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DELIVERY  AVAILABLE
PROFESSIONAL SETUP



Vegetarian Delight 
Sautéed Broccoli Rabe, Grilled Eggplant, Fresh 
Sliced Mozzarella, Fire Roasted Peppers With 
Olive Oil And Balsamic Vinegar 
On The Side.

All American 
Our Boar’s Head Deli Sliced Roast Beef, Turkey, 
Virginia Ham, Yellow American And Swiss 
Cheese. Topped Off With Shredded Lettuce And 
Thinly Sliced Tomatoes Served With Mayonnaise 
And Mustard On The Side.

Chicken Cutlet 
Chicken Cutlets, Topped With Finely Sliced Fresh 
Mozzarella Cheese, Fire Roasted Peppers And 
Baby Field Greens.

Grilled Chicken 
Marinated Grilled Chicken Breast, Thinly Sliced 
And Topped With Fresh Mozzarella Cheese And 
Fire Roasted Peppers.

Italian
Layers Of Thinly Sliced Genoa Salami, 
Mortadella, Pepperoni, Ham, Capicola, 
Provolone And Fresh Mozzarella Cheese. 
Topped With Fire Roasted Peppers, Baby Field 
Greens And Served With Homemade Italian 
Vinaigrette On The Side. 

Eggplant
Crispy Panko Crusted Eggplant, Thinly Sliced 
Fresh Mozzarella Cheese, Fire Roasted Peppers 
And Shredded Lettuce. Served With Our 
Homemade Balsamic On The Side. 

Scotty’s Roast Beef 
Our Homemade Thinly Sliced Roast Beef, Melted 
Swiss Cheese, Caramelized Onions, and Crispy 
Arugula Served with Horseradish Cream Sauce 
On The Side

Turkey Club
Our Homemade Oven Roasted Turkey Breast, 
Swiss Cheese, Smoked Bacon, and Sliced 
Tomatoes on a Bed of Fresh Baby Arugula. 

ALL HEROES $24.99 PER FOOT 
All Heroes Come Pre-Cut Arranged On A Platter & Come In 3, 4, 5 Or 6 Ft

Includes: Potato Salad, Macaroni Salad & Cole Slaw, Pickles, Paper Goods $5 Each

Chicken Francaise
Tender Chicken Breasts Sautéed In A Light Lemon 
Butter Sauce With Fresh Mozzarella.

All American 
Our Boar’s Head Deli Sliced Roast Beef, Turkey, 
Virginia Ham, Yellow American And Swiss Cheese. 
Topped Off With Shredded Lettuce And Thinly 
Sliced Tomatoes Served With Mayonnaise And 
Mustard On The Side.

Chicken Cutlet 
Chicken Cutlets, Topped With Thinly Sliced Fresh 
Mozzarella Cheese, Fire Roasted Peppers And 
Baby Field  Greens.

Grilled Chicken 
Marinated Grilled Chicken Breast, Thinly Sliced 
And Topped With Fresh Mozzarella Cheese And 
Fire Roasted Peppers. 

Eggplant
Crispy Panko Crusted Eggplant, Thinly Sliced 
Fresh Mozzarella Cheese, Fire Roasted Peppers 
& Shredded Lettuce. Served With Our Homemade 
Balsamic On The Side.

Italian
Layers Of Thinly Sliced Genoa Salami, Mortadella, 
Pepperoni, Ham, Capicola, Provolone & Fresh 
Mozzarella Cheese. Topped With Fire Roasted 
Peppers, Baby Field Greens And Served With 
Homemade Italian Vinaigrette On The Side.

Deluxe Italian Hero
Thin Sliced Prosciutto Di Parma, Boar’s Head 
Sweet Soppressata, Imported Mortadella, Sliced 
Plum Tomatoes & Fresh Mozzarella Drizzled With 
Homemade Pesto. Served With Balsamic Glaze 
On The Side.

Little Italy
Fried Chicken Cutlet, Prosciutto Di Parma, 
Burrata & Homemade Fig Spread On A Bed Of 
Baby Arugula. Served With Balsamic Glaze 
On The Side.

FEEDS 4-6 PEOPLE $29.99
Includes: Potato Salad, Macaroni Salad & Cole Slaw, Paper Goods $5 Extra

HEROES

SMALL GATHERING
TWIST BREAD HEROES

All prices are subject to change.  All food is prepared fresh & to order. Food will be cold & require heating upon delivery or pickup. 
Our food products may contain or have come in contact with gluten, sesame, wheat, seafood, shellfish, soy, peanuts, tree nuts, eggs or dairy. 

We fry our foods in a blend of canola, olive & soybean oil.   Please inform us if you or anyone in your party has an allergy or sensitivity.



Small Platter Serves 10-12 People | Large Platter Serves 15-20 People

Grilled Vegetable Platter
Small $50.00 | Large $90.00
An Array Of Marinated And Grilled Eggplant, 
Portobello Mushroom Caps, Zucchini, Bell 
Peppers & Asparagus With Our Homemade 
Balsamic Glaze.

Cold Antipasto Platter
Small $60.00 | Large $100.00
Juicy Roasted Peppers, Mixed Olives, Marinated 
Artichoke Hearts, Cubed Provolone, Mozzarella 
Bocconcini Salad, Sweet Soppressata, Marinated 
Mushrooms And Dried Pepperoni.

