MENU 1

CHICKEN CACCIATORI
BAKED CHICKEN
EGGPLANT PARMESAN
SAUSAGE & PEPPERS
ITALIAN MEAT BALLS
LASAGNA ANY TYPE
STUFFED PEPPERS
RAVIOLI MEAT OR CHEESE

Side items Choose Two

STUFFED SHELLS
BAKED ZITI

RISOTTO ITALIANO
GOURMET TORTELLINI
RICE PILAF

WHITE & WILD RICE

BAKED SPAGHETTI

RAVIOLI (cheese, meat, spinach or mushrooms)
ROITELLI WITH BROCCOLI

ITALIAN ROASTED POTATOES

DILATE WITH CAULIFLOWER

PENNE’ PASTA MARINARA

POTATOES & BROCCOLI RABI

PENNE, GREEN BEANS AND SAFFERON
FETTUCCINI ONION CREAM BLACK OLIVES
PASTA WITH CAULIFLOWER AND GRUYE’RE
FARFALLE WITH HAM & SPNIACH CREAM

Domunion Catelrilng
114 N. University Drive
Pembroke Pines, Fl 33024

954-4378030
excitingparty.com

MENU 3.

EGGPLANT & TOMATO ROLLS LOIN OF PORK TUSCANY
BREAST OF CHICKEN PARMESAN VEAL PARMESAN

BREAST OF CHICKrEN MARSALA VEAL MARSALA
oSG

SEEE BROCCOLI VEAL FRANCHISEE

BEEF TIPS PIZZIOLA VEAL TIPS AL VERDE
SAUSAGE STUFFED ZUCCHINI SAVORY PORK CHOPS
STUFFED SWEET PEPPER BOATS FILET MIGNON (ADD $6.00 EA)
SIRLOIN STEAK
SALAD CHOICES P1ZZIOLA

CAESAR SALAD

ANTIPASTO SALAD (ADD .50 PER GUEST)
MIXED GREEN SALAD

SPINACH SALAD

ATHENIAN SALAD

HEARTS OF PALM SALAD (ADD $.50 PER GUEST)

VEGETABLES Choose one

STEAMED BOUQUET FRESH VEGETABLES
CREAMED SPINACH

STUFFED TOMATO (ADD .50 EA.)
STEAMED ITALIAN VEGETABLES
GLAZED BABY BELGIAN CARROTS
GREEN BEANS ALMANDINE
BUTTER SQUASH CASSEROLE
SAUTEED ZUCCHINI

BLACK BEANS
CALL FOR ADDITIONAL LISTS
MENGE’ OF STEAMED VEGETABLES




MENU A: $13.95 MENU B: $15.95 MENU C: $17.95

CHOOSE ONE SALAD LIST
CHOOSE ONE SALAD LIST CHOOSE ONE SALAD LIST1
CHOOSE TWO ENTREES FROM CHOOSE I ENTREE FROM MENU 3
CHOOSE TWO ENTREES FROM MENU 20R 1 &ONE FROM MENU 2 OR 1
MENUI
CHOOSE ONE SIDE FROM LIST CHOOSE ONE SIDE FROM LIST
CHOOSE TWO SIDES
FROM LIST CHOOSE ONE VEGETABLE FROM CHOOSE ONE VEGETABLE FROM LIST

LIST

CHOOSE ONE VEGETABLE FROM LIST

Set-up fee $150.00; Includes buffet tables, buffet linens, buffet decorations, chafers, sterno, plastic ware,
napkins, use of truck, fuel, tolls if any, cleaning chemicals and paper goods.

Service fees are charged for the time on your site to include set-up, clean-up and break-down of event:
The fees include minimum salary for attendants, staffing time, uniforms, workers comp and other HR ex-
penses, loading time, meals, travel to event and back to shop, loading, unloading and cleaning of equipment.

Bartender $30.00 per hour

Chef / Manager $30.00 per hour
Servers $27.00 per hour

Add $2.00 per guest under 100 guests
Prices valid Until December 31, 2008

Optional Hors D’oeuvres served one hour 5 types $6.00



