalfi Fine CateringAmalfi Fine Catering    

Basic Basic Basic Basic Italian BuffetItalian BuffetItalian BuffetItalian Buffet    
$19.00 per Guest 

    

    
    
    

STATIONARY APPETIZERSSTATIONARY APPETIZERSSTATIONARY APPETIZERSSTATIONARY APPETIZERS    
Assorted Grilled PizzasAssorted Grilled PizzasAssorted Grilled PizzasAssorted Grilled Pizzas    

 Tomato & Mozzarella, Pesto & Parmesan 
  
  

DINNER BUFFETDINNER BUFFETDINNER BUFFETDINNER BUFFET    
Served with Assorted Focaccias and Whipped Butter 

 
Café SaladCafé SaladCafé SaladCafé Salad    

Mixed Greens with Plum Tomatoes, Julienne Vegetables and Seasoned Croutons 
Dressed with Balsamic Vinaigrette or Red Zinfandel Vinaigrette 

    
Grilled Marinated Chicken Breast with Italian SeasoningsGrilled Marinated Chicken Breast with Italian SeasoningsGrilled Marinated Chicken Breast with Italian SeasoningsGrilled Marinated Chicken Breast with Italian Seasonings    

 
Penne Pasta Penne Pasta Penne Pasta Penne Pasta     

Tossed with Button Mushrooms, Red Onion & Spinach in a Tomato Cream Sauce 
 

Sausage and PeppersSausage and PeppersSausage and PeppersSausage and Peppers    
Red & Green Peppers with Sweet Onions 

 
 
    

SWEET ENDINGSSWEET ENDINGSSWEET ENDINGSSWEET ENDINGS    
Brewed Gourmet Coffee ~ Brewed Decaffeinated Coffee ~ Premium Teas 

Freshly Baked Fudge Brownies  
 
 
    
    
    
    
    
    

Other Excellent Extras:Other Excellent Extras:Other Excellent Extras:Other Excellent Extras:    
Pitchers of Our Famous Sangria On Each Table $14.00 per pitcher 



 

    Amalfi Fine Amalfi Fine Amalfi Fine Amalfi Fine CateringCateringCateringCatering    

Old  Italy BuffetOld  Italy BuffetOld  Italy BuffetOld  Italy Buffet        
$21.00 per Guest 

    
 

 SERVED STARTER COURSESERVED STARTER COURSESERVED STARTER COURSESERVED STARTER COURSE    
Pasta e Fagioli Soup with Freshly Shaved Parmesan 

 
 

DINNER BUFFETDINNER BUFFETDINNER BUFFETDINNER BUFFET    
Served with Assorted Focaccias and Whipped Butter 

 
Marinated Italian Vegetable SaladMarinated Italian Vegetable SaladMarinated Italian Vegetable SaladMarinated Italian Vegetable Salad    

 
Classic Casear Salad with Herbed Classic Casear Salad with Herbed Classic Casear Salad with Herbed Classic Casear Salad with Herbed Croutons & Freshly Shaved ParmesanCroutons & Freshly Shaved ParmesanCroutons & Freshly Shaved ParmesanCroutons & Freshly Shaved Parmesan    

    
Caprese SaladCaprese SaladCaprese SaladCaprese Salad    

Vine Ripened Tomatoes, Fresh Mozzarella, Basil & Balsamic Syrup 
 

Chicken Parmigiana Chicken Parmigiana Chicken Parmigiana Chicken Parmigiana     
Topped with our Zesty Sicilian Marinara over Penne Pasta 

 
Italian Style Roasted Mixed VegetablesItalian Style Roasted Mixed VegetablesItalian Style Roasted Mixed VegetablesItalian Style Roasted Mixed Vegetables    

 
    

CHOICE OF ONE PASTACHOICE OF ONE PASTACHOICE OF ONE PASTACHOICE OF ONE PASTA    
    

HHHHouse Made Vegetable or Meat Lasagna ouse Made Vegetable or Meat Lasagna ouse Made Vegetable or Meat Lasagna ouse Made Vegetable or Meat Lasagna     
Topped with Sicilian Marinara or Alfredo Sauce 

~Or~ 
Baked Ziti with Sliced Sausage and Meatballs Baked Ziti with Sliced Sausage and Meatballs Baked Ziti with Sliced Sausage and Meatballs Baked Ziti with Sliced Sausage and Meatballs     

Topped with Sicilian Marinara 
    
 
    

SWEET ENDINGSSWEET ENDINGSSWEET ENDINGSSWEET ENDINGS    
Brewed Gourmet Coffee ~ Brewed Decaffeinated Coffee ~ Premium Teas 

Tiramisu Dusted Lightly with Cocoa 
 
 
    

Other Excellent Extras:Other Excellent Extras:Other Excellent Extras:Other Excellent Extras:    
Pitchers of Our Famous Sangria On Each Table $14.00 per pitcher 

Buckets of Cold Ones – Assorted Chilled Beers on Dinner Tables for Entire Event $16.00 per Guest 
 



 

    Amalfi Fine CateringAmalfi Fine CateringAmalfi Fine CateringAmalfi Fine Catering    

Sit Down DinnerSit Down DinnerSit Down DinnerSit Down Dinner    
 

$28.00 per Guest 
    

FIRST COURSEFIRST COURSEFIRST COURSEFIRST COURSE 
Choice of OneChoice of OneChoice of OneChoice of One    

