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WE CATER

All Your Special Occasions:

chianti’s
CATERIN G

MENU OPTIONS

chianti’s
CATERING

ADDITIONAL CATERING OPTIONS TO CONSIDER: Cost Deposit

* Linen Table Clothes Rental (see our color chart online) 2 each 1each

* Linen Napkins Rental (see our color chart online) 1 each 2 each
* High Quality Paper & Plastic Set Ups 1.50 pp N/A

* Chafing Dish Rental 5 each 5 each
* High-Top Cocktail Table Rental (30”) 20 each 50 each
» On Site Full Service Servers (Min 4 hrs) 30/HR N/A

(1st hour allocated towards set up)

* Prices subject to change without notice

* Customer is responsible to return all rental equipment within 3 days of
event to avoid additional rental charges

* Orders must be received preferably 48 hours before the day of the event
» Heavy duty black plastic & paper options available starting at $1.50 / pp.
» Deposit required for all orders over $300

* Free delivery for any orders over $500 in the EG or NK area

e Under $500, orders may include a delivery fee of $25 - $40
* Pharmaceutical Luncheons

BN | . * Don’t see something you had your heart set on? Just ask for it and we can design
* Office Meetings y . LT a menu to meet your specific needs

* Rehearsal Dinners

* Baby & Bridal Showers
» Collations

* Memorial Services

e Birthday Parties

THE

+ Confirmations ‘ I M&UC:C'

e Christenings
GROUFP

MULERE UL T - Visit us at themartuccigroup.com for our family of businesses ChiantisCatering.com 195 Old Forge Rd. 401.885.4999
or call 401.885.4999 to book your next event! East Greenwich, RI



HOT Per Dozen
Jumbo Scallops & Bacon @ 54
Colossal Coconut Shrimp 52
Served with Sweet Chile Sauce
Mini Lump Crab Cakes 24
Crab Stuffed Mushrooms 54
Beef Skewers 45
Roasted Tenderloin Baguette 27
Beef Wellington @ 30
Chicken Skewers @ 18
Coconut Chicken 22
Served with Sweet Chile Sauce
Chicken Wings (Voted Best In Town) 12

Plain | Garlic Parm | Buffalo | Teriyaki
Barbecue | Buffa-Aki | Buffa-Q

Fried House-Made Mozzarella 15
1/2PAN FULL PAN
Short Rib Loaded Tots 90 170

CcoLD Per Dozen
Bruschetta Caprese 15
Melon Wrapped w/Prosciutto @ 22
Asparagus Wrapped w/Prosciutto @ 22
Tuna Tartar & Cucumber @ 22
Jumbo Shrimp Cocktail @ 52
Antipasto Skewers @ 18
Fruit Kabobs @ 12

& Gluten Free

Gluten Free Options Available For An Additional Cost - Please Specify In Advance

PLATTER SIZES: 12" 16"

Serves Average People: 13-15 26-30

SALAD PLATTERS

Includes Fresh House-Made Focaccia

House-Made Mozzarella 25 45
Caprese Salad @

Caesar Salad 25 35

Green Apple & Pecan Salad @ 30 50

Fresh Garden Salad @ 20 30

Five Grain Power Bowl 65 75

SANDWICH & PIZZA PLATTERS

Italian Cold Cuts 40 70
Sliced Party Pizza (sauce only) 14 19
Grilled Pizza - Pick Any 3: 42 N/A

Cheese | Pepperoni & Cheese
Barbecue | Prosciutto & Arugula

Finger Sandwiches - Pick Any 3: 35 65
Turkey | Ham & Cheese | Roast Beef
Tuna | Chicken Salad

Paninis - Pick Any 3: 45 80
BBQ Chicken | Prosciutto Caprese
Short Rib | Grilled Veggie Deluxe

Wraps - Pick Any 3: 48 80
Eggplant Parm | Chicken Parm | Meatball Parm
Chicken Florentine | Turkey BLT | Veggie
Short Rib

Assorted Paninis & Wraps 45 80
Half & Half

Focaccia Bread 12 20
With Butter

PICKY PLATTERS

Vegetable & Dip (ranch) @ 28 40

Assorted Cheeses, Pepperoni 38 65
& Crackers

Fruit & Assorted Cheeses @ 35 55

Fruit Platter @ 25 45

Italian Antipasto @ 48 85

Meats | Cheeses | Peppers | Olives

Mushrooms | Artichoke Hearts
Jumbo Shrimp @

U12’s Served with Cocktail Sauce

4.25 each

ENTREE SIZES: 1/2PAN  FULL PAN

Serves Average People: 13-15 26-30
PASTA
Penne alla Vodka 35 60
Penne Marinara 30 55
Fresh Gemelli Marinara Lr 45 70
Fresh Gemelli alla Vodka Vf 50 75
Rigatoni Bolognese “r 50 75
House-Made Gnocchi
Rosé Sauce 40 60
Meat Lasagna 45 80
Vegetable Lasagna 45 80
Chianti’'s House-Made 40 75
Meatballs +
Sausage & Peppers @ 45 80
Baked Ziti | 30 50
Penne w/ Broccoli Aglio 50 75
e Olio & Chicken
Chicken Alfredo | 50 75
Cold Pasta Salad 30 55
Pasta Primavera Lf 35 60
Short Rib Mac & Cheese 35 60

