HALF TRAYS SERVE 8-10 PEOPLE | FULL TRAYS SERVE 15 18 PEOPLE

APPETIZERS

MINI BACON RISOTTO BALLS 35|60

fll STUFFED FONTINA SAUSAGE MUSHROOMS 35|60

CHICKEN OR VEGETABLE SPRING ROLLS 35|60
CHEESE STEAK EGGROLLS 35|60
COCONUT SHRIMP 35160
MINI CRAB CAKES 35|60
TOMMY’S CLASSIC WINGS 40|75

' SALADS

ADD: CHICKEN 8112 OR SHRIMP 1216
TOMMY’S HOUSE SALAD 3050
CLASSIC APPLE SALAD 35|60

LEMON ARUGULA SALAD 35|60
HOMEMADE CAESAR SALAD 35|60

SANDWICH PLATTERS

ALL SMALL PLATTERS 72 | ALL LARGE PLATTERS 135

COLD PLATTERS
TURKEY CLUB SANDWICH
CHICKEN CAESAR WRAP
CALIFORNIA TURKEY WRAP
CLASSIC ITALIAN HERO

HOT PLATTERS

GRILLED PESTO CHICKEN SANDWICH
BARBECUE PULLED PORK SANDWICH
CHICKEN CUTLET SANDWICH

COLD TRAYS

HUMMUS PLATTER 30|45
MOZZARELLA CAPRESE 45|75
SHRIMP COCKTAIL 60100

RAW VEGETABLE PLATTER 35|60
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PASTA

ADD: CHICKEN 8|12 OR SHRIMP 12]16
PULLED PORK MAC N CHEESE 45| 80
i “i‘; BAKED ZITI 35| 60

PENNE VODKA WITH CHICKEN 40|70
/] EGGPLANT PARMIGIANO 4075
l.f’ [l EGGPLANT ROLLANTINI 4075

BEEF + PORK  Meqfs
BEEF SHORT RIBS 5080 ik
WITH BELL PEPPERS IN A RED DEMI WINE SAUCE i
SIRLOIN TIPS WITH POBLANO PEPPERS 50| 80
CHIMICHURRI PORKLOIN 40|70

SAUSAGE, PEPPERS + ONIONS 40|70
CLASSIC MARINARA MEATBALLS 40 |70

CHICKEN

CHICKEN MARSALA 45|80

CHICKEN FRANCAISE 45|80

CHICKEN SCAMPI WITH WHITE RICE 45|80
PARMESAN CHICKEN CUTLETS 4580

SEAFOOD

LINGUINE WITH WHITE CLAM SAUCE 40|70
GARLIC PARMESAN SHRIMP WITH PASTA 60| 100
STUFFED FLOUNDER WITH CRABMEAT 55| 100
SALMON TERIYAKI 60110

FLOUNDER FRANCAISE 601110

SHRIMP FRANCAISE 60| 110

l | SHRIMP SCAMPI WITH WHITE RICE 601|110

l
L

0

SIDES

ROSEMARY ROASTED POTATOES 30150
ROASTED BRUSSEL SPROUTS 35|60
SAUTEED GARLIC BROCCOLI RABE 40|70
GARLIC MASHED POTATOES 35|60

| HOMEMADE KETTLE CHIPS 25|45

| SAUTEED SEASONAL VEGETABLES 35|60

11110 0
ALL ITEMS COME FULLY COOKED AND REQUIRE
HEATING PRIOR TO SERVING.
STANDARD HEAT TIME IS 40 MINUTES AT 375
DEGREES OR 2 HOURS USING STERNOS ON A
CHAFING DISH.

ITALIAN ANTIPASTO 5080 f

I

SUSHI

TRADITIONAL ROLL PLATTER 115|195

100 PC | 200 PC

SPICY TUNA ROLL, CALIFORNIA ROLL, PHILLY ROLL,
SHRIMP TEMPURA, CRAB SALAD ROLL

SIGNITURE ROLL PLATTER 185|295

100 PC | 200 PC

CRABBY GABBY ROLL, HAWAII ROLL, RAINBOW
ROLL, TEMPURA DRAGON ROLL, CHRISTMAS ROLL

g i
CATERING POLICY:

FULL PAYMENT REQUIRED AT TIME OF ORDER PLACEMENT. ALL
CANCELLATIONS MADE 48 PLUS HOURS IN ADVANCE WILL

RECEIVE A FULL REFUND. ANY ORDERS CANCELLED AFTER THE 48 |
HOUR REQUIREMENT WILL BE REFUNDED 50% OF FULL PAYMENT. i

ALL RIGHTS RESERVED BY TRIPLE T HOSPITALITY
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