
Mio	  Fratello	  Express	  Catering	  Menu	  

	  

Munchies	  and	  Appetizer	  Trays	  

Oysters	  on	  a	  Half	  Shell-‐	  	  $21.95/dozen	  (min.	  3	  dozen)	  Serves	  approx.	  4	  people	  

Shrimp	  Cocktail	  Tray-‐	  	  Peeled	  and	  deveined,	  with	  lemon	  wedges	  and	  cocktail	  sauce	  

Small	  Tray	  (approx.	  75	  shrimp)	  $65.00	  	  	  	  /	  	  	  	  Large	  Tray	  (approx.	  150	  shrimp)	  $125.00	  

	   Serves	  approx.	  20-‐25	   	   	   Serves	  approx.	  40-‐50	  

Scallops	  Wrapped	  in	  Bacon-‐	  (50	  pieces)	  $59.00	  Serves	  approx	  15-‐20	  

Bruschetta:	  	  served	  atop	  toasted	  bread	  with	  seasoned	  tomatoes	  and	  olive	  oil	  (60	  pieces)	  $35	  Serves	  approx	  20	  	  

Crabmeat	  Bruschetta:	  seasoned	  local	  crabmeat	  served	  atop	  toasted	  bread	  with	  seasoned	  tomatoes	  and	  olive	  oil	  

(60	  pieces)	  $59.95	  serves	  approx	  20	  

Mini	  Crab	  cakes:	  broiled	  and	  flash	  fried	  served	  with	  cocktail	  sauce	  and	  a	  sweet	  remoulade	  sauce	  (60	  pieces)	  

$69.95	  serves	  approx	  20	  

Mussels	  in	  a	  Red	  or	  White	  Sauce-‐	  	  $39.95	  Serves	  approx.	  10-‐15	  	  

Chicken	  tenders:	  breaded	  and	  lightly	  fried	  served	  with	  ranch	  or	  bbq	  sauce.	  	  (40	  pieces)	  $69.95	  serves	  
approx	  20-‐25	  	  

Shrimp	  Scampi	  -‐	  Half	  pan	  $49.95	  ,	  	  Over	  Pasta:	  add	  $5.00	  Serves	  approx.	  15-‐20	  

Homemade	  Crab	  Imperial	  Stuffed	  Mushrooms-‐	  $69.95	  Serves	  approx.	  25-‐30	  

Meatballs-‐	  50	  with	  rolls	  $69.95/	  100	  with	  rolls	  $129.95	  Serves	  approx.	  15-‐20/	  Serves	  approx.	  30-‐40	  

Small	  Pepperoni	  and	  Cheese	  Tray-‐	  Pepperoni	  surrounded	  with	  imported	  Swiss	  cheese,	  hot	  pepper	  

cheese,	  provolone	  and	  American	  cheese-‐	  $39.00	  	  Serves	  approx.	  15-‐25	  

Vegetable	  Tray-‐	  Carrots,	  celery,	  broccoli,	  bell	  peppers,	  cauliflower	  and	  ranch	  dressing.	  	  $38.00	  Serves	  
approx.	  	  Serves	  approx.	  15-‐25	  	  

Fresh	  Fruit	  Tray-‐	  Sliced	  fruits	  in	  season.	  $50.00	  Serves	  approx	  25-‐35	  

Antipasto-‐	  Lettuce,	  tomato,	  onion,	  cucumber,	  provolone	  cheese,	  mozzarella,	  pepper	  ham,	  Genoa	  
salami,	  hot	  cappicola,	  topped	  with	  roasted	  peppers,	  sweet	  peppers,	  seasoning	  and	  vinaigrette	  dressing.	  	  

