
 
 

Antipasto 

 HALF TRAY FULL TRAY  

Sausage and Grapes 

pan roasted in wine and balsamic 

$60.00 $115.00 

   

Mushroom Caps 

baked with a lard and cracked      

pepper bread filling 

$65.00 $120.00 

   

Baked Figs  with Gorgonzola and  

Proscuitto 

$65.00 $120.00 

   

Potato Croquettes 

buttery garlic potatoes filled with 

melted mozzarella 

$35.00 $60.00 

   

Italian Crab Cakes 

served with pepperoncini sauce 

$70.00 per 

dozen 

 

   

Traditional Baked Clams 

baked with a sprinkle of fresh bread 

crumbs and herbs 

$60.00 $115.00 

   

Pulpo 

simmered in shallots and white wine 

broth  

$110.00 $200.00 

   

   

   

   

   

Please visit the Charcuterie page on our website                                                                       

to select fabulous cold antipasto board creations. 



 
 

Pasta 

 HALF TRAY FULL TRAY  

Lasagna Neapolitan Style  

with mini meatballs 

$70.00 $130.00 

   

Stuffed Shells (filled with spinach, 

scallions and fresh ricotta) 

$65.00 $120.00 

   

Homemade Manicotti $65.00 $120.00 

   

Penne Tre Figlio                               

(creamy pink mascarpone sauce and 

mini sausage meatballs) 

$70.00 $130.00 

   

Spaghetti Puttanesca $65.00 $120.00 

   

Sunday Sauce– Pasta, meatballs,       

sausage, braciole and cotenne 

$80.00 $150.00 

   

Linguine and Clams (red or white) $80.00 $150.00 

   

Linguine Pesto $60.00 $110.00 

   

Gnocchi with Gargonzola Sauce $65.00 $120.00 

   

All pasta trays include an additional container of sauce. 



 
 

 

 Soup ( 32 ounce container) 

 ) 

Italian Wedding Soup 

a marriage of vegetables and mini 

meatballs 

 $15.00 

   

Creamy Seafood Soup 

shrimp and crab with a splash of         

cognac and brandy 

 $20.00 

   

Pasta Fazool! 

traditional favorite 

 $15.00 

   

Salad 

Half Tray Full Tray 

Arugula and Heirloom Tomatoes $40.00 $65.00 

   

Endive and Fennel  

with citrus dressing 

$40.00 $65.00 

   

Garden Salad $35.00 $65.00 

   

   

   

   

   

   



 
 

 

Entree 
 HALF TRAY FULL TRAY  

Veal Marsala 

with baby bell mushrooms  

$70.00 $130.00 

   

Short Ribs and Polenta 

braised in Italian country wine 

$110.00 $200.00 

   

Chicken Francese 

lemon and wine sauce  

$70.00 $130.00 

   

Sausage and Peppers $70.00 $130.00 

   

Lollipop Lamb Chops 

Dijon and rosemary crust 

$110.00 $200.00 

   

Coconut and Basil Shrimp 

with balsamic apricot sauce 

$80.00 $150.00 

   

Stuffed Calamari with Linguine $70.00 $130.00 

   

   

   

   

   



 
 

 

Vegetables 
 HALF TRAY FULL TRAY  

   

Eggplant Parmigiana $65.00 $120.00 

   

Zucchini Boats 

filled with pancetta bread stuffing 

$65.00 $120.00 

   

Broccoli Rabe 

garlic and extra virgin olive oil 

$40.00 $75.00 

   

Carrots 

pan roasted in Italian honey and sea salt 

$40.00 $75.00 

   

Brussels Sprouts with Pancetta $65.00 $120.00 

   

Stuffed Artichokes $10.00 Each  

   

   

   

   

   

   



 
 

 

Desserts 
   

Carrot Cake  $40.00 

   

Seven Layer Rainbow Cookies  $55.00 

two dozen 

   

Ricotta Cheesecake  $45.00 

   

Struffoli Trays  $50.00  

two pound 

tray 

   

Cannoli  $55.00 

one dozen 

Rice Pudding  $50.00 

serves 10 

   

   

   

   

   

   

   

   
All desserts are baked fresh with the finest ingredients.  



 
 

 

 
 
 Only the very finest of ingredients are used and all dishes are prepared fresh 
the day of delivery. 
 
 All orders include fresh Italian bread, whipped herb butter and any needed 
additions such as lemons, grated cheese or dressing. 
 
 All pasta trays include a container of extra sauce. 
 
 Paper ware and serving utensils are available at a nominal fee. 
 
 Please place your order 7 days prior to your event.  
 
 All catering subject to sales tax; prices subject to change. 
 
 A 50% deposit is required on all orders.  Cash and credit cards accepted. 
Personal checks are not accepted.  
 
 Parties canceled after 72 hours before the event will forfeit deposit. 
 
 Please cover the tablecloth of your serving table with aluminum foil. Food 
should not be in the direct sunlight for a long period of time.   
  
 Racks, water trays and sternos are available upon request and require a         
deposit– must be returned within two weeks. 
  
 
 

Please email Catering@CamillesCooking.com to place an order.  


