
VILL� �ORRENTO
italian kitchen & caterers

8 2 3  m i d d l e  c o u n t r y  r d   •   s t  j a m e s   •   6 3 1 . 2 6 5 . 9 8 6 5   •   v i l l a s o r r e n t o . c o m

f r o m  s m a l l  i n t i m at e  pa r t i e s  t o  l a r g e  g a l a  a f fa i r s

We make your  spec ia l  event  memorable
with  our  outstanding food and dedicated customer  serv ice

We spec ia l ize  in  Corporate  and Soc ia l  Events
t e n t  w e d d i n g s  •  b a c k ya r d  b a r b e c u e s  •  g r a d u at i o n  c e l e b r at i o n s 

fa m i ly  g at h e r i n g s  •  c o c k ta i l  pa r t i e s

P A C K A G E  S E L E C T I O N

b a r b e c u e  b u f f e t 

t e x a s  b a r b e c u e

s u p r e m e  b a r b e c u e

n e w  e n g l a n d  c l a m
&  l o b s t e r  b a k e

 a p p e t i z e r  p l at t e r s

h ot  a p p e t i z e r s

h o t  b u f f e t

v e g e ta b l e  t r ay s

p otato  &  r i c e  t r ay s

c a r v i n g  s tat i o n s

d e l u x e  h o t  b u f f e t

g o u r m e t  s a l a d s

c o l d  pa s ta  s a l a d s

s a n dw i c h  b a s k e t s

g o u r m e t  pa r t y  h e r o e s

b e v e r ag e s

i n d i v i d ua l  t r ay s
p a s t a  •  m e a t  •  s e a f o o d

c o f f e e  &  d e s s e r t s 

r e n ta l s

C A T E R I N G  M E N U



VILL� �ORRENTO
italian kitchen & caterers

8 2 3  m i d d l e  c o u n t r y  r d   •   s t  j a m e s   •   6 3 1 . 2 6 5 . 9 8 6 5   •   v i l l a s o r r e n t o . c o m

B A R B E C U E  B U F F E T  P A C K A G E
3 0  p e r s o n  m i n i m u m  •  $ 3 1 . 9 5  p e r  p e r s o n

T E X A S  B A R B E C U E  P A C K A G E
5 0  p e r s o n  m i n i m u m  •  $ 3 8 . 9 5  p e r  p e r s o n

E N T R E E S

E N T R E E S

S I D E  D I S H E S

S I D E  D I S H E S

st.  louis  bbq ribs

slow roasted pulled pork

braised boneless  beef  short rib

bourbon orange bbq chicken

grilled italian sausage

all-beef  hot dogs

bacon cheese beef  sl iders

slow roasted pulled pork

C H O I C E  O F  3  I T E M S  B E L O W

bourbon orange bbq baby back ribs

honey glazed fried chicken

chile l ime chicken breast

screaming shrimp

chipotle bbq beef  short rib

dry rubbed bbq beef  brisket

tri-color gorgonzola salad

red bliss  potato salad

gemelli  pasta salad

homemade cole slaw

peppers & onions

sweet corn on the cob

red bliss  bacon potato salad

gemilli  pasta salad

texas ranch heartland salad

C H O I C E  O F  3  I T E M S  B E L O W

fresh baked corn bread

fire cracker sriracha cole slaw

roasted corn on the cob

baked beans ,  onions & pork

texas beef  chili 

a l l  b a r b e c u e  p a c k a g e s  i n c l u d e

ASSORTED CONDIMENTS ,  CLUB  ROLLS ,  M IN I  ROLLS ,  D I NNER P LATES ,  SALAD P LATES ,  FORKS ,  K N I VES ,  NAPK INS , 

CHAF ING TRAYS ,  STERNOS &  SERV I NG EQU I P M ENT
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VILL� �ORRENTO
italian kitchen & caterers

8 2 3  m i d d l e  c o u n t r y  r d   •   s t  j a m e s   •   6 3 1 . 2 6 5 . 9 8 6 5   •   v i l l a s o r r e n t o . c o m

E N T R E E S S I D E  D I S H E S

all-beef  hot dogs

bacon cheese beef  sl iders

slow roasted pulled pork

grilled italian sausage

C H O I C E  O F  3  I T E M S  B E L O W

marinated steak

st.  louis  bbq ribs

bourbon orange bbq chicken

molasses  & meyer rum salmon

screaming shrimp

tri-color gorgonzola salad

gemelli  pasta salad

homemade cole slaw

peppers & onions

C H O I C E  O F  3  I T E M S  B E L O W

fresh mozzarella & v ine ripe  tomato,  r .p.

