
ON & OFF PREMISES
CATERING MENU

www.cirellasrestaurant.com

MINIMUM OF 50 ADULTS 
FOR PRIVATE EVENTS

SATURDAY OR SUNDAY 
3 HOURS (11:30AM-4:00PM)

COVERS MUST BE GUARANTEED 
48 HOURS PRIOR TO PARTY

ONLINE ORDERING
GRUBHUB

INCLUDES ALL NON-ALCOHOLIC DRINKS, EXCLUDING CAPPUCCINO, 
ESPRESSOS AND HERBAL TEAS. DOES NOT INCLUDE ANY ALCOHOL.

AVAILABLE SAT. & SUN. WITH RESERVATION.

BUFFET PACKAGE
$45

plus tax + 
20% gratuity

ENTRÉE  choose one from each category

PASTA
Any Non-Filled Pasta

choose one sauce
Vodka	 Pink
Marinara	 Bolognese
Pomodoro	 Tomato
Pesto	 Garlic & Oil
Alfredo	 Puttanesca  

STEAK 
Grilled
Blackened
Asian Marinated

CHICKEN
Parmigiana
Marsala
Française
Scarpariello
Sorrentino
Picatta

VEGETABLE
Spinach
Escarole
Broccoli Rabe 
Broccoli
Eggplant Rollatini

DESSERT  family style

Cannoli, Brownies, Biscotti, 
Chocolate Chip Cookies 

APPETIZER  passed
Assorted Flatbreads during Welcoming

SALAD  served
Caesar or Garden

Includes: Salad, One Pasta, One Steak Dish, 
One Chicken Dish, One Vegetable, and Dessert

KID’S MENU (12 & under).............................. $15/pp
HOT AND COLD ANTIPASTO..................... $10/pp 
OPEN BAR (3 hours only)................................ $40/pp
BEER & WINE (3 hours only)........................... $25/pp
PASSED HORS D’OEUVRES......................... $10/pp
CHAMPAGNE PUNCH................................. $15/pp
CAPPUCCINO / ESPRESSO........................... $3/pp
VALET PARKING.............................................$175

PACKAGE ADD-ONS

CALL TODAY!  
631-385-7380

CALL TODAY!  
631-385-7380

  MINIMUM OF 50 ADULTS 
FOR SATURDAY OR SUNDAY EVENTS

COVERS MUST BE GUARANTEED 
48 HOURS PRIOR TO PARTY

PARTY ROOM AVAILABLE 
SATURDAY AND SUNDAYS 

{3-HOUR PERIOD} 
11:30AM-4:00PM

  ALL CATERING CONTRACTS SUBJECT TO 
3% CREDIT CARD FEE

See Back Page for Package Add-Ons.

Please let our staff know of any allergies prior to ordering.

Consuming raw or undercooked meats, fish, shellfish or fresh shelled eggs may increase your risk 
o food-borne illness, especially if you have certain medical conditions. These menu items can be 

cooked to order.

FOR PRIVATE PARTIES ONLY (50 PERSON MINIMUM)



	 HALF TRAY	 FULL TRAY	
	 (6-8 People)	 (12-15 People)PASTA w/ Choice of Sauce
Any Non-Filled Pasta 
(Tomato, Garlic & Oil, Marinara, Pink).................... $50.00	 $90.00 	
Any Filled Pasta (Ravioli, Tortellini, Gnocchi)......... $60.00	 $110.00 	
   Gluten Free Pasta Substitute......................... $10.00	 $20.00 
   Zucchini Noodles Pasta Substitute................. $10.00	 $20.00 	
Vodka Sauce................................................... $60.00	 $110.00 	
Primavera Sauce (Vegan / Veg Option)................. $60.00	 $110.00
Zucchini Ribbons (Marinara, Fra Diavolo)............. $60.00	 $110.00 	
Baked Ziti....................................................... $60.00	 $110.00
Lasagna (2-Hour Notice).................................... $65.00	 $130.00 	
Shrimp Fra Diavolo or Marinara........................ $70.00	 $130.00
Zuppa Di Pesce............................................... $80.00	 $150.00 	
Bolognese....................................................... $60.00	 $110.00
Spaghetti with Meatballs (Beef/Pork or Chicken) . $65.00	 $120.00 	
Linguini White Clam Sauce............................... $60.00 	 $100.00 	
Macaroni & Cheese w/ Breadcrumbs, Bacon..... $60.00 	 $100.00  	
Pescatore........................................................ $80.00 	 $145.00 	
Penne Ragu..................................................... $75.00 	 $135.00
Capellini Dello................................................. $70.00 	 $130.00
Mezzi Rigatoni................................................. $65.00 	 $120.00

