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  Hopewell Valley winery is a local gem that New Jersey can be proud of. 

Blending Old World flair with New World style, the Neri family brings 

three generaƟons of Tuscan winemaking experience to the beauƟful 

Hopewell Valley and now to Burrini's Olde World Market. Finely-craŌed 

wines that have dependably returned with award winning medals from 

hundreds of local, naƟonal, and internaƟonal wine compeƟƟons.  

You can select your favorite from 18 different choices  

now available at Burrini's Olde World Market. 

 

Hopewell Valley Wines pairs well with Burrini’s Gourmet Cheeses,  

Prime Meats, Fresh Seafood, Imported Chocolates and 

especially our catering. 

 
 

Introducing 

Burrini's now sells Hopewell Valley wine! 



 
 

From our table to yours 
Burrini’s Olde World Market  first opened its doors in 1966 as Burrini’s Prime Meats in Mendham, NJ .  

 Jesse Burrini (Chief) began his  experience in the meat market at fifteen years old, working in a local butcher 
shoppe. In 1947 Mr. Jesse Burrini was drafted to the Army where he continued his trade, then later became  

a meat manager at Penn Fruit Markets. Mr. Burrini was driven to open a business  so, he started his journey 
every morning from Philadelphia, PA  traveling to Mendham  NJ, to fulfill his dream  

and opened  Burrini’s Prime Meats. 

Growing up in the food industry, Peter Burrini (son) also shared a similar 
 passion.  Peter and his wife, Jeannie decided to continue the family business.  

Motivated by  a vision, in 1992 Peter and Jeannie made the decision to  
relocate from Mendham to Randolph, NJ  and expand the store.  

The market would now include  fresh seafood, produce, deli, bakery,  
catering and grocery departments.   

In 2010, Burrini’s was able to, yet again, expand because of continued  
patronage and demands of our customers.  Bringing even more to the  

table, Burrini’s now offers: a gourmet cheese department, expanded bakery, olive bar 
hot bar, gluten free items, specialty groceries and much more!  

 Burrini’s Market has truly become a meeting place where you can  
gather with friends and neighbors while  

shopping for the best quality foods.   

It is because of our olde world service, quality, value and most of  
all - our  loyal customers, that has made us last from  

generation to generation. 
 

Thank you for your support through the years, 

The Burrini Family 

In this Menu: 

Breakfast/Brunch Buffets 
Hot & Cold Lunch or Dinner Buffets 

Appetizers 
“To Go” Burrini’s Classics 

Cold platters 
Salads 

Deli Platters 
Chicken Entrées 

Beef, Turkey & Pork Entrées 
Veal Entrées 

Seafood Entrées & Platters 
Italian Specialties 

Pasta Dishes 
Bean Dishes 

Potato & Rice Dishes 
Vegetable Dishes 

Party Extras 

*Ask about our  GLUTEN FREE  & VEGETARIAN options. 

PLEASE NOTIFY US IF THERE ARE ANY ALERGIES TO FOOD 

HERE AT BURRINI’S WE USE CANOLA & OLIVE OIL FOR COOKING. 

Burrini’s Catering combines the freshest ingredients from the store and our chefss twist on culinary 
 excellence to make your party a hit! We cater everything from intimate events to Sweet Sixteen's,  
Bat/Bar Mitzvahs and Ballroom Weddings. Burrini’s also provides party planning by appointment.  

 The best part of our Catering is that we truly cater to your needs; if you don't see it, just ask!   
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$13.95 
Per Person 

 
 

 
 
 
 
 
 
 

 
 
 
 

20 People Minimum 

$9.95 
Per Person 

 
 
 
 

Coffee set up:  
Regular/Decaf Coffee, Tea, 

Sugars, Sweeteners, Dairy, Stirrers and Cups 
 

Orange Juice 
 

Crumb cake 
Danish 

Muffins 
 

Croissants 
Bagels  

 
Cream Cheese/Butter and Jelly Platter 

 
Fresh Fruit Salad 

20 People Minimum 

Brunch Buffet 
 

 
 
 

Coffee Set Up: 
Regular/Decaf Coffee, Tea, 

Sugar, Sweeteners, Dairy, Stirrers and Cups 
 

Orange Juice 

Choice of  Meat: 
Bacon 

or 
Sausage 

or 
Baked Ham 

 

