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Qold

cAnlpasts

Small 8-10 ¢ Medium 12-18 e Large 18-22

SIGNATURE ANTIPASTO PLATTER
Imported Prosciutto, homemade dry Sausage, homemade Soppressata,
Pepperoni, homemade Roasted Peppers, assorted Olives,
homemade marinated Mozzarella, & assorted Auricchio Provolone

SMALL $70.00 MEDIUM $90.00 LARGE $135.00

MARINATED ANTIPASTO PLATTER
Homemade Roasted Peppers, homemade Grilled Eggplant, homemade marinated
Mozzarella, assorted Olives, marinated Artichokes Hearts, marinated Mushrooms,
marinated Stuffed Hot Peppers & Sundried Tomatoes

SMALL $70.00 MEDIUM $90.00 LARGE $135.00

ASSORTED CHEESE PLATTERS
Imported and domestic cheeses served with crackers & grapes

SMALL $65.00 MEDIUM $85.00 LARGE $130.00

OUR HOMEMADE BRUSCHETTA PLATTER
Ripened Plum Tomatoes, diced, with Red Onions & basil on
a platter with our homemade Garlic Toast

SMALL $45.00 MEDIUM $55.00 LARGE $75.00




OUR HOMEMADE FRESH MOZZARELLA & TOMATO PLATTER
Our famous homemade fresh Mozzarella, sliced, with vine ripened Tomatoes
arranged on a platter with fresh basil & Italian seasoning
— Can be made with Roasted Peppers in the center for an additional charge —

SMALL $60.00 MEDIUM $80.00 LARGE $100.00

CRUDITE (RAW VEGETABLES) PLATTER
Arrangement of garden fresh Vegetables, Broccoli, Cauliflower, Mushrooms, Celery,
Carrots, Cherry Tomatoes, Red Peppers, with our homemade French Onion Dip

SMALL $40.00 MEDIUM $55.00 LARGE $70.00

GRILLED VEGETABLE PLATTER
Arrangement of our homemade mixed Grilled Vegetables,
Grilled Eggplant, Grilled Mushrooms & Grilled Artichoke Hearts

SMALL $60.00 MEDIUM $80.00 LARGE $100.00

JUMBO SHRIMP COCKTAIL PLATTER
Grilled Jumbo Shrimp with our homemade zesty cocktail sauce & lemon wedges

SMALL (30) $75.00 MEDIUM (60) $140.00 LARGE (90) $199.00

OUR HOMEMADE STUFFED BREAD PLATTER
Baked, homemade Suprimo Breads, Eggplant, Spinach & Broccoli
— Breads are sliced & arranged on platter —

SMALL $65.00 MEDIUM $80.00 LARGE $95.00

ROASTED PEPPERS APPETIZER
Homemade Roasted Peppers rolled with our homemade fresh Mozzarella
& Sundried Tomatoes arranged on a platter

$16.99/ LB (Minimum 3Ibs)

GRILLED EGGPLANT APPETIZER
Homemade Grilled Eggplant rolled with Goat Cheese & Imported Parma Prosciutto

$16.99/ LB (Minimum 3Ibs)

CHERRY TOMATOES & CILIEGINE MOZZARELLA SKEWERS
Cherry Tomatoes & Cherry-sized Mozzarella Balls with basil, served on a mini skewer

$16.99/ LB (Minimum 31bs) ]



OCold Cut
Slalless

AMERICAN STYLE
Boars Head Ham, homemade Turkey Breast, homemade Roast Beef,
Genoa Salami, Finlandia Swiss & American Cheese

Accompanied with Potato Salad, Macaroni Salad, Cole Slaw, Pickles, Olives, Mustard & Mayonnaise & Rolls

$14.95 PER PERSON e 10 PERSON MINIMUM
(You may also choose the cold cuts of your liking)

ITALIAN STYLE
Imported Prosciutto, Imported Soppressata, Ham Capicola, Mortadella & Provolone Cheese

