DEC2017A

CATERING MENU

BUILD YOUR
OWN MEAL!

Entrees

Veal Veal Parmigiana - $6

Veal Roast - Call for $Market Pricing
Veal Meatballs - $3.50 each

Chicken Breaded Chicken Breast - $6
Chicken Parmigiana - $6
Chicken Marsala - $7
(with mushrooms)

Lemon Chicken - $7
Roasted Chicken Legs - $3.50 each
Chicken Cacciatore - 1/2 tray $55 (12 ppl)

Full tray $110 (24 ppl)

Stuffed Chicken Breast - $10
(proscuitto and mozzarella)

Fish Frutti Di Mare (Calamari, Shrimp, Clams,
Mussels, Crab in a garlic tomato sauce)
1/2 tray (serves 10) $140
Full Tray (serves 20) $250

Steamed Mussels (Garlic Cream Sauce)
1/2 tray (serves 10) $85
1/2 tray (serves 10) $170

Baked Salmon or Shrimp and Scallop
Kabobs - Call for $Market pricing

Focaccia Pizza Pepperoni - $30
- authentic bread crust
rectangle party size

Specialty
Meats

Vegetarian - $30
Potato & Onion - $30
Agnello Arrosto (Lamb), Coniglio Arrosta
(Rabbit), Porchetta (Italian seasoned Pork
Roast), Roast Prime Rib of Beef, Whole
Roast Grade A Turkey.
- Call for availability and market pricing.

Specialty Arancini - Authentic Italian rice balls - sm $2.00
Items

each (min order req’d), lg $3.00 each

Sausage Cacciatore - 1/2 tray $55 (12 ppl)

Potatoes & Roasted Potato Wedges
$2.50
Vegetables
(costs pp) Parisienne Potatoes
$3.00
Peas & Mushrooms
$2.50
Baby Carrots $2.50
Rapini $3.00
Roasted Mixed Peppers
$1.00
Broccoli, Cauliflower and
Carrots Bouquet $3.00
Steamed Broccoli $2.00
Button Mushrooms $2.00
Sliced Mushrooms $1.00

Risotto Mushroom, Prima Vera, or
Asparagus.

1/2 tray $40 (12 ppl)
Full tray $80 (24 ppl)

Salads Garden Vegetable
$2.50 pp Spring Mix Balsamic
Chef or Caesar Salad
Mediterranean w/ Feta
Seafood Crab Salad
Penne Pasta w/ Feta
Fresh Fruit Salad
Creamy Coleslaw

Full tray $110 (24 ppl)

Potato Salad

Stuffed Peppers - $4.50 each

Quinoa w/ Pumpkin Seed
and Cranberry

Cabbage Rolls - $3.50 each

catering hotline

416-499-3467

TIC

N
AUTHE

PASTA

All menu prices subject to applicable taxes.
All menu subject to change without notice.
Deposit and advance notice required for most orders.

Choose a pasta
Made with fresh
Dora’s famous pasta
sheets and
LASAGNA! lean Canadian veal.
Half tray

Full Tray

Meat and
cheese

$

45

$

Vegetarian

$

Eggplant

$

45
50

$
$

95

90
100

Half tray

Tortellini stuffed with meat

$

Ravioli with 5 chesse stuffing

$

OR cheese

Gnocchi
Strozzipretti
Fettucini
Rigatoni
Penne

50
$
40
$
40
$
40
$
40
$
40

Canneloni (Veal or Ricotta)

Cold Platters
Our cold trays and deli

platters are packed with

value, variety and flavour

that will please any crowd!

Deli Meat and
Cheese - $7pp

$7pp

Bocconcini cheese with a
variety of olives, roasted
peppers and eggplant, and
proscuitto.

Sandwich Tray $5pp-$7pp

A variety of our spevialty
cold cuts on small buns.

Dessert Platters sm -$25, lg - $85

Fresh made selection
of cakes, pastries, and
cannolis are bound to add
a few bright smiles to your
meeting or party.

Breaskfast Platter

- $3pp

Assorted fruit, cream
cheese and cinnamon
danishes and strudels.

$

85

100
80
$
80
$
80
$
80
$
80

$

$

Add any sauce
*Alfredo sauce made with
35% real cream. (add $5*)
Authentic tomato sauce
using imported Italian
tomatoes.
Arrabiatta - has a little
spice kick!
Primavera - Olio and fresh
vegetable mixture.
Rose - tomato sauce
with cream.
Oil and garlic - olio.

$3.50 each

Drinks - don’t forget we also
have soft drinks for your
party including Brio, San
Pellegrino, Coke and most
other coke products.

Rocky’s Value Meal Planner

Assorted quality cold cuts
and authentic cheeses.

Antipasto Platter -

40

Full tray

for 30 or more people.

Vegetable Dip $3.50pp

A bouquet of fresh,
crunchy vegetables
cut into bit size shapes
wrapped around our cool
ranch dip.

Fruit Platter - $4pp
Market fresh fruit that
helps brighten up any
spread for your home or
office party.

Biscotti Platter $40kg

Assorted authentic
almond, amaretti and
shortbread biscotti.

Includes all 3 of:

ONLY

$20

N

PERSO

Veal Parmigiana - our fresh cutlets breaded and baked
Chicken Breast Fillets - tender white meat only
Breaded Eggplant - tasty and authentic

Your choice of 2 Pastas:
Penne with (red or rose sauce) vegetarian
Tortellini with cheese (vegetarian) with alfredo sauce, red or
rose sauce

Pasta primavera (small cut pasta with mixed vegetables)
Cavatelli pasta with rappini garlic and oil
Rigatoni with tomato sauce - regular or spicy

Your choice of 2 Vegetables:
Rappini with garlic
Roasted potatoes
Peas and sliced mushrooms
Baby carrots
Mixed vegetables - cauliflower/broccoli/carrots
Red and Green peppers
Mushrooms - roasted with olive oil

Also includes: assorted Italian pastries and cheesecakes,
bread and/or assorted dinner rolls, white and whole wheat,
including butter packets. Spring mix salad with Italian dressing.