Garden Fresh 
Vegetable Platter
Small $40.00 | Large $70.00
Beautifully Arranged Fresh Cut Vegetables That 
Include Broccoli, Celery, Cucumber, Carrots, 
Cauliflower, Cherry Tomatoes And Zucchini 
Sticks. Served With Our Savory Vegetable Dip.

Caprese Platter
Small $40.00 | Large $70.00
Beautiful Layers Of Thinly Sliced Mozzarella 
Cheese, Your choice of Heirloom Tomatoes or 
Roasted Peppers with And Fresh Basil Leaves, 
Drizzled With Extra Virgin Olive Oil. 

International Cheese Platter
Small $60.00 | Large $100.00
A Fine Selection Of Quality Imported And 
Domestic Cheese Beautifully Arranged And 
Served With Fresh Grapes And Strawberries.

Fresh Fruit Bowl
Small $50.00 | Large $90.00
An  Array Of Fresh Cut Seasonal Fruits And 
Seasonal Berries All Beautifully Arranged.

Shrimp Cocktail
Small $70.00 | Large $120.00
Tender Poached Jumbo Shrimp Served With 
Lemon Wedges And Our Homemade 
Cocktail Sauce.

Hummus And Pita
One Size $50.00
Ground Boiled Chickpeas, Creamed Tahini Sauce, 
Lemon Juice, Garlic And A Touch Of Olive Oil 
Served With Fresh Homemade Toasted Pita Chips 
Sprinkled With Herbs.

Filet Mignon With Horseradish 
Cream Sauce
Small $80.00 | Large $130.00
Rare Filet Mignon, Sliced Thin with Horseradish 
Cream Sauce Served on Garlic Crostini Toast.

Bruschetta Platter
One Size $50.00
Diced Tomatoes, Red Onions And Olive Oil 
Served With Homemade Crostini Toast.

Charcuterie Board
Small $60.00 | Large $100.00
Fresh Assortment Of Fine Italian Sliced Meats & 
Cheeses, Prosciutto Di Parma, Sweet Soppressata, 
Hot Soppressata, Sweet Capocollo, Grand Padano 
Cheese & Imported Ricotta Salata. Served With 
A Homemade Fig Spread & Crostini.

Cold Cut Platter
Small $60.00 | Large $100.00
Your Choice Of Four Meats And Two Cheeses:
Meat: Roast Beef, Turkey Breast, Virginia Ham, 
Boar’s Head Ham, Salami, Cappicola, Pepperoni, 
Mortadella, Sweet or Hot Soppressata.
Cheese: Swiss, American, Mozzarella, Muenster, 
Apline Lace Swiss.

Assorted Finger Sandwiches
Small $55.00 | Large $85.00
   (approx. 24pcs)      (approx. 36pcs)
Semolina Dinner Rolls With Your Choice Of Cold Cuts,Chicken 
& Eggplant. Served With Appropriate Condiments.

Assorted Wrap Platter 
Small $60.00 | Large $90.00
(approx. 9pcs) Cut in Half  | (approx. 13pcs) Cut in Half

Any Three Of The Following, Beautifully Arranged: Tuna Salad, 
Crispy Chicken Breast With Roasted Peppers And Fresh Mozzarella Cheese, 
Grilled Eggplant With Sun-Dried Tomato And Pesto Sauce, Grilled Seasonal 
Vegetables With Crumbled Feta Cheese, Oven Roasted Turkey Breast, Bacon, 
Arugula And Diced Tomatoes’ Or Our Homemade Roast Beef With Swiss 
Cheese And Onions, Buffalo Chicken or Chicken Ceassar.

Artisan Sandwich Platter
Small $60.00 | Large $90.00
   (approx. 24pcs)       (approx. 36pcs)
Assortment Of Mini Baguettes, Focaccia Bread And Panini Sandwiches 
With Your Choice Of Chicken, Eggplant or Cold Cuts.

Panini Platter
Small $50.00 | Large $80.00
  (approx. 18pcs)         (approx. 32pcs)
Choice Of Three Sandwiches:
Chicken Cutlet, Fresh Mozzarella And Roasted Peppers; Freshly Grilled And 
Seasoned Vegetables; Grilled Chicken Fresh Mozzarella And Pesto Sauce; 
Prosciutto, Mozzarella Roasted Peppers, And Balsamic Glaze; Roast Beef 
Swiss Cheese Chipotle Mustard; Buffalo Chicken.

Garlic Knot Chicken 
Parmesan Sandwich Platter 
Small $50.00 | Large $80.00
   (approx. 18pcs)         (approx. 32pcs)
Homemade Large Garlic Knots With Fried Chicken Cutlets, 
Fresh Mozzarella And Your Choice Of Marinara Or Vodka Sauce. 

Assorted Slider Platter
Small $50.00 | Large $80.00
  (approx. 24pcs)        (approx. 36pcs)
An Ultimate Trio Of Classic Cheese Burgers, Pulled Pork Sliders And Cheese 
& Parsley Chicken Slider Served On Potato Buns. Served With Ketchup & 
Our Homemade Jack Daniel’s BBQ Sauce. 

All prices are subject to change.  All food is prepared fresh & to order. Food will be cold & require heating upon delivery or pickup. 
Our food products may contain or have come in contact with gluten, sesame, wheat, seafood, shellfish, soy, peanuts, tree nuts, eggs or dairy. 