tomato,  chickpea ,  feta ,  cucumber

bliss  potato red salad

summer roasted vegetable & orzo

sweet corn on the cob

S U P R E M E  B A R B E C U E  P A C K A G E
5 0  p e r s o n  m i n i m u m  •  $ 3 8 . 9 5  p e r  p e r s o n

a l l  b a r b e c u e  p a c k a g e s  i n c l u d e

ASSORTED CONDIMENTS ,  CLUB  ROLLS ,  M IN I  ROLLS ,  D I NNER P LATES ,  SALAD P LATES ,  FORKS ,  K N I VES ,  NAPK INS , 

CHAF ING TRAYS ,  STERNOS &  SERV I NG EQU I P M ENT
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VILL� �ORRENTO
italian kitchen & caterers

8 2 3  m i d d l e  c o u n t r y  r d   •   s t  j a m e s   •   6 3 1 . 2 6 5 . 9 8 6 5   •   v i l l a s o r r e n t o . c o m

E N T R E E S S I D E  D I S H E S

grilled lobster tails 
 or  whole maine lobster

marinated prime sl iced steak

bourbon orange bbq chicken

C H O I C E  O F  3  I T E M S  B E L O W

little  neck clams ,  beer broth

prince edward island mussels ,
garlic wine sauce

herb swordfish f illet, 
lemon & basil  v inaigrette

cajun mahi mahi , 
mango coulis ,  p ineapple salsa

seared atlantic salmon fillet

screaming jumbo shrimp

tri-color gorgonzola salad

gemelli  pasta salad

roasted corn on the cob

fresh baked corn bread

C H O I C E  O F  3  I T E M S  B E L O W

new england clam chowder

fresh mozzarella & v ine ripe  tomato,  r .p.

red bliss  potato salad

homemade cole slaw

summer roasted vegetable & orzo pasta

N E W  E N G L A N D  C L A M  &  L O B S T E R  B A K E
5 0  p e r s o n  m i n i m u m  •  $ 7 5 . 9 5  p e r  p e r s o n

n e w  e n g l a n d  c l a m  &  l o b s t e r  b a k e  p a c k a g e  i n c l u d e s

ASSORTED CONDIMENTS ,  ART ISAN BREAD,  D I NNER P LATES ,  SALAD P LATES ,  FORKS ,  K N I VES ,  NAPK INS , 

BARBECUE GR ILL ,  C HAF I NG TRAYS  &  SERV I NG EQU I P M ENT
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VILL� �ORRENTO
italian kitchen & caterers
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jumbo shrimp cocktail
jumbo shrimp, spicy cocktail sauce & lemon wedges

$36 per  dozen

cold seafood salad
jumbo shrimp, calamari & scungilli, garlic, celery, lemon & E.V.O.O.

market  pr ice

harbor lobster rolls
fresh lobster meat, celery, tarragon, mayo, lemon, mini roll

market  pr ice

clam & oyster raw bar
little neck clams & oysters on the 1/2 shell, spicy coktail sauce, lemon

market  pr ice

sesame encrusted seared tuna
sesame seared, sweet soy, wasabi drizzle & pickled ginger

$28 per  pound

pecan encrusted salmon
vegetable cous cous, pineapple chutney, meyer's rum & molasses

12 "  for $95 • 16 "  for $145 • 18 "  for $195

 marinated filet  mignon*
gourmet cheese & red onions, capers, garlic croissant, horseradish

market  pr ice

 sesame chicken breast teriyaki   
wild rice, sweet peas, red peppers & roasted corn, sesame seeds

12 "  for $75 • 16 "  for $1 10 • 18 "  for $150

imported antipasto platter   
aged italian meats & imported cheeses, R.P., olives, tuscan bread basket

12 "  for $65 • 16 "  for $95 • 18 "  for $135

fresh mozzarella & v ine ripe  tomato
roasted red peppers, fresh basil, balsamic & E.V.O.O.

12 "  for $50 • 16 "  for $75 • 18 "  for $95

tuscan grilled vegetable platter
grilled & roasted, fresh herbs, sea salt, balsamic & E.V.O.O.

12 "  for $60 • 16 "  for $85 • 18 "  for $1 10

tomato bruschetta & fresh mozzarella
garlic toast, fresh basil, balsamic & E.V.O.O.