$75.00	  Serves	  approx.	  30-‐40	  



The	  Mio	  Tray-‐	  Italian	  rolled	  meats	  and	  pepper	  shooters,	  roasted	  red	  peppers,	  fresh	  mozzarella,	  crackers	  
and	  sun-‐dried	  tomato	  pesto	  spread.	  $79.95	  Serves	  approx.	  30-‐40	  

Tossed	  Salad-‐	  Mixed	  greens,	  tomato,	  cucumber,	  croutons	  and	  choice	  of	  dressings:	  Italian,	  Ranch,	  Bleu	  

Cheese,	  Balsamic	  Vinaigrette	  $42.95	  Serves	  approx.	  25	  	  

Ceasar	  Salad:	  Crisp	  romaine	  lettuce	  tossed	  with	  Caesar	  dressing	  and	  seasoned	  with	  pecorino	  Romano	  cheese	  

$38.95	  serves	  approx	  25	  	  

Caprese	  Salad:	  fresh	  mozzarella,	  roma	  tomatoes	  drizzled	  with	  a	  balsamic	  vinaigrette	  $49.95	  serves	  approx	  20	  

Deli	  Trays-‐	  Roast	  beef,	  turkey	  breast,	  ham,	  Genoa	  Salami,	  Capacola,	  American	  cheese,	  Swiss	  cheese	  or	  

Provolone,	  mayo	  and	  mustard.	  Displayed	  on	  a	  tray.	  	  

	   $6.95	  per	  person	  (min	  20	  people),	  plus	  $4.75	  per	  dozen	  rolls	  

Sub	  Trays-‐	  Your	  choice	  of	  subs	  on	  the	  tray:	  Turkey,	  ham	  Italian,	  chicken	  salad,	  tuna	  salad	  or	  roast	  beef.	  	  

	   Small	  Tray	  (24pc),	  Large	  Tray	  (32	  pc).	  Price	  depends	  on	  choice	  of	  sub.	  Add	  $7.00	  for	  tray	  and	  sides.	  

Traditional	  Pastas	  

Homemade	  Lasagna-‐	  Cheese,	  vegetable	  or	  meat.	  Half	  pan	  $50.00	  Serves	  approx.	  15	  People	  

Baked	  Ziti-‐	  Half	  pan	  $38.00	  Serves	  approx.	  25	  People	  

Cheese	  Ravioli-‐	  (red	  or	  white	  sauce)	  Half	  pan	  $36.95	  Serves	  approx	  15	  People	  

Gnocchi-‐	  Potato	  Pasta	  in	  a	  sauce	  with	  baked	  mozzarella.	  Half	  pan	  $28.95	  Serves	  approx.	  15	  People	  

Stuffed	  Shells-‐	  18	  shells	  $34.95	  Served	  approx.	  8-‐10	  

Eggplant	  Parmesan-‐	  Half	  pan	  $38.95	  Serves	  approx.	  15	  people	  

Half	  Pan	  of	  Pasta	  and	  Sauce-‐	  Spaghetti,	  Penne	  Rigate,	  Linguine,	  Angel	  Hair.	  $21.95	  Serves	  approx.	  10	  
People	  

	  

Italian	  Chicken	  Specialties	  

(Served	  with	  angel	  hair	  pasta,	  each	  half	  pan	  feed	  10-‐15)	  

Chicken	  Marsala-‐	  Half	  pan	  $48.95	  

Chicken	  Parmigiana-‐	  Half	  pan	  48.95	  

Chicken	  Piccata-‐	  Half	  pan	  $48.95	  



Chicken	  Cacciatore	  -‐	  Half	  pan	  $48.95	  

	  

Vegetables	  and	  Starches	  

(Each	  half	  pan	  feed	  approx	  15-‐20)	  

Broccoli	  Rabe-‐	  Half	  pan	  $29.95	  Serves	  approx.	  	  

Mixed	  Vegetable	  Medley-‐	  Half	  pan	  $	  26.95	  	  

Roasted	  Garlic	  Potatoes-‐	  Half	  pan	  $26.95	  

	  

Desserts	  and	  Treats	  

Dessert	  Tray-‐	  Mixture	  of	  Italian	  miniatures	  $50.00	  Serves	  approx.	  15-‐20	  

Cakes,	  Pies	  and	  Cheesecakes	  available-‐	  Please	  ask	  for	  our	  selection.	  

Pre-‐Planned	  Menus	  

We	  have	  your	  event	  covered	  with	  our	  Pre-‐planned	  menu	  packages.	  All	  prices	  and	  menu	  items	  subject	  to	  change	  at	  

any	  time.	  	  