We fry our foods in a blend of canola, olive & soybean oil.   Please inform us if you or anyone in your party has an allergy or sensitivity.

SANDWICH PLATTERS

COLD PLATTERS



Small Platter Serves 8-10 People | Large Platter Serves 15-18 People

STEP 1 Meats: 
Choose 4
Sweet Soppresatta 
sticks or sliced

Hot Soppresatta 
sticks or sliced

Hormell DiLusso Genoa 
Salami
Pepperoni 
Slicing or Sticks

Prosciutto
Sweet Capicola
Hot Capicola
Ham Capicola
Mortadella

STEP 2 Cheese: 
Choose 2
Reggiano Parmesan
Grana Padano
Ricotta Salata
Feta
Pecorino
Brie
Swiss
Muenster
Provolone
American
Cheddar
Jarlsberg 

STEP 3 Sides: 
Choose 2
Roasted Peppers
Marinated Artichokes
Olive Spread
Fig Spread
Mushrooms
Mozzarella Cilegine
Olives Marinated
Breadsticks
Stuffed Peppers
Pepper Shooters
Mixed Nuts

HOT PLATTERS

All prices are subject to change.  All food is prepared fresh & to order. Food will be cold & require heating upon delivery or pickup. 
Our food products may contain or have come in contact with gluten, sesame, wheat, seafood, shellfish, soy, peanuts, tree nuts, eggs or dairy. 

We fry our foods in a blend of canola, olive & soybean oil.   Please inform us if you or anyone in your party has an allergy or sensitivity.

Finger Licking Wings Platter  Small $60.00 | Large $100.00
Savory Seasoned And Fried Chicken Wings With Your Choice Of Garlic Parmesan, BBQ, Mango Habanero, 
Buffalo, Plain, Hot Honey Or Sesame Teriyaki.

Boneless Wings Platter  Small $60.00 | Large $100.00
Your Choice Of Sauce - Choose Up To 3; Garlic Parmesan, BBQ, Mango Habanero, Buffalo, Plain, 
Hot Honey Or Sesame Teriyaki.

Hot Antipasto Platter  Small $50.00 | Large $90.00
This Delicious Platter Consists Of Eggplant Rollatini, Mozzarella Sticks, Cheese and Bread Crumb Stuffed 
Mushroom Caps, Baked Little Neck Clams, Fried Broccoli Florets, Zucchini Sticks And Mini Rice Balls. 
Served With Marinara Sauce and Fresh Lemon Wedges On The Side.

Scotty’s Over The Top Hot Antipasto Platter  Small $60.00 | Large 
$100.00
A Wonderful Combination Of Eggplant Rollatini, Fresh Mozzarella Sticks, Homemade Rice Balls, Baked 
Little Neck Clams, Crab Meat Stuffed Mushroom Caps, Zucchini Sticks And Fried Coconut Shrimp. Served 
With Marinara Sauce And Fresh Lemon Wedges.

Miniature Quesadilla Platter  Small $50.00 | Large $90.00
An Assorted Variety Of Chicken, Beef And Vegetable Quesadillas. Sour Cream And Guacamole On The Side.

Mini Fried Finger Food Platter  Small $50.00 | Large $90.00
Homemade Miniature Rice Balls, Miniature Potato Croquettes, Miniature Prosciutto Balls, Mini Fried 
Cheese Ravioli And Crispy Miniature Mozzarella Sticks Served With Marinara Sauce.

Pigs In A Blanket Platter  Small $60.00 | Large $100.00
Cocktail Sized Frank’s Wrapped In Delicate Puff Pastry Served With A Side Of Deli Mustard.

Spinach And Artichoke Dip  One Size $40.00
Fresh Baby Spinach And Marinated Artichoke Hearts Blended Together With Asiago And Parmesan Cheese 
Along With Savory Spices Served With Our Homemade Tortilla Chips.

Boardwalk Platter  Small $50.00 | Large $90.00
Mini Gabila Knishes, Hot Pretzel Bites & Pigs In A Blanket. Served With A Side Of Spicy Brown Mustard. 

*Add Any Specialty Cheese Upon Request at Additional Cost.

SMALL $99 FEEDS 8-10 PEOPLE |  LARGE $175 FEEDS 15-18 PEOPLE

CREATE YOUR OWN

CHARCUTERIE & ANTIPASTO



All Dressings Are Served On The Side With Serving Spoon
GOURMET BOWL |  FEEDS 12-15 PEOPLE $40

Tossed Salad 
Mesclun Mix, Cherry Tomatoes, Olives, Onions, 
Cucumbers with a Side of Our House Dressing.

Caesar Salad - The Classic
Romain Lettuce Served With Croutons, Grated Cheese 
And Topped With Caesar Dressing. 
Add Chicken (+$10)

Waldorf Salad
Mesclun Salad, Walnuts, Dried Cranberries, Crumbled 
Gorgonzola Cheese and Sliced Granny Smith Apples 
with a Touch of Lemon and a Raspberry Vinaigrette 
Dressing.

Mediterranean Pasta
Rotini Pasta, Red Onion, Spinach, Sweet Pepper 
Hulls, Crumbled Feta Drizzled With Our Special 
Olive Oil Dressing.

