
“LET US CATER TO YOU” 

We at Little Sorrento realize that you have 
many choices when choosing a caterer. We 
use only the freshest best quality food for 
you to enjoy. We will do our very best to 
accommodate your guests dietary needs. 
We will recommend to you, to the best of 
our ability, the proper amount of food for 
your gathering. When calculating the 
number of trays we realize that some trays 
yield more than others and that some 
guests’ appetites are better than others! 
Your catering specialist will help you 
determine the number of trays needed. 

Full tray – 15-18 guest  
Half tray – 8-12 guest  

 

STARTERS 
Fried Calamari  70.00 
Stuffed Mushrooms 70.00 
Mozzarella Sticks  70.00 
Bruschetta   40.00 

Cheese Meat & Fruit Platter 
A bountiful assortment of:  

Provolone & Mozzarella cheese, 
Salami, Pepperoni,  

Strawberries & Grapes 
(25-30) 60.   (40-50) 70.   (55-75)  100.00 

Tomato & Mozzarella 60.00 
Sliced tomato, roasted peppers, fresh mozzarella 

Pan Seared Scallops   60.00 
Pan seared sea scallops with roasted peppers, & 

artichoke hearts with garlic & basil 
Clams, Mussels, Calamari 80.00 

in either a white sauce with butter & garlic Or a tomato 
sauce with garlic & basil 

Broccoli Rabe   80.00 
With Italian sausage, garlic & sun-dried tomatoes 

 

COMBINATION WEDGES 
Italian Combo  36.00 
Chicken Cutlet   48.00 
Grilled Vegetable  48.00 

3ft. round seeded Italian bread 
Available with 2-day notice 

 

 

 

SALADS 

Antipasto Roma  75.00 
Tomato & Mozz.   60.00 
Tossed Salad  35.00 
Shallow long 20.00   ½ tray 15.00 
Grilled Chicken Salad 60.00 
Shallow long 35.00 ½ tray 25.00 
Seafood Salad  75.00 
Shallow long 40.00 ½ tray 30.00 

BEEF & PORK 
Large Meatballs  60.00 
Tiny Meatballs  60.00 
Sausage & Meatballs 60.00 
with peppers & onions 65.00 
Sausage & Peppers  55.00 
with potatoes  60.00 
with tortellini  70.00 
Roasted Pork   75.00 
Sliced Steak Pizzaiola 95.00 
Sliced Beef with Gravy 90.00 

Carved Beef on Location quoted 
Spiral Ham   quoted 

VEGETABLES 
Broccoli Garlic & Oil 50.00 
Zucchini, Squash & Carrots50.00 
Escarole Garlic & Oil 60.00 
Grilled Vegetables  65.00 
Eggplant Parmigiana 60.00 
Eggplant Rollatine  70.00 
Smashed Potatoes & Beans50.00 
Roasted Potatoes  55.00 

Broccoli Rabe                       quoted 
FISH 

Shrimp Scampi  100.00 
Over rice pilaf or linguini 

Salmon   90.00 
Stuffed, Picatta, or Putanesca 

Stuffed Filet of Sole 90.00 
Mussels Marinara or Scampi70.00 
Clams Marinara or Scampi 90.00 

Seafood Combo  125.00 
Clams, mussels, calamari, scallops 

and shrimp over pasta or rice 
½ trays available - ½ listed price 

 

Catering 2007- prices subject to change without notice 

 

 



PASTA 

Penne Marinara or Cream 40.00 
with chicken & broccoli 60.00  
with broccoli  50.00 
Baked Ziti   50.00 

Ravioli, Manicotti, or Shells    60.00 
Linguini & Clam Sauce 65.00 
Lasagna Meat  60.00 
Vegetable Lasagna   70.00 

(full tray only) 
Penne ala Vodka  60.00 
Penne Gorgonzola  65.00 
Pasta Roma   80.00 

With scallops & broccoli rabe 
Tortellini Marinara or Cream 55.00 
with chicken & broccoli 65.00 
with prosciutto & peas 65.00 
Tortellini Paesano   65.00 

with sausage, escarole, sun-dried tomatoes 
Farfalle with Fresh Vegetables60.00 

with cream sauce or marinara 

Chicken or Veal Specialties 
Breaded Veal or Chicken Cutlets 

Parmigiana - tomato sauce & mozzarella 
Cacciatore peppers, onions, mushrooms, wine 

Piccanti- lemon, butter, wine, mushrooms 
Scampi- hot peppers, mushrooms, butter, garlic, 

wine 
Sorrento- onions, mushrooms, butter, wine 

Capricciosa - warm roasted potatoes, chilled 
diced tomatoes, fresh mozzarella, balsamic 

dressing with olive oil & fresh basil 
VEAL HALF    55.00 FULL 100.00 
CHICKEN  HALF 40.00 FULL   75. 00 

Veal Scaloppini or Chicken Breast 
Franchaise – dipped in flour & egg sautéed with 

lemon, butter & wine 
Picatta dipped in flour sautéed with capers, 

roasted peppers, lemon, garlic, & wine 
Carciofo artichoke hearts, roasted red peppers, 

butter, wine, 
Marsala dipped in flour with Marsala wine, butter 

& mushrooms 
VEAL HALF    65.00 FULL 110.00 
CHICKEN  HALF 50.00 FULL   85. 00 

 
 
 
 
 
 
 
 
 
 

 
 

Chicken or Veal Roma 
With lemon, butter, mushrooms, wine & garlic topped 

with broccoli rabe & mozzarella cheese 
Chicken      ½ 57.50  full 95.00 

  Veal            ½ 67.50  full 120.00 
 

veal 

Phone (704) 555-0125 

Fax (704) 555-0145 

Web site address 

CATERING 

“TOGO” TRAYS 

www.littlesorrento.com 

 

Rt. 202 Parkside Corner 

Yorktown, NY 

 

914-736-6767 
 


