Dino’s Catering
(440) 944-4664

CARRY OUT BUFFET DINNER MENU

The following Dinners may be ordered for a minimum of twenty-five people. All food will be packed in
bulk containers. All Dinners include salad, rolls, one or two meat entrees, and two or three side dishes.

Availability is limited.
s Eurc
GROUP A GROUP B GROUP C

(EACH $6.00 EXTRA) (Additional Chazge - Mk?)
Roast Beef Veal Scaloppini Sliced Beef Tenderloin
Chicken Parmigiana Veal Cutlets Char-Broiled Beef Medallion
Chicken Marsala Baked Ham Roast Prime Rib au jus
Chicken Cutlets BBQ Ribs
Chicken Piccata Roasted Turkey Breast
Roasted or Fried Chicken Veal Parmigiana
Breaded Pork Chops
Sausage and Peppers
Sausage and Meatballs
Baked Eggplant Parmigiana
Phidtes
Steamed Redskin Potatoes Penne Pasta Green Beans and Carrots
Roasted Potatoes Cavatelli Green Beans Almondine
Au Gratin Potatoes Ravioli ($2.50 extra) Broccoli with Cheese Sauce
Scalloped Potatoes Fettuccine Alfredo ($2.50 extra)  Sugar Snap Peas
Mashed Potatoes Italian Mixed Vegetables

Home Fried Potatoes

All Dinners are priced according to the number of entrées and sides selected as follows:

+“* One meat entrée with salad, rolls and two sides $14.95 per person
% One meat entrée with salad, rolls and three sides $15.95 per person
¢ Two meat entrées with salad, rolls and two sides $17.95 per person
“*Two meat entrées with salad, rolls and three sides $18.95 per person

Note ~ Another side can be substituted for salad and rolls.
Additional charges for items marked “exctra” will be added to the above base prices.

Htdional Doraises

¢ Delivery Charge (for distances less than twenty miles) $75.00
+* Buffet Equipment Rental $75.00
“* Desserts and Appetizers Available at an additional charge
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Dino’s Catering
(440) 944-4664

INDIVIDUAL ITEM CARRY-OUT SUGGESTIONS

ALL ITEMS PRICED PER PERSON
MINIMUM ORDER -25 PEOPLE

Side Dish ~ Main Dish
Italian Sausage & Meatballs $8.00 Roasted Potatoes $3.00
Sausage & Peppers $8.00 Home Fries $3.00
Stuffed Cabbage 8.00 Steamed Redskins $3.00
Roasted or Fried Chicken $8.00 Au Gratin Potatoes $3.00
Roast Beef $8.00 Mashed Potato $3.00
Chicken Marsala (2 pieces) $8.00 Scalloped Potatoes $3.00
Chicken Piccata (2 pieces) $8.00 Penne with Tomato Sauce $3.00 $4.00
Chicken Parmigiana (2 pieces) $8.00 Penne with Meat Sauce $3.50 $4.50
Marinated Chicken Breast $8.00 Cavatelli with Tomato Sauce $3.25 $5.00
Chicken or Pork Cutlets (2 pieces) $8.00 Cavatelli with Meat Sauce $3.75 $5.50
Boneless Pork Chops (2 pieces) 8.00 Linguine with Clam Sauce $5.00 $6.00
Pork Loin Scaloppini $8.00 Fettuccine Alfredo $5.00 $6.00
Baked Eggplant Parmigiana $8.00 Meat or Cheese Ravioli $5.00 $6.00
Baked Ham $9.00 Broccolini with Chicken $7.00 $8.00
Veal Cutlets (2 pieces) $12.00 Rice Pilaf $3.00
BBQ Ribs (Half Slab) $21.00
Roast Beef Tenderloin $24.00
Veal Parmigiana $14.00

Side Dish ~ Main Dish
Green Beans Almondine $3.00 Banquet Salad $3.00
Italian Mixed Vegetables $3.00 Caesar Salad $4.50 $10.00
Broccoli with Cheese Sauce $3.00 Caesar Salad with Grilled Chicken $8.00 $12.00
Sugar Snap Peas $3.00 Fresh Vegetable Tray with Dip $4.50
Green Beans and Carrots $3.00 Fruit, Cheese and Crackers $5.50
Peas and Carrots $3.00
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