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Appetizers

Prosciutto and Melon  Bite size pieces of ripened melon topped with Imported Parma 
Prosciutto.  Small Tray $45.00 v Large Tray $75.00

Speck Wrapped Mozzarella Balls  Bite size mozzarella balls wrapped in a thin slice of 
Imported Speck (a smoked, cured Italian Ham).  Small Tray $40.00 v Large Tray $90 .00 

Prosciutto Wrapped Asparagus  Thinly sliced Imported Prosciutto wrapped around 
tender roasted asparagus spears. $30.00 Small Tray (25 spears)  $60.00 v Large Tray (50 
spears) or order per piece $1.20/each

Arancini  A traditional Italian dish of crispy, fried risotto balls with a cheesy filling.  
Can be served with a side of marinara at additional cost. $3.50/each

Caprese Skewers  Individual skewers of mozzarella balls, grape tomatoes, fresh 
basil, finished with a balsamic glaze. $1.00/each  One Skewer  v $2.75/each  Large Skewer

Chicken Caprese Skewers  Individual skewer of our marinated Key West Chicken, 
mozzarella balls, grape tomatoes and fresh basil.  $1.50/each  Single Skewer 
(one bite size piece of  chicken) v $3.60/each Large Skewer (3 bite size pieces 
of  chicken)

Antipasto Skewers  Individual skewer of mozzarella balls, cheese tortellini, olives, grape 
tomatoes, salami, pepperoni, basil.  $1.99/each  Small Skewer v $2.99/each Large Skewer 

Steak Tip Skewers  Bite size piece of our grilled Steakhouse marinated tip, onion, red and 
green peppers. $2.50/each

Charcuterie Platter  Fine selection of imported and domestic dry cured meats, 
accompanied with olives and peppers. $60.00  Small Platter (feeds up to 15) v $120.00  
Large Platter  (feeds up to 30)

Cheese & Cracker Platter  Fine selection of imported and domestic cheese 
accompanied by crackers and your choice of olives, or fruit. $55.00  Small Platter 
(feeds up to 15) v $110.00 Large Platter (feeds up to 30)

Antipasto Platter  Traditional Italian Antipasto platter of dry cured meats, olives, stuffed 
peppers and marinated mushrooms, artichokes hearts. Selection based on seasonal availability. 
Small Tray $60.00 (feeds up to 15) v Large Tray $120.00 (feeds up to 30)

Bruschetta   Our freshly baked baguette, sliced thin and toasted and topped with a spicy olive 
tapenade or fresh tomato basil garlic. Small tray $15.00 (approx 15 pcs) v Large Tray $45.00 
(approx 45 pcs)

Stuffed Baby Bella Mushrooms  Baby portabella mushrooms stuffed with 
spinach, red peppers, breadcrumbs, garlic and feta cheese. $1.75/each
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Salads

Garden Salad  Romaine Lettuce, cucumbers, red onions, grape tomatoes, 
shredded carrots with your choice of dressing on the side. (Italian, Ranch, Greek)
Small Tray $35.00 v Large Tray $85.00

Caesar Salad  Romaine lettuce, Italian seasoned croutons, shredded parmesan cheese 
tossed in a creamy Caesar dressing. (anchovies optional at additional price)
Small Tray $35.00 v Large Tray $85.00

Caprese Salad  Bite size mozzarella balls, grape tomatoes and fresh basil tossed with an 
Italian vinaigrette.  Small Tray $55.00 v Large Tray $165.00

Broccoli Salad  Broccoli florets, grape tomatoes, red onion and feta cheese tossed in a 
creamy Greek dressing. Small Tray $30.00  v Large Tray $90.00

Veggie Power Mix Salad  A colorful blend of six superfoods: broccoli stalks, 
kohlrabi, Brussel sprouts, kale, radicchio and carrots simply tossed with extra virgin olive oil, 
kosher salt and white balsamic vinegar. 
Small Tray $25.00 v Large Tray $75.00