Choice of Salad: 
Spinach Salad 

or  
Caesar Salad 

 

—— 
Hash Brown Potatoes 

 

Bagels 
 

Croissants 
 

Muffins 
 

Danish 
 

Cream Cheese/Butter and Jelly Platter 
 

Fresh Fruit Salad 

Sandwich Platters 
 
 

Cheese Platters 
 
 

Homemade Soups 
 

Crab Claw Platter 

 

Poached Salmon Platter 
 

Turkey London Broil Platters 
 

Prime Beef London Broil Platter 
 
 

Filet Mignon Platters 
 
 

Zucchini Stuffed w/ Risotto 
 
 

Stuffed Mushrooms 

Choice of eggs: 
Assorted Quiche 

or 
Scrambled Eggs 

Other Great Ideas To Pair w/ Brunch:  

Breakfast Buffet 
 

Party extras are not included. Please see the last page of 
our menu for more information on the extras. 

Party extras are not included. Please see the last page of 
our menu for more information on the extras. 



  

* You may substitute w/ 1 hot vegetable dish for 2 salads 
 

 

 
 

Includes your choice of 3 hot entrees, 3 cold salads, 1 platter, veggie & dip or relish tray and rolls or bread    

Burrini’s Buffets 

$16.95 

Bone-in Herb Roasted Chicken  
Southern Fried Chicken 
Stuffed Chicken Breast 

Turkey Breast w/ Stuffing and Gravy 
Pepper Steak 

Sausage and Peppers 
Meatballs in Sauce 

Cavatelli w/ Broccoli 
Penne w/ Fresh Tomato basil and Garlic 

Rigatoni Marinara 
Baked Ziti 

25 People Minimum 

3  E n t r e e s  

Potato Salad 

 

Cole Slaw 

 

Macaroni Salad 

 

Three Bean Salad 

 

Tri Color Pasta 

 

Tossed Salad 

Cold Cut Platter 

 

Sliced Fruit  

 

Domestic Cheese 

 

$17.95* 

Chicken Francaise 
Chicken Marsala 
Chicken Piccata 
Lemon Chicken 
Chicken Scampi 

Chicken Parmesan  
Chicken w/ Sundried Tomatoes 

Sirloin Tips Mushrooms & Onions 
Veal and Peppers 

Eggplant  Rollantine 
Eggplant Parmesan 
Deep Dish Lasagna 

Penne Vodka 
Rigatoni A’Matriciana 

Caesar Salad 

 

Tomato & Onion Salad 

 

Asparagus & Artichoke Salad 

 

Tortellini Salad 

 

Cucumber & Sour Cream Salad 

 

Orzo Salad 

Assorted Meat & Cheese  Sandwiches 

 

Tea Sandwiches 

 

Fruit and Cheese Platter 
 

$18.95* 

Chicken Cordon Bleu 
Chicken Balsamico  

Veal Marsala 
Veal Scaloppini 

Baked Salmon w/ Lemon Butter Dill 
Baked Salmon Honey Balsamic  

Tilapia Francaise 
Shrimp Scampi 

Tortellini Alfredo or Marinara 
Farfalle w/ Broccoli Rabe and Sausage 

Penne Vodka w/ Prosciutto & Onions 

Jesse’s Special Salad 

 

Caesar Salad 

 

Spinach Salad 

 

Orzo Salad 

 

Chick Pea Salad 

 

Roasted Pepper & Mozzarella Salad 
 

Cold Cut Select Platter 

 

Sliced Fruit or Fruit and Cheese 

 

Imported Cheeses and Crackers Platter 

 

Fresh Mozzarella and Tomato Platter 

 

Sliced London Broil w/ Horseradish 

3  S a l a d s         

1  P l a t t e r  1  P l a t t e r  1  P l a t t e r  

3  E n t r e e s  3  E n t r e e s  

3  S a l a d s         3  S a l a d s         

Weddings * Themed ParƟes * Anniversaries * Bar/Bat Mitzvahs * Birthdays * Cocktail ParƟes 



 
 

 
 
 
 
 