Cavatelli Pasta 
Cavatelli pasta with Baby Arugula, Chunks of Fresh 
Provolone, Drizzled in Pesto Sauce, Onions, Tomatoes.

Tri-Color Tortellini
Cheese Tortellini with Yellow Peppers, 
Baby Spinach & Olive Oil.

Danielle Salad
Romaine Lettuce, Arugula, Red Onions, Walnuts, 
Cubed Oranges, Crumbled Goat Cheese With A 
Raspberry Vinaigrette Dressing.

Tottenville Salad
Baby Arugula, Walnuts, Pears, And Dried Figs 
Topped With Crumbled Goat Cheese And Balsamic 
Vinaigrette.

Gentleman’s Bowtie
Bowtie Pasta, Sun Dried Tomatoes and Thinly 
Sliced Fried Eggplant.

Farfalle Pasta Salad
Farfalle Pasta, Diced Prosciutto, Chopped Basil 
& Extra Virgin Olive Oil.

Blue Cheese Pear Salad
Baby Mixed Greens Topped With Crumbled Blue 
Cheese, Pears, Sliced Almonds & Diced Cranberries 
With An Italian Vinaigrette.

Greek Pasta Salad
Penne Pasta with Red Onion, Kalamata Olives, 
Cherry Tomatoes, Olive Oil, White Vinegar, 
Cucumber, Feta Cheese, Salt & Pepper. 

Italian Pasta Salad
Fusilli Pasta with Mozzarella, Salami, Artichoke 
Hearts, Cherry Tomatoes, Black Olives, Olive Oil, 
Garlic, Red Wine Vinegar, Parsley, and Italian 
Seasoning To Taste. 

Tortellini Pesto Salad
Cheese Tortellini with Pesto Sauce, Cherry 
Tomatoes, Red Onion, Provolone, Salt & Pepper.  

Chick Pea Salad
Chick Peas with Celery, Red Pepper, Red Onion, 
Parsley, Black Olives, Oil & Vinegar, Salt & Pepper.

Buffalo Chicken Pasta Salad
Cavatapi Pasta with Chicken, Celery, Carrots, 
Buffalo Sauce, Salt & Pepper. 

All prices are subject to change.  All food is prepared fresh & to order. Food will be cold & require heating upon delivery or pickup. 
Our food products may contain or have come in contact with gluten, sesame, wheat, seafood, shellfish, soy, peanuts, tree nuts, eggs or dairy. 

We fry our foods in a blend of canola, olive & soybean oil.   Please inform us if you or anyone in your party has an allergy or sensitivity.

SALADS



Half Tray Serves 8-12 People | Full Tray Serves 15-20 People
HALF TRAY $50.00 | FULL TRAY $80.00

Eggplant Parmigiana Thinly Sliced Eggplant Fried to Golden Perfection, & Then Layered with 
Our Homemade Vodka Sauce and Melted Fresh Mozzarella Cheese.

Vodka Eggplant Parmigiana Thinly Sliced Eggplant Fried to Golden Perfection, & Then 

Layered with Our Homemade Marinara Sauce and Melted Fresh Mozzarella Cheese.

Eggplant Rollatini Thinly Sliced Golden Fried Eggplant Rolled with Seasoned Creamy Ricotta 
Cheese and Smothered in Our Homemade Marinara Sauce and Topped with Melted Fresh Mozzarella Cheese. 

Eggplant Rolled with Spinach Crispy Fried Eggplant Rolled Around Fresh Mozzarella 
Cheese, Ricotta and Steamed Spinach.

Eggplant with White Sauce Thinly Sliced Eggplant Layered with Sliced Tomatoes and Fresh 
Mozzarella Cheese. Sautéed in a Light Garlic, Butter and White Wine Sauce.

Eggplant Carozza Savory Sandwiches Of Thinly Sliced Eggplant And Fresh Mozzarella Cheese. 
Served With Marinara Sauce.

Zucchini Lasagna Layers Of Fried Zucchini And Ricotta Cheese Blended With Fresh Spinach And 
Topped With Marinara Sauce And Melted Fresh Mozzarella Cheese.

All prices are subject to change.  All food is prepared fresh & to order. Food will be cold & require heating upon delivery or pickup. 
Our food products may contain or have come in contact with gluten, sesame, wheat, seafood, shellfish, soy, peanuts, tree nuts, eggs or dairy. 

We fry our foods in a blend of canola, olive & soybean oil.   Please inform us if you or anyone in your party has an allergy or sensitivity.

Half Tray Serves 8-12 People | Full Tray Serves 15-20 People
HALF TRAY $60.00 | FULL TRAY $100.00

All hot food trays come fully cooked and require heating before serving.
Preheat oven to 350 and heat food for 30 minutes. If using racks heat food for 2 hours. 

Buffets Include: Tossed House Salad, Grated Cheese, Dinner Rolls, Extra Sauce, Plates, 
Utensils, Napkins, Serving Spoons, Tablecloth‘s, Racks, Sternos & Water Pans Available 

With $10 Deposit Per Rack  (Refundable Upon Return Of Racks And Water Pans)

Hot Buffet 
14.95 Per Person 
Includes your Choice of: One Pasta, 
Three Entrées & One Vegetable Dish. 
20 Person Minimum | Premium Entrees $2 More Per Person

Deluxe Hot Buffet 
17.95 Per Person 
Includes your Choice of:  Two Pastas, One Eggplant 
Dish, Three Entrées & One Vegetable Dish.
20 Person Minimum | Premium Entrees  $2 More Per Person

BUFFET OPTIONS

EGGPLANT

PORK

Sausage & Peppers Your Choice Of 
Sweet Or Hot Sausage Tossed With Caramelized 
Onions And Red And Green Bell Peppers.

