
A la Carte Catering Menu
APPETIZERS 1/2 Trays $40  Full Trays $70  Items with * Slightly Higher

Fresh Mozzarella & Tomato	 Baby Back Ribs  	 Fried Zucchini  
Mozzarella Sticks  	 Fried Calamari*  	 Fried Cauliflower  
Chicken Fingers  	 Caponata  	 Fried Artichoke Hearts  
Chicken Wings  	 Stuffed Zucchini  	 Mini Rice Balls  
Stuffed Mushrooms  	 Stuffed Baby Eggplant  	 Potato Croquettes  

Assorted Hors D’Oeuvres $9.99 per dozen

PASTA DISHES 1/2 Trays $40.00  Full Trays $80.00  Items with * Slightly Higher
Cheese Lasagna	 Pasta & Peas	 Pasta with Ricotta Salata
Meat Lasagna	 Stuffed Shells	 Pasta & Asparagus*
Vegetable Lasagna	 Baked Ziti	 Pasta with Vodka Sauce
Eggplant Lasagna	 Pasta & Broccoli	 Penne with Prosciutto Sauce*
Tortellini Alfredo	 Linguine with Clam Sauce*
Pasta & Grilled Chicken*	 Pasta with Sun Dried Tomatoes	
Tortellini Salad (cold) 	 Cheese Tortellini with Meat Sauce 

ACCOMPANIMENTS 1/2 Trays $40.00  Full Trays $70.00
Roasted Carrots	 Sautèed Escarole	 Saffron Rice
Roasted New Potatoes	 Sautèed Broccoli Rabe	 Stuffed Peppers
Rice Primavera	 Sautèed String Beans	 Stuffed Artichokes
Sautèed Mushrooms & Peas	 Grilled Vegetables	 Sesame String Beans
Escarole with Fresh Tomatoes	 Sweet Potatoes	 Sautèed Spinach & Onions

SALADS
Available by the pound or Small, Medium or Large Bowls

Tossed Garden Salad	 Caesar Salad	 Greek Salad
Tri-Color Salad	 Mixed Greens 	 Cucumber & Tomatoes
Antipasto Salad	 Tomato & Mozzarella Salad	Seafood Salad
Tuna Salad	 Crab 	 Shrimp Primavera
Chicken Salad	 Three Bean	 Marinated Bocconcini	
Grilled Chicken Salad	 Grilled Chicken Arugula	 Grilled Chicken with Peppers

MAIN ENTREES 
1/2 Trays $50.00 • Full Trays $90.00   *1/2 Trays $75.00 • Full Trays $120.00

Tripe	 Beef Stew	 Marinated London Broil
Meatballs          	 Eggplant Rollatini	 Chicken Piccata with Artichokes
Chicken Scarpariello	 Chicken Francaise	 Chicken Cacciatore
Fried Chicken	 Roasted Chicken	 Chicken Milanese
Chicken Rollatini	 Chicken Marsala	 Chicken Parmigiana
Chicken Roma	 Sesame Chicken	 Veal Francaise*
Veal Marsala*	 Veal Rollatini*	 Veal Milanese*	 
Stuffed Veal Roast*	 Crab Meat Cakes	 Flounder Florentine
Flounder Francaise	 Filet Flounder Milanese	 Filet of Sole Stuffed*
Fried Calamari w/ Sauce	 Poached Salmon*	 Shrimp Scampi*
Fried Shrimp*	 Baked Chilean Sea Bass*	 Mussels Marinara or White Wine
Seafood Fra Diavolo*	 Baked Clams*	 Beef & Broccoli w/Garlic Sauce
Sausage w/Broccoli Rabe or Peppers
Eggplant Parmigiana (Individual or Lasagna Style)
Grilled Chicken Breast (Plain or Balsamic)

SWEETS 
Cannoli	 Tiramisu	 Fruit Salad
Homemade Crisp	 Gelato	 Assorted Cookie Trays

	
Half Trays Serve 8 - 12 People
Full Trays Serve 15 - 20 People

BOXED LUNCHES
$9.95 per Lunch, 10 Box Minimum

Complete lunch in a take-out box includes sandwich, bag of potato chips, 
 fruit, cookie, soda or Poland Spring water and cutlery kit.

COLD CATERING MENU
$14.95 per person

(minimum of 12 people, smaller groups also accommodated)

Assorted Sandwich & Wrap Platter
includes a wide variety of Italian and American cold cuts as well as  
grilled chicken, grilled vegetables, tuna salad, fresh mozzarella with  

roasted peppers on an assortment of freshly baked breads.