12 "  for $50 • 16 "  for $75 • 18 "  for $95

asparagus & prosciutto bundles 
roasted, wrapped imported prosciutto, lemon vinaigrette

12 "  for $50 • 16 "  for $95 • 18 "  for $135

vegetable crudité basket 
garden fresh cut vegetables, creamy ranch dip

12 "  for $50 • 16 "  for $75 • 18 "  for $85

international cheese platter
imported & domestic cheeses, cluster of grapes, english crackers

12 "  for $65 • 16 "  for $95 • 18 "  for $125

fresh fruit  display
colorful assortment of ripe melons, seasonal fruits & wild berries

12 "  for $60 • 16 "  for $85 • 18 "  for $95

A P P E T I Z E R  P L A T T E R S
g o u r m e t  p l a t t e r s  •  1 2 "  o r  1 6 "  o r  1 8 "

*THIS MENU ITEM CAN BE COOKED TO YOUR LIKING BY ORDERS OF THE SUFFOLK COUNTY BOARD OF HEALTH

*CONSUMING RAW OR UNDERCOOKED MEATS,  SHELLFISH,  OR FRESH SHELL EGGS MAY INCREASE YOUR RISK OF FOOD-BORNE ILLNESS
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stuffed mushroom
garlic, parsley, oreganata crumbs

$24 per  dozen

filet mignon wellington
horseradish dipping sauce

$30 per  dozen

steak on a stick*
sesame seared, teriyaki sauce

$30 per  dozen

beef  kabobs*
marinated, summer vegetables

$30 per  dozen

baby lamb chop*
cucumber dill yogurt sauce (8 pieces per rack)

$48 per  rack

chicken teriyaki  kabob
sesame seared, teriyaki glaze

$24 per  dozen

chicken quesadillas
lime cilantro aioli
$24 per  dozen

buffalo chicken tenders
creamy bleu cheese
$24 per  dozen

buffalo chicken meatballs  
ranch dressing

$24 per  dozen

VILL� �ORRENTO
italian kitchen & caterers

8 2 3  m i d d l e  c o u n t r y  r d   •   s t  j a m e s   •   6 3 1 . 2 6 5 . 9 8 6 5   •   v i l l a s o r r e n t o . c o m

H O T  A P P E T I Z E R S

*THIS MENU ITEM CAN BE COOKED TO YOUR LIKING BY ORDERS OF THE SUFFOLK COUNTY BOARD OF HEALTH

*CONSUMING RAW OR UNDERCOOKED MEATS,  SHELLFISH,  OR FRESH SHELL EGGS MAY INCREASE YOUR RISK OF FOOD-BORNE ILLNESS

maryland crab cakes
lump crabmeat, meyer lemon aioli

$40 per  dozen

sea scallops & bacon 
wrapped, sweet honey glaze

$45 per  dozen

coconut shrimp
pineapple chutney, mango coulis

$36 per  dozen

cajun shrimp
homemade guacamole

$30 per  dozen

shrimp kabobs
tequila lime coulis
$36 per  dozen

 shrimp or pork dumplings
spicy asian dipping sauce

$24 per  dozen

baked clams 
little neck clams, oreganata crumbs

$24 per  dozen

pigs in a blanket  
spicy mustard

$24 per  dozen

risotto balls
peas, mozzarella, pomodoro sauce

$24 per  dozen

asian meatballs
sweet & spicy

$24 per  dozen

artichoke hearts
oreganata bread crumbs, lemon & garlic

$24 per  dozen

artichoke hearts
goat cheese, roasted pepper, balsamic

$24 per  dozen

beef  sl iders
bacon, american cheese, ketchup

$48 per  dozen

pulled pork sl iders
bbq sauce, cole slaw

$42 per  dozen

portobello mushroom sliders
prosciutto, R.P., mozzarella

$36 per  dozen

brie  cheese & almonds
phyllo, raspberry drizzle

$24 per  dozen

mini  reuben sandwich
pastrami, sauerkraut, swiss cheese

$14  per  4  p ieces

stromboli  bread
sausage, peppers, onions & mozzarella

$45 each
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VILL� �ORRENTO
italian kitchen & caterers

8 2 3  m i d d l e  c o u n t r y  r d   •   s t  j a m e s   •   6 3 1 . 2 6 5 . 9 8 6 5   •   v i l l a s o r r e n t o . c o m

H O T  B U F F E T
3 0  p e r s o n  m i n i m u m  •  m u s t  s e l e c t  o n e  p a s t a  •  $ 2 1 . 9 5  p e r  p e r s o n

penne alla vodka with pancetta 

rigatoni bolognese

cavatappi  macaroni & cheese

orechiette with broccoli  rabe , 
sausage & sun dried tomatoes

cavatelli  with chicken,  sausage , 
spinach & plum tomato sauce

fusill i  with chicken,  mushroom,  asparagus , 
prosciutto & sherry cream sauce

penne with roasted eggplant,  onions , 
mozzarella cheese ,  f illetto di  pomodoro

meat lasagna

baked ziti

stuffed shells

eggplant rollatini

pork chops with cheery peppers & onions

loin of pork with roasted potato & onions

 loin of pork with apples  & rais ins

sausage & peppers

sausage & peppers with potatoes

sausage & broccoli  rabe 
with sun dried tomatoes

stir  fry beef  teriyaki

f ilet  mignon tips  with peppers , 
mushrooms & onions 

chicken parmigiana

chicken francese

chicken scarpariello

bread chicken with tomato bruschetta

chicken marsala

chicken with sun dried tomatoes
 & artichokes

stir  fry chicken teriyaki

chicken picatta

chicken sorrentino

hawaiian chicken

slow roasted bbq pulled pork

st.  louis  bbq ribs

braised boneless  short ribs  t. s .