 Asparagus Wrapped in Prosciutto 
In our homemade marinade 

$50/30pcs 
 

Scallops Wrapped in Bacon 
$55/24pcs 

 
Buffalo Chicken Sate 

in Buffalo Sauce 
$45/28pcs 

 
Chicken Sate  
w/Thai Peanut Dip 

$45/28pcs 
 

Asian Pot Sticker Assortment  
w/ Ginger Soy Dip 

$35/28pcs 
 

Mini Veggie Eggrolls  
w/ Sweet & Sour Sauce 

$30/30pcs 
 

Spadini Bread  
Italian bread stuffed w/ Mozzarella   

& Prosciutto in a caper anchovy sauce 
$48/24pcs 

 
Assorted Stuffed Mushrooms 

( 22-25pcs)  
Breaded $30  
Spinach $30 

Crab $35  
Assorted $35 

 
Zucchini Stuffed w/ Risotto 

$40/28pcs 
 

Mini Lump Crab Cakes  
w/ Remoulade Dip 

$3each 
 

Coconut Shrimp  
w/ Sweet and Sour dip 

$45/20pcs 
 

Pesto Shrimp Skewers  
$50/24pcs 

BBQ Ribs (rack) 
$8.99/lb 

 
Buffalo Wings 
w/ Blue Cheese Dip 

$35/40pcs 
 

Honey BBQ Wings 
$35/40pcs 

 
Chicken Tenders 

w/ BBQ and Sweet & Sour Dips 
$28/30pcs  $50/55pcs 

 
Spinach Balls (appetizer) 

Spinach, Mozzarella Cheese & Bread Crmbs 
$28/30pcs 

 
Mozzarella Sticks 

$35/40pcs 
 

Swedish Meatballs 
$48 /80pcs 

 
Mini Potato Pancakes 

$8.99/lb 
 

Quiche Pie 
Quiche Lorraine 

Broccoli & Cheddar  
Spinach  

Three Cheese 
$15.95/each 

 
Custom Quiches 

Prices vary 
 
 
 

Burrini’s Classics Gourmet Appetizers 



 

 
 

Cold Platters 
Domestic Cheese 

Variety of: pepper jack, swiss, cheddar, provolone & muenster 
or your choice of 3 cut into wedges 

Med $35   Large $50 
 

International Gourmet Cheese & Crackers 
Select cheeses from our gourmet cheese section 

Med $45 Large $65 
 

Sliced Fruit and Cheese 
Med $40 Large $55 

 
Sliced Fruit  

Med $35 Large $50 
 

Fruit Kabobs w/ Home Made Fruit Dip 
$40 /  24pcs 

 
Vegetables Crudite 
Med $28 Large $38 

 
Spinach Dip in a Pumpernickel Bowl w/ Vegetables 

Large $45 
 

Seven Layer Dip & Nachos 
Large $45 

 
Bruschetta & Toast Rounds 

Med $30 
 

Sliced Fresh Mozzarella, Tomato & Basil 
Med $35 Large $45 

 
Prime Filet Mignon Sliced w/ Horseradish Sauce 

Market Price 
 

Prime Beef London Broil w/ Horseradish Sauce 
Med $50 Large $85 

 
Sliced Turkey London Broil Platter w/ Chutney 

Med $45 Large $75 
 

Sandwich Topper Platter 
Crisp iceberg lettuce, sliced tomatoes, sliced onions 

Med $20 
 

Relish Tray 
Assortment of pickles, assortment of olives, peppers & sundried tomatoes 

Medium $30 
 

Cold Antipasto 
Prosciutto, mozzarella, salami, sundried tomatoes, 

Provolone, olives, artichokes, egg, tuna  and anchovy 
Med $55 Large $75 

 

*Check our “Seafood Platters” section for Shrimp cocktail and spreads* 
 

Medium Platter Serves up to 12 People - Large Serves up to 20 



 
 

Sandwich Platters 
Sandwich Platters Feed Approx. 10-12 People 

Cold Cut Platter 
Turkey, Ham, Roast Beef, Salami & Assorted Cheese 

Med (10-12) $55   Lg (18-20) $75 
 

*Add Dinner Rolls, Rye, Mayo and Mustard 
Med $12  Lg $15 

 
Assorted Meat and Cheese Sandwich Platter 

On Dinner Rolls: Turkey; Roast Beef; Ham 
      $48  

 
Sub Platter 

Your Choice of 3 whole subs cut and pattered 
$48 

 
Deluxe Wrap or Foccacia Platter 

Combinations of: Grilled Chicken , Fresh Mozzarella, 
Prosciutto, Grilled Veggies, London Broil & more 