ENTRÉES
Veal (Parm, Marsala, Francaise, 
Piccata, Oreganata) *Veal Chop N/A...................... $80.00	 $150.00 	
Chicken (Parm, Marsala, Francaise, Piccata, Scarpariello, 
Oreganata, Uovo Piccante, Valdostana, Cirella)........ $70.00	 $130.00 	
Fresh Fish (Tilapia, Sole, Branzino, Salmon)............. $85.00	 $160.00
Shrimp Parmigiana.......................................... $80.00	 $150.00 	
Chicken Contadina (Grilled or Breaded)............... $75.00	 $140.00 	
Asian Marinated Skirt Steak............................. P/A	 P/A
Meatball Parmigiana........................................ $65.00	 $120.00
Eggplant Parmigiana........................................ $55.00	 $100.00 	
Sausage & Peppers.......................................... $50.00	 $90.00 	
Zucchini Ribbons
  add Chicken.................................................. $70.00	 $125.00 	
  add Shrimp.................................................... $80.00	 $150.00 	
Assorted Sushi Platters.................................... P/A	 P/A 
Short Ribs....................................................... $130	 $250	

DESSERTS
Chocolate Chip Cookies & Brownie Platter........ $55.00	 $100.00 	
Fruit Platter..................................................... $75.00	 $140.00 	
Mini Cannoli  .................................................. $3.00/ea

	 HALF TRAY	 FULL TRAY	
	 (6-8 People)	 (12-15 People)APPETIZERS
Artichoke Hearts............................................. $60.00	 $110.00
Shrimp Cocktail............................................... $6/pp Colossal
Pulpo (Octopus) White Bean Salad................... $95.00	 $175.00
Baked Clams Oreganata................................... $65.00	 $120.00 	
Fried or Sautéed Calamari ............................... $70.00	 $130.00 
Hot Antipasto.................................................. $70.00	 $110.00 	
Meatballs (Chicken or Beef)................................ $60.00	 $110.00 	
Eggplant Rollatini............................................ $50.00	 $90.00 	
Any Vegetable................................................. $50.00	 $90.00 	
Chicken Fingers............................................... $60.00	 $110.00
Steak Fries...................................................... $30.00	 $60.00 
  with Truffle Oil & Truffle Pecorino Romano...... $60.00	 $120.00
Fried Zucchini................................................. $50.00	 $90.00
Stuffed Mushrooms......................................... $50.00 	 $90.00 	
Sliders (Meatball, Burger, Chick Parm).................. $40.00	 $80.00 	
Assorted Flatbreads........................................ P/A	 P/A
Mussel Posillipo or Bianco............................... $70	 $120
Lamb Chops (Raw) Marinated  $5.00/pp

SALAD
Garden Salad.................................................. $25	 $60	
Caesar............................................................ $30	 $70	
Paese/Arugula................................................. $35	 $80 	
Cirella ............................................................ $35	 $80 	
Kale & Quinoa (Hot or Not)................................. $40	 $90 	
  add Chicken (Grilled or Fried)............................ P/A	 P/A 	
  add Steak...................................................... P/A	 P/A 	
  add Shrimp.................................................... P/A 	 P/A 	
Seafood Salad................................................. $80	 $130	
Cold Antipasto................................................ $50	 $120 	
Crudite Platter................................................ $30	 $60	
Pasta Salad..................................................... $30	 $60 	

»	 Delivery Charge $30
»	 Delivery & Setup: $40
»	 Paper Goods : $1/pp
»	 Sterno: $3/ea
»	 Racks: $5/ea

Please let our staff know of any allergies prior to ordering.

Consuming raw or undercooked meats, fish, shellfish or fresh shelled eggs may increase your risk o food-
borne illness, especially if you have certain medical conditions. These menu items can be cooked to order.

SALAD
Caesar or Garden

HOT 
ANTIPASTO 
{family style}

Fried Calamari
Fried Mozzarella
Eggplant Rollatini
Baked Clams
Fried Shrimp

$55
plus tax + 

20% gratuity

DESSERT  family style
Cannoli, Brownies, Biscotti, Chocolate Chip Cookies 

PASTA  Any Non-Filled Pasta  choose one sauce 

Vodka
Alfredo
Tomato

Marinara
Pink
Pesto
Garlic & Oil

Pomodoro
Bolognese
Puttanesca

ENTRÉE  choose one from each category

CHICKEN
Parmigiana
Scarpariello
Marsala
Sorrentino 
Française
Picatta

SALMON /
TILAPIA / 
FILET OF SOLE 
Oreganata
Provencale
Picatta 
Grilled
Crusted  

STEAK 
Grilled 
Blackened
Asian Marinated

EGGPLANT 
PARMIGIANA

VEGETABLE
Spinach
Escarole
Broccoli Rabe 
Broccoli
Asparagus
Root Vegetables

Includes: Hot Antipasto, Salad, One Pasta, 
One Entrée, and Dessert
*Food items must be selected in advance*

INCLUDES ALL NON-ALCOHOLIC DRINKS, EXCLUDING CAPPUCCINO, 
ESPRESSOS AND HERBAL TEAS. DOES NOT INCLUDE ANY ALCOHOL.

AVAILABLE WITH ANYTIME RESERVATION.

CATERING DELIVERED* RIGHT TO YOUR DOOR CATERING DELIVERED* RIGHT TO YOUR DOOROFFERED ANYTIME FOR PARTIES OF 10 OR MORE

T H E  F O L LO W I N G  I T E M S  A R E  S E R V E D  I N D I V I D U A L LY

PLATED PACKAGE