Side Salads (choice of one) 
Potato Salad  •  Macaroni Salad  •  Coleslaw

Pasta Salad (choice of one) 
Pasta with Ricotta Salata cheese, basil & fresh tomatoes 

Pasta with Sun Dried Tomatoes • Sesame Noodles  •  Pasta & Broccoli

Fresh Garden Salad (choice of one) 
Caesar  •  Greek Salad  •  Tossed Salad

Includes assorted 2-liter bottles of soda,  
paper plates, napkins, utensils, serving spoons, cups and ice.

HOT CATERING MENU
$17.95 per person

(minimum of 12 people, smaller groups also accommodated)

Salad (choice of one)
Caesar  •  Greek Salad  •  Garden Tossed Salad

Main Dish (choice of one)
Chicken Marsala  •  Veal Francaise  •  Chicken Francaise  •  Veal Marsala  

Marinated London Broil  •  Stuffed Flounder  •  Grilled Salmon

Pasta (choice of one)
Penne with Vodka Sauce  •  Baked Ziti  •  Pasta with Broccoli & Pignoli Nuts  

Linguine with Garlic & Oil  •  Pasta with Grilled Chicken Oreganata

Vegetable Side Dishes (choice of one)
String Beans Sautéed in Garlic & Teriyaki Sauce

Roasted New Potatoes  •  Vegetable Oreganata  •  Grilled Vegetables

Includes assorted 2-liter bottles of soda, assorted bread platter and all  
paper goods: paper plates, napkins, utensils, serving spoons, cups and ice.  

Sternos and Warming Racks Available (deposit required).

Dessert Trays 
Serves up to 15 people - $45.00     Serves 15–25 people - $65.00

Choose either a bowl of the freshest fruits of the season or
a platter of assorted pound cakes, Italian biscotti and butter cookies.

Chocolate Dipped Long Stem Strawberries
 In season $2.50 each, out of season slightly higher.

If your favorite dish is not listed,  
we can have it prepared especially for you.

Italian Specialties
Featuring a full line of
Italian specialty items

including olive oil, balsamic 
vinegar, pasta and sauces.

A perfect addition to
anyone’s kitchen.

Sm $60.00  Md $85.00
Lg $125.00

Crudite
A centerpiece of 

colorful fresh vegetable  
accompanied by our  
homemade dill dip.

Sm $45.00  Md $65.00
Lg $90.00

Cheese
A variety of imported and 

domestic cheeses garnished 
with a generous 

assortment of grapes, 
berries and crackers

Sm $55.00  Md $80.00
Lg $100.00

Italian Hero
Assorted Italian cold cuts on 
a crispy Italian bread topped 

with provolone cheese,  
lettuce, tomatoes and  

balsamic dressing.

$12.99 per foot

Ultimate Warrior
Roast beef, imported swiss, 

home made coleslaw,  
Russian dressing.

$12.99 per foot

Fruit & Cheese
A full arrangement of domestic 
and imported fruits featuring 
the freshest of the seasons, 

as well as imported cheeses, 
crackers, nuts and dried fruits.
The perfect gift for any occasion.

Sm $60.00  Md $85.00
Lg $125.00

Antipasto
A beautiful composition  

of marinated and roasted  
vegetables, sliced Italian 

meats, bocconcini, provolone, 
sundried tomatoes and olives.

Sm $55.00  Md $80.00
Lg $100.00

Fresh Fruit
A colorful arrangement 

of sliced fresh fruits 
A delightful addition 

to any meal.

Sm $45.00  Md $65.00
Lg $90.00

Grilled or Breaded 
Chicken Hero

Slices of chicken breast grilled 
or breaded with fresh  

mozzarella, roasted peppers 
and house balsamic dressing.

$13.99 per foot

Grilled Vegetable Hero
An assortment of grilled  

vegetables topped with our 
fresh homemade mozzarella.

$13.99 per foot

Deluxe Dessert
Featuring an extensive 
selection of our finest  

chocolates including Godiva, 
Lindt & Perugina, candies, 

biscotti, coffee, teas, cookies, 
jams, nuts and dried fruits.

Sm $60.00  Md $85.00
Lg $125.00

Deluxe Salads & Vegetables
A selection from our extensive 

variety of fresh home-made salads 
& vegetables including grilled 
asparagus, grilled vegetables, 

rosemary potatoes, string 
beans, caponata and much more.

Sm $45.00  Md $65.00
Lg $90.00

Assorted Sandwich Platter
Choose from our extensive  
Panini & Sandwich menu.  

Served with potato, macaroni, 
and coleslaw salads.

$7.95 per person  
15 people minimum

American Hero
Combination of turkey, roast 
beef, ham, Swiss or American 
cheese topped with lettuce and 

tomatoes choice of mayo or 
Russian dressing.

$12.99 per foot

Low-Salt, Low-Fat Hero
Turkey, low-salt ham, Alpine 
Lace Swiss, lettuce, tomatoes, 
pickles, honey Dijon mustard.