$60 
 

Assorted Italian Sub Platter 
Italian Flag,  Italian Supreme and Regular Italian 

$50 
 

Boars Head Buffalo Chicken Wraps 
Spicy Buffalo Sliced Deli Chicken, Lettuce, Tomato 

and Blue Cheese Dressing 
$50 

 
Burrini’s Store Baked Custom Cuts  

On Rye & Pumpernickel: Roast Beef; Turkey; 
Virginia Ham; Roast Pork 

$50 
 

Karen’s Buffet Platter 
Variety of: Sloppy Joes, Triple Decker Clubs, 

Wraps and Croissants 
$55 

 
Santa Fe Wraps Platter 

Santa Fe Turkey, Pepper Jack Cheese, Lettuce, 
Tomato and Ranch Dressing 

$50 
 

Sloppy Joe Platter 
Turkey, Roast Beef and Ham on Rye with Swiss 

and Russian Dressing 
$55 

 
Triple Decker Club Platter 

Turkey, Bacon, Lettuce and Tomato on White Toast 
$55 

 
Tea Sandwich Platter 

Home Made Tuna, Chicken, Egg and Ham Salad 
on a Variety of Sliced Breads 

$50 
 

Vegetarian Platter 
On Foccacia OR Wraps, your choice of 3: 

Grilled Veggies; Fresh Mozzarella & Roasted Pepper; 
Breaded Eggplant Cutlet & Fresh Mozzarella; 

Fresh Mozzarella & Roasted Peppers; 
$55 

 
Vegan Platter 

On All Grain Rolls 
w/ Hummus, Tomatoes, Cucumbers, Green Peppers, 

Olives, Avocado & Spring Mix Lettuce 
$55 

 
Party Sized Subs 

Regular $19.95/ ft  Deluxe: $23.95/ft 
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*Chinese Noodle Salad 
$8.99lb  or w/ Chicken $9.99lb 

 
Orzo Salad 

$8.99lb 
 

Tri Color Pasta Salad 
$6.99lb 

 
Tortellini Salad 

$7.99lb 
 

Orecchiette Salad 
w/ Spinach & Feta 

$8.99lb 
 
 

 
 

*Health Salad 
$8.99lb 

 
Fresh Mozzarella  

and Roasted Peppers 
$8.99lb 

 
Asparagus 

& Artichoke Salad 
$8.99lb 

 
Chic Pea Salad 

$8.99lb 
 

Cannellini Bean Salad 
$8.99lb 

*Quinoa Salad 
$9.99lb 

 
Grains w/ Cranberries 

$8.99lb 
 

Macaroni Salad 
$4.99lb 

 
Potato Salad 

$4.99lb 
 

Cole Slaw 
$4.99lb 

 
 

( *seasonal salads w/a 3lb minimum) 

Tossed Salad 
Cucumbers, Tomatoes, Peppers, Onions, Black Olives, Carrots 

Med $20 Large $35 

Five Leaf Salad 
Mixed lettuce, Cucumbers, Tomatoes, Peppers, Onions, Black Olives, Carrots  

Med $25 Large $40 

Classic Caesar 
Crisp Romaine Lettuce, Home made Caesar Dressing, Parmesan, Croutons 

$3 pp (minimum 10) 

Grilled Chicken Caesar 
Grilled Chicken, Crisp Romaine, Homemade Caesar Dressing, Parmesan, Croutons 

 Med $30 Large $65 
Jesse’s Special Salad 

Arugula, Strawberries, Candied Walnuts, Goat Cheese w/ Honey balsamic Dressing 
Med $30 Large $60 

Asian Salad 
Mandarins, scallions, Apples, Walnuts, Chinese Red Radishes & Cabbage  

w/ Sweet Ginger Dressing 
Med $30 Large $60 

Spinach Salad 
Fresh Baby Spinach, Crumbled Bacon, Red Onion, Fresh Mushrooms 

Med $30 Large $60 

Custom Salad 
Build a salad from scratch combining the freshest ingredients from our Chop Salad Bar 