italian meatballs

asian meatballs

buffalo chicken meatballs

buffalo chicken tenders

buffalo chicken wings

little  neck clams marinara

prince edward island mussels

seafood paella

h o t  b u f f e t  i n c l u d e s

BREAD BASKET,  SERV ING UTENS IL S ,  C HAF I NG RAC KS ,  STERNOS ,  DELUXE  P LAST I C  P LATES , 

FORKS ,  KN IVES ,  D INNER NAP K I NS ,  B U TTER ,  GRATED C HEESE
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VILL� �ORRENTO
italian kitchen & caterers

8 2 3  m i d d l e  c o u n t r y  r d   •   s t  j a m e s   •   6 3 1 . 2 6 5 . 9 8 6 5   •   v i l l a s o r r e n t o . c o m

D E L U X E  H O T  B U F F E T
3 0  p e r s o n  m i n i m u m  •  m u s t  s e l e c t  o n e  p a s t a  •  $ 2 6 . 9 5 +  p e r  p e r s o n  &  u p

** $ 2 . 0 0  p e r  p e r s o n  a d d i t i o n a l  c h a r g e

t h e  a m o u n t  o f  s e l e c t i o n s  y o u  c h o o s e  i s  d e t e r m i n e d  b y  t h e  s i z e  o f  y o u r  p a r t y .
s e l e c t i o n s  c a n  b e  c o m b i n e d  w i t h  a n y  s e l e c t i o n s  f r o m  t h e  h o t  b u f f e t  l i s t .

rigatoni with f ilet  mignon,  spinach,  portobello
mushrooms,  sherry cream sauce

rigatoni with shrimp,  scallops ,  peas , 
portobello mushrooms,  chardonnay cream sauce

tortellini  carbonara with prosciutto, 
peas ,  mushrooms,  onions ,  cream sauce

lobster ravioli  with sundried tomatoes 
& asparagus ,  lobster cream sauce

chicken with prosciutto & portobello mushroom

chicken with sun dried tomatoes & artichokes

chicken with artichokes & mushroom

stuffed chicken, prosciutto, portobello & mozzarella

stuffed chicken, prosciutto, r.p. , 

spinach & mozzarella

veal scaloppini  parmigiana

veal scaloppini  marsala

veal scaloppini  with artichoke & sun dried tomato

veal scaloppini  with prosciutto & mushrooms

dry rubbed pork tenderloin

stuffed pork loin with prosciutto,  roasted peppers , 
spinach & mozzarella

marinated skirt steak with caramelized onions

n.y.  shell  steak with peppercorn sauce

n.y.  shell  steak with portobello mushroom

filet mignon with port wine & deami glaze**

f ilet  mignon with peppercorn sauce**

f ilet  mignon tips  with peppers ,  mushrooms,  onion

braised boneless  short ribs  with port wine sauce

shrimp oreganata

shrimp scampi

shrimp fra diavolo

stuffed shrimp,  maryland crab meat

fried calamari  with marinara sauce

zuppa di  pesce shrimp,  calamari ,  clams , 
mussels  fra diavolo with l inguine*

atlantic salmon fillet :
pecan encrusted or dill  cream sauce 

macadamia encrusted chilean sea bass**

hailbut,  artichoke,  lemon beurre blanc**

hailbut,  pistachio encrusted,  dill  cream**

swordfish, roasted tomatoes, basil, artichoke hearts

d e l u x e  h o t  b u f f e t  i n c l u d e s

BREAD BASKET,  SERV ING UTENS IL S ,  C HAF I NG RAC KS ,  STERNOS ,  DELUXE  P LAST I C  P LATES , 

FORKS ,  KN IVES ,  D INNER NAP K I NS ,  B U TTER ,  GRATED C HEESE

*THIS MENU ITEM CAN BE COOKED TO YOUR LIKING BY ORDERS OF THE SUFFOLK COUNTY BOARD OF HEALTH

*CONSUMING RAW OR UNDERCOOKED MEATS,  SHELLFISH,  OR FRESH SHELL EGGS MAY INCREASE YOUR RISK OF FOOD-BORNE ILLNESS
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VILL� �ORRENTO
italian kitchen & caterers