$12.99 per foot

GIFT BASKETS OF CULINARY DELIGHTS
Please Visit Our Website For Full Catalog of Gifts & Gift Baskets for All Occasions

PARTY PLATTERS
Small (Serves 10 - 15)    Medium (Serves 20 - 25)     Large (Serves 30 - 35)

CUSTOM HEROS (2 TO 6 feet)
Includes Potato, Macaroni and Coleslaw Salads

ALL PRICES SUBJECT TO CHANGE WITHOUT NOTICE

Chips & Dips Basket   Sm $35.00   Med $55.00   Lg $69.00
A selection of chips, pita triangles and breadsticks  

with hummus, salsa and guacamole dips.
Shrimp Cocktail    Sm $70.00     Med $130.00

Bruschetta Platter with Crostini Toast     $50.00
Dessert Platter with Assorted Pound Cakes, Biscotti and Cookies   

Sm $45.00   Med $65.00  Lg $95.00



Continental Breakfast
Feeds 18 – 20 People $139.99

Oven warm assortment of 10 croissants, 10 fruit danishes, 10 muffins,  
10 bagels and a centerpiece of the seasons finest fruits and berries  

(medium fruit platter). Served with the proper accompaniments  
of creamy butter, cream cheese, jams and jellies.

HOT Breakfast
Feeds 16 – 20 People $199.99

1 Full Tray of Scrambled Eggs
1/2 Tray of Pancakes or French Toast

1/2 Tray of Bacon & Sausage
1/2 Tray of Home Fries Breakfast Potatoes

1 Small Fruit Platter

Both packages include Boxed Coffee - Regular and Decaffeinated,  
Orange Juice, Milk, Sugar, Sweet ‘n Low, and Splenda.

Complete with Plastic Service Ware, Coffee Cups and Stirrers.

Hot & Cold Party Packages
Package #1 for 25 People - $279.00 (Fish Dishes Slightly Higher)

Choice of 5 Half Trays from our A la Carte Menu
Choice of 3 foot hero or Antipasto Platter

Potato, Macaroni & Cole Slaw
Large Tray of Salad with Choice of Dressing

Package #2 for 50 People - $549.00 (Fish Dishes Slightly Higher)
Choice of 5 Full Trays from our A la Carte Menu

Choice of 6 foot hero or Antipasto Platter
Potato, Macaroni & Cole Slaw

2 Large Trays of Salads with Choice of Dressings

Includes paper plates, napkins and utensils.

Company Picnics & Family Reunions
$21.95 per person (minimum of 50 people, smaller groups also accommodated)

Enjoy your day entirely and let us do the work!
Our Finest Homemade Sausage, BBQ Chickens, Boar’s Head or  

Hebrew National Franks, Baked Ziti, 100% Pure Beef Hamburgers, Potato Salad, 
Coleslaw, Macaroni Salad, Tomatoes, Lettuce, Onions, Olives, Hot Corn on the Cob, 

Sauerkraut, Sliced Watermelon, Rolls, Italian Bread, Mustard & Ketchup.

Complete with paper goods.

Includes Grillmen for 4 hours - Additional hours extra.
Servers Available for Additional Fee

Extras:  Unlimited Soda and Ice $3.95 per person for 4 Hours

From Our Carving Station
Fresh Roasted Turkey Breast

14-16 lbs. (raw weight) serves 15-20 people $95.00

All natural Exclusively…expertly Carved and Framed.   
One quart of fresh gravy, garnished with fresh fruit and cranberry sauce.

Baked Honey-Glazed Ham
Feeds 8-10 people $69.99

Spiral Cut for easy serving, with gravy.

Prime Rib Roast Au Jus
$18.99 lb. - 6 lb. order (raw weight)

Expertly roasted prime aged beef, cooked to your taste.

Beef Wellington
$29.95 lb. min 3 lb order (raw weight)

Tender filet mignon in pastry.

Stuffed Cornish Game Hens
6 Hens - $48.95

With wild rice and fruit stuffing.

Farm Fresh Split Roasted Chickens
16 quarters - $49.95

Quartered and arranged on platter and garnished with roasted potatoes.
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Store Hours
Monday to Friday 7am–7pm

Saturday & Sunday 7am–6pm

Located at the intersection of  
Willis Avenue & I.U. Willets Road

960 Willis Avenue
Albertson, NY 11507

Tel. 516-248-6306    
Fax 516-877-0212

www.DaVinciGourmetMarket.com

All Major Cards Accepted
House Accounts Available

960 Willis Avenue
Albertson, NY 11507

Tel. 516-248-6306    
Fax 516-877-0212

www.DaVinciGourmetMarket.com