Kale Salad  Chopped kale, shredded carrots and thinly sliced red onion tossed in our 
homemade roasted garlic parmesan dressing. 
Small Tray $20.00 v Large Tray $60.00

Potato Salad  Our popular potato salad made with red bliss potatoes, applewood smoked 
bacon and red onions. Small Tray $40.00 v Large Tray $120.00

Summertime Pasta Salad  Pasta, shredded carrots, grape tomatoes, red, green and 
yellow peppers, black olives, cucumbers, red onion tossed with an Italian vinaigrette. 
(Vegetable selection based on seasonal availability) 
Small Tray $45.00 v Large Tray $135.00

Italian Pasta Salad  Pasta, grape tomatoes, salami, pepperoni, provolone cheese, black 
olives tossed with an Italian vinaigrette. Small Tray $55.00 v Large Tray $165.00

Pesto Orzo Salad  Orzo and grape tomatoes tossed in our homemade pesto sauce. 
Small Tray $60.00 v Large Tray $180.00

Macaroni  Salad  A huge customer favorite - cavatappi pasta with finely diced celery and red 
onion tossed in a creamy dill dressing. 
Small Tray $35.00 v Large Tray $105.00

PLEASE NOTE:   Small trays feed 8-10, large trays feeds up to 30, unless otherwise 
specified (a small tray is 1/3 the size of  a large tray. Order 2 small trays to feed up to 20)

“There is no love sincerer than the love of food.”
George Bernard Shawe
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Entrees

Chicken Wings  Your choice of our popular oven-roasted chicken wings 
(hot, teriyaki, or Key West marinated). 
$35.00 Small Tray (approx 6 lbs, feeds 8-10) v $110.00 Large Tray (approx 18 lbs, 
feeds up to 30)

Grilled Chicken   Your choice of one of our delicious marinated boneless 
chicken breasts, Key West, Lemon Pepper, Cajun, Armando’s Original, Cilantro Lime, 
Teriyaki, or plain breast with salt & pepper,  grilled and sliced thin.  
Serve it over our Garden Salad or Caesar Salad for a light and healthy option. 
$6.99/lb (suggested .30-.50 lbs/pp)

Grilled Steak Tips  Bite size pieces of our delicious marinated steak tips grilled to your 
liking.  Serve it alongside our Garden Salad or Caesar Salad.  
$15.99/lb (suggested .30-.50 lbs/pp)

Grilled Steak Tips with Peppers and Onions  Bite size pieces of our delicious 
marinated steak tips grilled to your liking along with sautéed red  & green peppers and onions.
$16.99/lb (suggested .30 -.50 lbs/pp)

Beef  Pinwheels  Your choice of Beef Florentine-tender beef pinwheels, stuffed with spinach 
and provolone cheese or Al Capone pinwheels-tender beef pinwheels stuffed with a selection of 
imported Italian cold cuts and provolone cheese.  
$16.99/lb

Pulled Pork  Our special seasoned pork shoulder slow-cooked until it is fork-tender and 
finished with our Grillmaster barbeque sauce.  Top it off with cole slaw for the ultimate slider!
Small Tray $55.00 v Large Tray $165 

Chicken Cordon Bleu  Boneless Breast of Chicken stuffed with Boar’s Head Deluxe Ham 
and Imported Swiss Cheese baked, sliced and drizzled with a Dijon cream sauce. 
$14.00 each

Roast Beef  with Gravy  Our popular house-seasoned roast beef, slow-cooked, thinly 
sliced and topped with rich beef gravy. 
$9.99/lb

“You don’t need a silver fork to eat good food.”
 Paul Prudhomme r
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Side Dishes

Twice Baked Potatoes  Idaho potatoes “twice baked” with cheddar cheese, chives 
and bacon. $5.00/each

Roasted Potatoes   Red bliss potatoes roasted in olive oil and Italian herbs.
Small Tray $20.00 v Large Tray $60.00

Macaroni & Cheese  Cavatappi pasta baked in a cheesy cream sauce.
Small Tray  $40.00 v Large Tray $120.00

