BUTERA'S RESTAURANT
OFF Premise Catcring OFFcrings

APPctizcrs
Half  Full

Mozzarc"a CaPrcsc 45 80

Fresh mozzare”a, Plum tomato, roasted pepper, basi], house vinaigrette

Prince | dward ]sland Musscls 45 80

With fresh tomato, basilina garlic wine sauce

Calamari Fritti 45 80

Golc!cn fried calamari with marinara sauce

Sicilian Li{:eguarc] Calamari 50 85

Golc!cn fried calamari with cherrﬂ peppers & capers in a tomato wine sauce

Shrimp C ocktail 85 160
Jumbo shrimp served with cocktail sauce and lemon wedges

Half (30 Pieccs} Full (60 Picces)

Gri“cc] chctablcs 50 85
Freshly gri”ec’ seasonal vegetables) gamishecl with extra virgin olive oil

Chicken Fingcrs 55 90
Preaded and fried golc]en brown

Chicken Meatballs 55 90
PBaked and tossed in a (Chianti wine sauce or Marinara Sauce

Garlic Knot SIidcrs (aPProx. 20 Picccc] to a full tray)
Chicken Meatballs Sliders 40 75

Baked chicken meatballs, marinara, melted mozzarella

Steak Sliders 45 85

SIicecl stcak) fresh mozzare”a, slow roasted tomato, crispy onions,

horseradish aioli

Girilled chctablc & Mozzarella Sliders 40 75

Gr;”cc] seasonal vegetablcs, FFCS}‘I mozzare”a



Salads

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

Mista 30 50

Mixed greens, tomato, onion, olives and cucumbers

Go rgo nzola 40 70

Mixed greens, red onion, o]ives, tomato, Cjorgonzola & walnuts

Caesar 40 70
Crisp Romaine, (aesar dressing) croutons, shaved (Grana Padano

f:ormaggio 40 70O
Mixed greens, tomato, red onion, shaved (Grana Padano

Shrimp 75 145
Mixed greens, diced fresh mozzare”a, tomato, onion, toasted almonc{s) croutons

and house vinaigrette [Half (15 shrimp) Fu” (»0 shrimp)

(Salad c[rcssings served on the side and must be tossed with salads Prior to scrvin@

bakcd Fas’ca
Half  Tull

Caprcsc 45 80

marinara, ricotta, rigatoni and melted mozzarella

Penne Eggplant 50 90

Sautéed cggplant and onions in marinara with diced fresh mozzarella

Baked Chicken Meatball Mafalda 65 120

With spinach, ricotta in a tomato cream sauce, melted mozzarella

Baked Ravioli 60 110

Chccse ravioli in marinara, melted mozzarella

Baked Mafalda Classico 65 120

]n a meat sauce, ricotta cheese) melted mozzarella

Fasta E_ntrcs



Half tray serves 6-8 Pcoplc; Full tray serves 12-16 Pcoplc

Marinara

]talian tomatoes, olive oil, garlic and basil

Vodka

]ta]ian tomatoes, olive oil, gar]ic) onion, bacon, cream, vodka

Filetto di Pomodoro

]talian tomatoes in a garlic white wine sauce

Broccoli & Sun-Dried T omato

]r: a wine sauce with toasted breadcrumbs

Sausagc, E_scarolc & Bcan

|n a tomato garlic and wine sauce

Chickcn Mcatba"s

]n marinara sauce

Grilled Chicken & Mushrooms

With sPinach and sun-dried tomatoes in a garlic wine sauce

Broccoli Rabe & Chicken Meatballs

With fresh tomato & cannellini beans in garlic & ol

Shrimp Marinara

Ina ]ight marinara sauce

Shrimp, Mushroom & E_scarolc

Ina garlic wine sauce

E_scaro|c, Mushroom and Bacon

\With fresh tomato in a garlic wine sauce

Ravioli

Ricotta cheese filled ravioli, marinara sauce

SIDES

Broccoli florets sautéed in garlic and oil or steamed
Broccoli rabe sautéed in garlic and ol

Roasted red bliss potatoes with herbs

Mashcd Potatoes

Mixed seasonal vegetables sautéed in gar]ic and oil

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

Chicken Parmesan 55 100

Marinara sauce with melted mozzarella cheese

Chicken Meatball Parmesan 55 100

Marinara sauce with melted mozzarella cheese

Chickcn Piccata 55 100

Mus}‘nrooms, capers, & tomato, lemon wine sauce

CI‘IEC‘(GI’I Marsala 55 100

MUSP‘IFOOI’“S, Marsala wine sauce

Chicken Spinach 55 100

Gri”ed chicken, roasted pepper, mozzarella cheese

Chickcn Gorgonzola 55 100

Gri”cd chici«:n, Gorgonzola, tomato, caramelized onions, mozzarella cheese

\/cal Farmcsan 85 150

Marinara sauce, melted mozzarella

\/cal Marsala 85 150

Mushrooms, Marsa]a wine sauce

Vcal Ficcata 85 150

Mushrooms, capers & tomato, lemon wine sauce

Eggplant Farmcsan 50 90

Breaded eggplant, marinara, melted mozzarella cheese

E_ggp|ant Ko"atini 55 100

Baked breaded eggplant rolled with ricotta, marinara, melted mozzarella

SaUSagc & Fcppcrs 55 100
\With onions & roasted potatoes in a white wine sauce
Mixed Seafood 125 200

Sautéed shrimp, clams, calamari, mussels & sca”ops ina ]ight marinara and basil sauce

Salmon 100 180

(Grilled salmon filet on seasonal vcgctablc sauté

E)asa Orcganata 85 150

Sautéed in alemon wine sauce toPPed with Pangritatta and oregano

° The ]:DA advises consuming raw or undercooked meats. Foultrg, seafood or eggs
iIncrease your risk of foodborne illness.

° F]cases inform the establishment if anyone at 9ourgathering has any type of food
a”ergg.



