BUTERA’S RESTAURANT
Off FPremise Catering Menu

APPctizers

Half tray serves 6-8 * Full tray serves 12-16 Half Full

Monarcﬂa Caprcsc 45 80

[resh mozzare”a) P]um tomato, roasted pepper, basil, house vinaigrette

Calamari ]:ritti 45 80

Golden fried calamari with marinara sauce

Sicilian li{:cguard Calamari 50 85

Goldcn fried ca]amariJ chcrry peppers, capers, tomato wine sauce

Stuffed Mushrooms 50 85

With spinach, sun dried tomato, fresh mozzare”a, and bread crumbs

ZuPPa di Pesce 85 155

Sautéed s}ﬁrimp, calamari, c ams, mussels) tomato wine sauce

Shrimp Cocktail 85 155
Jumbo shrimp served with cocktail sauce 7 lemon wedges (Half »0 Pieces, Full 60 Pieccs)

Grilled \/cgctablcs 50 85

Freshlg gri”ed seasonal vegetables) gamished with extra virgin olive oil

Chicken Fingers 55 90
Preaded and fried golc;cn brown

Chicken Meatballs 55 90

Bakcd and tossed in a (_hianti wine sauce or our marinara sauce

Garlic Knot 5lidcrs (approx 20 Picccs to a full tray)

Chicken Meatball Sliders 40 75

Bakec} chicken meatballs, marinara, melted mozzarella,

Steak Sliders 45 85

S]iced steak, fresh mozzare”a, slow roasted tomato, crispg onions, horseradish aioli

Grilled \/cgctablc & Mozzarella 40 75

Gri”ed seasonal vegetab!es, fresh mozzare”a, Pesto



Salac!s

Half tray serves 6-8 * Full tray serves 12~16 Half Full

Mista 50 50

Mixed greens, tomato, onion, olives & cucumber

Gorgonzola 35 60

Mixed greens, red onion, olives, tomato, Gorgonzola & walnuts

Countrg 35 60

I~ ndive, radicchio, arugulaJ & mixed greens, tomato, onion, olives & walnuts

Caesar 35 60
Crisp Komaine, Cacsar c}rcssing) croutons, shaved (Grana Fadano

[Formaggio 35 60
Mixcc{ greens, tomato, red onion, shaved Grana Fadano

Sl‘lrimp 70 115
Mixed greens, diced fresh mozzare”a, tomato, onion, toasted almonds, croutons & citrus

vinaigrette (f"lal? i5 shrimp, Fu” 30 shrimp>

(Salad drcssing served on the side and must be tossed with salad Prior to scrving

Ba ked Fasta

Half tray serves 6~8 * Full tray serves 12-16 Half Full

Caprese 45 75

Marinara, ricotta, rigaton, melted mozzarella

Fcnnc E_ggplant 50 85

autéed e ant, caramelized onions in marinara, diced tresh mozzarella
téed eggplant lized diced fresh I

Chicken Meatball Lasagna 60 95

\With spinachJ ricotta, tomato cream sauce, melted mozzarella

5al<ccl Kavioli 50 85

Chooso ravioli, marinara sauce, melted mozzarella

Whole wheat & glutcn-—mcrcc pasta available, add 5



Fasta Entrccs

Half tray serves 6-8 * Full tray serves 12~16

Marinara

]talian tomatoes, olive oil, garlic and basil

Vodka

]talian tomatoes, olive oil, garlic, onion, }Dacon, cream, vodka

Filctto di Fomodoro

]ta]ian tomatoes in a garlic white wine sauce

E)roccoli & 5un dried | omato

| a wine sauce with toasted bread crumbs

Sausagc, ]:_scarolc & Bcan

|n a tomato garlic and wine sauce

Chicken Meatballs

]n a marinara sauce

C]ri"cd Chickcn & Mushrooms

With sPinacl’! & sun dried tomatoes in a garlic wine sauce

Broccoli Rabe & Chicken Meatballs

With fresh tomatoes & cannellini beans in garlic & oil

Shrimp Marinara

Ina light marinara sauce

Shrimp, Mushroom & E_scarolc

Ina garlic wine sauce

E_scaro[c, Mushroom & Bacon

\With fresh tomatoes in a garlic wine sauce

Ravioli

Kicotta cheese filled ravioli in marinara sauce
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Entrces
Half tray serves 6-8 * Full tray serves 12~16 Half Full

Chicken Parmesan 55 95

Marinara sauce with melted mozzarella cheese

Chicken Meatball Parmesan 55 95

Marinara sauce with melted mozzarella cheese

Chicken Piccata 25 95

Mus}‘;rooms, capers, & tomato, lemon wine sauce

Chicken Marsala 25 95

Mushrooms, Marsala wine sauce

Chicken 5Pinac[1 55 95

Gri”cd chic‘«:n, roasted pepper, mozzarella cheese

Chicken Gorgonzola 55 95

Gri”cd chic‘«:n, CjorgonzolaJ tomato, caramelized onions, mozzarella cheese

Chicken [ xotic Mushrooms 55 95

Sautéed chicken brcast, exotic mushroomsJ Chianti wine sauce

\/cal Farmcsan 85 50

Marinara Sauce, melted mozzare”a

\/cal Marsa]a 85 50

Mushrooms, Marsala wine sauce

Veal Piccata 85 150

Mushrooms, capers & tomato, lemon wine sauce

E_ggp|ant Farmcsan 50 90

Preaded eggplant rolled with ricotta, marinara, melted mozzarella cheese

Sausage & FcPPcrs 55 95

\With onions & roasted potatoes in a white wine sauce

Shrimp & [Focaccia Stuffed Pork | oin 85 50

Sautéed with sun dried tomato, sPinach & fresh mozzarella

Mixed Seafood fO0 170

Sautéed shrimp, clams, calamari & lobsterin a light marinara and basil sauce

Salmon 90 160

(Grilled salmon filet on seasonal vcgetablc sauté

Basa Orcganata 80 50

Sautéed in a lemon wine sauce toPPed with Pangritatta and oregano