Rice Pilaf  A simple long grain white rice pilaf.
Small Tray $35.00 v Large Tray 105.00

Roasted Asparagus  Asparagus spears roasted in olive oil, salt and pepper.
Small Tray $45.00 v Large Tray $135.00

Green Bean Armandine  Green beans cooked until tender crisp and tossed with olive oil, 
salt, pepper and toasted sliced almonds. 
Small Tray $30.00 v Large Tray $90.00

Roasted Butternut Squash  Butternut Squash roasted with dried cranberries, pecans, 
brown sugar and cinnamon. 
Small Tray $35.00 v Large Tray $105.00

Sautéed Corn, Bacon and Scallions   Sweet corn kernels sautéed with bacon, 
red pepper flakes and scallions make a delicious smoky side dish. A huge customer favorite! 
Small Tray $45.00 v Large Tray $135.00

Roasted Mushrooms   Sliced white mushrooms roasted with olive oil, salt, pepper 
and herbs.
Small Tray $20.00 v Large Tray $60.00

Roasted Seasonal Veggies  A selection of seasonal vegetables (red peppers, yellow 
peppers, broccoli, asparagus, zucchini, and summer squash) roasted in olive oil, salt, pepper 
and herbs.
Small Tray $35.00 v Large Tray $105.00

Cole Slaw   Shredded green cabbage, red cabbage, and carrots dressed in a tangy sauce.
Small Tray $25.00 v Large Tray $75.00

“You gotta taste this!”
Armando Bucciarellie
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Classic Italian Dishes

Chicken Parmesan “Pollo alla Parmigiana” Italian seasoned chicken cutlets 
topped with our marinara sauce and melted mozzarella cheese. 
Small Tray (serves up to 6) $35.00 v Large Tray (serves up to 18) $85.00

Chicken Marsala “Pollo alla Marsala” Tender pieces of boneless chicken breast sautéed in 
a sweet Marsala wine sauce, Imported Prosciutto and mushrooms tossed over pasta. 
Small Tray $55.00 v Large Tray $165.00

Meatballs in Marinara  Our delicious homemade meatballs simmered in marinara sauce. 
Small Tray $55.00 v Large Tray $165.00

Eggplant Parmesan “Eggplant alla Parmigiana” Tender, breaded eggplant cutlets topped 
with marinara sauce and mozzarella cheese.  
Small Tray $40.00 v Large Tray $120.00

Sausage Pepper Onions  Our homemade sweet Italian sausage sautéed with red peppers, 
green peppers, onions and a touch of garlic. 
Small Tray $40.00 v Large Tray $120.00

Lasagna  Pasta layered with special prepared ricotta cheese, our homemade marinara and 
topped with plenty of mozzarella cheese.  
Small Tray $45.00 v Large Tray $135.00 (For an additional $10.00, add ground beef 
& sweet Italian sausage for a Ricotta & Meat Lasagna) 

Pasta in Marinara  Pasta tossed in our homemade marinara sauce.  
Small Tray $25.00 v Large Tray $75.00

Pasta Primavera  Pasta tossed with a seasonal selection of vegetables in a light chopped 
tomato and garlic sauce, topped with parmesan cheese.
Small Tray $45.00 v Large Tray $135.00

Penne Alla Vodka  Penne pasta in a tomato vodka cream sauce.
 Small Tray $30.00 v Large Tray $90.00

Penne All Arrabbiata  Penne pasta with chopped tomatoes, herbs, pancetta and spicy 
sausage.  Small Tray $55.00 v Large Tray $165.00

Chicken Ziti  Broccoli  Tender pieces of boneless chicken breast and broccoli sautéed 
in olive oil, garlic and tossed with pasta and parmesan cheese.
Small Tray $40.00 v Large Tray $120.00

Shrimp Scampi  Large Shrimp sautéed in garlic and butter and tossed with linguini.
Small Tray $65.00 v Large Tray $195.00

PLEASE NOTE:  Small trays feed 8-10, large trays feeds up to 30, unless otherwise 
specified (a small tray is 1/3 the size of  a large tray. Order 2 small trays to feed up to 20)
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Sandwich and Deli Platters