Accompanied with Tossed Green Salad, Potato Salad, Macaroni Salad, Cole Slaw, Pickles,
Olives, Mustard & Mayonnaise & Rolls

$16.95 PER PERSON e 10 PERSON MINIMUM

WRAPS & HERO PLATTER
Assorted specialty Wraps & hearty hero Sandwiches, cut in half & arranged beautifully
on platters, served with Mayonnaise, Mustard & Balsamic Vinegar Dressing

$14.99 PER PERSON e 10 PERSON MINIMUM

SANDWICH PLATTER BUFFET
Served with Potato Salad, Macaroni Salad, Cole Slaw, Pickles, Olives,

Potato Chips, Mustard & Mayonnaise _—
e e
$15.99 PER PERSON e 10 PERSON MINIMUM %




MINI CHEESE RICEBALLS

MINI ARANCINI (Traditional Riceballs)
POTATO CROQUETTES
MOZZARELLA STICKS
PROSCIUTTO BALLS

SPINACH BALLS

HOT APPETIZER SAMPLER

Assortment of Mini Riceballs, Mini Arancini, Potato Croquettes,
Mozzarella Sticks, Prosciutto & Spinach Balls

FRIED CAULIFLOWER

FRIED BROCCOLI

FRIED ZUCCHINI

FRIED RAVIOLI

MOZZARELLA IN CAROZZA
BUFFALO WINGS (BBQ, Sweet, Teriyaki)
CHICKEN TENDERS

BEEF SWEDISH MEATBALLS

Served with brown gravy or duck sauce

TURKEY SWEDISH MEATBALLS

Served with brown gravy or duck sauce

Y2 (6-8)
$50

$50
$50
$50
$50
$50
$50

$50
$50
$50
$50
$50
$50
$50
$55

$55

Full (12-15)
$95

$95
$95
$95
$95
$95
$95

$95
$95
$95
$95
$95
$95
$95
$100

$100
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¥ (6-8) Full (14-16)

STUFFED MUSHROOMS $50 $95
STUFFED RED BELL PEPPERS (Vegetable) $50 $95
STUFFED ITALIAN PEPPERS WITH SAUSAGE $50 $95
STUFFED ITALIAN PEPPERS WITH HOT SAUSAGE $50 $95
STUFFED POBLANO PEPPERS WITH HOT SAUSAGE $50 $95
STUFFED ZUCCHINI $50 $95
HOT ANTIPASTO SAMPLER $50 $95
An assortment of choices above

FRIED CALAMARI $50 $95
BAKED CLAMS (1/2 tray 3 doz  Full tray 6 doz) $50 $95
FRIED SHRIMP $28.99 LB.

Homemade 9

Soccacia Szza o

PLUM TOMATO, FRESH MOZZARELLA & BASIL $25 $45

PLUM TOMATO, ANCHIOVES, OLIVES, $30 $50
PARMIGIANO CHEESE, ONIONS & BASIL

ROSEMARY, OLIVE OIL, GARLIC & PARMIGIANO CHEESE $25 $45

BROCCOLI RABE, FRESH MOZZARELLA, $30 $50
OLIVES & PLUM TOMATO
ROASTED EGGPLANT, FRESH MOZZARELLA, $30 $50

PLUM TOMATO & BASE- ;




Party

Senss 4

THE AMERICAN
Boars Head Ham, Homemade Roast Beef, homemade Turkey, Genoa Salami,
Swiss Cheese, Lettuce & Tomato

$25.99 PER FOOT

THE I'TALIAN
Prosciutto, Mortadella, Boars Head Ham, Soppressata, Provolone, Lettuce & Tomato

$25.99 PER FOOT

THE CLASSIC CHICKEN
Our Seasoned Chicken Cutlets with our homemade fresh mozzarella & Roasted Peppers

(Also available as grilled)
$25.99 PER FOOT

THE EGGPLANT HERO
Fried Eggplant with our homemade fresh Mozzarella, Roasted Peppers & basil

$25.99 PER FOOT e CAN BE MADE WITH GRILLED EGGPLANT (+$2.00 PER FOOT)

GRILLED VEGETABLE HERO
Fresh mixed Grilled Vegetables with our homemade fresh Mozzarella

$25.99 PER FOOT

All heroes include:
Potato Salad, Macaroni Salad, Cole Slaw, Mayonnaise, Mustard,

Balsamic Vinegar dressing, Pickles & Olives.




