Potato

Half Pan  Full Pan
(Serves 15-18)  (Serves 24-35)

Creamy Garlic Mashed 55.00 95.00

Baked Au Gratin 55.00 95.00
Tossed with Butter, Cream Sauce, Swiss Cheese
and then Oven Baked

Oven Roasted 45.00 80.00
Coated with Olive Oil and served with or without Rosemary

Tri-Color Fingerling 55.00 100.00
Tossed with Olive Oil, Butter, Fresh Garlic and Seasonings

Scalloped 55.00 95.00
Served in Cream Sauce, and topped with Bread Crumbs

Sweet Potatoes Mashed or Wedged 45.00 80.00

Vegetable

Half Pan  Full Pan
(Serves 15-18)  (Serves 24-35)

Broccoli 45.00 80.00

Served with Butter or Cheese Sauce

Candied Carrots and Butternut Squash 45.00 80.00

Mixed Italian Vegetables 45.00 80.00
Brocceoli, Carrots, Zucchini, and Squash

House Vegetable 45.00 80.00
Roasted Corn, String Beans, and Red Peppers

Italian Zucchini and Squash 45.00 80.00
with Tomatoes, Onions, and Basil

String Bean Almondine 45.00 80.00

Dessert

Half Pan  Full Pan
(Serves 15-18)  (Serves 24-35)

Assortment of Miniature Pastries 60.00 110.00
Chocolate Eclairs, Cream Puffs, Assorted Layer Cakes,
Carrot Cake Squares, Chocolate Brownies, Red Velvet Cake Squares,
Chocolate Covered Strawberries, Cheesecake Topped with Assorted Fruits,
and Cannoili’s filled with Vanilla Custard.

Custom Decorated Sheet Cake 55.00 95.00
Homemade Assorted Cookies 55.00 -95.00
Apple Cobbler 55.00 — 95.00
Mixed Berry Cobbler 55.00 — 95.00
24 Hour Notice Required 85 (z' 7 5 3 G 5 1 OO
Need Servers?: $175.00 per Server for 4 Hours www.Paris-Caterers.com

Forks, Knives, Spoons, Napkins and Plates: $1.50 per person . .
Delivery oinimum of 50 Miles): $125.00 lnfO @parls-cater €rs.com



Salads Pasta

Half Pan  Full Pan Half Pan  Full Pan
(Serves 15-18) (SCI'VCS 24_35) (Serves 15-18) (Serves 24'35)
Classic Caesar Salad 40.00 60.00 Jumbo Stuffed Shells with Ricotta 50.00 105.00
Mesclun Greens 40.00 60.00 Penne with Vodka or Meat Sauce 50.00 85.00
Crumbled Bleu Cheese, Sugar Crusted Walnuts, Penne Pomodoro 50.00 8500
and Citrus Vinaigrette Fresh Cut Tomatoes, Mozzarella, and Basil, tossed in White Wine
ot Gerdon e ot 00 6.0 Penne Pasta with Grilled Chicken 55.00 —100.00
Cucumber Slices, Carrots, and Herb Croutons in White Wine Sauce
Spring Lettuce Mix 40.00 60.00 Tortellini Carbonara 55.00 100.00
Aqugula, Radicchio and Baby Lcttuce,. Garnished . Cheese Filled Tortellini, Ham & Peas. Served in Alfredo Sauce
Black Ouves, and i Croutoms Tortellini Primavera 55.00 —— 95.00
‘alad Dressing: h d Vinai T n IR SRS R
g A gl b Tortellini Bolognese - 55.00 —— 95.00
CIved 1 SWeet sausage Meat sauce pice,
Meats Mushroom Ravioli 55.00 —100.00
Hl P FullP erved mn i S .oom uce
Aoty Ruk oy Baked Rigatoni 55.00 —— 95.00
Chicken Marsala 60.00 110.00 Stuffed Cheese Manicotti 55.00 100.00
$au(éed Chichn Breast served with Wild Mushrooms Served in Marinara Sauce
in Marsala Wine Sauece Farfalle Pasta | 55.00 — 85.00
Chicken Cynthia 65.00 130.00 wislOrambled italinn Sumsige, Baby Spinachied
readed and Stuffed with Smoked , Broccoli, -
i Ol Chame s o o s Sausadge, Pﬂ)pcts and Onions 60.00 105.00
Chicken Florentine 60.00 —110.00 | a—
Cheese ::Shegrl;mére,mnl SaucléS RS 0e et Remse S eaf o0 a
: Half Pan  Full Pan
Chicken Cordon Blew — 60.00 —110.00 (Serves 15-18)  (Serves 24:39)
A Skt S Respe: Giowih Sues Flounder Florentine 75.00 —125.00
Chicken Saltimbocca 60.00 —110.00 Stufed with Spinach, Wild Mushrooms, and Agd Romano
Stuffed with Prosciutto, Provolone Cheese and Sage eese B dheary Lream Sauce
with Brandy Cream Mushroom Sauce Shl_'imggcl‘rimavcra . . 75.00 125.00
Chicken Italiana 60.00 - 110.00 s o g M R e i, Croach e
Stuffed with Sun Dried Tomatoes, Sharp Provolone,
Roasted Peppers, served in Tomato Basil Cream Sauce Seshafgogd lsqaelleurL&s—t_B .y B 80.00 15000
- - p callops in er auce s with Rice
H&%iﬂ?&% I(r:a%latc}rg?cfulx:‘bgers 65.00 12000 s%f}nfgoa(;i,d IS"rﬁ Di_agql% ., v 80.00 150.00
. p callops in Spicy Red Sauce se guini
v Inlin St BN 100 Clam Linguini S0 %50
Parmesan Crusted Chicken Breast 55.00 —100.00 Salmon ~78.00 —162.00
Pan Fried, Mozzarella, Crisp Prosciutto Garnish, with Honey Mustard Glaze
topped with Marsala Wine Demi Glaze
Rt Ao b o Homemade Soups
Pork or Beef French Dip 60.00 —105.00 s L
Homemade Meatballs with Red Sauce 65.00 —110.00 Chicken Escarole- 9.99 Chicken Orzo- 9.99 Cream of Broccoli- 9.99

Minestrone- 9.99 Pasta Fagioli- 9.99

Seafood Bisque- 19.99