Deli	  Menu	  #1-‐	  $16.95	  per	  person	  

Deli	  Tray/Rolls:	  Roast	  beef,	  turkey,	  ham,	  Genoa	  salami,	  Capacola,	  American	  cheese,	  Swiss	  or	  Provolone	  
cheese,	  mayo	  and	  mustard.	  	  Condiment	  Tray:	  Lettuce,	  tomato,	  onion	  

Includes:	  Pasta	  Salad,	  coleslaw,	  potato	  salad,	  chips	  

Deli	  Menu	  #2-‐	  $14.95	  per	  person	  

Sub	  Trays:	  Your	  choice	  of	  Italian,	  regular,	  turkey,	  roast	  beef,	  chicken	  salad	  and	  tuna	  salad.	  	  	  

Includes:	  Pasta	  salad,	  coleslaw,	  potato	  salad,	  chips	  

Menu	  Package	  #1-‐	  $14.95	  per	  person	  

Chicken	  Cacciatore,	  penne	  regate	  with	  sauce,	  tossed	  salad,	  rolls,	  dessert	  tray.	  

Menu	  Package	  #2-‐	  $15.95	  per	  person	  

Sausage,	  peppers	  and	  onions,	  rolls,	  meatballs	  and	  sauce,	  antipasti	  salad,	  pasta	  salad,	  dessert	  tray.	  

Menu	  Package	  #3-‐	  $17.95	  per	  person	  



Sliced	  roast	  beef	  with	  au	  jus,	  rolls,	  pulled	  porkette	  or	  BBQ	  pork	  (in	  natural	  au	  jus),	  potato	  salad,	  
coleslaw,	  tossed	  salad,	  dessert	  tray.	  

Menu	  Package	  #4-‐	  $23.95	  per	  person	  

Sliced	  roast	  beef,	  chicken	  marsala,	  vegetable	  du	  jour,	  garlic	  mashed	  potatoes	  or	  red	  bliss	  potatoes	  with	  
parsley,	  tossed	  salad,	  dessert	  (pies,	  cakes	  and	  a	  dessert	  tray),	  Hors	  D'oeuvres,	  fresh	  vegetable	  tray	  with	  
dip,	  pepperoni	  and	  cheese	  tray,	  crackers	  and	  port	  wine	  cheese.	  

	  

	  

	  

Delivery	  and	  Setup-‐	  $60.00	  

We	  will	  deliver	  your	  food	  and	  have	  everything	  set	  up	  and	  ready	  to	  go	  for	  you	  and	  your	  guests	  so	  you	  can	  
enjoy	  your	  party.	  	  The	  only	  thing	  you	  need	  to	  do	  is	  return	  our	  equipment	  the	  following	  day.	  

	  

Pick	  Up-‐	  $30	  

To	  save	  you	  more	  time,	  we	  can	  also	  come	  out	  and	  pick	  up	  our	  equipment	  the	  next	  day.	  

	  

Need	  Something	  Different?	  

If	  you	  are	  having	  a	  party	  and	  the	  menus	  do	  not	  fit	  your	  needs,	  please	  give	  us	  a	  call.	  	  We	  will	  customize	  
any	  menu	  to	  your	  requirements.	  	  No	  party	  too	  big	  or	  small.	  	  	  

	  

Plates,	  Flatware	  ect.	  

Paper	  products	  can	  be	  included	  in	  any	  menu	  for	  $2.25	  per	  person,	  including	  dinner	  plates,	  dessert	  
plates,	  and	  all	  plastic	  cutlery	  and	  napkins.	  

If	  you	  would	  prefer	  real	  plates,	  salad	  bowls,	  stainless	  flatware,	  glassware,	  table	  linens	  or	  cloth	  napkins,	  
please	  call	  us	  for	  a	  quote.	  

	  

Keeping	  Your	  Food	  Warm	  

Some	  menus	  may	  require	  chafing	  dishes	  to	  keep	  your	  food	  warm.	  	  We	  can	  provide	  them	  for	  $20.00,	  
including	  sterno	  fuel	  and	  serving	  spoons/ladles/tongs/spatulas.	  