Specialty
Ferves

THE A&S I'TALIAN SPECIAL
Imported Prosciutto, Boards Head Ham, Hormel Pepperoni & handmade
Soppressata, topped with homemade fresh Mozzarella & fresh Roasted Peppers

$29.99 PER FOOT

IL CLASSICO
Imported Prosciutto, homemade fresh Mozzarella, beefsteak tomato & basil

$35.99 PER FOOT
1Ib. Salad per foot

All heroes include: Potato Salad, Macaroni Salad, Cole Slaw, Pickles,
Olives, Mayonnaise, Mustard & Balsamic Vinegar dressing

*No Substitutions
f

Green

Salads

TOSSED SALAD
Chopped Romaine & Iceberg Lettuce with Tomatoes, Onions & Cucumbers

SMALL $30.00 LARGE $45.00

TRI COLOR SALAD
Radicchio, Endive & Arugula with Balsamic Vinaigrette

SMALL $35.00 LARGE $50.00

BLUE CHEESE & WALNUT SALAD
Mesclun Greens with dried Cranberries, Walnuts & crumbled Blue Cheese

SMALL $35.00 LARGE $45.00

CAESAR SALAD
Fresh Romaine salad tossed with homemade Croutons, Parmigiano Cheese
& our homemade Ceasar dressing

SMALL $35.00 LARGE $45.00

A&S SPECIAL SALAD
Fresh Romaine salad topped with Grilled Portobello Mushrooms, Onions & Tomatoes

SMALL $35.00 LARGE $50.00




Cold

RAVIOLETTE SALAD

Cheese-filled baby Ravioli tossed with Scallions, Sundried Tomatoes & Balsamic Vinaigrette

PENNE PASTA & PESTO SALAD
With Sundried Tomatoes & toasted Pignoli Nuts

FUSILLI PASTA & OUR HOMEMADE SMOKED MOZZARELLA

Tossed with Roasted Peppers, Tomatoes & basil

PENNE PASTA & FRESH SHRIMP SALAD

With Scallions, Plum Tomatoes, Asparagus & Sundried Tomatoes in Balsamic Vinaigrette

RIGATONI PASTA & FRESH GRILLED CHICKEN

Tossed with Grilled Zucchini, Plum Tomatoes & basil with Vinaigrette dressing

ITALIAN FRESH STRINGBEAN SALAD
With Red Skin Potatoes, Red Onions & Peppers

TORTELLINI SALAD

Cheese-filled tortellini tossed with Red Onion, Peppers & mixed Vegetables

GREEK SALAD
Spiral pasta with Feta Cheese, Black Olives & Red Onions

FARFALLE ALLO GRECO

Bowtie pasta with Feta Cheese, Sundried Tomatoes & Spinach

Small
$50

$50

$50

$60

$50

$45

$50

$55

$55

Large
$95

$95

$95

$100

$95

$85

$85

$90

$90
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TRADITIONAL BAKED ZITI WITH MEAT
CHEESE BAKED ZITI
BAKED STUFFED SHELLS (Cheese or Spinach)

STUFFED RIGATONI WITH HOMEMADE MEAT SAUCE
(Cheese or Spinach)

HOMEMADE CHEESE RAVIOLI WITH MEAT SAUCE
LASAGNA: TRADITIONAL MEAT, CHEESE OR SPINACH

Traditional Meat: Made with fresh Ricotta, fresh Mozzarella, Ground Beef & Sausage

Cheese: Homemade Mozzarella & homemade Ricotta
Spinach: Fresh Spinach, homemade Mozzarella & homemade Ricotta

