Quincy Ave Catering

ITALIAN & MEDITERRANEAN - EST. 2023

Pricing per tray. Sm serves ~8-10 - Lg serves ~18-20. Custom menus available upon request.

PLATTERS & BOARDS

Small Fruit Platter
Seasonal fresh-cut fruit arrangement

Large Fruit Platter
Expanded seasonal fruit display for larger gatherings

Cheese Boards
Artisanal Italian & local cheeses with accompaniments

Antipasti
Italian cheeses, prosciutto, salami, mortadella, tomato, cucumber and Mediterranean olives

Custom Platters
Tailored to your event —ask us for details

Sandwich Platters
Assorted Italian sandwiches on fresh-baked bread

STARTERS

Calamari Fritti
Golden crispy fried squid

Sautee Di Cozze
Mussels, white wine, spicy tomato sauce

Homemade M eatballs
Meatballs in San Marzano tomato sauce

Antipasti
Italian cheeses, prosciutto, salami, mortadella, tomato, cucumber and Mediterranean olives

Garlic Bread
Parmesan cheese

Bruschetta
Perfectly crispy homemade Italian bread, tomato, garlic and fresh basil

SOUPS

Sm $65 Lg $105

Sm $65 Lg $105

Sm $65 Lg $105

Sm $65 Lg $105

Sm $40 Lg $70

Sm $55 Lg $90



Pasta e Fagiali
Chicken and Vegetable

Asparagus Cream Soup

SALADS

Caprese

Mozzarella, tomato, basil and balsamic reduction

Classic Caesar Salad
Romaine, shaved parmesan, croutons with homemade Caesar dressing

M editerranean Salad

Cherry tomatoes, cucumbers, avocado, red onion, feta cheese and olive ail

Mixed Green Salad
Mixed greens, tomatoes, cucumbers, red onion tossed with balsamic dressing

Insalata di Rucola

Baby arugula, dried cranberries, olive oil and lemon juice topped with shaved parmesan cheese

MAINS

Add Chicken/Veal / Shrimp
Chicken $45 - Veal $65 - Shrimp $65

Pasta Marinara

Fettuccini Alfredo
Parmesan cream sauce

Chicken Broccoli Zidi

Penne Marsala
Sauteed in a mushroom Marsala butter sauce

Vegetarian Pasta
Fresh pasta tossed with seasonal vegetables and parmesan cheese

Penne Alla Vodka
Rose vodka and imported pancetta

Chicken Parmesan
Soaghetti

Eggplant Parmesan
Spaghetti

Sm $35 Lg $65
Sm $35 Lg $65

Sm $35 Lg $65

Sm $65 Lg $95

Sm $60 Lg $85

Sm $65 Lg $85

Sm $60 Lg $85

Sm $60 Lg $85

Sm $60 Lg $95

Sm $65 Lg $105

Sm $65 Lg $105

Sm $60 Lg $105

Sm $65 Lg $95

Sm $65 Lg $95

Sm $65 Lg $105

Sm $65 Lg $105



Veal Parmesan [
Soaghetti

L asagna Bolognese
Meat-base sauce with bechamel

Pasta Bolognese

Gnocchi alla Sorrentina
Au gratin potato with San Marzano tomato sauce, fresh mozzarella and basil

Fettuccine Boscaiola
Mushroom, peas, sausage and alfredo sauce

Panko Crusted Cod O

Pesto lemon caper sauce, roasted cherry tomatoes and mashed potatoes
Chicken Fingersand Fries

Chicken Wingsand Fries

Risotto Exotic M ushroom

Ravioli
Suffed with imported ricotta and spinach in San Marzano tomato sauce

Three Cheese Ravioli
Alfredo sauce

Pollo alla Francese
Fresh lemon sauce served over linguine pasta

Spaghetti & Meatballs
Served with San Marzano tomato sauce

Sausage and Broccoli Rabe

Over penne with garlic and olive oil

Shrimp Scampi [
Scampi sauce over spaghetti

Steak Tips O
Rice pilaf and vegetable

Fish & Chips O
Cole slaw and tartar sauce

[J Chef's Selection

Inquire: Info@quincyavecatering.com - quincyavecatering.com
Custom & allergy-friendly menus available. Ask about wedding, corporate, and private event packages.

Sm $85 Lg $155

Sm $69 Lg $109

Sm $65 Lg $105

Sm $65 Lg $120

Sm $65 Lg $105

Sm $85 Lg $155

Sm $65 Lg $105
Sm $65 Lg $105
Sm $65 Lg $105

Sm $85 Lg $125

Sm $85 Lg $125

Sm $85 Lg $125

Sm $65 Lg $105

Sm $65 Lg $115

Sm $95 Lg $165

Sm $95 Lg $165

Sm $95 Lg $165