8 2 3  m i d d l e  c o u n t r y  r d   •   s t  j a m e s   •   6 3 1 . 2 6 5 . 9 8 6 5   •   v i l l a s o r r e n t o . c o m

V E G E T A B L E  T R A Y S

string beans oreganata
$45 half-tray •  $85 full-tray

grilled fresh asparagus
$70 half-tray •  $140 full-tray

escarole & cannelloni beans
$65 half-tray •  $1 10 full-tray

broccoli  rabe ,  garlic ,  e .v.o.o
$70 half-tray •  $120 full-tray

herb roasted red potato

fingerling potatoes & bacon

potato au gratin

whipped mashed potato

cauliflower oreganata
$45 half-tray •  $85 full-tray

tuscan grilled vegetables
$60 half-tray •  $95 full-tray

brussel  sprouts & pancetta
$45 half-tray •  $85 full-tray

burnt broccoli
$45 half-tray •  $85 full-tray

vegetable rice pilaf

grilled vegetable quinoa

orzo primavera

vegetable cous cous

P O T A T O  &  R I C E  T R A Y S
$ 5 0  f o r  h a l f - t r a y  •  $ 8 5  f o r  f u l l - t r a y

*THIS MENU ITEM CAN BE COOKED TO YOUR LIKING BY ORDERS OF THE SUFFOLK COUNTY BOARD OF HEALTH

*CONSUMING RAW OR UNDERCOOKED MEATS,  SHELLFISH,  OR FRESH SHELL EGGS MAY INCREASE YOUR RISK OF FOOD-BORNE ILLNESS

C A R V I N G  S T A T I O N S

marinated new york shell  steak*

prime roasted filet  mignon*

oven roasted prime rib*

boneless  pork tenderloin

roasted turkey breast

honey baked virginia ham               
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VILL� �ORRENTO
italian kitchen & caterers

8 2 3  m i d d l e  c o u n t r y  r d   •   s t  j a m e s   •   6 3 1 . 2 6 5 . 9 8 6 5   •   v i l l a s o r r e n t o . c o m

G O U R M E T  S A L A D S
12 "  for $55 • 16 "  for $75 • 18 "  for $85

garden salad
baby green, red onions, cherry tomatoes, cucumber,  

carrots, red wine vinaigrette

greek salad
romaine lettuce & baby greens, tomatoes, carrots, cucumber,  

olives, red onions, feta cheese, vinaigrette

caesar salad
romaine lettuce, garlic croutons, shaved manchego cheese, 

creamy caesar dressing

tri-color gorgonzola
baby greens, dried cranberries, mandarin oranges, gorgonzola cheese, 

yellow raisins, raspberry vinaigrette

gemilli
sweet peas, corn, red peppers, broccoli florets, green onion, 
black & white sesame seeds, sweet sesame ginger dressing  

mediterranean orzo
feta cheese, red peppers, olives, chickpeas, red onion, 

yellow & green zucchini, balsamic vinaigrette  

focaccia ,  ciabatta ,  crusted baguettes ,  seven grain
baby greens & v ine ripe  tomato,  brushed with various dressings

spinach & goat cheese
baby spinach, red beets, yellow raisins, dried cranberries, 

goat cheese, champagne vinaigrette

spinach salad
baby spinach, crispy bacon, mushrooms, hard boiled eggs, 

red onions, balsamic vinagrette

arugula & fennel
baby arugula, fresh fennel & navel oranges, 

shaved manchego cheese, citrus orange vinaigrette

arugula & watermelon
baby arugula, feta cheese, watermelon, peaches, citrus vinaigrette

orecchiette
fresh mozzarella, chickpeas, tomatoes, basil, 

red onion, balsamic vinaigrette  

fusill i
baby spinach, feta cheese, sun-dried tomatoes, basil, 

kalamata olives, parmesan cheese & E.V.O.O.  

C O L D  P A S T A  S A L A D
$ 5 5  f o r  5  p o u n d  t r a y  •  $ 7 5  f o r  1 0  p o u n d  t r a y

G O U R M E T  W R A P S  &  P A N I N I  S A N D W I C H E S
$ 1 2 . 9 9  p e r  s a n d w i c h

ASSORTMENT OF OUR GOURMET SANDWICHES ON A FLAVORFUL VARIETY OF WRAPS & SPECIALTY BREADS

1 0



VILL� �ORRENTO
italian kitchen & caterers

8 2 3  m i d d l e  c o u n t r y  r d   •   s t  j a m e s   •   6 3 1 . 2 6 5 . 9 8 6 5   •   v i l l a s o r r e n t o . c o m

