finthony’s

OFF-PREMISE CATERING
SALADS / APPETIZERS

SALADS

Traditional Tossed Salad................

Mixed greens with cucumbers, tomatoes,
carrots, red onions, croutons and a choice of
dressing

Spinach Salad..............cccccovnn.

Crisp baby spinach, mushrooms, hard-boiled
egg, bacon bits and red onion with a choice of
dressing

Goat Cheese Salad.............................

Goat cheese, caramelized walnuts and
cucumbers on a bed of mixed greens with a
raspberry vinaigrette

CaesarSalad ...,
Romaine hearts tossed with our famous
homemade Caesar dressing with croutons
and Romano cheese

Chicken Caesar Salad......................
Romaine hearts and grilled chicken tossed
with our famous homemade Caesar dressing
with croutons and Romano cheese

APPETIZERS

Zucchini Fritti ..o
Crispy zucchini sticks with marinara or
horseradish sauce

Calamari Fritti ..o,
Crispy calamari rings with Fra Diablo sauce

Stuffed Mushrooms .........................
Stuffed and baked with our special seasonings

Mussels Marinara.............................
Prince Edward Island mussels steamed in a
white wine garlic or marinara sauce

Traditional Baked Clams...............
Chopped clams baked with our special
seasonings

Grilled Vegetables...........................
Assorted vegetables grilled, served with pesto
oil

Sautéed Vegetables.........................
Assorted vegetables sautéed
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finthony’s

OFF-PREMISE CATERING
PASTA COURSE

PASTA COURSE

Baked Penne............coovvvcnnnne.
Baked pasta in Marinara with ricotta and
mozzarella

Rigatoni Regatta.............ccccoeuvvunnee.
Rigatoni tossed with fresh spinach and a
Bolognese cream sauce

Tortellini AlaPanna.........................
Tri-color tortellini in an Alfredo sauce with
prosciutto

Rigatoni Dimitri..........c.cccccoceenennnen.
Rigatoni with chicken & shrimp tosses with
onions, garlic, plum tomatoes, and scallions in
a light broth with feta cheese

Farfalle San Remo..............ccccccco.....
Sautéed chicken and sausage with escarole in
a garlic broth tossed with bow-tie pasta and
Romano

Rigatoni alaVodka...........................
Rigatoni with prosciutto in a vodka infused
tomato cream sauce

Penne Con Broccoli.........................
Broccoli florets, Romano cheese in a garlic
broth

Farfalle D'Angelo.............cc.cccco.......
Bow-tie pasta with shrimp, scallops and
crabmeat in a creamy pink sauce

Penne Primavera..............c.cco.....
Penne pasta with fresh vegetables and your
choice of garlic broth or a creamy pink sauce

Rice Pilaf.......cocooeoeeeeeeeeeeeeeeen,
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OFF-PREMISE CATERING
ENTREES

ENTREES

Chicken Francaise.............................
Lightly battered boneless chicken breast
sautéed in a white wine lemon butter sauce

Chicken Parmigiana.........................
Breaded chicken breast topped with our
signature tomato sauce and mozzarella
cheese

Chicken Marsala................................
Boneless breast of chicken sautéed with
mushrooms and a Marsala wine brown sauce

Grilled Chicken Caprese...............

Breast of chicken topped with diced fresh
tomatoes, mozzarella, olive oil and basil with a
balsamic glaze

Chicken Fingers ..........cccccevvunnnne.

Eggplant Rollatine ...........................
Breaded eggplant stuffed with seasoned
ricotta, baked with tomato sauce and
mozzarella with a twist of linguini

Sausage & Onion/Peppers.............
Traditional sausage, peppers and onions

Veal Marsala ..............cccoceeenennne.
Nature veal pounded thin, sautéed with
mushrooms and a rich Marsala wine brown
sauce

Veal Parmigiana.............cccoeeeee.
Breaded cutlets baked with tomato sauce and
mozzarella cheese

Broiled Salmon ................ccooeu...
Fresh salmon broiled with white wine lemon
sauce

Stuffed Sole...........ccoovevevrnn

Fresh fillet stuffed with shrimp, scallops, crab
and spinach with a savory white wine lemon
sauce with diced tomatoes

Beef & Broccoli ...
Sliced beef teriyaki with broccoli

Shrimp Scampi .........ccoovrverrnen.
Succulent jumbo shrimp sautéed with garlic
and a white wine, lemon butter sauce

Shrimp Parmigiana.........................
Breaded and baked with tomato sauce and
mozzarella

Meatballs ..........c.ooooveeeeeeeeeeeen,