Pork Rollatini Tender Pork Cutlets Stuffed 
With Prosciutto, Fresh Mozzarella Cheese & 
Broccoli Rabe. 

Sausage & Broccoli Rabe Sweet 
Fennel Sausage With Broccoli Rabe Tossed Wtih 
Candied Garlic And Extra Virgin Olive Oil.

Baked Virgina Ham Tender Slices Of 
Savory Virginia Ham Served With Pineapple Slices. 

Stuffed Loin Of Pork Tenderloin Of 
Pork Stuffed With Spinach, Prosciutto & Fresh 
Mozzarella.

Hawaiian Roast Pork 
Slow Roasted Pulled Pork In A Spicy 
Pineapple Barbecue Sauce. 

BBQ Ribs 
Slow Roasted Pork Ribs Smothered In Smoky 
BBQ Sauce. 

Pork Tenderloin Seasoned Pork Tenderloin 
Topped With Fresh Broccoli Rabe, Vinegar Peppers 
& Shaved Parmesan Cheese. Served In A Garlic 
White Wine Reduction.



Half Tray Serves 8-12 People | Full Tray Serves 15-20 People
HALF TRAY $50.00 | FULL TRAY $80.00

Linguine & Clams 
Al Dente Linguine And Chopped Clams In Your 
Choice Of Red Or White Sauce.

Stuffed Shells 
Tender Shells Stuffed With Creamy Seasoned Ricotta 
Cheese And Topped With Fresh Marinara Sauce And 
Shredded Parmesan Cheese.

Baked Ziti
Al Dente Pasta Mixed With Seasoned Ricotta, 
Mozzarella And Parmesan Cheeses, Baked To 
Perfection.

Meat Lasagna
Layers Of Al Dente Lasagna And Creamy Ricotta 
Cheese, Seasoned Ground Beef & Melted Fresh 
Mozzarella Cheese.

Rigatoni Alla Vodka
Tender Rigatoni Pasta Tossed In A Pink Tomato And 
Cream Sauce With Julienne Prosciutto & Peas 
Topped With Parmesan Cheese.

Rigatoni Di Pomodoro
Al Dente Pasta Tossed In A French Chopped 
Plum Tomato Sauce.

Pasta Primavera 
Fresh Pasta & Seasonal Vegetables Tossed In A Light 
Pink Tomato & Cream Sauce Or Garlic And Oil.

Penne With Broccoli Rabe
Tossed With Broccoli Rabe In A Light Garlic & 
White Wine Sauce.

Rigatoni Bolognese
Rigatoni Pasta Tossed With Seasoned Chopped 
Meat Sauce.

Ravioli Marinara
Large Ricotta Filled Ravioli Tossed In Our 
Fresh Marinara Sauce.

Orecchiette Pasta
Tossed With Broccoli Rabe And Sausage In A 
Light Garlic And White Wine Sauce.

Penne With Broccoli
Tossed In A Shallot, Parsley And White Wine Sauce.

Penne Alla Vodka
Penne Pasta In A Pink Tomato And Cream Sauce 
Topped With Shredded Parmesan Cheese.

Adult Macaroni & Cheese
Our Four Cheese Mixture Of Melted Fontina, Aged 
Asiago, Vermont Cheddar, And American Cheese. 
Topped With Panko Bread Crumbs, Baked In 
The Oven.

Rigatoni Confetti
Al Dente Rigatoni Pasta Tossed With Prosciutto, 
Peas, Shiitake Mushrooms And Parmesan Cheese 
In A Light Cognac Cream Sauce.

Creamy Pesto Cavatelli
Al Dente Cavatelli, Homemade Pesto Sauce, Fresh 
Ricotta, Topped With Grated Parmigiana Reggiano 
& EVOO.

Lemon Ricotta Rigatoni
Al Dente Rigatoni, Citrus Zest & Juices, Fresh 
Ricotta, Parsley, Basil, Crushed Red Pepper & 
Parmigiana Reggiano.

Sunday Gravy Rigatoni
Al Dente Rigatoni Tossed In Our Slow-Cooked 
Homemade Sunday Gravy Meat Sauce.

PASTA

All prices are subject to change.  All food is prepared fresh & to order. Food will be cold & require heating upon delivery or pickup. 
Our food products may contain or have come in contact with gluten, sesame, wheat, seafood, shellfish, soy, peanuts, tree nuts, eggs or dairy. 

We fry our foods in a blend of canola, olive & soybean oil.   Please inform us if you or anyone in your party has an allergy or sensitivity.



Half Tray Serves 8-12 People | Full Tray Serves 15-20 People
HALF TRAY $60.00 | FULL TRAY $100.00

Chicken Fingers
Tender Strips of Chicken Coated in Italian Bread 
Crumbs and Fried to Perfection. Served with 
Ketchup and Honey Mustard on the Side.

Chicken Cutlet Parmesan 
Chicken Cutlets Fried to Perfection then Smothered 
in Our Homemade Marinara Sauce and Topped with 
Melted Fresh Mozzarella Cheese.

