- Pricing is ng,éd on an event of 100 guests and above. For
o &,ips‘less than 100 guests the price per person is the
same but fabour and rental charges may apply.
-Labour & Rental'.‘charges apply to groups less than 100
- -Menu prices exclude 18% service charge and 5% GST
-Special dietary requirements such as Vegetarian, Gluten free

. - can be accommodate at no extra charge
- .

S

Menu prices IN.CLUDE the foIIowing‘s’-z

o Staff for setup, service & cleanup

s and satin skirting
Coud

arge samples / one on one



mailto:info@romacatering.ca

| Assort’ed breads/butter, Mixed greens salad with
assorted dress, Spinach salad with balsamic dressing
" Hot: Rbas'ted turkey w/dark and white meat, Honey ham,
' Mashed potatoeé, Stuffing, Vegetable medley
_ Dessert : Chocolate mousse, Christmas cookies, Coffee/Tea

$
Ménu #2 e $69.95

Cold Assorted breads/butter, Mixed greens salad with :' ‘
assorted dress, BYO Caesar salad

.
'

s/butter, Mixed greens@d

salad & Caprese salad

Dessert : NY
Coffee/Tea



arvice Menus
! Bti.ns/butter on tables $59-95

alad: Mixed’Ereens, chopped fruit, candied pecans, goat
ﬂeese and topped with balsamic dressing

* Main course Roasted turkey w/dark and white meat,
Mashed potatoes, Stuffing, Vegetable medley

.  Dessert : Chocolate mousse, Coffee/Tea service

T

Mé.n u #2 Buns/btitter on table‘s $76

Salad: Roma Caesar salad with Pancetta
Chicken lasagna

Y ,Main course: Stuffed chicken breast
a(peppers/cheese) w/lemon zest cream saucg

W'\Iegetable medley

Y ster cheese cake, Coffee/Tea serwc

.‘* _‘

L 3" p Buns/butter on tables
* Burrata caprese salad with pesto v
: |:it§: crepe lith Veal & pork in toms

0P ith a

.
. .

Potatoes au gratin, Fres s with stem/ Gnlled 2ucch ,
Dessert : Creme brule, Coffee/Tea sen&g R




iternatives
P salad

Y pecia Ls&]ad(mixed greens, chopped strawberries and grapes,
. /ed,gd’aﬂchgese,—' spicy candied pecans topped with raspberry vinaigrette or
~ balsamic vinaigret%g‘),\

» -

oma Caesa r(rom‘g.‘ihe lettuce, caesar dressing, croutons, pancetta bits,
undried tomatoes, parm cheese and lemon wedge)

reek(tomatoes, cucumbers, peppers, onions, olives, feta, Greek dressing)

.
Ca preSE(cherry tomatoes, pearl 'bocconcini, garnished with basil & balsamic
& drizzle) é' -

k)g il ‘Arugula(chopped arugula, strawberries, goat cheese, raspberry or balsamj
_vinaigrette) :

L B )

N(spinach, chopped strawberries, almonds, raspberry vingjgmatte

] .’

.
| Pasta N
: .".; 3\
b -
10ice of Traditional with pork, beef and veal in termato sa
C “ auce or Vegetarian with tomato sauce)
<

ol .

pork & beef crepes in tomato
sauce)

»

- .
mushroo

o) ‘
A

ausage, meatballs, ‘e'gg .

»

Rigatoni al

U U »;..;
.

d'pv ™
Y :

” ¥ m - .
baked mozzarella cheese on to P s N '
, Q‘.: s J
) -



€ sep‘b(te,l

lini pasta (made with choice of Tomato sauce, alfredo
' sauce, rose sauce o

}agsto sauce)

Fusilli pasta (mawith choice of Tomato sauce, alfredo sauce, rose sauce
or pesto sauce) '

d Main course

~_“AAA” 100z Alberta Prime rib of beef (Premium roasted Albertang®
. prime rib of beef slow cooked with au jus & horseradish) '

-

-~

Beef tenderloin(rremium roasted Alberta tegg
gze &Jwrseradish)

berta baron of beef (Premium roaste
ced with au jus & horseradish)

L(Br Milk fed veal with mushroom sauc

berta raised milk fed veal wit
o ‘ish)
R

A(D .
v

h ' 10 Wed
» 7 N

o LY a




ose topggdrgw;th lemon cream sauce or mushroom sauce)

ec},‘Rctna} S’tyle(Fu// chicken breast stuffed with prosciutto & Italian
cheese topped with lemon cream sauce or mushroom sauce)

Chicken Breasteﬁ}ﬂ chicken breast topped with lemon cream sauce,
ushroom sauce or marsala sauce)

icken Cutlet(Breaded cutlet with mushroom sauce & lemon wedges)

-~ ¢ —
Chicken Parmigiana(Breaded cutlet with tomato sauce & mozzarella §
cheese) o

"

- Roasted % Chicken(roasted leg and thigh with Italian herbs)

. 3k

ow roasted ribs served with dry rub sp&
, .3
‘ Med & shredded porchetta leg with fri
i

e
.

Y talian sausage choice of mild, spicy «

po.

il



Sides

~ Potatoes Au gratin(rrench style potato stacks with cheese & butter) ..

. . a
& Garlic mashed potatoes( Butter, spices garlic) $f4

; o Y
;':J o ._’Roasted potatoes Alberta potatoes roasted with Italian herbs & other \ JN& v AL

L4

. - spices)
Y =

.

) atoes(Homestyle layered potato casserole with ¢
i 4

' O .‘ ) bles .

-

f cﬂsteamed veg finished with spices & oliveoil)™

£ N

e

: ] esh carrots fm/shed with buttér & haone
- ‘ i '

- -

=
ices & ONV

.almondS(Steamed & finished wij

.

.~('

d- R d &8 ed-with er ’
-
AsparagUS(Freﬁh asparagus steamed or gr’led f/d‘lsQed with salt and ol/ve 01&
D ? 2 . i
) -



Corn on the OQ{)(Served with butter and salt)
- )

ed'yegeta ble skewers(Chefs selections of veg, skewered & grilled)

v\,’

Dessert options

‘resh fruit platteruitiple varieties of seasonal fruit including i"

Water%e/on honeydew, cantaloupe strawberrles grapes, kiwi, pineapple & more)
.

Tiramisu(Homemade inhouse layered with Italian espresso dipped cookie
> -mascarpone cream)

.I\[e York cheesecake(Served with triple berry sauce, drizzled in
> & garnished with strawberry & whipped cream)

‘ B(Roma classic for over 50 years layer® . '
Wing cream, coconut edges, custom chogja} :‘(’P
S

L
_—

Ile(Classic Caramel, basil, Nutella flavours)
.. ‘~ V
i‘ strawberry, chocolate, cappuccino or ¢

-

m flavour)

e, whi J colate vanilla, lemon or strawkbg
o pped 1

Git) 4.




