: THE BUNNY BRUNCH
$239.99 // Feeds 4-6 guests

Falad Options

Choose one

Caesar - Romaine, Cherry Tomatoes, Croutons and Grated Parmesan Cheese

Harvest - Mesclun Greens, Walnuts, Dried Cranberries, Green Apples,
Cherry Tomatoes, Gorgonzola Cheese, Balsamic Vinaigrette
Garden- Mixed Greens, Tomatoes, Cucumbers, Peppers, Shredded Purple Cabbage
Summer - Baby Spinach, Strawberry, Fresh Mozzarella, Glazed Pecans

Choose One... Cinnamon French Toast Bites
Broecoli & Cheddie With Strawberries, Bananas, Blueberries, Nutella & Syrup
Lorraine Choice of Pasta...
Caprese with Fresh Mozzarella, Tomato & Basil Rigatoni Bolognese
Spinach, Feta & Onion Butternut Squash Ravioli/ Sage Cream Sauce,
Artichoke with Rst. Peppers & Goat Cheese Penne Ala Vodka

Eggplant Parmesan

Home Fries, Sausage & Bacon, Orange Juice
Assorted (6) Bagels in a Basket
with cream cheese & butter
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Yogurt Parfaits

$6.49 Each
Crunchy Granola & Fresh Fruit

Cookie & Brownie Basket
$2.99 Per Person

Beautifully Decorated
Brushetta Basket Nova Lox
Small $39.99 // Large $59.99 $59.99 per Ib
Fresh Plum Tomatoes, Red Onions, Herbs & Add Capers, Onion & Tomato
Mozzarella Cheese with Garlic Crostinis $25 for a beautiful Display g J

Call 516-797-4840
B NV VY 893 N. BROADWAY,
MASSAPEQUA, NY

GOURMET CATERERS
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Easter Dinner Menw

4 $ 359.00 // Feeds 8-10 guests

CHOOSE AN APPETIZER - CHOOSE 1
e Bruschetta Basket

o Fresh Plum Tomatoes, Red Onions, Fresh Herbs & Mozzarella Cheese
| in a Light Balsamic Vinaigrette Surrounded by Garlic Crostinis
y.. » Antipasto Basket
- » Prosciutto Wrapped Breadsticks, Dry Sausage, Fresh Mozzarella,
\, Mixed Olives, Marinated Artichokes & Mushrooms, Pepperoni,
Provolone Cheese and Roasted Red Peppers.
e Fresh Mozzarella & Tomato
¢ In-House made Mozzarella, Sliced Beefsteak Tomatoes, Fresh Basil &
Red Roasted Pepper Drizzled with Olive Oil, Sliced & Garnished with
Mixed Olives.
o Stuffed Mushrooms fresh herbs, Parmesan cheese and onion

GOURMET SALAD - CHOOSE 1

¢ Watermelon, Feta, Poppy Seed Dressing & Fresh Mint & Arugula

* Classic Caesar Salad with Garlic Croutons

» Harvest Salad - Mixed Greens, Cherry Tomatoes, Gorgonzola, Green g
Apples, Dried Cranberries, Candied Walnuts, Balsamic Dressing e

PASTA - CHOOSE 1

¢ Butternut Squash Ravioli with sage cream sauce

o Stuffed Shells, Marinara

* Penne ala Vodka

o Eggplant Parmesan

e The Marzia - Penne with Roasted Chicken, Shallots,
Creamy Garlic Parmesan sauce and chopped basil

ENTREE - CHOOSE 1 SIDES - CHOOSE 2
 Spiral Glazed Ham brown sugar & grilled Pineapple * Brussel Sprouts, bacon ¢ Sweet Mashed Potatoes _
» Roast Leg of Lamb seasoned with garlic & rosemary caramelized onions ¢ Oven Roasted taters L
» Roasted Stuffed Loin of Pork cranberry sausage stuffing » Glazed Carrots ¢ Creamed Spinach v:i‘j""vf‘f-'f‘
e Chicken Francaise * String Beans Almondine v‘\"‘“a

DESSERT - CHOOSE 1

o Cheesecake » Brownie Basket
* Chocolate Chip Cookies ¢ Rice Pudding
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