
Catering Platters
Antipastos & Appetizers Pastas

Desserts 
Hors D’oeuvres Options

Entrée Platters

8 South Main Street • Marlboro
732-577-0777 • Email: Colleen@AmorinaItalian.com

Fresh String Bean Salad
Roasted Red Peppers, Portobello Mushrooms,

Fresh Mozzarella, Tomatoes, Basil, Onions and EVOO
$70 / $126

Fresh Mozzarella & Tomatoes 
with Roasted Red Peppers 

$70 / $126
Combination Cold Appetizers

Prosciutto, Salami, Mozzarella, Roasted Red Peppers,
Artichoke Hearts, Olives, Hard Cheese & White Italian Beans

$70 / $126
Combination Seafood Salad
Calamari, Shrimp, Scungilli served in a

Homemade Italian Dressing
$110 / $200

Fried Calamari & Shrimp
$115 / $205

Shrimp Only $95 / $175
Hot Antipasto

A Combination of the Finest Appetizers,
Clams Oreganato, Mussels, Shrimp, Roasted Red Peppers,

Stuffed Eggplant with Ricotta and Stuffed Mushrooms
$95 / $175

Stuffed Eggplant with Ricotta
$70 / $126

Mussels Marinara
$70 / $126

Baked Clams Oreganato
$80 / $150

Seafood Marechiara
Served over Linguini with Shrimp, Clams, Mussels,
Calamari & Scungilli in a Light Pink Tomato Sauce

$189 / $340
Shrimp Scampi or Shrimp Francese

Served over Linguini
$95 / $175

Mixed Green Salad
$42 / $70 

Baked Ziti with Fresh Tomato Sauce
$60 / $105

Rigatoni Bolognese or Fileto di Pomodoro
$70 / $120

Tortellini Alfredo or Marinara
$70 / $120

Rigatoni Vodka
$70 / $120

Cavatelli & Broccoli
In Oil & Garlic

$70 / $120
Beef Short Rib Ravioli

In Pink Cream Sauce
$90 / $162

Assorted Mini Pastry Tray - $36 Dozen

Italian Cookie Tray - $25 Lb.

Cakes for Any Occasion - Please Inquire

Tiramisu - $70 Half Tray

Big Party Cannoli - $120
(Large Cannoli plus 2 dozen Mini Cannoli)

1. Homemade Mini Meatballs
2. Castelvetrano Olives/Hard 

Parmesan Cheese
3. Caprese Skewer with Prosciutto, 

Mozzarella & Tomato
4. Asparagus Asiago Spears
5. Mozzarella Toast
6. Shrimp Cocktail or Italian 

Seasoned Breaded Broiled 
Shrimp

Boneless Chicken Marsala
$80 / $150

Boneless Chicken Scarpariello
$80 / $150

Boneless Chicken Francese
$80 / $150

Veal Francese
$110 / $200

Veal Marsala or Piccata
$110 / $200

Boneless Beef Short Ribs
Garlic, Wine, Basil served with Potatoes

$120 / $220
Chicken Parmigiana

$95 / $170
Veal Parmigiana

$110 / $200
Sausage & Peppers

$80 / $150
Eggplant Parmigiana

$70 / $126
Salmon Primavera

Shiitake Mushroom Sauce with White Wine, Peppers and Tomatoes
$125 / $225

Other catering options are available on request, please inquire. Complimentary Bread & Butter included.
Delivery or Waiter Service Available (Please Inquire).  Racks, Sternos, Serving Spoons Available on Request.

Choose any four items for $25 pp. 
Shrimp/Baby Lamb Chops $3 extra pp

(minimum 30 people)

7. Clams Oreganata
8. Fontina Stuffed Mushrooms
9. Bruschetta Bread
10. Brussel Sprouts
11. Baby Rosemary Lamb 

Chops
12. Boneless Beef Short Rib 

in Phyllo Cups