G O U R M E T  P A R T Y  H E R O E S
 3  o r  4  o r  5  o r  6  f o o t

*THIS MENU ITEM CAN BE COOKED TO YOUR LIKING BY ORDERS OF THE SUFFOLK COUNTY BOARD OF HEALTH

*CONSUMING RAW OR UNDERCOOKED MEATS,  SHELLFISH,  OR FRESH SHELL EGGS MAY INCREASE YOUR RISK OF FOOD-BORNE ILLNESS

italian stallion
ham, soppersatta, capicola, mortadella, salami, fresh mozzarella, 

R.P. tomato, baby greens, balsamic
$22 .00 per  foot

turkey club
over roasted turkey breast, hickory bacon, swiss cheese, 

baby greens, tomato, sriracha mayo
$22 .00 per  foot

grilled chicken
grilled chicken breast, roasted peppers, fresh mozzarella, 

tomatoes, baby spinach, balsamic
$23 .95 per  foot

chicken bacon
breaded chicken, crispy bacon, mozzarella cheese, 

cole slaw, russian dressing
$23 .95 per  foot

chicken broccoli  rabe
breaded chicken, broccoli rabe, fresh mozzarella, 

roasted peppers, balsamic
$23 .95 per  foot

parmigiana delight
breaded chicken or eggplant, mozzarella cheese, 

roasted tomato sauce
$23 .95 per  foot

grilled vegetable
marinated eggplant, green zucchini, portobello mushroom, 

roasted peppers, fresh mozzarella, balsamic
$23 .95 per  foot

marinated steak*
grilled sliced marinated steak, caramelized onions, 
mushrooms, mozzarella, crispy baked onion bread

$29.95 per  foot

ASSORTED SODA:  D I ET,  REGU LAR ,  SP R I TE .

C ITRUS  WATER ,  LEM ONADE ,  I C ED  TEA ,  COOLERS ,  I C E  &  C U P S

ASSORTED SODA:  D IET,  REGU LAR ,  SP R I TE ,  TONI C ,  SELTZER ,  G I NGER ALE . 

CRANBERRY,  ORANGE ,  P I NEAP P LE ,  GRAP EFRU I T  JU I C E , 

C ITRUS  WATER ,  LEMONS ,  L I M ES ,  OL I VES ,  C HERR I ES ,  COOLERS ,  I C E  &  C U P S

B E V E R A G E  P A C K A G E
$ 5 . 9 5  p e r  p e r s o n  •  3 0  p e r s o n  m i n i m u m

B A R  B E V E R A G E  P A C K A G E
$ 7 . 9 5  p e r  p e r s o n  •  3 0  p e r s o n  m i n i m u m
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I N D I V I D U A L  T R A Y S
h a l f - t r a y s  s e r v e s  6 - 8  p e o p l e  •  f u l l - t r a y s  s e r v e s  1 2 - 1 4  p e o p l e

penne alla vodka with pancetta
$70 for half-tray •  $1 10 for full-tray

penne alla vodka with pancetta 
 & grilled chicken

$95 for half-tray •  $145 for full-tray

penne alla vodka with pancetta 
 & grilled shrimp

$110 for half-tray •  $160 for full-tray

baked ziti
$70 for half-tray •  $1 10 for full-tray

stuffed shells
$70 for half-tray •  $1 10 for full-tray

meat lasagna
$80 for half-tray •  $140 for full-tray

rigatoni bolognese
$70 for half-tray •  $1 10 for full-tray

cavatappi  macaroni & cheese
$70 for half-tray •  $1 10 for full-tray

l inguine with white clam sauce
$80 for half-tray •  $140 for full-tray

fusill i  with shrimp,  broccoli , 
sun dried tomato,  garlic ,  e .v.o.o.

$80 for half-tray •  $150 for full-tray

orecchiette with broccoli  rabe , 
sausage ,  sun dried tomatoes

$80 for half-tray •  $140 for full-tray

cavatelli  with chicken,  sausage , 
spinach & plum tomato sauce

$80 for half-tray •  $145 for full-tray

penne with roasted eggplant,  onions , 
mozzarella & pomodoro sauce 
$70 for half-tray •  $120 for full-tray

rigatoni with f ilet  mignon,  spinach, 
portobello mushrooms,  sherry cream sauce 