Sa l a d s  
 

S i de  Sa l a d s  

Medium  Serves up to 8 People -Large Serves up to 18 People 



Chicken with Sundried Tomatoes 
Grilled chicken cutlets garnished  

w/ sundried tomatoes & black olives 
$40.00 1/2 pan   $75.00/full pan  

 
Chicken Sorrento 

Sautéed chicken cutlets w/ eggplant  
& prosciutto in tomato demi-glace 

$45.00 1/2 pan   $85.00/full pan  
 

Chicken Rozzini 
Sautéed chicken cutlets w/ ham, sliced 

mozzarella & fresh tomato in a 
lemon butter sauce 

$45.00 1/2 pan   $85.00/full pan  
 

Chicken Parmigiana 
Breaded chicken cutlets  

w/ mozzarella & marinara sauce 
$40.00 1/2 pan   $75.00/full pan  

 
Chicken Française 

Sautéed chicken cutlets on a bed of  
chopped spinach in lemon butter sauce 

$40.00 1/2 pan   $75.00/full pan  
 

Chicken Scampi 
Sautéed boneless chicken breast pieces 

in  garlic, butter  & lemon sauce 
$40.00 1/2 pan   $75.00/full pan  

 
Chicken Giambotta 

Sautéed boneless chicken breast pieces 
w/ sausage, peppers & potatoes 
$45.00 1/2 pan   $85.00/full pan 

 
Chicken Balsamico 

Sautéed chicken cutlets 
in our homemade balsamic vinaigrette 

$40.00 1/2 pan   $75.00/full pan 
 

Chicken Cordon Bleu 
Breaded chicken cutlets stuffed  

w/ ham & Swiss cheese 
$45.00 1/2 pan   $85.00/full pan  

 
 
 
 

 

Chicken Entrées 

Chicken Piccata 
Sautéed chicken cutlets 

w/ garlic & capers in a white wine sauce 
$40.00 1/2 pan   $75.00/full pan 

 
Chicken Marsala 

Sautéed chicken cutlets 
 w/ mushroom in marsala wine sauce 

$40.00 1/2 pan   $75.00/full pan  
  

Chicken Murphy 
Boneless chicken breast pieces 
w/ sweet peppers, hot cherry 

peppers, potatoes & onions 
$45.00 1/2 pan   $85.00/full pan  

 
Chicken Cacciatore 

Boneless chicken breast pieces w/ peppers,  
onions, mushrooms & tomatoes 
$45.00 1/2 pan   $85.00/full pan 

 
Stuffed Chicken Breast 

 Boneless chicken breasts 
w/ traditional stuffing 

$40.00 1/2 pan   $75.00/full pan  
 

Lemon Pepper Chicken 
Sautéed chicken cutlets 

in lemon butter sauce 
$40.00 1/2 pan   $75.00/full pan  

 
Blackened Chicken 
Spicy chicken cutlets  

$40.00 1/2 pan   $75.00/full pan 
 

Fried Chicken 
Bone-In Chicken Pieces 

$25.00 1/2 pan   $50.00/full pan  
 

Herb Roasted Chicken 
Bone-In Chicken Pieces 

$25.00 1/2 pan   $50.00/full pan  
 

BBQ Chicken 
Bone-In Chicken Pieces 

$30.00 1/2 pan   $55.00/full pan  

Did you know? 
Our Chicken Balsamico & Herb Roasted Chicken is prepared Gluten Free! 

 

Half Pan Serves 6-7    Full Pan Serves 12-14 
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*ask us about our vegetarian breaded “chicken” breast 



 

Hearty Meat 

Hot Roast Beef 
Store baked roast beef in brown gravy 

$45.00 1/2 pan   $85.00/full pan  

 
Pepper Steak 

w/ Peppers and onions 
$45.00 1/2 pan   $85.00/full pan  

 
Sautéed Filet Mignon Tips 

With mushroom & onions 
Market Price 1/2 pan   Market Price/full pan  

 
Sautéed  Sirloin Tips 

With mushroom & onions 
$45.00 1/2 pan   $85.00/full pan  

 
BBQ Pulled Pork 

$45.00 1/2 pan  $85 /Full Pan  

Half Pan Serves 6-7  Full Pan Serves 12-14 

Prime London Broil 
Seasoned and sliced in Au Jus 
$45.00 1/2 pan   $85.00/full pan  