GNOCCHI SORRENTINO

Gnocchi pasta with homemade saude and fresh mozzarella

PENNE VODKA SAUCE

Penne pasta tossed in our famous homemade Vodka sauce

PENNE WITH SPICY VODKA SAUCE AND SHRIMP

Calabrian pepper infused vodka sauce and shrimp

ORECCHIETTE WITH BROCOLI RABE & SAUSAGE

*Can also be made in garlic & oil

RIGATONI SICILIANA

Plum tomato sauce, diced Eggplant, fresh Mozzarella & basil

HOMEMADE LOBSTER RAVIOLI IN VODKA SAUCE

Plum tomato sauce, diced Eggplant, fresh Mozzarella & basil

FUSILLI WITH SHITAKE MUSHROOMS, SPINACH & SHRIMP
With light garlic & oil

RIGATONI WITH BABY ARUGULA & CHERRY TOMATOES
FARFALLE PASTA WITH CHICKEN, PEAS,

SUNDRIED TOMATOES & MUSHROOMS
ORECCHIETTE WITH BABY SWEET PEAS & PANCETTA

LINGUINE WITH HOMEMADE WHITE CLAM SAUCE

*Available also in Red Clam Sauce

FUSILLI FRUTTI DI MARE
Long Fusilli with Lobster, Calamari & Shrimp

PASTA FAGIOLI

Traditional Italian pasta & beans, hearty red & white beans with Ditalini pasta in a light tomato base

BAKED ANNELETTI PASTA

Ring shaped pasta made with chopped meat, Peas, tomato sauce & fresh Mozzarella, baked in the oven

$55

$55
$55

$55
$60

$50

$55

$60

$55

$55

$60

$55

$55
$55

$55
$50

$85

$55

$55

$95
$95
$95

$95
$110

$95

$95

$110

$95

$95

$100

$95

$95
$95

$95
$85

$145

$95

$95

Pasta dishes can be created & customized at your request. We have many homemade sauces to choose from:

— All our pasta dishes are made with Extra Virgin Olive Oil —

Marinara e Bolognese e Al Fredo e Puttanesca e Filetto di Pomodoro e Pescatore e Garlic & Oil



Ruisotto

Small Large
RISOTTO DI PORCINI $55 $95
Aborio Rice with dried Porcini Mushrooms
RISOTTO DI PRIMAVERA $50 $90
Aborio Rice with mixed Vegetables
RISOTTO PESCATORE $65 $120
Aborio Rice with Calamari, Lobster & Shrimp
RISOTTO FUMICATTO $55 $95
Aborio Rice with smoked Mozzarella & Sundried Tomatoes
RISOTTO SALMONE FUMICATTO $60 $110
Aborio Rice with smoked Salmon & Spinach
RISOTTO AL PESTO $55 $95
Aborio Rice made with Homemade Basil Pesto
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Vegetable

EGGPLANT PARMIGIANA

EGGPLANT ROLLATINI

FRESH SPINACH WITH LIGHT GARLIC & OIL
FRESH BROCCOLI WITH LIGHT GARLIC & OIL
BROCCOLI RABE WITH LIGHT GARLIC & OIL
ESCAROLE WITH LIGHT GARLIC & OIL
ASPARAGUS WITH LIGHT GARLIC & OIL

GRILLED ASPARAGUS WITH SUNDRIED TOMATOES
& PIGNOLI NUTS

STRINGBEAN ALMONDINE

STRINGBEAN MARINARA WITH PLUM TOMATO SAUCE
BRUSSELS SPROUTS WITH PANCETTA & ONIONS
GRILLED MARINATED VEGETABLES

OVEN ROASTED POTATOES & ONIONS

OVEN ROASTED RED SKIN POTATOES

HOMEMADE MASHED POTATOES

CAULIFLOWER & BROCCOLI OREGANATA

$45

$45
$50
$50
$45
$45

$45

$45

$85
$85
$95
$95
$85
$85
$85

$85



CHICKEN MARSAL
Tender Chicken Breast sautéed with Mushrooms & Marsala sauce

CHICKEN FRANCESE

Tender Chicken Breast sautéed with lemon butter sauce & fresh Mushrooms

CHICKEN ROLLATINI

Tender Chicken Breast rolled & stuffed with Prosciutto & Mozzarella

CHICKEN PICCATA

Tender Chicken Breast with a caper lemon sauce

CHICKEN CACCIATORE
With black Olives & Mushrooms in a plum tomato sauce
*Bone-in or Boneless