Pasta e Fagiole Soup ~ Butternut Squash Soup ~ New England Clam ChowderPasta e Fagiole Soup ~ Butternut Squash Soup ~ New England Clam ChowderPasta e Fagiole Soup ~ Butternut Squash Soup ~ New England Clam ChowderPasta e Fagiole Soup ~ Butternut Squash Soup ~ New England Clam Chowder    
Penne Pasta with Roasted Garlic Marinara ~ Tortellini with Pink Vodka or Alfredo SaucePenne Pasta with Roasted Garlic Marinara ~ Tortellini with Pink Vodka or Alfredo SaucePenne Pasta with Roasted Garlic Marinara ~ Tortellini with Pink Vodka or Alfredo SaucePenne Pasta with Roasted Garlic Marinara ~ Tortellini with Pink Vodka or Alfredo Sauce    

Calamari Frito with Roasted Peppers, Kalamata OlivCalamari Frito with Roasted Peppers, Kalamata OlivCalamari Frito with Roasted Peppers, Kalamata OlivCalamari Frito with Roasted Peppers, Kalamata Olives Tossed in a Basil Butter Saucees Tossed in a Basil Butter Saucees Tossed in a Basil Butter Saucees Tossed in a Basil Butter Sauce    
Mediterranean Salad: Mediterranean Salad: Mediterranean Salad: Mediterranean Salad: Mixed Greens, Mandarin Oranges, Tomatoes, Cucumbers, Carrots & Red Zinfandel Vinaigrette 

Caprese Salad: Caprese Salad: Caprese Salad: Caprese Salad: Vine Ripened Tomatoes, Fresh Mozzarella & Basil with Aged Balsamic Syrup  
Classic Casear Salad: Classic Casear Salad: Classic Casear Salad: Classic Casear Salad: Herbed Croutons & Freshly Shaved Parmesan  

 

ENTRÉES ENTRÉES ENTRÉES ENTRÉES     
Choice of OneChoice of OneChoice of OneChoice of One or One Classical Duet Entree or One Classical Duet Entree or One Classical Duet Entree or One Classical Duet Entree        

Served with Freshly Baked Rolls and Creamy ButterServed with Freshly Baked Rolls and Creamy ButterServed with Freshly Baked Rolls and Creamy ButterServed with Freshly Baked Rolls and Creamy Butter  
Additional $2.00 per person for extra entrée selection 

    
Chicken MarsalaChicken MarsalaChicken MarsalaChicken Marsala with Wild Mushroom Demi Glaze 

ChickenChickenChickenChicken Palma Palma Palma Palma stuffed with Parma Ham, Spinach & Mozzarella with Lemon Buerre Blanc  
Chicken WinchesterChicken WinchesterChicken WinchesterChicken Winchester with Sweet Apple and Sage Stuffing & Bordelaise Sauce  

Chicken FlorentineChicken FlorentineChicken FlorentineChicken Florentine with Fresh Spinach & Lemon Burre Blanc Sauce  
Chicken MediterraneanChicken MediterraneanChicken MediterraneanChicken Mediterranean served with Roasted Garlic Marinara Sauce over Penne 

Chicken Piccatta Chicken Piccatta Chicken Piccatta Chicken Piccatta with Lemon Caper Dill Sauce 
Chicken Gorgonzola Chicken Gorgonzola Chicken Gorgonzola Chicken Gorgonzola SunDried Tomatoes, Pine Nuts,  Asparagus & Gorgonzola Cream Sauce 

Grilled Salmon Grilled Salmon Grilled Salmon Grilled Salmon with Honey Tangerine Glaze  
Grilled Salmon Filet Grilled Salmon Filet Grilled Salmon Filet Grilled Salmon Filet with Cucumber Lemon Dill Sauce  
Herb Crusted Filet of Scrod Herb Crusted Filet of Scrod Herb Crusted Filet of Scrod Herb Crusted Filet of Scrod with Lemon Burre Blanc  

Grilled New York Sirloin Grilled New York Sirloin Grilled New York Sirloin Grilled New York Sirloin served with Cabernet or Three Peppercorn Demi 
Pasta Amitriciana Pasta Amitriciana Pasta Amitriciana Pasta Amitriciana Penne, Roasted Sweet Peppers, Portobello, Mozzarella, Spinach & Basil 

Eggplant Rollatini Eggplant Rollatini Eggplant Rollatini Eggplant Rollatini Grilled Eggplant stuffed with Roasted Peppers, Goat Cheese & Basil Ricotta 
*Red Snapper*Red Snapper*Red Snapper*Red Snapper with Mango Citrus Sauce 
*Grilled Swordfish *Grilled Swordfish *Grilled Swordfish *Grilled Swordfish with Blackbean Salsa 

*Grilled Filet Mignon *Grilled Filet Mignon *Grilled Filet Mignon *Grilled Filet Mignon with a Bourbon Shallot Sauce 
*Grilled Filet & Baked Stuffed Lobster Tail *Grilled Filet & Baked Stuffed Lobster Tail *Grilled Filet & Baked Stuffed Lobster Tail *Grilled Filet & Baked Stuffed Lobster Tail     

*Slow Roasted Prime Rib *Slow Roasted Prime Rib *Slow Roasted Prime Rib *Slow Roasted Prime Rib with Natural Au Jus 
* Available at An Additional Price 

ACCOMPANIMENTSACCOMPANIMENTSACCOMPANIMENTSACCOMPANIMENTS    
Choice of One Starch & One VegetableChoice of One Starch & One VegetableChoice of One Starch & One VegetableChoice of One Starch & One Vegetable    

Garlic Mashed Potatoes ~ Oven Roasted Potatoes ~ Wild Rice ~ Au Gratin Potatoes 
Sautéed Green Beans ~ Honey Glazed Carrots ~ Chef’s Seasonal Vegetable Medley 