Vodka Chicken Cutlet Parmesan 
Chicken Cutlets Fried to Perfection then Smothered 
in Our Homemade Vodka Sauce and Topped with 
Melted Fresh Mozzarella Cheese.

Chicken Francaise
Tender Chicken Breasts Sautéed in a Light Lemon 
Butter Sauce.

Chicken Marsala 
Tender Chicken Breasts Sautéed in a Light Marsala 
Wine Sauce.

Chicken Rollatini
Lightly Pounded Chicken Breast Stuffed with 
Broccoli Rabe, Sun Dried Tomatoes, Fontina Cheese 
then Lightly Coated in Italian Bread Crumbs and 
Drizzled with Brown Sauce.

Chicken Oreganato 
Tender Medallions of Chicken Breast Topped with 
Seasoned Bread Crumbs in a Garlic and 
White Wine Sauce.

Chicken Cordon Bleu
Lightly Pounded Chicken Breast Stuffed with Ham 
and Swiss Cheese, Then Crusted in Italian Seasoned 
Bread Crumbs, Fried to Golden Perfection.

Chicken Teriyaki
Tender Chicken Marinated in Our Homemade 
Teriyaki Sauce with String Beans & Peppers.

Chicken and Artichokes
Savory Chunks of White Meat Chicken, Artichoke 
Hearts and Sun Dried Tomatoes, Tossed in a Light 
Lemon Butter Sauce. 

Bacon Wrapped Chicken
Tender Bites of White Meat Chicken Wrapped in 
Apple Wood Smoked Bacon and Served with Honey 
Mustard Dipping Sauce. 

Stuffed Chicken in Fig Sauce
Lightly Pounded Chicken Breast Stuffed with 
Seasoned Bread Crumbs and Goat Cheese, Then 
Drizzled with a Roasted Fig Reduction Sauce.

Chicken And Broccoli
Tender Sliced Chicken Breast With Broccoli Florets, 
Tossed In A Garlic Hoisin Sauce.

Stuffed Chicken Breast
Chicken Breast Stuffed With Baby Spinach, 
Prosciutto And Fresh Mozzarella Cheese. 
Served In A Brown Sauce.

Chicken Sorrentino
Tender Chicken Breast Thinly Sliced Eggplant And 
Smoked Ham. Topped With Fresh Mozzarella Cheese 
And A Light Cognac Sauce.

Grilled Chicken
Tender Chunks Of White Meat Chicken With 
Seasonal Mixed Vegetables Toast And A Garlic 
And White Wine Sauce.

Chicken Bianco
Tender Breast Of Chicken Lightly Sautéed In A 
Mushroom Garlic And Butter Sauce.

Chicken Fontinella 
Lightly Pounded Chicken Breast Stuffed With 
Spinach, Prosciutto Di Parma And Fontina Cheese, 
Then Lightly Coated In Italian Seasoned Bread 
Crumbs. Sautéed In A Brown Sauce With Wild 
Mushrooms.

Captain Crunch Chicken 

Fingers
Tender Strips Of Chicken Breast Coated In Captain 
Crunch Cereal Crumbs And Fried To Golden 
Perfection. Served With Honey Mustard 
Dipping Sauce.

Stuffed Chicken A La Scotty’s
All White Meat Chicken Breast Stuffed With 
Asparagus, Roasted Peppers, Prosciutto Di Parma 
& Fresh Mozzarella Served In A Brandy Cream 
Sauce With Wild Mushrooms. 

Chicken Murphy 
Tender Chunks Of All White Meat Chicken Tossed 
With Sweet Sausage, Potatoes & Hot Cherry Peppers 
Served In A White Wine Sauce.

All prices are subject to change.  All food is prepared fresh & to order. Food will be cold & require heating upon delivery or pickup. 
Our food products may contain or have come in contact with gluten, sesame, wheat, seafood, shellfish, soy, peanuts, tree nuts, eggs or dairy. 

We fry our foods in a blend of canola, olive & soybean oil.   Please inform us if you or anyone in your party has an allergy or sensitivity.

CHICKEN



Half Tray Serves 8-12 People | Full Tray Serves 15-20 People
Pepper Steak
Half $60.00 | Full $100.00
Thinly Sliced Beef Tenderlion with Assorted Bell 
Peppers Sauteed in Garlic and White Wine.

Beef & Broccoli
Half $60.00 | Full $100.00
Thin Sliced Beef Tenderloin & Broccoli, Tossed in a 
Garlic Hoisin Sauce.

Meatballs In Sauce
Half $60.00 | Full $90.00
Homemade Meatballs Served with Fresh 
Marinara Sauce.

Roast Beef with 
Mushroom Gravy
Half $60.00 | Full $100.00
Our Homemade and Thinly Sliced Roast Beef with 
Caramelized Onions, Mushrooms and Brown Gravy.

Beef  Teriyaki
Half $70.00 | Full $120.00
Tender Strips of Filet Mignon Marinated in our 
Homemade Teriyaki Sauce and Grilled to Perfection.

Braised Short Ribs
M/P
In A Red Wine Demiglaze With Roasted Potatoes 

Steak Siciliano
Half $60.00 | Full $100.00
Breaded Flat Iron Sliced And Topped With Seasoned 
Bread Crumbs In A Port Wine Reduction Sauce With 
Wild Mushrooms 

Premium Entree

Filet Mignon Medallions
Half M/P | Full M/P
Tender Medallions of Beef Served in 
Wild Mushrooms Sauce.