CHICKEN SCARPARELLA
With Sausage, Peppers, Onions & Potatoes in a wine & garlic sauce
*Bone-in or Boneless

CHICKEN FRANCESE WITH SPINACH
Tender Chicken Breast sautéed in a lemon butter sauce,
topped with Spinach & Mozzarella

CHICKEN SPIEDINI
Stuffed with Spinach & Fontina Cheese

CHICKEN PARMIGIANA
ROASTED LEMON & GARLIC CHICKEN (On bone)

Bell & Evans marinated Chicken, cut in pieces
& oven-roasted in a lemon & garlic sauce

CHICKEN LEGGERO

Sautéed Chicken Breast with assorted mix of Grilled Vegetables in light oil
TURKEY SWEDISH MEATBALLS IN DUCK SAUCE

BELL & EVANS TURKEY MEATLOAF
With mixed Vegetables

CHICKEN SAUSAGE, PEPPERS & ONIONS

WHOLE ROASTED BELL & EVANS TURKEY * g {%

ROASTED BELL & EVANS CHICKEN
With Potatoes & Vegetables

Small
$65

$65

$65

$65

$65

$65

$65

$70

$65

$65

$65

$60

Large
$130

$130

$130

$130

$130

$130

$130

$135

$130

$130

$130

$100

PRICED PER LB.

$65

$130

PRICED PER LB.

PRICED PER LB.
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Pork

SAUSAGE, PEPPERS & ONIONS
SAUSAGE WITH BROCCOLI RABE
CENTER CUT BONELESS LOIN PORK

Sliced, with Potatoes in its own juices

CENTER CUT PORK CHOPS & HOT CHERRY PEPPERS

*Bone-in or Boneless

BABY BACK RIBS

Slow-cooked in BBQ sauce & rub

STUFFED BONE IN PORK CHOPS

With Prosciutto & homemade fresh Mozzarella (Minimum 3lbs)
CROWN ROAST OF PORK (Minimum 10 chops)
BAKED SPIRAL HAM WITH GLAZE

ROASTED PANCETTA (Minimum 5Ibs)
Slow-cooked Pork Belly with a crispy outside in Italian seasoning

Lamb

LEG OF LAMB
BABY RACKS OF LAMB
LAMB OSSO BUCCO

Lamb Shanks braised & slow-cooked in a San Marzano tomato sauce

Small Large
$55 $100
$55 $100
$55 $110
$55 $100

PRICED PER LB.

PRICED PER LB.

PRICED PER LB.
PRICED PER LB.

PRICED PER LB.

PRICED PER LB.
PRICED PER LB.
PRICED PER LB.



Beef

BEEF SWEDISH MEATBALLS IN BROWN GRAVY
BEEF SWEDISH MEATBALLS IN DUCK SAUCE
ITALTAN MEATBALLS PARMIGIANA

EYE ROUND ROAST BEEF

With seasoned sliced Potatoes

FLANK STEAK WITH MUSHROOMS
Sliced Steak with fresh Mushrooms & gravy

FLANK STEAK, PEPPERS & ONIONS
Sliced Steak with mixed Peppers & Onions

ROMANIAN SKIRT STEAK

Served with Potatoes & Onions

STEAK PIZZAIOLA

Tender Steak cooked in fresh tomato sauce

BBQ-STYLE BEEF SHORT RIBS

Slow cooked in homemade BBQ sauce

SHEPHERDS PIE
Mashed potatoes with mixed vegetables and ground beef

LONDON BROIL
Grilled & sliced with Onions

PRIME RIB EYE ROAST (On bone)
U.S.D.A. Prime Rib Eye cooked to perfection
*May be sliced upon request