Penne Pasta with Roasted Garlic Sicilian Marinara or Creamy Alfredo 
    

SWEET ENDINGSSWEET ENDINGSSWEET ENDINGSSWEET ENDINGS    
Brewed Gourmet Coffee ~ Brewed Decaffeinated Coffee ~ Premium Teas 

Choice of One:Choice of One:Choice of One:Choice of One:    
Tiramisu with Dusted Cocoa ~ Warm Apple Crisp with Carmel Whipped Cream 

Warm Fruit Cobbler with Whipped Cream ~ New York Style Cheesecake with Fruit Coulis 
    

Other Excellent Extras:Other Excellent Extras:Other Excellent Extras:Other Excellent Extras:    
Servers to Offer Your Guests their choice of Red or White Wine with Dinner  $24.00 per Bottle 

Unlimited Beer, Wine & Soft Drinks For The First Two Hours $18.00 per Guest 
For Your Guest’s Reception: Add a Domestic Cheese or Fresh Seasonal Fruit Display for $2.00 per Guest



 

The The The The Amalfi Fine CateringAmalfi Fine CateringAmalfi Fine CateringAmalfi Fine Catering    

Dinner Dinner Dinner Dinner Buffet Buffet Buffet Buffet     
$29.00 per Guest 

    

STARTER COURSE TO BE SERVED FAMILY STYLESTARTER COURSE TO BE SERVED FAMILY STYLESTARTER COURSE TO BE SERVED FAMILY STYLESTARTER COURSE TO BE SERVED FAMILY STYLE    
House BruchettaHouse BruchettaHouse BruchettaHouse Bruchetta----    Roma Tomatoes, Fresh Mozzarella, Basil & Balsamic Syrup    

    
FIRST COURSEFIRST COURSEFIRST COURSEFIRST COURSE    

Choice of TwoChoice of TwoChoice of TwoChoice of Two    
Pasta e Fagiole Soup ~ Butternut Squash Soup ~ New England Clam ChowderPasta e Fagiole Soup ~ Butternut Squash Soup ~ New England Clam ChowderPasta e Fagiole Soup ~ Butternut Squash Soup ~ New England Clam ChowderPasta e Fagiole Soup ~ Butternut Squash Soup ~ New England Clam Chowder    

Tortellini with Pink Vodka or Alfredo Sauce ~ Penne with Sicilian Marinara, Creamy Alfredo or Sweet Basil PestoTortellini with Pink Vodka or Alfredo Sauce ~ Penne with Sicilian Marinara, Creamy Alfredo or Sweet Basil PestoTortellini with Pink Vodka or Alfredo Sauce ~ Penne with Sicilian Marinara, Creamy Alfredo or Sweet Basil PestoTortellini with Pink Vodka or Alfredo Sauce ~ Penne with Sicilian Marinara, Creamy Alfredo or Sweet Basil Pesto    
Calamari Frito wiCalamari Frito wiCalamari Frito wiCalamari Frito with Roasted Peppers, Kalamata Olives Tossed in a Basil Butter Sauceth Roasted Peppers, Kalamata Olives Tossed in a Basil Butter Sauceth Roasted Peppers, Kalamata Olives Tossed in a Basil Butter Sauceth Roasted Peppers, Kalamata Olives Tossed in a Basil Butter Sauce  

Mediterranean Salad: Mediterranean Salad: Mediterranean Salad: Mediterranean Salad: Mixed Greens, Mandarin Oranges, Tomatoes, Cucumbers, Carrots & Red Zinfandel Vinaigrette 
Caprese Salad: Caprese Salad: Caprese Salad: Caprese Salad: Vine Ripened Tomatoes, Fresh Mozzarella & Basil with Aged Balsamic Syrup  

Classic Casear Salad: Classic Casear Salad: Classic Casear Salad: Classic Casear Salad: Herbed Croutons & Freshly Shaved Parmesan  
Greek Salad with Feta Cheese ~ Spinach Salad with Mushrooms & Red Onions with Warm Bacon Dressing  

Marinated Mushroom Salad ~ Cucumber, Tomato and Red Onion Salad 
Pasta Salad with Tomatoes, Olives, and Feta ~ Marinated Vegetables with Penne Pasta 

    

ENTRÉES ENTRÉES ENTRÉES ENTRÉES     
Choice of TwoChoice of TwoChoice of TwoChoice of Two        

Served with Freshly Baked Rolls and Creamy ButterServed with Freshly Baked Rolls and Creamy ButterServed with Freshly Baked Rolls and Creamy ButterServed with Freshly Baked Rolls and Creamy Butter  
Additional $2.00 per person for extra entrée selection 

Top Round of BeefTop Round of BeefTop Round of BeefTop Round of Beef with Mushroom Bordelaise 
Chicken MarsalaChicken MarsalaChicken MarsalaChicken Marsala with Wild Mushroom Demi Glaze 

Chicken PalmaChicken PalmaChicken PalmaChicken Palma stuffed with Parma Ham, Spinach & Mozzarella with Lemon Buerre Blanc  
Chicken WinchesterChicken WinchesterChicken WinchesterChicken Winchester with Sweet Apple and Sage Stuffing & Bordelaise Sauce  

Chicken FlorentineChicken FlorentineChicken FlorentineChicken Florentine with Fresh Spinach & Lemon Burre Blanc Sauce  
ChChChChicken Mediterraneanicken Mediterraneanicken Mediterraneanicken Mediterranean served with Roasted Garlic Marinara Sauce over Penne 

Chicken Piccatta Chicken Piccatta Chicken Piccatta Chicken Piccatta with Lemon Caper Dill Sauce 
Chicken Gorgonzola Chicken Gorgonzola Chicken Gorgonzola Chicken Gorgonzola SunDried Tomatoes, Pine Nuts,  Asparagus & Gorgonzola Cream Sauce 

