BE A GUEST AT YOUR NEXT DINNER PARTY

A Consultant will help you plan your perfect menu...

Then leave the rest to us!
We’'ll do the shopping — cooking — then deliver the prepared food ready to be
served to suit your personal party style.
And there’s more...
You can also add our “Personal Touch” services.

We’'ll not only deliver your perfect meal — but we will also serve it to your guests —
then pack up and store any leftovers before we clean up and leave.
Dinners can be served buffet style in chafing dishes
Prepared Individual Plates
Or
Family Style

Catering Requests can only be honored anywhere on Staten Island and within a 20 mile
radius of Staten Island.

SAMPLE MENUS

APPETIZERS:
e Moo Shu Wontons — Crispy wonton shells filled with an Oriental pork mixture.
o Seafood Cigars — A spicy blend of shrimp and scallops wrapped in a flaky pastry crust.
SALAD:
e Mixed Baby Greens - with grilled shrimp and calamari. Tossed with Aunt Viv's original
dressing and topped with almonds and cranberries.
PASTA:
e Orrecchiette — with grilled vegetables in a creamy garlic sauce.
ENTREE:
o Pork Tenderloin — with apples, in a cider sauce. Complimented with Green Beans
Almondine
DESSERT:
e Cream Puff Ring — with French Vanilla Cream and Chocolate Covered Strawberries.

OR

APPETIZERS:
e Sautéed Seafood Salad — King Crab, Lobster, Shrimp, Scallops and Calamari sautéed in
a garlic butter sauce with fresh basil.
e Baked Clams Oreganato
SALAD:
e Classic Creamy Caesar with toasted croutons.
PASTA:
e Linguini - in a spicy fresh Clam Sauce with Littleneck Clams.
ENTREE:
e Tilapia Filet —with a crabmeat stuffing.
DESSERT:
e Eclairs — with creamy cannolli filling.



OR

APPETIZER:
e |talian Antipasto Salad — chopped Italian meats and cheeses tossed with artichoke
hearts, olives, roasted red peppers & mushrooms in light vinaigrette.
PASTA:
e Ditalini — with peas, onions and tomato.
ENTREE:
e Chicken Marsala — with fresh mushrooms. Served with roasted red potatoes and
asparagus in a light hollandaise sauce.
DESSERT:
e Aunt Viv's assorted cookie tray

OR
APPETIZERS:

o Toasted Garlic Baguette — with fresh Buffalo Mozzarella and Bruschetta
o Stuffed Mushrooms — with a sausage filling

SALAD:

e Pear & Endive with cranberries and goat cheese
SOUP:

e Creamy Onion — with cheddar biscuits
ENTREE:

e Eggplant Rollatini - served with fresh green beans and sautéed zucchini.
DESSERT:
e Apple and Raisin Tarts — baked in a flaky pastry crust.



