
Sandwich Bites

Your Choice of Ham, Turkey or Roast Beef  (or a 
combo), plus your choice of Swiss, Cheddar or 

Provolone Cheese on assorted dinner rolls.

$ 55.95
24 count

Fresh Fruit & Cheese Platter

A delicious assortment of our special cheeses 
accompanied by gourmet crackers & garnished 

with delectable fruit.

$ 39.95                $ 59.95
Serves 15          Serves 30

Gourmet Devilled Eggs

Our gourmet-devilled eggs aren’t just for 
picnics! Three of our most popular include red 
pepper, green and black olives, and olives with 

chives.

$ 28.95
24 pieces

Relish Tray
Add some zest to the table with this lively 

combination of Spanish olives, Italian olives, 
Greek peppers, baby gherkins, dill slices & tiny 

pearl onions.

$ 29.95
Serves 25

Fresh Vegetable or Fruit Platter.

Garden Veggies served with a creamy dressing.

-or-

Fresh assorted slices of seasonal fruit.

$ 36.95 – Serves 25

Eat In or Take Out

 Made-to-Order Deli Sandwiches  
Kaiser, 9-grain, Marble Rye, sub

 Hot Pressed Panini Sandwiches

With your choice of deli meat, cheese, bread 
and toppings!

 Turkey Burger - $9  

Served on a toasted Kaiser with havarti 
cheese and fresh pineapple/mango salsa.

 Red Snapper - $11  

Cajun spiced & topped with fresh fruit salsa. 
Served on toasted garlic bread.

 Veggie’s Delight - $9  

Grilled veggies, topped with havarti cheese & 
spicy hummus. Served on a toasted 9 grain 
Panini.

 Tony’s Turkey - $12  

Sliced Tomato/Basil infused turkey breast 
topped with roasted red peppers and 

Canadian cheddar cheese. Hot pressed in a 
Focaccia with Sweet potato spread

 Mediterranean Deli Salad - 

 Chicken Salad - 

 Tuscany Italian Salad - 

Ask About Our Daily Specials!

Soups, Quiche & the Chef’s Creations!



-

These are Guidelines only.
ALL Catering Menus can be custom created!

Ask Chef Anthony to see our extensive 
Catering Menus.

Appetizers / Side Dishes

Seasonal Vegetables – Oven Roasted Potatoes
Caesar Salad – Tossed Salad – Homemade 
Dinner Rolls – Garlic Bread – Bruschetta 
Bread – Assorted Hot Hor’Deurves Available

Entrees

Oven Roasted Top Round of Beef

Slow roasted to perfection, and served with 
homemade beef gravy & horseradish sauce.

Fresh Roasted Turkey

Slow roasted to perfection, and served with 
homemade turkey gravy and cranberry port 

sauce.

Imaginations Meat Lasagna

A hearty lasagna packed with extra lean beef, 
and ham. Each layer covered with Gruyere 

cheese, and smothered in a creamy béchamel 
sauce.

Roasted Vegetable Lasagna

Each layer bursting with roasted eggplant, 
zucchini, peppers, mushrooms and other 

assorted vegetables, topped with fresh 
tomato sauce, and smothered in a four-cheese 

blend.

Rosemary Lemon Chicken
Marinated in fresh herbs and spices and 

E.V.O.O

Chicken Antonio
Fresh grain-fed breast of chicken sautéed 

with mushrooms, artichoke hearts and roasted 
red peppers. Simmered in a sherry wine sauce 

with fresh herbs.

Pasta Tuscany with Shrimp  

Jumbo Shrimp sautéed in Olive Oil, garlic, 
mushroom, sun dried tomatoes, scallions and 

tossed with Penne pasta.

Baked Salmon

Fresh Atlantic salmon filet baked with fine 
herbs. Served with a Fresh Dill Cream sauce 

with Baby shrimp

Chicken Cordon Bleu

Fresh breast of chicken stuffed with havarti 
cheese, black forest ham and Danish bacon. 

Topped with a Supreme Sauce

Mongolian Beef

AAA Sirloin Steak marinated with the Chef’s 
Herbs & Spices.

Desserts

     Chef’s Homemade Amaretto or Chocolate 
Cheesecake

    Imaginations Glazed Rum Cake

        

Captains Shrimp

A platter of perfectly steamed-then-chilled 
jumbo shrimp, served with traditional lemon 

slices and tangy cocktail sauce.

$ 49. 95            $ 82.95
 25 Pieces             40 Pieces

Smoked Salmon

Thin sliced Salmon from Norway. Served 
with Pumpernickel bread, capers and red 

onion.

$ 41.95
Serves 25

Italian Virtuoso

Beautifully arranged chunks of Italian 
favorites: Genoa Salami, Deluxe Ham, Ham 
Cappy and Provolone Cheese with a spicy 

Mustard.

$ 51.95
Serves 25