Grilled Salmon Grilled Salmon Grilled Salmon Grilled Salmon with Honey Tangerine Glaze  
Grilled SaGrilled SaGrilled SaGrilled Salmon Filet lmon Filet lmon Filet lmon Filet with Cucumber Lemon Dill Sauce  

Roast Pork LoinRoast Pork LoinRoast Pork LoinRoast Pork Loin with Whole Grain Mustard 
Herb Crusted Filet of Scrod Herb Crusted Filet of Scrod Herb Crusted Filet of Scrod Herb Crusted Filet of Scrod with Lemon Burre Blanc  

Grilled New York Sirloin Grilled New York Sirloin Grilled New York Sirloin Grilled New York Sirloin served with Cabernet or Three Peppercorn Demi 
Pasta Amitriciana Pasta Amitriciana Pasta Amitriciana Pasta Amitriciana Penne, Roasted Sweet Peppers, Portobello, Mozzarella, Spinach & Basil 

Eggplant Rollatini Eggplant Rollatini Eggplant Rollatini Eggplant Rollatini Grilled Eggplant stuffed with Roasted Peppers, Goat Cheese & Basil Ricotta 
*Red Snapper*Red Snapper*Red Snapper*Red Snapper with Mango Citrus Sauce 
*Grilled Swordfish *Grilled Swordfish *Grilled Swordfish *Grilled Swordfish with Blackbean Salsa 

*Grilled Filet & Baked Stuffed Lobster Tail *Grilled Filet & Baked Stuffed Lobster Tail *Grilled Filet & Baked Stuffed Lobster Tail *Grilled Filet & Baked Stuffed Lobster Tail     
****Slow Roasted Prime Rib Slow Roasted Prime Rib Slow Roasted Prime Rib Slow Roasted Prime Rib with Natural Au Jus 

* Available at An Additional Price 

ACCOMPANIMENTSACCOMPANIMENTSACCOMPANIMENTSACCOMPANIMENTS    
Choice of One Starch & One VegetableChoice of One Starch & One VegetableChoice of One Starch & One VegetableChoice of One Starch & One Vegetable    

Garlic Mashed Potatoes ~ Oven Roasted Potatoes ~ Wild Rice ~ Au Gratin Potatoes 
Sautéed Green Beans ~ Honey Glazed Carrots ~ Chef’s Seasonal Vegetable Medley 

Penne Pasta with Roasted Garlic Sicilian Marinara or Creamy Alfredo 
    

SWEET ENDINGSSWEET ENDINGSSWEET ENDINGSSWEET ENDINGS    
Brewed Gourmet Coffee ~ Brewed Decaffeinated Coffee ~ Premium Teas 

Choice of One:Choice of One:Choice of One:Choice of One:    
Tiramisu with Dusted Cocoa ~ Warm Apple Crisp with Carmel Whipped Cream 

Warm Fruit Cobbler with Whipped Cream ~ New York Style Cheesecake with Fruit Coulis 
    

Other Excellent Extras:Other Excellent Extras:Other Excellent Extras:Other Excellent Extras:    
Servers to Offer Your Guests their choice of Red or White Wine with Dinner $24.00 per Bottle 

Unlimited Beer, Wine & Soft Drinks for the First Two Hours $18.00 per Guest 
For Your Guest’s Reception: Add a Domestic Cheese or Fresh Seasonal Fruit Display for $2.00 per Guest 



 

 

    Amalfi Fine CateringAmalfi Fine CateringAmalfi Fine CateringAmalfi Fine Catering    

Casual PicnicCasual PicnicCasual PicnicCasual Picnic    
$24.00 per Guest 

    
STATIONARY APPETIZERSSTATIONARY APPETIZERSSTATIONARY APPETIZERSSTATIONARY APPETIZERS    

Crispy Potato Chips 
Pretzels 

Assorted Nuts  
 

BUFFET ITEMSBUFFET ITEMSBUFFET ITEMSBUFFET ITEMS    
Extra Large Dill Pickles 

Chilled Watermelon Wedges 
Red Bliss Potato Salad 

Creamy Vegetable Cole Slaw 
Marinated Pasta Salad 

 
THE GRILL MENUTHE GRILL MENUTHE GRILL MENUTHE GRILL MENU    

Hand made 8oz Hamburgers 
Hot Dogs  

Grilled Sweet Sausage with Onions and Peppers 
Grilled Potato Wedges 
Fresh Corn on the Cob 

Assorted Buns with Tomato, Onion, Lettuce, Relish, Mayo, Mustard and Ketchup 
 

SWEET ENDINGSSWEET ENDINGSSWEET ENDINGSSWEET ENDINGS    
Platters of Freshly Baked Fudge Brownies and Chewy Chocolate Chip Cookies 

Assorted Soft Drinks 
Brewed Gourmet Coffee, Decaf & Assorted Teas 

 
    

May we suggest enhancing your meal?May we suggest enhancing your meal?May we suggest enhancing your meal?May we suggest enhancing your meal?    
Add Barbequed Chicken for $3.00 per Guest 

Add Baby Back Ribs, Pulled Barbequed Pork, or Smokehouse Ribs to The Grill Menu!    $5.00 per Guest per Selection    
Substitute Homemade Strawberry Shortcake for your dessert selection $2.50 per Guest 

            
    

Other Excellent Extras:Other Excellent Extras:Other Excellent Extras:Other Excellent Extras:    
 First Hour of Domestic and Imported Beers w/ Wines by the Glass & Soft Drinks $12.50 per Guest 