Sandwich Platter  Your choice of cold sandwiches off our sandwich menu.  Sandwiches 
can be cut into halves or thirds to form finger sandwiches.  Bread options are Italian Stick, Olive 
Oil Ciabatta, Multi-Grain Ciabatta, and wraps. Toppings (tomatoes, pickles, onions, lettuce, 
banana peppers) can be on the sandwiches or arranged on a separate platter. 
Platter is priced per sandwich. Approximately  five sandwiches fit on a large tray. If serving as finger 
sandwiches, estimate 1-2 pieces per guest.   

Deli Platter  A selection of Boar’s Head and Imported Italian cold cuts and cheese, rolled on a 
platter with toppings of tomatoes, pickles, sliced red onions and  banana peppers (optional).  
You choose the selection of cold cuts and cheese. 
Small Platter $50.00 (2 lbs meat, 1 lb cheese)
Large Platter $100.00 (5 lbs meat, 2 lbs cheese)

Sandwiches on Snowflake Rolls
• Chicken Salad - Bucciarelli’s popular chicken salad with green apples and dried cranberries.
• Egg Salad - A delicious and traditional egg salad with chives.
• Lemon Pepper Chicken Salad - A simple and savory chicken salad made with our lemon pepper                    
    marinated chicken breast, celery and mayonnaise.                   
       
Wraps - Plain, Wheat, Spinach, Tomato, or Garlic & Herb
Your choice of:
• Boar’s Head cold cuts & cheese with toppings
• Chicken Salad with green apples & dried cranberries 
• Lemon Pepper Chicken Salad
• Chicken Caesar Salad - chopped Romaine lettuce, grilled chicken, croutons, shredded   
     parmesan cheese in a creamy Caesar dressing.
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Corporate Catering

Bucciarelli’s has a long history of catering for corporate clients. Standard menus for 
luncheon and dinner meetings have very minimal lead time requirements...often  
accommodating “same day” service. If you are planning a larger or more detailed function, 
call us to help set up and coordinate the menu and all the necessary details.

Popular selections for our corporate clients include Sandwich Platters, Deli Platters,
Cheese & Cracker Platters, Antipasto Platters, Grilled Chicken and Steak Tips with Side Salads. 
Or feel free to choose any selection off our menu...and don’t forget the dessert!
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Desserts

Cookies  
Chocolate Chip, Sugar, Peanut Butter, Molasses, Oatmeal Raisin
     Small Platter (10 cookies) $20.00
     Large Platter (30 cookies) $60.00

Brownies      Small Platter (10 cookies) $20.00
     Large Platter (30 cookies) $60.00

Mini Pastries 
Choose between cream pastries or flaky pastries:
Cream Pastries - An assortment of cream puffs, eclairs, cannolis, whoopie pies
Flaky Pastries - An assortment of turnovers, cinnamon sticks, raspberry twists
     Small Platter (12 pastries) $24.00
     Large Platter (35 pastries) $70.00

Whoopie Pies  
Assorted flavors of mini whoopie pies from Chococoa Baking Company
     Small Platter (12 whoopie pies) $24.00
     Large Platter (36 whoopie pies) $70.00

Italian Cookies     Small Platter $20.00
     Large Platter $60.00

Cupcakes      Chocolate or Vanilla $2.49/each

Cakes       Chocolate, Vanilla, Marble $15.95
       Red Velvet $24.95

Boston Cream $15.95

Carrot Cake     Single layer, serves 6-8 people $20.00
    Double layer, serves10-12 people $20.00

8” Double fully frosted, serves 10-12 people $25.00

Muffins and Scones are also available                    Assorted Scones $2.99/each
for any breakfast catering orders      Assorted Mini Muffins $1.29/each
      
Cannolis    Mini ricotta and chocolate chip $1.29/each
    Large ricotta and chocolate chip $2.99/each 
  

“A party without a cake is just a meeting.”
Julia Childe


