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Tornatore’ s Catering
“From Our Family To Yours”

Menu #1  
Chicken Piccata-boneless breast of chicken that is pounded, rolled in Italian bread crumbs, then sautéed in olive oil, and topped with the piccata sauce. (butter, white wine, mushrooms, garlic, and capers)
Penne Pasta Marinara-pasta with the best homemade red sauce.
Baby Buttered Parsley Potatoes whole baby potatoes with butter, garlic, and parsley.
Green Beans Almondine-sautéed green beans with toasted almonds
Italian Salad with Peppercorn Dressing-iceberg, romaine, red onions, black olives, parmesan cheese, grape tomatoes, mushrooms, peppers, croutons, and crushed black pepper with creamy Peppercorn Dressing.
Rolls and Butter	

Additional Sauce Options for Chicken:
Apricot Glaze-butter, Amaretto, Orange Juice, and Apricots
Chablis-Cream Sauce with White Wine garnished with Lemon or Mushrooms

Menu #2
4oz Chicken Piccata-boneless breast of chicken that is pounded, rolled in Italian bread crumbs, then sautéed in olive oil, and topped with the piccata sauce. (butter, white wine, mushrooms, garlic, and capers)
4oz Roast Beef Au Jus or Beef Bordelaise (demi glaze with shallots, mushrooms, and ripe olives) (upgrade Beef Option to 4-5 ounce Beef Tenderloin Steak with Herb Butter for $10.00 per person)
(guests will be served a portion of BOTH meats)
Cavatelli Con Broccoli-pasta with white cream sauce, mushrooms, and broccoli
Baby Buttered Parsley Potatoes-whole baby potatoes with butter, garlic, and parsley.
Green Beans Almondine-sautéed green beans with toasted almonds
Italian Salad with Creamy Peppercorn Dressing-iceberg, romaine, red onions, black olives, parmesan cheese, grape tomatoes, mushrooms, peppers, croutons, and crushed black pepper with creamy Peppercorn Dressing.
Rolls with Butter


Menu #3
Roast Beef Au Jus-slow roasted, heavily seasoned, and thinly sliced tender roast beef.
Pineapple Glazed Ham-sliced ham with pineapple, brown sugar, and honey.
(guests will be served a portion of BOTH meats)
Penne Pasta Marinara-pasta with the best homemade red sauce.
Buttered Baby New Potatoes-whole baby potatoes with butter, garlic, and parsley.
Green Beans Almondine-sautéed green beans with toasted almonds
Italian Salad and Dressing-iceberg, romaine, red onions, tri-colored peppers, black olives, parmesan cheese, grape tomatoes, mushrooms, croutons, and crushed black pepper with homemade creamy dressing.

Menu #4
Pasta Con Broccoli-pasta with white cream sauce, mushrooms, and broccoli
Penne Pasta Marinara-pasta with the best homemade red sauce.
Italian Salad and Dressing-iceberg, romaine, red onions, tri-colored peppers, black olives, parmesan cheese, grape tomatoes, mushrooms, croutons, and crushed black pepper with creamy Peppercorn Dressing.
Rolls and Butter

Appetizer Menu:
Hot items:
Meatballs in Bordelaise Sauce-Meatballs marinated and served in a demi-glaze, red wine, mushroom and olive sauce. 3pp
Meatballs in Sweet and Sour Sauce-3pp
Chicken Piccata Bites 2pp
Italian Chicken Wings- large wings with fried then baked with Italian seasoning parmesan cheese – 2pp
Vegetarian Stuffed Mushrooms- Mushroom caps stuffed with a blend of butter, onion, tomato, green pepper, Italian bread crumbs, white wine, cream, and parmesan cheese, then topped with shredded parmesan cheese and cracked pepper. Mushrooms are baked and served hot. 2pp 
Pasta with White Cream Sauce - Pasta smothered in white cream sauce. 
Penne Pasta Marinara- Pasta with homemade tomato sauce.
Cavatelli Pasta Tomato Cream Sauce with Sun Dried Tomatoes
Spinach Spanakopita 1pp
Toasted Ravioli with Marinara Sauce 3pp
BBQ Smoked Weenies 4pp
Bacon Wrapped Dates 2pp
Spinach Artichoke Dip with Tortilla Chips
BBQ Pulled Pork Sliders
Cold Items:
Turkey, Ham, and Cheese Dollar Roll Sandwiches 1pp
Assorted Cheeses and Salami Tray with Crackers
Assorted Crackers with Black Olive Pate
Smoked and Decorated Salmon
Bruschetta with Crostini
Red Pepper Roasted Hummus with Pita Chips
Assorted Fruit Tray- Fresh fruit in season, typically red grapes, green grapes, pineapple, oranges, cantaloupe, honeydew melon, and strawberries.   
Fresh Assorted Vegetable Tray with Dip- Broccoli, cauliflower, celery, cherry tomatoes, baby carrots, and tri-colored peppers with homemade creamy peppercorn dip. 
Assorted Bite Size Desserts-mini éclairs, Baklava, mini cream puffs, cookies, brownies, etc.…3pp
Choose 8 items 

