
Congratulations!
BUILD YOUR OWN CUTLET BAR

Chicken cutlets with all the fixins! Broccoli rabe, roasted red

peppers, provolone cheese, mixed greens and arugula, tomato,

garlic aioli, basil pesto, balsamic glaze, and Aversa’s rolls

GRAZE-TINIS

Artisan cheese, charcuterie, olives, pepperoncini,

and more in a mini martini glass with crackers

SICILIAN CAESAR SALAD

Romaine lettuce, pepperoncinis, capers, olives, croutons

 shaved parmesan cheese, basil caesar

TORTELLINI MAC AND CHEESE

A creamy blend of fontina, asiago, and white cheddar cheese

with tortellini, spinach and tomatoes, baked and topped with

roasted garlic breadcrumbs

CHILLED GREEN BEAN SALAD

Fresh green beans, lemon, goat cheese, garbanzo beans

$34/PERSON * 75 GUESTS = $2,550

25% SERVICE FEE = $637.50 | GRAND TOTAL = $3,187.50

25% service fee pricing includes setup on rustic decor, China platters, and boards; 90 minutes of

buffet time; buffet breakdown and cleanup; removal of catering trash. After 90 minutes of

buffet time, leftover food from the buffet will be put into disposable containers and left for the

remainder of the event!

10% - 18% delivery and set up fees are also available with no on-site chef. Please visit our

website for all three service options and details.

Pricing Info
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GARLIC POTATO WEDGES

Herb-roasted potato wedges with a lemon aioli dipping sauce