Pitchers of Our Famous Sangria On Each Table $14.00 per pitcher 
Buckets of Cold Ones – Assorted Chilled Beers on Dinner Tables for Entire Event $16.00 per Guest 

 



 

    Amalfi Fine CateringAmalfi Fine CateringAmalfi Fine CateringAmalfi Fine Catering    

The Picnic BuffetThe Picnic BuffetThe Picnic BuffetThe Picnic Buffet    
$26.00 per Guest 

    
BEVERAGES TO INCLUDEBEVERAGES TO INCLUDEBEVERAGES TO INCLUDEBEVERAGES TO INCLUDE    

Iced Tea with LemonIced Tea with LemonIced Tea with LemonIced Tea with Lemon    
    
    

STATIONARY APPETIZERSSTATIONARY APPETIZERSSTATIONARY APPETIZERSSTATIONARY APPETIZERS    
Hand Cut BBQ Potato Chips with Gorgonzola Dip 

    
BUFFET ITEMSBUFFET ITEMSBUFFET ITEMSBUFFET ITEMS    

Roasted Herb Potatoes or Red Bliss Potato Salad 
Chilled Green Bean Salad or Creamy Vegetable Cole Slaw 

House Garden Salad  
Marinated Pasta Salad 
 Fresh Corn on the Cob  

Chefs Seasonal Fruit Medley 
 

THE GRILL MENUTHE GRILL MENUTHE GRILL MENUTHE GRILL MENU    
Choice of TChoice of TChoice of TChoice of Threehreehreehree::::    

Marinated Skirt Steak with Caramelized Onions 
Barbequed Chicken  

Barbequed Pulled Pork 
Chorizo Sausage with Onions and Peppers 

Barbequed Pork Ribs 
 

SWEET ENDINGSSWEET ENDINGSSWEET ENDINGSSWEET ENDINGS    
Platters of Freshly Baked Fudge Brownies and Chewy Chocolate Chip Cookies 

Assorted Soft Drinks 
Brewed Gourmet Coffee, Decaf & Assorted Teas 

 
    

May we suggest enhancing your meal?May we suggest enhancing your meal?May we suggest enhancing your meal?May we suggest enhancing your meal?    
Add Baby Back Ribs, Pulled Barbequed Pork, or Smokehouse Ribs to The Grill Menu!    $4 per Guest per Selection    

Substitute Homemade Strawberry Shortcake for your dessert selection $2.50 per Guest 
            
    

Other Excellent ExtrasOther Excellent ExtrasOther Excellent ExtrasOther Excellent Extras::::    
 First Hour of Domestic and Imported Beers w/ Wines by the Glass & Soft Drinks $12.50 per Guest 

Pitchers of Our Famous Sangria On Each Table $14.00 per pitcher 
Buckets of Cold Ones – Assorted Chilled Beers on Dinner Tables for Entire Event $16.00 per Guest 

 
 
 
 

May we suggest enhancing your meal?May we suggest enhancing your meal?May we suggest enhancing your meal?May we suggest enhancing your meal?    
*Substitute one entrée selection for a Rib Eye or New York Steak Strip with Sautéed Onions $6.00 Per Guest 



 

 

    Amalfi Fine CateringAmalfi Fine CateringAmalfi Fine CateringAmalfi Fine Catering    

French County BuffetFrench County BuffetFrench County BuffetFrench County Buffet    
$28.00 per Guest 

    
STATIONARY APPETIZERSSTATIONARY APPETIZERSSTATIONARY APPETIZERSSTATIONARY APPETIZERS    

Array of Cheeses serArray of Cheeses serArray of Cheeses serArray of Cheeses served with Seasonal Berries & Crispy French Breadved with Seasonal Berries & Crispy French Breadved with Seasonal Berries & Crispy French Breadved with Seasonal Berries & Crispy French Bread    
 
 

BUFFET DINNERBUFFET DINNERBUFFET DINNERBUFFET DINNER    
    

Asparagus Salad with Roquefort Cheese and Red Onion VinaigretteAsparagus Salad with Roquefort Cheese and Red Onion VinaigretteAsparagus Salad with Roquefort Cheese and Red Onion VinaigretteAsparagus Salad with Roquefort Cheese and Red Onion Vinaigrette    
    

Bay Shrimp Salad with Tomatoes, Cucumbers, Carrots & Honey Dijon Mustard Bay Shrimp Salad with Tomatoes, Cucumbers, Carrots & Honey Dijon Mustard Bay Shrimp Salad with Tomatoes, Cucumbers, Carrots & Honey Dijon Mustard Bay Shrimp Salad with Tomatoes, Cucumbers, Carrots & Honey Dijon Mustard     
    

Crisp Field Greens SaladCrisp Field Greens SaladCrisp Field Greens SaladCrisp Field Greens Salad    
Endive Leaves, Montrachet, Tomatoes, Sweet Onions & Red Zinfandel  

    
Herbed Roasted New Potatoes or Saffron Rice PilafHerbed Roasted New Potatoes or Saffron Rice PilafHerbed Roasted New Potatoes or Saffron Rice PilafHerbed Roasted New Potatoes or Saffron Rice Pilaf    

    
Fricassee of Chicken Fricassee of Chicken Fricassee of Chicken Fricassee of Chicken with Lemon Garlic Veloute Sauce 

    
Sliced Roast Beef Sliced Roast Beef Sliced Roast Beef Sliced Roast Beef with Rich Bordelaise & Horseradish Cream 

 
 