FILET MIGNON ROAST
U.S.D.A. Prime Roast cooked to perfection

BEEF WELLINGTON (Must give a week notice)
Made with fresh Mushrooms & Prosciutto, wrapped in a Pastry Puff

Small
$60

$60
$60

$65

$95

$95

$135

$95

$85

$70

Large
$120

$120
$120

$130

$160

$160

$200

$160

$150

$140

PRICED PER LB.

PRICED PER LB.

PRICED PER LB.

PRICED PER LB.



VEAL CUTLET PARMIGIANA
Tender Veal breaded & fried, topped with homemade marinara sauce
& homemade fresh Mozzarella

VEAL FRANCESE

Tender Veal sautéed with lemon butter sauce & fresh Mushrooms

VEAL MARSALA

Tender Veal sautéed with Mushrooms & Marsala sauce
VEAL & PEPPERS
VEAL ROLLATINI

Tender Veal stuffed with Prosciutto & Mozzarella

VEAL MILANESE
Tender Veal cutlets breaded & fried topped with homemade Bruschetta & Arugula

VEAL SALTIMBOCCA
VEAL SPIEDINI

Stuffed with Spinach & Fontina Cheese, topped in Francese sauce

NATURE VEAL ROAST (Minimum 3lbs)

Cooked to perfection, sliced & served with Potatoes

RACK OF VEAL ROAST (6 bones)

Cooked to perfection

Only Nature Veal Cutlets Used

Small
$95

$95

$95

$95
$95

$95

$95
$95

Large
$175

$175

$175

$175
$175

$150

$175
$175

PRICED PER LB.

PRICED PER LB.



Seafood

FILET OF FLOUNDER FRANCESE

SHRIMP FRANCESE

SHRIMP OREGANATA (1/2 tray 60 pcs ® Full tray 120 pcs)
SHRIMP PARMIGIANA

STUFFED SHRIMP WITH LOBSTER, CALAMARI & SHRIMP
STUFFED FILET OF SOLE WITH SHRIMP & CALAMARI
GRILLED SALMON WITH GINGER TERIYAKI SAUCE
GRILLED SALMON WITH LEMON GARLIC SAUCE
MUSSELS MARINARA

MUSSELS GARLIC & OIL

MIXED SEAFOOD SAUCE

Shrimp, Clams, Calamari, Lobster in a delicious plum tomato sauce
LOBSTER TAILS OREGENATA
SWORDFISH STEAKS

Small
$85

$85
$85

$85

Large
$150

$150
$150

$150

PRICED PER LB.

PRICED PER LB.

PRICED PER LB.

PRICED PER LB.

$50
$50

$125

$90
$90

$199

MARKET PRICE

MARKET PRICE



Desserlls

FRUIT PLATTERS
Assorted seasonal Fruit, sliced & arranged on platter

SMALL $45 MEDIUM $65  LARGE $85

LONG STEMMED CHOCOLATE COVERED STRAWBERRIES
Dipped in the Finest Dark Chocolate
$30 PER DOZEN

ASSORTED COOKIES TRAY
$19.99 PER LB.

SMALL 3LBS MEDIUM 4LBS  LARGE 5LBS

ASSORTED MINIATURE PASTRIES
Arranged on a platter

$35 PER DOZEN

SHEET CAKES
Choice of Cake: Chocolate, Vanilla or Red Velvet

Choice of Filling: Cannoli Cream, Custard, Pudding,
Chocolate Mousse, Strawberries, Bananas
PRICED PER PERSON

* Topped with Whipped Cream & personalized message




fresh in store

We pride ourselves in carrying thefmest quéllity of meat products. We make our own
homemade pork & chicken sausage as well as carry the highest quality of beef products.