 
Brisket of Beef 

In gravy 
$55.00 1/2 pan   $95.00/full pan 

 
Marinated Turkey London Broil 

Our famous butterflied turkey breast 
and homemade  honey balsamic marinade 

$40.00 1/2 pan   $75.00/full pan 
 

Turkey Breast w/ Gravy  
$40 .00 1/2 pan    $75.00/ Full Pan 

Eggplant Rollantine 
$40.00 1/2 pan  $75.00/full pan  

 
 Eggplant Parmigiana 
$35.00 1/2 pan   $65.00/full pan  

 
Sausage & Peppers 

$40.00 1/2 pan   $75.00/full pan 

 
Meatballs in Sauce 

$40.00 1/2 pan   $75.00/full pan  
 

Crab Stuffed Portabella Mushrooms  
Topped w/ Fresh Mozzarella 

$45/12pcs 
 
 

Half Pan Serves 6-7      Full Pan Serves 12-14 

Italian Specialties 

 

Did you know? 
The Catering Department starts out with Burrini’s Prime Meats, Fresh Seafood and 

Produce to create the highest quality dishes for your family dinners and events. 
 



 

Flounder Française 
Flounder filet in a lemon butter sauce 

market price 
 

Flounder Marinara 
Flounder filet in a marinara sauce 

market price 
 

Flounder Stuffed with Crabmeat 
In a lemon butter sauce 

market price 
 

Salmon in Our Own Marinade 
In a homemade honey balsamic marinade 

market price 
 

Salmon in Dill Marinade 
In lemon butter dill sauce 

market price 
 

Shrimp & Scallop Scampi 
Garlic Lemon Butter 

market price 
 

Mussels Marinara 
$30.00/1/2 pan - $55.00/full pan 

 

Tilapia Mariquiara 
Black olives and capers in a red sauce 

market price  

Seafood 
 Half Pan Serves 6-7     Full Pan Serves 12-14 

Seven Spread Platter 
Call Seafood department for more information 

Market Price/pp  ( m i n i m u m o f  1 0  p e op l e )  
 

Shrimp & Crab Claw Platter 
market price  

 
Executive Seafood Platter 

Select jumbo shrimp,  cracked crab claws,  lump 
crabmeat,  cream cheese  & caviar 

market price 
 

Poached Salmon Platter  
w/ Dill Sauce 

Per person at market price 
 

Lox & Cream Cheese Pinwheels  
w/ Red Onions & Tomatoes 

market price 
 

Shrimp Cocktail Platters 
    #1 $26.95 ( s e r v e s  6-8 )    

  #2 $48.95 ( s e r v e s  1 0 - 1 4 )    

  #3 $70.95 ( s e r v e s  1 5 - 2 0)    
  #4 $92.95 ( s e r v e s  2 0 - 3 0 )  
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Veal & Peppers 
Veal cutlet w/ sautéed peppers 