All prices are subject to change.  All food is prepared fresh & to order. Food will be cold & require heating upon delivery or pickup. 
Our food products may contain or have come in contact with gluten, sesame, wheat, seafood, shellfish, soy, peanuts, tree nuts, eggs or dairy. 

We fry our foods in a blend of canola, olive & soybean oil.   Please inform us if you or anyone in your party has an allergy or sensitivity.

Half Tray Serves 8-12 People | Full Tray Serves 15-20 People
HALF TRAY $60.00 | FULL TRAY $100.00

Premium Entree 
Calamari Marinara Tender Rings of Tentacles of Calamari Tossed in Your Choice of Sweet or Hot 
Marinara Sauce. Seasoned with Fine Italian Herbs.
Premium Entree 
Zuppa Di Mussels P.E.I. Mussels Tossed in Well Seasoned Marinara Sauce.
Premium Entree
Shrimp in Butter Sauce Butterfly Shrimp Tossed in a Light Butter Sauce Over Linguini Topped 
with Parsley.
Premium Entree 
Fried Calamari Tender Rings and Tentacles of Calamari Tossed in Seasoned Flour and Fried Golden to 
Perfection. Served with Your Choice of Sweet or Hot Marinara Sauce and Lemon Wedges On The Side. 
Premium Entree 
Stuffed Filet of Sole Fresh Filet of Sole Stuffed with Crab Meat and Seasoned Bread Crumbs, 
Drizzled with a Light Butter Sauce and Garnished with Slices of Lemon.
Premium Entree 
Shrimp Parmesan  Jumbo Shrimp Coated in Italian Bread Crumbs and Fried to Perfection then 
Smothered in Fresh Marinara Sauce and Topped with Melted Fresh Mozzarella Cheese. 
Premium Entree 
Shrimp Oregenata Over Angel Hair Butterflied Jumbo Shrimp Topped with Italian Bread 
Crumbs & Fresh Garlic, in a Light White Wine & EVOO Sauce.
Premium Entree 
Salmon With Sweet Chili Tender Cedar Roasted Salmon Filets Topped With Our Fresh Sweet 
Chili Glaze. Allergen: Contains Soy & Sesame.
Premium Entree 
Bang Bang Shrimp  Crispy Jumbo Shrimp Tossed In Our Homemade Sriracha Honey Aioli. 
Allergen: Contains Soy & Sesame.
Premium Entree 
Lobster Fra Diavolo M/P

BEEF

SEAFOOD



Half Tray Serves 8-12 People | Full Tray Serves 15-20 People

HALF TRAY $50.00 | FULL TRAY $80.00
Broccoli Oreganato
Tender Broccoli Florets Sprinkled With Seasoned 
Bread Crumbs In A Light Garlic & 
White Wine Sauce.

Baby Carrots In Butter Sauce
Sweet Baby Carrots Tossed In Light Butter & Parsley. 

String Bean Almondine
Fresh Green Beans With Candied Garlic 
And Toasted Almond Slices.

Broccoli Rabe 
With Candied Garlic Slices & Extra Virgin Olive Oil. 

Whipped Potatoes 
Creamy Mashed Potatoes Whipped w. Roasted 
Garlic & Fresh Rosemary.

Roasted Potatoes 
Crispy Roasted Red Skin Potatoes Tossed In Extra 
Virgin Olive Oil & Fresh Herbs.

Roasted Vegetables
An Assorted Blend Of Seasoned Vegetables Roasted 
To Perfection With Fresh Garlic And Savory Herbs.

Broccoli With Garlic & Oil
Tender Broccoli Florets Tossed With Savory Garlic 
& A Light White Wine Sauce.

Mashed Sweet Potatoes
Sweet Potato Roasted With Cinnamon And Brown 
Sugar Than Mashed And Whipped To Perfection.

Mini Rice Balls, Prosciutto Balls 
Or Potato Croquettes 
Stuffed Mushrooms 
Snow White Mushrooms, Bread Crumbs, Pecorino 
Romano, Parsley, Salt & Pepper.

Crabmeat Stuffed Mushrooms 
Snow White Mushrooms, Crabmeat, Mozzarella, 
Olive Oil, Parsley, Paprika, Salt & Pepper.
Roasted Brussel Sprouts 
Fresh Brussel Sprouts Tossed In Brown Sugar, 
Honey, Smoked Bacon, Red Onions, & Fresh Herbs.

All prices are subject to change.  All food is prepared fresh & to order. Food will be cold & require heating upon delivery or pickup. 
Our food products may contain or have come in contact with gluten, sesame, wheat, seafood, shellfish, soy, peanuts, tree nuts, eggs or dairy. 

We fry our foods in a blend of canola, olive & soybean oil.   Please inform us if you or anyone in your party has an allergy or sensitivity.