SWEET ENDINGSSWEET ENDINGSSWEET ENDINGSSWEET ENDINGS    
    

French Country Pastry Table French Country Pastry Table French Country Pastry Table French Country Pastry Table     
To Include Assorted Cakes & Tortes 

Freshly Brewed Coffee ~ Decaf ~ Assorted Herbal Teas 
Served with Shaved Chocolate, Lemon & Orange Twists & Brandy Whipped Cream 

 
 
 
 
 
 

Other Excellent Extras:Other Excellent Extras:Other Excellent Extras:Other Excellent Extras:    
First Hour of Domestic and Imported Beers w/ Wines by the Glass & Soft Drinks $12.50 per Guest 

Pitchers of Our Famous Sangria On Each Table $14.00 per pitcher 
Buckets of Cold Ones – Assorted Chilled Beers on Dinner Tables for Entire Event $16.00 per Guest 



 

    

Amalfi Fine CateringAmalfi Fine CateringAmalfi Fine CateringAmalfi Fine Catering    

The Southwestern BuffetThe Southwestern BuffetThe Southwestern BuffetThe Southwestern Buffet    
$28.00 per Guest 

    
    

SSSSTATIONARY APPETIZERSTATIONARY APPETIZERSTATIONARY APPETIZERSTATIONARY APPETIZERS    
TriTriTriTri----Colored Tortilla Chips with SalsaColored Tortilla Chips with SalsaColored Tortilla Chips with SalsaColored Tortilla Chips with Salsa    

    
    

DINNER BUFFET DINNER BUFFET DINNER BUFFET DINNER BUFFET     
Cilantro Pesto Potato SaladCilantro Pesto Potato SaladCilantro Pesto Potato SaladCilantro Pesto Potato Salad    

    
Black Bean & Corn Salad with CilantroBlack Bean & Corn Salad with CilantroBlack Bean & Corn Salad with CilantroBlack Bean & Corn Salad with Cilantro    

    
Southwestern Shrimp Salad Southwestern Shrimp Salad Southwestern Shrimp Salad Southwestern Shrimp Salad     

With Avocado, Red Onion & Tequila Dressing  
    

Mixed Field Greens with Tomatoes, CarrotMixed Field Greens with Tomatoes, CarrotMixed Field Greens with Tomatoes, CarrotMixed Field Greens with Tomatoes, Carrots, Cucumbers & Red Zinfandel s, Cucumbers & Red Zinfandel s, Cucumbers & Red Zinfandel s, Cucumbers & Red Zinfandel     
    

Grilled Salmon with Zesty Mango Citrus SauceGrilled Salmon with Zesty Mango Citrus SauceGrilled Salmon with Zesty Mango Citrus SauceGrilled Salmon with Zesty Mango Citrus Sauce    
    

Marinated Beef or Chicken Fajitas with Onions & PeppersMarinated Beef or Chicken Fajitas with Onions & PeppersMarinated Beef or Chicken Fajitas with Onions & PeppersMarinated Beef or Chicken Fajitas with Onions & Peppers    
Served with Warm Flour Tortillas, Accompanied By Shredded Cheese, Salsa, Guacamole & Sour Cream 

    
Red Bean Spanish Rice or CRed Bean Spanish Rice or CRed Bean Spanish Rice or CRed Bean Spanish Rice or Cowboy Maple Baked Beansowboy Maple Baked Beansowboy Maple Baked Beansowboy Maple Baked Beans    

    
Roasted Squash & Bell Pepper Medley or Seasonal Corn on the CobRoasted Squash & Bell Pepper Medley or Seasonal Corn on the CobRoasted Squash & Bell Pepper Medley or Seasonal Corn on the CobRoasted Squash & Bell Pepper Medley or Seasonal Corn on the Cob    

    
Texas ToastTexas ToastTexas ToastTexas Toast    

 
 

SWEET ENDINGSSWEET ENDINGSSWEET ENDINGSSWEET ENDINGS    
Freshly Brewed Coffee ~ Decaf ~ Assorted Herbal TeasFreshly Brewed Coffee ~ Decaf ~ Assorted Herbal TeasFreshly Brewed Coffee ~ Decaf ~ Assorted Herbal TeasFreshly Brewed Coffee ~ Decaf ~ Assorted Herbal Teas    

Warm Seasonal Berry CobblerWarm Seasonal Berry CobblerWarm Seasonal Berry CobblerWarm Seasonal Berry Cobbler    
 
 
 
    
    
    

May we suggest enhancing your meal?May we suggest enhancing your meal?May we suggest enhancing your meal?May we suggest enhancing your meal?    
*Add a Passed Hors d' oeuvre of Grilled Beef , Chicken, or Vegetable Quesadillas  

 for your cocktail hour $2.00 per Guest 
Lobster and Mango Salsa on Fried Wonton Crisps passed Butler-Style $5.00 per Guest 

    
Other Excellent Extras:Other Excellent Extras:Other Excellent Extras:Other Excellent Extras:    

Our Famous Red and White Sangria by the Pitcher $14.00 per Pitcher 



 

    

    Amalfi Fine CateringAmalfi Fine CateringAmalfi Fine CateringAmalfi Fine Catering    

Polynesian LuauPolynesian LuauPolynesian LuauPolynesian Luau    
$33.00 per Guest 

    
    

STATIONARY APPETIZERSSTATIONARY APPETIZERSSTATIONARY APPETIZERSSTATIONARY APPETIZERS    
Choice of TwoChoice of TwoChoice of TwoChoice of Two    

Fried Sweet PlantainsFried Sweet PlantainsFried Sweet PlantainsFried Sweet Plantains    with Black Bean Dip 
Teriyaki Scallops & Snow Pea SkewersTeriyaki Scallops & Snow Pea SkewersTeriyaki Scallops & Snow Pea SkewersTeriyaki Scallops & Snow Pea Skewers    