and onions 
$60.00 1/2 pan - $110.00/full pan  

 Veal Parmigiana 
Breaded veal cutlets 

w/ marinara sauce and mozzarella 
$60.00 1/2 pan - $110.00/full pan  

Veal Francaise 
Veal cutlet pan seared w/ lemon 

butter sauce 
$60.00 1/2 pan - $110.00/full pan  

Veal Cordon Bleu 
Breaded cutlet w/ ham and jarlsburg 

cheese in a cream sherry sauce 
$65.00 1/2 pan - $125.00/full pan  

Veal Sorrentino 
Veal cutlet w/ prosciutto & eggplant 

$65.00 1/2 pan - $125.00/full pan  

Veal Specialties 

Veal Marsala 
Veal cutlet in w/ mushrooms 

in a marsala wine sauce 
$60.00 1/2 pan - $110.00/full pan  

Veal Piccata 
Veal cutlet w/ capers in a 

lemon butter sauce 
$60.00 1/2 pan - $110.00/full pan  

Veal Saltimbocca 
Veal cutlet w/ prosciutto 

& spinach in  demi glace  
$65.00 1/2 pan - $125.00/full pan  

 Veal Scallopine 
Veal cutlet w/ fresh mozzarella 

& asparagus spears 
$60.00 1/2 pan - $115.00/full pan  

Half Pan Serves 6-7  Full Pan Serves 12-14 



Baked Ziti 
$35.00 1/2 pan    $65.00/full pan 

Cavatelli & Broccoli 
$35.00 1/2 pan   $65.00/full pan  

Fettuccini Alfredo 
$40.00 1/2 pan   $75.00/full pan  

Fettuccini Carbonaro 
$40.00 1/2 pan    $75.00/full pan  

Rigatoni Bolognese 
Pasta with meat sauce 

$35.00 1/2 pan   $65.00/full pan  

Stuffed Shells 
$38.00 1/2 pan   $70.00/full pan  

Tortellini Alfredo 
$40.00 1/2 pan    $75.00/full pan 

Tortellini Marinara 
$30.00 1/2 pan   $55.00/full pan  

 
Deep Dish Lasagnas 

Choice of: Cheese, Meat and Cheese,  
or Vegetable Alfredo 

$50.00  1/2 pan  $95.00/ full pan 
 

Rigatoni A’Matriciana 
Pasta w/ tomatoes, onions & pancetta bacon 

$40.00 1/2 pan   $75.00/full pan  

Penne w/ Prosciutto & Onion 
in Vodka Sauce 

$45.00 1/2 pan   $85.00/full pan  

 
 
 

 
Penne Marinara w/ Boneless Chicken 

$38.00 1/2 pan   $70.00/full pan  

Manicotti 
$40.00 1/2 pan   $75.00/full pan 

Penne Marinara 
$30.00 1/2 pan   $55.00/full pan  

Penne Genovese 
Pasta w/ fresh tomato, basil & garlic 

$30.00 1/2 pan   $55.00/full pan  

Penne in Vodka Sauce 
$35.00 1/2 pan   $65.00/full pan  

Macaroni & Cheese 
$40.00 1/2 pan   $75.00/full pan  

Rigatoni Marinara 
$30.00 1/2 pan   $55.00/full pan  

 

Farfalle with Chicken & Asparagus 
Bow tie pasta with chicken & asparagus in white sauce  

$40.00 1/2 pan   $75.00/full pan  

Farfalle w/ Broccoli Rabe 
& Andouille Sausage 

$40.00 1/2 pan   $75.00/full pan  

Farfalle w/ Shitake Mushrooms 
& Sundried Tomatoes in  a Sherry Sauce 

$40.00 1/2 pan   $75.00/full pan  
 

Penne w/ Shrimp, Spinach & Eggplant 
in a White Sauce 

$45.00 1/2 pan   $85.00/full pan  
 
 

Half Pan Serves 6-7  Full Pan Serves 12-14 

Pasta 

Bean Dishes 

Calico Beans 
A winner for your BBQ you must try! 

$32.00 1/2 pan   $60.00/full pan  
 

Baked Beans 
$22.00 1/2 pan   $40.00/full pan  

 

Our Famous Chili 
$35/5lb tray 

Cannellini Beans & Broccoli Rabe 
Sautéed In Garlic & Olive Oil 
$35.00 1/2 pan   $65.00/full pan  

 

Red Beans & Rice 
$32.00 1/2 pan   $60.00/full pan  

Half Pan Serves 6-7  Full Pan Serves 12-14 



 

Real Mashed Potatoes 
$30.00 1/2 pan   $55.00/full pan  

Roasted Baby Red & White Potatoes 
$28.00 1/2 pan   $50.00/full pan  

Scalloped Potatoes 
$30.00 1/2 pan   $55.00/full pan  

Potatoes Au Gratin 
$30.00 1/2 pan   $55.00/full pan  

Half Pan Serves 6-7  Full Pan Serves 12-14 

White Rice 
$16.00 1/2 pan  $30.00/full pan  

Rice Pilaf 
$25.00 1/2 pan   $45.00/full pan  

Brown & Wild Rice 
$30.00 1/2 pan   $55.00/full pan  

 