$95 for half-tray •  $185 for full-tray

rigatoni with shrimp,  scallops ,  peas , 
portobello mushroms, 

chardonnay cream sauce 
$85 for half-tray •  $170 for full-tray

penne with shrimp,  cannellini  beans , 
baby spinach,  garlic ,  basil , 

plum tomato sauce 
$85 for half-tray •  $160 for full-tray

penne with cajun chicken,  corn, 
bacon,  tomatoes ,  r .p. ,  carmelized onions 

cajun cream sauce
$85 for half-tray •  $145 for full-tray

lobster ravioli ,  sun dried tomatoes 
& asparagus ,  lobster cream sauce 

$95 for half-tray •  $170 for full-tray

fusill i  with shrimp,  chicken,  mushrooms,
peas ,  prosciutto,  sherry cream sauce 

$75 for half-tray •  $135 for full-tray

tortellini  carbonara with prosciutto, 
peas ,  mushroom,  onions ,  cream sauce

$85 for half-tray •  $145 for full-tray

P A S T A  T R A Y S
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I N D I V I D U A L  T R A Y S
h a l f - t r a y s  s e r v e s  6 - 8  p e o p l e  •  f u l l - t r a y s  s e r v e s  1 2 - 1 4  p e o p l e

eggplant rollatini
$65 for half-tray •  $1 10 for full-tray

italian meatballs
$65 for half-tray •  $1 10 for full-tray

asian meatballs
$65 for half-tray •  $1 10 for full-tray

buffalo chicken meatballs
$65 for half-tray •  $1 10 for full-tray

buffalo chicken tenders
$65 for half-tray •  $120 for full-tray

st.  louis  bbq ribs
$80 for half-tray •  $150 for full-tray

slow roasted bbq pulled pork
$80 for half-tray •  $140 for full-tray

sausage &  peppers
$70 for half-tray •  $120 for full-tray

sausage ,  potatoes &  peppers
$70 for half-tray •  $120 for full-tray

sausage &  broccoli  rabe 
with sun dried tomatoes

$80 for half-tray •  $140 for full-tray

chicken parmigiana
$75 for half-tray •  $130 for full-tray

chicken franchise
$75 for half-tray •  $130 for full-tray

chicken marsala
$75 for half-tray •  $130 for full-tray

chicken piccata
$75 for half-tray •  $130 for full-tray

chicken scarpariello
$75 for half-tray •  $130 for full-tray

bread chicken with tomato bruschetta
$75 for half-tray •  $130 for full-tray

chicken sorrentino
$75 for half-tray •  $130 for full-tray

hawaiian chicken
$75 for half-tray •  $130 for full-tray

stir  fry sesame chicken teriyaki
$75 for half-tray •  $130 for full-tray

buffalo chicken tenders 
$75 for half-tray •  $120 for full-tray

buffalo chicken wings  
$75 for half-tray •  $120 for full-tray

chicken with sun dried tomatoes &  artichokes 
$75 for half-tray •  $140 for full-tray

chicken with artichokes 
&  portobello mushrooms

$80 for half-tray •  $140 for full-tray

chicken with prosciutto 
&  portobello mushrooms

$80 for half-tray •  $140 for full-tray

stuffed chicken with prosciutto, 
r .p. ,  spinach,  mozzarella

$85 for half-tray •  $160 for full-tray

stuffed chicken with portobello, 
prosciutto,  carmelized onions

$85 for half-tray •  $160 for full-tray

M E A T  T R A Y S

1 3



VILL� �ORRENTO
italian kitchen & caterers

8 2 3  m i d d l e  c o u n t r y  r d   •   s t  j a m e s   •   6 3 1 . 2 6 5 . 9 8 6 5   •   v i l l a s o r r e n t o . c o m

I N D I V I D U A L  T R A Y S
h a l f - t r a y s  s e r v e s  6 - 8  p e o p l e  •  f u l l - t r a y s  s e r v e s  1 2 - 1 4  p e o p l e

veal scaloppini  parmigiana
$100 for half-tray •  $190 for full-tray

veal scaloppini  marsala
$100 for half-tray •  $190 for full-tray

veal scaloppini  piccata
$100 for half-tray •  $190 for full-tray

veal scaloppini  with artichoke 
&  sundried tomatoes

$100 for half-tray •  $190 for full-tray

veal scaloppini  with prosciutto 
&  mushrooms

$100 for half-tray •  $190 for full-tray

braised boneless  short ribs , 
port wine sauce

$90 for half-tray •  $180 for full-tray

braised boneless  short ribs , 
tomato sauce

$90 for half-tray •  $180 for full-tray

f ilet  mignon tips  with peppers , 
mushrooms,  onions

$90 for half-tray •  $170 for full-tray

stir  fry beef  teriyaki
$90 for half-tray •  $170 for full-tray

marinated skirt steak ,  carmelized onions
$160 for half-tray •  $295 for full-tray

n.y.  shell steak with portobello mushrooms
$150 for half-tray •  $295 for full-tray