Tropical Fruit And Cheese BoardTropical Fruit And Cheese BoardTropical Fruit And Cheese BoardTropical Fruit And Cheese Board    served with Flatbread and Breadsticks 
Hand Fried Tortilla ChipsHand Fried Tortilla ChipsHand Fried Tortilla ChipsHand Fried Tortilla Chips    with Mango Salsa 

 
    
    

PASSED HORS D’OEUVRESPASSED HORS D’OEUVRESPASSED HORS D’OEUVRESPASSED HORS D’OEUVRES    
Choice of TwoChoice of TwoChoice of TwoChoice of Two    

Crispy Ginger Noodle PancakesCrispy Ginger Noodle PancakesCrispy Ginger Noodle PancakesCrispy Ginger Noodle Pancakes    with Sweet Chili Dipping Sauce 
Chicken QuesadillasChicken QuesadillasChicken QuesadillasChicken Quesadillas    with Salsa and Sour Cream 

Coconut ShrimpCoconut ShrimpCoconut ShrimpCoconut Shrimp    with Horseradish Orange Marmalade 
ScaScaScaScallops Wrapped with Baconllops Wrapped with Baconllops Wrapped with Baconllops Wrapped with Bacon    

 
    
    

DINNER BUFFETDINNER BUFFETDINNER BUFFETDINNER BUFFET    
Grilled MahiGrilled MahiGrilled MahiGrilled Mahi----MahiMahiMahiMahi        
with Mango Salsa 

Polynesian Glazed ChickenPolynesian Glazed ChickenPolynesian Glazed ChickenPolynesian Glazed Chicken    
Skewered SteakSkewered SteakSkewered SteakSkewered Steak        

with Guava Soy Glaze and Grilled Pineapple 
Roasted Seasonal VegetablesRoasted Seasonal VegetablesRoasted Seasonal VegetablesRoasted Seasonal Vegetables    

Sweet Potato  & Yukon Gold  Mashed Potatoes Sweet Potato  & Yukon Gold  Mashed Potatoes Sweet Potato  & Yukon Gold  Mashed Potatoes Sweet Potato  & Yukon Gold  Mashed Potatoes     
with Molasses & Brown Sugar 
Maui Sweet Onion Corn BreadMaui Sweet Onion Corn BreadMaui Sweet Onion Corn BreadMaui Sweet Onion Corn Bread    

    
    
    
    

SWEET ENDINGSSWEET ENDINGSSWEET ENDINGSSWEET ENDINGS    
Choice of OneChoice of OneChoice of OneChoice of One    

Pineapple Upside Down Cake Pineapple Upside Down Cake Pineapple Upside Down Cake Pineapple Upside Down Cake     
Key Lime PieKey Lime PieKey Lime PieKey Lime Pie    

    
Freshly Brewed Coffee ~ Decaf ~ Assorted Herbal TeasFreshly Brewed Coffee ~ Decaf ~ Assorted Herbal TeasFreshly Brewed Coffee ~ Decaf ~ Assorted Herbal TeasFreshly Brewed Coffee ~ Decaf ~ Assorted Herbal Teas    

    
    
    
    

May we suggest enhancing your evening?May we suggest enhancing your evening?May we suggest enhancing your evening?May we suggest enhancing your evening?    
Butler-Style Passed Blue Hawaiian Cocktails for your cocktail hour $5.00 per Guest 



 

 

Amalfi Fine CateringAmalfi Fine CateringAmalfi Fine CateringAmalfi Fine Catering    

Plated Surf & Turf Plated Surf & Turf Plated Surf & Turf Plated Surf & Turf     DinnerDinnerDinnerDinner    
$39.50 per Guest 

    

STATIONARY APPETIZERSSTATIONARY APPETIZERSSTATIONARY APPETIZERSSTATIONARY APPETIZERS    
Assorted Vegetable Assorted Vegetable Assorted Vegetable Assorted Vegetable CruditésCruditésCruditésCrudités        

served with Cool Cucumber Dip 
Imported and Domestic Cheese BoardImported and Domestic Cheese BoardImported and Domestic Cheese BoardImported and Domestic Cheese Board    

Served with Assorted Bite Size Crackers, garnished with Berries and Grapes 
 

PASSED HORS D’OEUVRESPASSED HORS D’OEUVRESPASSED HORS D’OEUVRESPASSED HORS D’OEUVRES    
Scallops wrapped in BaconScallops wrapped in BaconScallops wrapped in BaconScallops wrapped in Bacon    

Seafood Stuffed Mushroom CapsSeafood Stuffed Mushroom CapsSeafood Stuffed Mushroom CapsSeafood Stuffed Mushroom Caps    
Mini Cups of New England Clam Chowder Topped with a Traditional Clam Cake Mini Cups of New England Clam Chowder Topped with a Traditional Clam Cake Mini Cups of New England Clam Chowder Topped with a Traditional Clam Cake Mini Cups of New England Clam Chowder Topped with a Traditional Clam Cake  

    
FIRST COURSEFIRST COURSEFIRST COURSEFIRST COURSE    

Served with Assorted Focaccias and Whipped Butter 
CCCCafe Saladafe Saladafe Saladafe Salad    

Mixed Greens with Plum Tomatoes, Julienne Vegetables and Seasoned Croutons 
Dressed with Balsamic Vinaigrette 

    
SECOND COURSESECOND COURSESECOND COURSESECOND COURSE    

Calamari FritoCalamari FritoCalamari FritoCalamari Frito    
With Roasted Peppers, Kalamata Olives Tossed in a Basil Butter Sauce 