CHICKEN & VEAL CH/V CH/V
Y, Pieces, 1 Per Person

Marsala 55/65 85/95
Francese 55/65 85/95
Piccata 55/65 85/95
Parmesan 55/80 85/150
Saltimbocca 55/60 100/110

% APPETIZERS % % PLATTERS % % ENTREES % % ENTREES % % SIDES %

ENTREE SIZES: 1/2PAN  FULL PAN

Serves Average People: 13-15 26-30
BEEF & PORK
Bourbon Steak Tips 1o 200
Choice of Yellow Rice or
Parmesan Risotto
Certified Angus Rib Eye'f 400 825
Prime Rib
Beef Tenderloin 180 350
2 Medallions Per Person
Braised Short Ribs 10 200
Served with Mushroom Risotto
Roasted Pork Tenderloin @ 90 170

SEAFOOD

Fresh Atlantic Grilled @ 90 170
Salmon Fillets

Grilled Swordfish @ 100 190

Baked Stuffed Shrimp 5 each
U12’s with Crabmeat Stuffing

Broiled Sea Scallops @ 90 170

Served with Lemon Caper Risotto

Please add 7% sales tax
plus 1% meal tax to all orders

SIDE SIZES: 1/2PAN FULL PAN
Serves Average People: 13-15 26-30
VEGETABLES

Grilled Vegetable Medley @ 40 70
Roasted Vegetable Medley @ 40 70
Roasted Carrots @ 35 60
Fresh Green Beans @ 35 60
Italian Green Beans @ 40 60
Brussels Sprouts 45 75
Grilled Asparagus @ 48 75
STARCHES

Roasted Potatoes @ 35 60
Garlic Mashed Potatoes @ 35 60
Sweet Potato Mashed @ 35 60
Au Gratin Potatoes 50 75
Red Bliss Potato Salad @ 35 55
Italian Potato Salad @ 35 55
Risotto 45 75

Choice of Mushroom or Parmesan

Yellow Rice 30 55

SOUPS & SAUCES: 1/2 Gallon Gallon

Serves Average People: 6-7 13-15
Iltalian Wedding Soup 7 15
Marinara @ 9 15
House Made Rosé @ 12 20
Bolognese @ 15 26
Empty Container 2 3

DESSERT PLATTERS 12" 16"

Serves Average People: 13-15 26-30
House-Baked Chocolate
Chip Cookies 18 25
Mini Cannolis 15 25
Fresh Baked Brownies 25 45
1/2PAN FULL PAN
Tiramisu 40 N/A
DRINKS
Serves Average People: 13-15 26-30
Soda (Diet Coke & Sprite) 15 25
Bottled Water 15 25

OFFICE &
PHARMACEUTICAL

(MIN. 10 PEOPLE)

THE VICE PRESIDENT

$14 per person
» Garden Salad

* Fresh Gemelli Marinara

* Choice of Chicken:
- Marsala
- Francese
- Piccata

* Fresh Baked Focaccia Bread

* House-Baked Chocolate Chip Cookies
» Choice of Soda or Water

¢ Serving Utensils

THE PRESIDENTIAL
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$17 per person

e Choice of Green Apple & Pecan or
Caesar Salad

* Fresh Gemelli alla Vodka

» Choice of Chicken:
- Parmesan
- Saltimbocca
- Marsala
- Francese
- Piccata

e Assorted Wraps & Paninis

* Fresh Baked Focaccia Bread

* House-Baked Cookies & Mini Cannolis
» Choice of Soda or Water

e Serving Utensils

BOARD OF DIRECTORS

$22 per person

e Choice of Green Apple & Pecan or
Grilled Artisan Romaine Served with
Shaved Parmesan

e Caprese Salad

* Rigatoni Bolognese
* Gnocchi with Rosé Sauce

» Choice of Chicken:
- Parmesan
- Saltimbocca
- Marsala
- Francese
- Piccata

e Assorted Wraps & Paninis

* Fresh Baked Focaccia Bread
» Tiramisu

* Choice of Soda or Water

e Serving Utensils