BEEF CUTS
Flank Steak e Skirt Steak ® London Broil ® Boneless Rib Eye
Prime Bone-In Rib Eye e Filet Mignon e Shell Steak ® Porter House ® Beef Short Ribs

CHICKEN

Bell & Evens Chicken Cutlets ® Bell & Evens Whole Chicken e Chicken Sausage
Chicken Rolatini (Prosciutto & Mozzarella, Asparagus & Mozzarella)
Bell & Even Cornish Hens e Breaded Chicken Cutlets

VEAL
Nature Veal Cutlets e Rib Veal Chops ® Nature Veal Roast

PORK

Homemade Pork Sausage ® Sweet ® Hot ® Fennel ® Cheese & Parsley ® Tomato, Basil & Garlic
Cabernet Sauvignon & Parmigiano Reggiano ® Broccoli Rabe ® Pork Braciola
Pork Loin Roast (Boneless) ® Bone-In Frenched Pork Loin Roast ® Baby Back Ribs ® Country Ribs

Many more Items including:

Full line of marinated meats for
the BBQ season. Selection of
chicken burgers & beef burgers.

Come in & try
something new today!




3 HOUR BBQ:

FOOD, GRILL, & GRILLMASTER
+ HELPER AND ALL THE FIXINGS...

$34.99 PER PERSON
(50 PERSON MINIMUM)

$44.99 PER PERSON
(30 PERSON MINIMUM)




BLBL Jackage

PACKAGE CONSISTS OF:

A&S Famous 3 Meat Burgers
Boars Head Hot Dogs
Bell & Evans Chicken Sticks (Marinated / Teriyaki / BBQ / Lemon Roasted)
Sausage with Peppers & Onions
Pasta Salad

Mac-n-Cheese

Corn on the Cob

Sliced Fresh Watermelon
Saurkraut

Hamburger Buns
Hot Dog Buns

Lettuce / Tomato
Sliced Cheese

Ketchup / Mustard

BBQ PACKAGE UPGRADES:

Homemade Teriyaki Skirt Steaks + $8.00 per person
Slow Cooked BBQ Baby Back Ribs + $5.00 per person
Tender Beef Sticks (Marinated / Teriyaki / Homemade BBQ) + $6.00 per person

Lemon Garlic Seasoned Shrimp Skewers + $8.00 per person



CHoles




FINE FOODS




OUR SPECTACULAR CATERING

We specialize in luncheons, office parties, customized
sandwich platters, party heros & much more.
Call today to find out more about our fine catering.

FINE FOODS

“Your satisfaction is our recommendation”

NOTE TO OUR CUSTOMERS:

Orders should be placed 6 days in advance of your party (please allow 2 weeks for holidays). Food will be delivered 1 to 2 hours
prior to arrival of guests in order to ensure proper heating. Tables must be lined with padding and aluminum foil. Sternos must sit
in chaffing dish racks only, skirted with aluminum foil. For outdoor parties, food must never be placed in direct sunlight. Food will also
not heat properly in a breezy area and should not be kept outside for an extended period of time. For indoor parties, do not keep food

near air conditioners or vents to ensure proper heating. A $10.00 refundable deposit is required per stand and water trays which must
be returned within one week after the party. All non-refundable merchandise will result in forfeit of deposit. We are not responsible
for any damage or injury caused by misuse of sternos. Customer is responsible for proper waste disposal of empty, partial or full
sternos. (All changes to the order must be made within 72 hours prior to the party and all cancellations due to weather or unforseen
occurrences are subject to a 25% charge. Delivery charge may apply to your area and all prices are subject to change).

OCEANSIDE
3382 Long Beach Rd., Oceanside, NY
516-764-4606 ® FX 516-764-3108

HOURS
Mon - Thurs 8:30 - 6:30 ® Fri 8:30 - 6:30 * Sat 8:00 - 6:00 ¢ Sun 8:00 - 4:30
asoceanside.com
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