 
ENTRÉE COURSEENTRÉE COURSEENTRÉE COURSEENTRÉE COURSE    

Choice of One:Choice of One:Choice of One:Choice of One:    
For EachFor EachFor EachFor Each Additional Entrée Selection $3.00 per Guest Additional Entrée Selection $3.00 per Guest Additional Entrée Selection $3.00 per Guest Additional Entrée Selection $3.00 per Guest    

    
Filet Mignon (6 oz.) with two Baked Stuffed ShrimpFilet Mignon (6 oz.) with two Baked Stuffed ShrimpFilet Mignon (6 oz.) with two Baked Stuffed ShrimpFilet Mignon (6 oz.) with two Baked Stuffed Shrimp    

Stuffed with Seafood Stuffing 
 

1111¼ Lb Lobster with Drawn Butter¼ Lb Lobster with Drawn Butter¼ Lb Lobster with Drawn Butter¼ Lb Lobster with Drawn Butter    
 

SERVED WITHSERVED WITHSERVED WITHSERVED WITH    
Roasted AsparagusRoasted AsparagusRoasted AsparagusRoasted Asparagus or Corn on the Cob or Corn on the Cob or Corn on the Cob or Corn on the Cob    

Horseradish & Sour Cream Mashed PotatoesHorseradish & Sour Cream Mashed PotatoesHorseradish & Sour Cream Mashed PotatoesHorseradish & Sour Cream Mashed Potatoes or He or He or He or Herb Roasted Potatoesrb Roasted Potatoesrb Roasted Potatoesrb Roasted Potatoes    
    

SWEET ENDINGSSWEET ENDINGSSWEET ENDINGSSWEET ENDINGS    
Brewed Gourmet Coffee ~ Brewed Decaffeinated Coffee ~ Premium Teas 

    
Choice of One:Choice of One:Choice of One:Choice of One:    

Fresh Strawberry Shortcake with Mint Sprigs 
 
 
 

May we suggest enhancing your meal?May we suggest enhancing your meal?May we suggest enhancing your meal?May we suggest enhancing your meal?    
*Substitute your Baked Stuffed Shrimp for a Grilled Lobster Tail for an Additional $3 per person 



 

 
    

Amalfi Fine CateringAmalfi Fine CateringAmalfi Fine CateringAmalfi Fine Catering    

Clambake DinnerClambake DinnerClambake DinnerClambake Dinner    
$49.00 per Guest 

    

Have Your Guests Experience a Memorable New England Dinner!Have Your Guests Experience a Memorable New England Dinner!Have Your Guests Experience a Memorable New England Dinner!Have Your Guests Experience a Memorable New England Dinner!    
Festive Table Linens Included in Package, along with all the Clambake Trimmings! 

    
    

BEVERAGES TOBEVERAGES TOBEVERAGES TOBEVERAGES TO INCLUDE INCLUDE INCLUDE INCLUDE    
Iced Tea with Lemon Wheels & LemonadeIced Tea with Lemon Wheels & LemonadeIced Tea with Lemon Wheels & LemonadeIced Tea with Lemon Wheels & Lemonade    

    
    

FIRST COURSEFIRST COURSEFIRST COURSEFIRST COURSE    
New England Clam ChowderNew England Clam ChowderNew England Clam ChowderNew England Clam Chowder    
Family Style Calamari Frito  Family Style Calamari Frito  Family Style Calamari Frito  Family Style Calamari Frito      

    
    

BUFFET ITEMSBUFFET ITEMSBUFFET ITEMSBUFFET ITEMS    
Served with Freshly Baked Rolls and Corn Bread with Creamy Butter  

Steamed New England LobsterSteamed New England LobsterSteamed New England LobsterSteamed New England Lobster    
Mussels ProvencalMussels ProvencalMussels ProvencalMussels Provencal    

Barbequed CBarbequed CBarbequed CBarbequed Chickenhickenhickenhicken    
Cafe SaladCafe SaladCafe SaladCafe Salad    

Mixed Greens with Plum Tomatoes, Julienne Vegetables and Seasoned Croutons 
Dressed with Balsamic Vinaigrette 

Red Bliss Potato SaladRed Bliss Potato SaladRed Bliss Potato SaladRed Bliss Potato Salad    
Vegetable Cole SlawVegetable Cole SlawVegetable Cole SlawVegetable Cole Slaw    

Marinated Pasta SaladMarinated Pasta SaladMarinated Pasta SaladMarinated Pasta Salad    
Roasted PotatoesRoasted PotatoesRoasted PotatoesRoasted Potatoes    

 Fresh Corn on the Cob Fresh Corn on the Cob Fresh Corn on the Cob Fresh Corn on the Cob    
    
    
    

SWEET ENDINGSSWEET ENDINGSSWEET ENDINGSSWEET ENDINGS    
Fresh SFresh SFresh SFresh Strawberry Shortcake trawberry Shortcake trawberry Shortcake trawberry Shortcake     

Served with Homemade Biscuits and Fresh Whipped Cream 
    

Freshly Brewed Coffee ~ Decaf ~ Assorted Herbal TeasFreshly Brewed Coffee ~ Decaf ~ Assorted Herbal TeasFreshly Brewed Coffee ~ Decaf ~ Assorted Herbal TeasFreshly Brewed Coffee ~ Decaf ~ Assorted Herbal Teas    
    
    
    

May we suggest enhancing your meal?May we suggest enhancing your meal?May we suggest enhancing your meal?May we suggest enhancing your meal?    
* Add a Grilled NY Sirloin with Sautéed Onions for $6 per Guest 

 