Half Pan Serves 6-7  Full Pan Serves 12-14 

Potatoes 

Rice Dishes 

Twice Baked Potatoes 
$30/8pcs 

Roasted Parsley White Potatoes 
$28.00 1/2 pan   $50.00/full pan  

Roasted Yams & White Potatoes 
$30.00 1/2 pan   $55.00/full pan  

Roasted Yams 
$30.00 1/2 pan    $55.00/full pan 

Risotto w/ wild Mushrooms 
$40.00 1/2 pan   $70.00/full pan  

Seafood Risotto w/ Saffron 
$60.00 1/2 pan  $110.00/full pan  

Paella Valencia 
Rice, saffron, chorizo, pork, chicken & seafood 

Market Price 1/2 pan   Market Price/full pan 

Asparagus & Walnuts in Soy 
$35.00 1/2 pan   $65.00/full pan  

 
Sautéed Asparagus & Baby Carrots 

w/ Garlic & Olive Oil 
$30.00 1/2 pan   $55.00/full pan  

 
Cauliflower Au Gratin 

$30.00 1/2 pan  $55.00/full pan 

 
Broccoli Rabe w/ Garlic & Olive Oil 

$35.00 1/2 pan    $65.00/full pan  

 
Broccoli w/ Garlic & Olive Oil 

$30.00 1/2 pan   $55.00/full pan  
 

Broccoli w/ Roasted Peppers & Pignoli Nuts 
$30.00 1/2 pan   $55.00/full pan  

 
Garlic Spinach 

$35.00 1/2 pan  $65.00/full pan  

Fresh Steamed Vegetables 
$28.00 1/2 pan    $50.00/full pan  

 
Green Beans Almondine 

$28.00 1/2 pan   $50.00/full pan  

 
Green Beans Medley 

$28.00 1/2 pan   $50.00/full pan  

 
Marinated Grilled Vegetables 

$35.00 1/2 pan   $65.00/full pan  

 
Roasted Cauliflower 
$30.00 1/2 pan    $55.00/full pan  

 
Roasted Eggplant & Spinach 

$35.00 1/2 pan   $65.00/full pan  

 
Spinach Balls 

$30.00 1/2 pan    $55.00/full pan  

Half Pan Serves 6-7   Full Pan Serves 12-14 

Ve g e ta bl e s  



Chafing Dish Rental 
$10.00 each ( refundable deposit) 

 
Coffee Pots 

$50.00 each ( refundable deposit) 
 

Grill Rental 
$150.00 (gas included) 

 
Linen Rental 

$15.00 each 

Servers, Bartenders, Grillers 
Server / Bartender 4 hours - $125.00* 

Grillers  4 hours -  $150.00* 
Ask about overtime & holiday rates 

(Gratuities not included) 
 

Delivery & Set-Up 
$25 and up 

 
Coffee/ Tea Set-Up 

$1.75 per head (25 minimum) 

 Paper Goods 
$1.75 per head 

 
Sternos 
$2.00 each 

 
Cater Gift Boxes 

Includes gift card, serving spoons 
and decoration 

$3.00 each 

Assorted Cookie Tray 
$26.00/Small (35 cookies) 
$48.00/Large (72 cookies) 

 
Bars & Brownie Tray 

$38.00/Small (12 cut and trayed) 
$61.00/Large (20 cut and trayed) 

 
Mini Italian Pastries Tray 

$36.00/Small (18 pastries) 
$57.00/Large (30 pastries) 

 
Butter Cookie Trays 

$18.95 1# (6-8 ppl) 
$35.00  2# (12-14 ppl) 

Cream Cheese Platter 
$30.00/Small (for 12-18 bagels) 
$45.00/Large (for 18-30 bagels) 

 
Special Occasion Cakes 

Ask us about our special price list 
 

Custom Dessert Trays 
Prices may vary 

 
Daily Fresh Bread, Rolls & Bagels 

Ask us about our special list 

 
Homemade Pies, Cakes & Struedels 

Ask us about our special list 
 

Stuffed Cupcakes & Specialty Cookies 
Ask us about our list 

 
Many Kosher/Pareve bakery 

goods are also available 

LOOK FOR OUR SPECIAL CATERING MENUS! 
Did you know that we have special seasonal & holiday menus like:  

 

*Prices are subject to change 

Ask about our Gluten 
Free options 

Bakery  

Party Extras 

Christmas Menu 
New Years Party  Specials 

Valentines Day Specials 
Mardi Gras Specials 

St. Patrick's Day Menu 
Easter Specials 

Mother’s Day Brunch 

Burrini’s BBQ Menu 
Rosh Hashanah Menu 
Yom Kippur Platters 
Oktoberfest Specials 

Halloween Party 
Thanksgiving Menu 
Hanukkah Specials 

 Menu Last Updated 05/15  *PRICES SUBJECT TO CHANGE* 



 