n .y.  shell  steak ,  peppercorn sauce
$150 for half-tray •  $295 for full-tray

philadelphia dry rubbed n.y.  shell  steak
$150 for half-tray •  $295 for full-tray

f ilet  mignon,  port wine demi glaze
$160 for half-tray •  $295 for full-tray

f ilet  mignon,  peppercorn sauce
$160 for half-tray •  $295 for full-tray

f ilet  mignon,  sundried tomatoes 
&  wild mushroom

$160 for half-tray •  $295 for full-tray

dry rubbed pork tenderloin 
with smokey spice &  brown sugar

$90 for half-tray •  $170 for full-tray

flame roasted pork chops , 
cherry peppers ,  carmaelized onions

$90 for half-tray •  $170 for full-tray

loin of pork with roasted potatoes &  onions
$85 for half-tray •  $160 for full-tray

loin of pork with apples  &  rais ins
$90 for half-tray •  $160 for full-tray

stuffed pork loin,  broccoli  rabe , 
prosciutto,  mozzarella

$90 for half-tray •  $180 for full-tray

stuffed pork loin,  prosciutto, 
roasted peppers ,  spinach &  mozzarella

$90 for half-tray •  $180 for full-tray

M E A T  T R A Y S
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I N D I V I D U A L  T R A Y S
h a l f - t r a y s  s e r v e s  6 - 8  p e o p l e  •  f u l l - t r a y s  s e r v e s  1 2 - 1 4  p e o p l e

shrimp scampi
$95 for half-tray •  $190 for full-tray

shrimp franchise
$95 for half-tray •  $190 for full-tray

shrimp fra diavolo
$95 for half-tray •  $190 for full-tray

shrimp oreganata
$95 for half-tray •  $190 for full-tray

shrimp with cannellini  beans , 
baby spinach,  plum tomato

$95 for half-tray •  $190 for full-tray

shrimp with artichokes , 
sun dried tomatoes ,  garlic lemon

$95 for half-tray •  $190 for full-tray

stuffed shrimp, maryland lump crab meat
$140 for half-tray •  $225 for full-tray

l ittle  neck clams marinara
$85 for half-tray •  $145 for full-tray

prince edward island mussels
$75 for half-tray •  $140 for full-tray

seafood paella
$85 for half-tray •  $145 for full-tray

fried calamari  with marinara sauce
$90 for half-tray •  $160 for full-tray

calamari  &  scungilli  fra diavolo 
with l inguini

$90 for half-tray •  $160 for full-tray

zuppa di  pesce fra diavolo 
with tray of l inguini  pasta*

$125 for half-tray •  $235 for full-tray

A L L  F R E S H  F I S H  D I S H E S 
S E R V E D  O V E R  V E G E T A B L E  C O U S  C O U S

seared atlantic salmon fillet:
pecan encrusted, myers rum 

$120 for half-tray •  $195 for full-tray

seared atlantic salmon fillet 
with dill  cream sauce

$120 for half-tray •  $195 for full-tray

swordfish,  roasted tomatoes , 
basil ,  artichoke hearts

$140 for half-tray •  $210 for full-tray

pacific halibut f illet, 
pistachio encrusted,  dill  cream sauce

p/a for half-tray •  p/a  for full-tray

pacific halibut f illet, 
artichokes ,  capers ,  lemon beurre blanc

p/a for half-tray •  p/a  for full-tray

macadamia encrusted chilean sea bass
p/a for half-tray •  p/a  for full-tray

S E A F O O D  T R A Y S
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china,  glassware &  flatware

tents ,  tables  &  chairs

stainless  steel  chafing dishes

linen tablecloths &  napkins

portable bars &  cocktail  tables

COFFEE  URNS ,  REGULAR &  DECAF  COFFEE ,  M I LK ,  SU GAR ,  EQUAL ,  SP LENDA,  C U P S  &  ST I RRER S

R E N T A L  I T E M S  A V A I L A B L E

F I N D  U S  O N

FACEBOOK:  VILLA  SORRENTO   •  I NSTAGRAM :  @ VI LLASORRENTO_STJAM ES

D E S S E R T S

chocolate dipped strawberries
$2 .50 each

hot apple crisp
$75 for half-tray •  $130 for full-tray

baby cannoli  tray
$3 .00 each

miniature pastries
$48 per  dozen

assorted cookie trays
$35 per  pound

old fashioned sundae bar
$4.95 per  person

homemade tiramisu
$75 for half-tray •  $120 for full-tray

new york cheese cake
$79 for 14  sl ices

chocolate mousse cake
$79 for 14  sl ices

sheet cake
p/a for 1⁄2 cake •  p/a  for full cake

C O F F E E  P A C K A G E
$ 2 . 7 5  p e r  p e r s o n
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