Small 8-10 Servings |  Large 15-18 Servings
 Half Tray  Full Tray

Baked Ziti  $60  $100 
Penne Alla Vodka  $60  $100 
Rigatoni Pomodoro  $60  $100 
Eggplant Rollatini  $60  $100 
Eggplant Parmigiana  $60  $100 
Broccoli Oreganata  $50  $80 
Chicken Parmigiana  $70  $110  
Chicken Francaise  $70  $110 
Chicken Marsala   $70  $110
Meatballs In Sauce  $70  $110 
Sausage & Peppers  $70  $110

GLUTEN FREE
SPECIALTIES

SIDE DISHES



Mini Assorted Pastry Platter  Small 25 Pcs. $60.00 | Large 50 Pcs. $100.00
Mini Cannoli, Mini Eclairs, Mini Custard & Cannoli Cream Puffs, Mini Red Velvet Cake, 
Mini Napoleon Cake & Mini Carrot Cake.

Cannoli Chips & Dip Platter  Small $40.00 | Large $70.00
Fresh Made Cannoli Chaps Arranged Around Out Delicious Homemade Cannoli Cream. 
Your Choice Of Vanilla Or Chocolate Cannoli Cream.

Party Cannoli  $60.00
Our Homemade Giant Cannoli Shell Stuffed With 40 Mini Cannoli & Topped With Powdered Sugar. 
Your Choice Of Vanilla Or Chocolate Cannoli Cream.

Deluxe Mini Italian Cookie Platter  Small $40.00 | Large $70.00
An Assortment Of Mini Black & White Cookies, Lemon Drop Cookies, Cannoli Cookeis & 7 Layer Rainbow Cookies. 

Brownie & Cannoli Platter  Small $40.00 | Large $70.00
A Mix Of Our Homemade Filled Cannoli & Double Chocolate Brownies Arranged & Topped With Powdered Sugar.

Assorted Brownie Platter  Small $50.00 | Large $80.00
Variety of Plain, Walnut, Oreo, and Brookie Brownies Topped With Powdered Sugars. 

Custom Order Sheet Cakes. Available to Order - Call for pricing. 

Beautifully Arranged Cookie Trays | Available in 2, 3 & 4 Lb. Options

Continental Breakfast  9.99 Per Person 
Assorted Bagels, Croissants, Muffins & Danish, With a Chef’s Selection Of Seasonal Fruit, Orange Juice, Coffee & Tea.
Minimum 20 People | Includes Complete Paper Ware.

Hot Breakfast  12.99 Per Person 
Assorted Bagels, Croissants, Muffins & Danish Paired With Orange Juice, Coffee & Tea and Choice Of One: Home 
Fried Potatoes, Breakfast Sausage Links or Applewood Smoked Bacon. Choice Of Two: Scrambled Eggs, Cinnamon 
Swirl French Toast, Buttermilk Pancakes, Scotty’s Breakfast Wrap: Scrambled Eggs, Bacon, Cheddar Cheese & Tomato
Minimum 20 People | Includes Complete Paper Ware.

California Breakfast Bar  $50.00
Strawberry Or Vanilla Yogurt Fresh Granola, Strawberries, Blueberries, Sliced Almonds & Chocolate Chips 
Includes Cups And Spoons. 

New York Bagel Platter  $40.00
Assorted Fresh New York Bagels With Butter, Cream Cheese & Jelly.
Add Lox, Sliced Red Tomatoes, Diced Red Onions & Capers Additional 29.99 

Scotty’s Sweet Treat Basket  $60.00
Assorted Muffins, Croissants, All Butter French Danish & Crumb Cakes.

All prices are subject to change.  All food is prepared fresh & to order. Food will be cold & require heating upon delivery or pickup. 
Our food products may contain or have come in contact with gluten, sesame, wheat, seafood, shellfish, soy, peanuts, tree nuts, eggs or dairy. 

We fry our foods in a blend of canola, olive & soybean oil.   Please inform us if you or anyone in your party has an allergy or sensitivity.

BAKERY

BREAKFAST



240 PAGE AVE. STATEN ISLAND, NY 10307
718-608-0044 | SHOPATSCOTTYS.COM 

Ala Carte - Each Tray Feeding 4-6 People
Orders Must Be Placed By 12pm. Pickup Available Anytime After 3pm. Excludes Holidays. 

 718-608-0044 | SHOPATSCOTTYS.COM

PASTA:  14.99
Ravioli Marinara
Baked Ziti
Stuffed Shells
Manicotti
Penne Vodka
Rigatoni Di Pomodoro
Mac & Cheese

EGGPLANT:  15.99
Eggplant Parmigiana
Eggplant Rollatini

BEEF: 18.99
Beef and Broccoli 
Meatballs in Sauce
Roast Beef with 
Mushroom Gravy
Beef Teriyaki

PORK: 16.99
Sausage & Peppers
Sausage & Broccoli Rabe

CHICKEN: 18.99
Chicken Parmigiana
Chicken Francaise
Chicken Marsala
Grilled Chicken
Chicken Teriyaki
Chicken Oreganato
Chicken Fingers
Chicken Sorrentino

SIDE DISH:  14.99
Broccoli Oreganata
String Bean Almondine
Mashed Potatoes
Roasted Veggies
Roasted Potatoes

INCLUDES: Meatballs • Sausage
Ribs • Braciole • Rigatoni • Bread • Salad

PLACE YOUR ORDER OVER THE PHONE OR 
ONLINE DELIVERY & PROFESSIONAL SETUP

SMALL $39.99 FEEDS 4-6PPL  | LARGE $79.99 FEEDS 8-10PPL  

SUNDAY SAUCE
PACKAGE

FAMILY MEALS


