


ARTHUR AVENUE CATERERS Known for our authentic Italian cuisine, culinary

secrets and skills passed down from generations, Arthur Avenue Caterers mixes in new ideas with

treasured traditions and creates the perfect presentation of food, color and taste. Always maintaining

meticulous high standards and old European reverence for food and quality, we put heart and soul

into everything that leaves our kitchen. ﬁwﬁé

PARTY PLATTERS

ANTIPASTO MISTO

An assortment of Italian specialty meats, homemade & imported cheeses
NEW YORK STYLE OR

ITALIAN STYLE COLD CUT PLATTER

An assortment of sliced meats, & sliced cheeses—deli style

TUTTO VERDE

Grilled & marinated eggplant, zucchini, red peppers, carrots & portobello
mushrooms, served with imported olives & sun-dried tomatoes

VERDE CRUDO

A beautiful display of crudités—crisp seasonal vegetables with an
assortment of dips

DOLCE E PICANTE

An assortment of imported cheese served with fresh fruit & toasted focaccia

BASKET OF GOURMET FINGER SANDWICHES
An array of gourmet finger sandwiches served on specialty bread

FRESH MOZZARELLA PLATTER
Homemade fresh mozzarella served with sliced tomato, fresh basil & olive oil

GRILLED CHICKEN PLATTER
With broccoli & mustard sauce

OVERSIZED STUFFED BREAD BASKET
Homemade & stuffed with assorted meats, cheese & vegetables

SPECIALTY BREAD BASKET
With mixed focaccia, sun-dried tomato bread, pane di casa & breadsticks
served with olive spread

ELABORATE CARVING STATION
WITH CHEF AVAILABILITY

FARM FRESH TURKEY BREAST
Served with a rich brown gravy, stuffing, mashed potatoes & cranberry sauce

ROAST BEEF

ROAST LOIN OF PORK OR SPICY CALABRESE STYLE
Accompanied by apple chutney

FRESH HAM

Glazed, with fresh pineapple

FILET MIGNON

In natural gravy with fresh portobello mushrooms

RACK OF LAMB
Succulent lamb served with natural gravy

SMOKED SALMON
With caramelized onions in an amaretto sauce, or capers, onions,

& herbed mascarpone

POACHED SALMON
Made with a dijon mustard sauce

VITELLO ROLLATO

COLD HORS D’OEUVRES
CAPONATA
Eggp/ant, peppers, onions in a tomato-caper sauce

BRUSCHETTA
Chopped tomato & basil served on toast rounds

FRESH MOZZARELLA
With cherry tomatoes & basil

GARLIC CROUTON
With roasted eggplant, sun-dried tomatoes, basil & mozzarella

HONEY-ROASTED HAM OR TURKEY
On toasted crostini with orange glaze

TORTILLA PINWHEELS
Rolled with smoked salmon, goat cheese, red onions & capers

PROSCIUTTO & FIGS
With seasoned herb spread on focaccia toast (seasonal)




BITE-SIZE BREADED GOAT CHEESE BALLS
ROASTED PEPPERS

With smoked mozzarella on toasted crostini

ENDIVE WITH GORGONZOLA SPREAD
ASPARAGUS SPEARS

Fresh, steamed & wrapped in imported prosciutto di Parma
PROSCIUTTO & MELON

SHRIMP COCKTAIL

Large shrimp served with a one of a kind cocktail sauce

SHRIMP
With orange-herb sauce on toast points

SMOKED SALMON
With green scallion dressing on toast points

SEARED TUNA
With spicy guacamole sauce on crostini

FILET MIGNON
Marinated with wine & herbs on crostini

BRESAOLA WRAPS
Thinly sliced bresaola—dried filer mignon of beef—filled with mascarpone,
red peppers & fennel

RED SKIN POTATO CUPS
With caviar ¢ goat cheese or shrimp ceviche

BABY NEW POTATOES
With sour cream, dill & pancetta

DRIED FIGS WITH PROSCIUTTO & PARMIGIANO REGGIANO
With balsamic reduction dipping sauce (fresh fig seasonal)

GRILLED CHICKEN & BROCCOLI SPEDINI
Tasty grilled chicken & fresh broceoli on skewers, served with a honey
mustard dipping sauce

ANTIPASTO SPEDINI
SHRIMP SPEDINI WITH COCKTAIL SAUCE

SCALLOPS ON SPEDINI
With red peppers & bacon

MEATBALL SPEDINI
Made with 100% ground beef

BOCCONCINI SPEDINI
Mini-mozzarella with fresh tomato & focaccia

SPEDINI PLATTERS MAY BE COMBINED

HOT HORS D'OEUVRES
MOZZARELLA IN CARROZZA

BROILED MUSHROOM CAPS

With or without meat

EGGPLANT OR ZUCCHINI ROLLATINI
CRISPY FRIED BABY RAVIOLI

With tomato dip

RICE BALLS REAL SICILIAN STYLE
MINI RICE BALLS

RISOTTO PANCAKES

POTATO CROQUETTES

POLENTA

With wild mushrooms in a red sauce

INDIVIDUAL GOURMET PIZZA
With assorted toppings

VEGETABLE SPRING ROLLS

With spicy pear dipping sauce

STUFFED RIGATONI WITH MEAT OR VEGETABLES
PANZEROTTI

Lightly fried mozzarella pockets with tomato sauce

SWORDFISH KEBOBS

With coriander sauce

PIGS IN BLANKETS

Mini-franks in puff pastry with whole grain mustard
BOCCONCINI FRITTI

Fried baby mozzarella stuffed with prosciutto

CHICKEN PINWHEELS
Stuffed with asparagus, mozzarella & prosciutto in lemon-butter

MINI SPANAKOPITA OR TIROPITA
Greek spinach pie, or cheese pie in phyllo pastry sauce

BUFFALO CHICKEN WINGS
With spicy hot sauce, accompanied by blue cheese dressing & celery sticks

FRIED BABY ARTICHOKES

With basil-mascarpone dipping sauce













