
GRILLED NEW ZEALAND LAMB CHOPS   160. 
garlic & rosemary marinated w/ port wine demi glaze, garlic mashed potato & vegetable 

Woodbury 

516. 367. 1340 

catering menu 

VEGETABLE LASAGNA    45. / 85. 
layers of cheese, vegetables and pasta.  Served with tomato sauce 

ONION CRUSTED CHICKEN    99. 
marsala mushroom sauce, garlic mashed potato and vegetable 

PENNE ALA VODKA    65. 
sautéed shrimp, garlic, prosciutto,  tomato sauce, cream, parmesan and fresh basil 

PAN SEARED ST. PETER’S FISH    105. 
artichokes, sun dried tomato, lemon and wine. rice pilaf and vegetable 

GRILLED ASIAN SKIRT STEAK    125. 
ponzu marinade, garlic mashed potato, asparagus and tempura onion rings 

PAN ROASTED SALMON FILET    125. 
lemon dill buerre blanc, grape tomatoes ,asparagus and rice pilaf 

 requires min. of one day notice. trays serves 10 to 12 guests 

 ENTRÉE OF  YOUR CHOICE   P/A 
our chefs can prepare almost anything you desire with sufficient notice. 

entrees 

appetizers 

 LUMP CRAB CAKES ALA NICHOLAS (12PCS.)   49. 
 baby greens and remoulade   

       GRAFFITI BBQ WINGS (50 PCS.)   36.  
  spicy bbq with crudite and blue cheese  

VEGETBLE CHILI  36. 
 topped with cheddar, diced tomato, olives 

 and scallions, with crisp tortilla chips   



salad trays 

GOAT CHEESE CROSTINI    48 
crisp greens tossed in balsamic vinaigrette, goat cheese croutons, 
grape tomatoes, homemade spiced walnuts and dried cranberries  

MAMA LOO’S    48 
roasted chicken breast, napa cabbage, wontons, 

cucumbers and sesame soy dressing 

SIMPLE    36 
greens, grape tomatoes, cucumber, red onion 

and choice of dressing 

TROPICAL    44       
mandarin oranges, almonds, apples, raisins, 

sweet potato crisps and honey mustard    

 requires 30 minutes notice. trays serve 8 to 10 guests as salad course 

sandwich platters available 

we can prepare a selection and quantity specific to your needs  P/A 

 requires min. of one day notice. trays serves 10 to 12 guests 


