BUTERA'S

On-Prcmisc catering Packages

5crvcd a la carte 5tglc

Catcring Facl(agc #1

$29.00 per person

*Inc!ividual mixed greens salad served with our house vinaigrette
* A choice of three entrees (one chicken, one meat, one fish)
*A” entrees served with Potato & vegetab]e
*UH]imited soda, American coffee and fresh baked bread

*Custom baked occasion cake.

Catering Fackagc H#2

$34.00 per person

*|ndividual mixed greens salad served with our house vinaigrette
*Pasta (Course: Choicc of marinara, ala voc”<a, white wine or tomato garlic wine sauce
* A choice of three entrees (one ckickcn, one meat, one Fislﬂ)
*A” entrees served with potato & vegetablc
*Urx]imited soda, American & [talian coffee and fresh baked bread

*(_ustom baked occasion cake.

Catcring Fackagc #7

$41.00 per person

*Choice of 2 antipas‘co
*|ndividual mixed greens salad served with our house vinaigrette
*Pasta Course: Choice of marinara, ala vodka, white wine or tomato gar]ic wine sauce
* A\ choice of three entrees
(One chicken, one meat, one fish, includes cxPanded entrée choice)
* All entrees served with potato & vegetable
*UH]imited soda, American & ]talian coffee and fresh baked bread

*(_ustom baked occasion cake.



I ntrée 5clcction5

Chicken

C]‘lic‘(cn Eggf)lant — sautéed chicken breas’c) baked cggp!ant)

marinara sauce, melted mozzarella
C]‘lickcn SPinaclﬁ —~gri”ed with sautéed sPinach) roasted peppers, melted mozzarella
Chicken Gorgonzola -gri”ed with Cjorgonzola cheesc, fresh tomato, mozzare”a)
crispg onions
Chicken Piccata — sautéed breast of chicken, lemon caper wine sauce
Chicken Farmesan - breaded chicken breast, marinara sauce, mozzarella cheese
“Stuﬂ:ccl” Chic‘(cn — breaded chicken cutlet, spinachJ sun dried tomato, fresh mozzare”a,
bacon and focaccia stuging

Chickcn Mar'sala — sautéed chicken breast, mushrooms, Marsala wine sauce

Mcat
Girilled Steak - served with Chianti wine sauce

Vcal CaPrcsc — sautéed veal scaloppini, tomato wine sauce, mozzarella cheese
Vcal Fl'ccata — sautéed veal scaloppini, lemon caper wine sauce
Vcal Milancsc ~ pan fried breaded veal, tri color salad tossed with fresh mozzarella
\/cal Marsala — sautéed veal, mushrooms, Marsala wine sauce
Vcal Parmesan - pan fried breaded veal, marinara, and mozzarella cheese
Vcal Eggplant ~ breaded cutlct, eggplant, sPinach, mozzarella chcese, Chianti wine sauce
Shrimp Stuffed Pork | oin - focaccia, sun dried tomato, sPinac]ﬁ and mozzarella cheese

Fork Loin Marsala — breaded Pork loin, mushrooms, Marsala wine sauce

Fish
Girilled Salmon — fresh tomato, basil wine sauce
Roastccl Pasa ]:ilct — onion, mushroom, fresh tomato wine sauce

Basa Marcc]'ﬁara ~ sautéed in a tomato garlic wine sauce, basil, fresh mozzarella

5I'1rimp Butcra — sautéed in a tomato garlic wine sauce, bacon, peas, sPlash of cream

\/cgctarian
E\ggplant Parmesan - breaded eggplant, marinara sauce, mozzarella cheese
Fcnnc Frimavcra — roasted seasonal vegctables ina light wine sauce, topped with seasoned

broadcrumbs



Additional [tems

Antipasto
$5.00 per person, per aPPetizer
Fried Calamari Sicilian Calamari Mozzarella Caprese
Mussels [Fra Diavolo Stuffed Mushroom Mussels \White Wine

]__iquor
Champagne Punch Bowl $6.00 per adult

(Wl” be served until main course is complete>

Champagnc Toast $3%.00 per adult

Availablc Bottle Beer, House Wine, Bloodg Marg’s & Mimosas $18.00 per adult
Availablc Bottlc E)ccr, Housc Winc, & TOP SI’ICIF l_iquor $28.00 per adult

Children’s Menu
$14.00 per child (10 and undcr} includes entrée (below), soda & cake
Chicken [Fingers &[ rench [ries,  [Mizza
FPasta Marinara, FPasta Putter, R avioli Marinara

CaPPUCcino & E_sprcsso
$2.50 per adult

Glutcn free oPtions are available if needed.

F]casc sPeak with catering manager for further details

Flease Note NO outside food or beveragc Pcrmitted }33 order of the [Jealth dcpar’cments
of Nassau & Suffolk Counties. | hank you for your undcrstanclir\g.

A” Packagcs come with three entrée choices. Additional choices are available. F]ease sPeak

with catering managcrmcor details.
Al Packagc Prices are subjcct to NY S sales tax Plus 20% gratuity.

The }:DA advises consuming raw or undercooked meats, Poultrg, seafood or eggs increase

your risk of foodborne illness.

Prices subjcct to changc without notice.