Sandwich Menu:
Turkey, Ham, Roast Beef and Cheese Croissant Sandwiches cut in half with Mayo and Mustard on the side (all sandwiches will have all 3 meats on them) 1 whole sandwich pp
Sandwiches can also be prepared on Organic Soft Seed Bread
Assorted Fresh Fruit Tray
Vegetable Tray with Dip or Italian Salad with Creamy Peppercorn Dressing
Assorted Bite Size Dessert Tray
Bottled Water and Soda  

BBQ Menu :
BBQ Pulled Chicken  
BBQ Pulled Pork
Sliced Brisket
Guests will be served 3 ounces of each meat
Soft Sliced Buns
Baked Beans with Smoked Bacon
Buttered Corn
Cole Slaw
Other Available Side Dishes:
Pasta Marinara
Pasta Cream Sauce
Pasta Con Broccoli
Traditional Mac and Cheese
Sweet Buttered Cut Corn
Green Beans Almondine
Country Style Green Beans
Buttered Sweet Peas
Baby Buttered Potatoes
Au Gratin Potatoes

Fried Chicken Menu
Fried Chicken (white and dark meat) 2pp
Penne Pasta Marinara 
Buttered Corn
Cole Slaw
Potato Salad


Sack Lunch
4” Ham, Roast Beef, Turkey, and Cheese on Hoagie Bread
Bag of Potato Chips
Big Chocolate Chip Cookie
Crisp Apple
Mustard and Mayo Packet
Napkin

Box Lunch
Ham, Turkey, and Cheese Dollar Roll Sandwich
Italian Salad - romaine, red onions, black olives, grape tomatoes, mushrooms, peppers, and crushed black pepper 
Creamy Peppercorn, Parmesan Cheese and Croutons on the side
Big Chocolate Chip Cookie
Mustard and Mayo Packet
Cutlery Pack

Soup and Salad Menu
Chicken Caesar Salad
Soup (choice of: Chicken Noodle, Chicken and Rice, Clam Chowder, Creamy Potato, Cream of Broccoli, Minestrone)
Rolls and Crackers

Nourish Bowl
Organic Bone broth and organic chicken broth
Kale, broccoli, spinach, green cabbage, carrots, zucchini, yellow squash, Vidalia onion, Chicken, and Spices.
 
Fajita Bar
Soft Round Tortillas-2pp
Grilled and Cubed Chicken
Mexican Beef
Black Beans or Refried Beans
Mexican Rice
Shredded Cheese
Shredded Lettuce
Sour Cream
Nacho Chips 
Salsa

Mac and Cheese Bar
5 Cheese Mac and Cheese
BBQ Pulled Pork (gluten free)
Corn Chips
Shredded Cheese
Chopped Bacon
Chopped Chives
Sliced Black Olives
Fresh Frozen Peas
Sour Cream

Desserts Menu:
Tiramisu
Triple Chocolate Cake
Lemon Bundt Cake
Chocolate Bundt Cake
Italian Cream Cake
Red Velvet Cake
Pumpkin Pie, Cherry Pie, Apple Pie, Triple Berry Pie, Pecan Pie
Some pies are seasonal.
New York Style Cheesecake
Assorted Bite Size Desserts Tray–cookies, brownies, cream puffs, eclairs, fruit cookies, truffles, etc.
Assorted Cookie Tray

Brunch Menu:
Scrambled Eggs
Bacon
Sausage
Breakfast Ham
Breakfast Potatoes
Biscuits and Gravy
Mini Danish and Assorted Sweet Breads and Mini Muffins 
Fresh Fruit
Chicken Piccata
Roast Beef Bordelaise
Seasoned Rice and Quinoa 
Pasta Marinara 
Pasta con Broccoli
Pasta Carbonara
Pesto Pasta
Au Gratin Potatoes
Yukon Gold Mashed Potatoes
Garlic Mashed Potatoes
Amaretto Carrots
Green Beans Almondine
Country Green Beans with Bacon
Sauteed Vegetable Medley
Grilled Zucchini, Yellow Squash and Asparagus
Italian Salad with Creamy Peppercorn Dressing
Hawaiian Salad – Romaine and Iceberg Mix with Strawberries and Mandarin Oranges and Poppyseed Dressing
Stevie Salad – Romaine, Grape Tomatoes, Sunflower Seeds, Feta Cheese, Red Onion, Parmesan Cheese with Sweet Italian Dressing
Caesar Salad
Choose 10 items 


Disposable Chinette plates, clear plastic forks, knives, spoons, and dinner napkins are included in all the menus.
Any of the side dishes can be changed around.
Delivery and Server Charges are additional and to be paid by cash or check.
Dessert can be added to any menu.
Assorted canned soda and bottled water can be added.
For Buffet Service-China, silver, water goblets, table linens, and linen napkins can be added.
For Sit-Down Service-China, silver, water goblets, table linens, and linen napkins can be added. 



email info@tornatores.com   phone 314.574.1228

