Adelina's

. Restaurant & Pizzaria |

On-site Catering Menu

(Menu pertains to in-house accommodations only)

Buffet Items

Pasta Trays:

Choice of pasta:

Fettucine Linguini Spaghetti Penne Angel Hair
Cheese or Meat Ravioli Cheese Tortellini Gnocchi

Choice of sauce:

Marinara Mushroom Sauce Bolognese (marinara w/ground beef)

Alfredo Vodka Sauce Garlic Aioli Scampi

Choice of Baked Pasta Trays:

Baked Penne (w/marinara & mozzarella) Baked Ravioli
Ravioli Carbonara
Baked Stuffed Shells Baked Manicotti Baked Gnocchi (marinara

w/ricotta cheese)

Choice of Eggplant Trays:

Baked Eggplant Parmesan (W/marinara & mozzarella)

Baked Eggplant Rollitini (rolled with ricotta cheese)

Baked Eggplant Fiorentina (rolled with ricotta cheese & spinach)




Choice of Chicken or Veal Trays:

Chicken/Veal Parmesan (w/marinara & mozzarella)

Chicken/Veal Marsala (marsala wine w/mushrooms)

Chicken/Veal Francaise (lemon & garlic)

Chicken/Veal Picatta (white wine & capers)

Chicken/Veal Delight (white wine, spinach, tomato, black olives)

Chicken/Veal Calabrese (lightly breaded, Italian seasonings, onion, bell peppers)
Chicken/Veal Viennese (alfredo & mushrooms)

Chicken/Veal Saltimbocca (white wine, prosciutto, spinach)

Choice of Meat Trays: Note: Pricing may vary depending on market price
for certain meat & seafood)

Baked Meatballs Marinara

Baked Italian Sausage & Peppers
Roast Beef w/au jus (mkt. price)
Baked Glazed Ham (mkt. price)

Prime Rib w/au jus (mkt. price)

Choice of Seafood Trays:

(shrimp & scallops may be served as is or over choice of pasta, rice or risotto)
Shrimp/Scallop Scampi (butter & garlic)

Shrimp/Scallop/Haddock Francasie (lemon & garlic)

Haddock Oreganata (lightly breaded, Italian herbs & seasonings)

Freshly filleted Salmon (orange-glazed, garlic-herb, blackened, ala creme) (mkt.
price)

Lobster Ravioli (ala vodka sauce)

Blue Crab Ravioli (ala vodka sauce)




Choice of Appetizer Trays:
Bruschetta

Bruschetta Florentine (spinach)

Shrimp Bruschetta

Shrimp Cocktail

Bacon Wrapped Scallops/Shrimp/Chicken
Breaded Scallops

Burrata Platter

Italian Meat & Cheese Tray

Fresh Vegetarian Tray

Stuffed Portobello (fresh mozzarella)
Stuffed Shrimp (w/crabmeat)

Silver dollar Mushrooms (stuffed with crabmeat)

Crab Cakes

Choice of Potato Trays:
Homemade whipped potatoes

Calabrese potatoes

Choice of Vegetable Trays:
Steamed broccoli

Roasted brussel sprouts

Roasted candied carrots

Sauteed spinach (w/garlic & oil)

Mixed vegetable (cauliflower/broccoli/carrots)




Choice of Salads:

Adelina’s House Garden (mixed greens, tomato, cucumber, peppers, black olives,
red onion, cheese)

Caesar Salad (romaine lettuce, shaved parmesan, Caesar dressing, croutons)

Antipasto (mixed greens, ham, salami, red onion, bell peppers, black olives,
mozzarella cheese)

Spinach Salad (baby spinach leaves, red onion, feta cheese, walnuts, mandarin
orange, croutons)

Chef Salad (mixed greens, hard boiled egg, turkey, American cheese, tuna salad,
& veg as above)
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Disclaimer: Buffet parties for reservations of 25 guests or more. Pricing will
be discussed at time of booking, depending on guest choice. Pricing will be at
guest per head basis. There will be a $100 deposit due at time of booking, that
will not be refunded after two weeks. The deposit will then be used towards
the guest’s final check. Non-alcoholic & alcoholic beverages are not included
in buffet packages, but may be added for an additional charge. Guest may
bring in one cake without charge. Additional desserts will be at the cost of
$1.25 per guest. The final guest count must be notified one week prior to party
date & that will be the number the guest will be responsible for. Any last
minute additions will also be charged. Please note we will provide
substitutions for any allergies or intolerances upon request.




