
Notes:
Customer Name:

Today’s Date:

Price Per Person:

Number of People:

Party Date:

Delivery or Pick-up Time:

Desserts
ASSORTED ITALIAN PASTRIES $1.70 each

MINIATURE PASTRY PLATTERS $10.00 (1 dozen)

COOKIE PLATTERS $9.00 LB.

TIRAMISU TRAY $30.00

Cakes
WE OFFER CAKES FOR ALL OCCASIONS:

Chocolate or Yellow Chiffon Cake

FILLING CHOICES:
Custard, Cannoli Cream, Chocolate Mousse,

Chocolate Bavarian, Strawberry with Whipped Cream

“All Pastries, Cookies & Cakes

are Baked Fresh

on the Premises”

ALL PARTY PACKAGES INCLUDE
TOSSED SALAD, BREAD & BUTTER.

STERNOS & RETURNABLE RACKS.

SERVERS AVAILABLE ON AN HOURLY RATE.

PRICE PER PERSON IS BASED ON MENU CHOICES.

Cafe
Terrana

365 Kinderkamack Rd.
Emerson, N.J. 07630

Phone: (201) 261-2086
Fax: (201) 261-9337

Please Contact Maria or Diego
for Further Information

and Order Placing
Visit Our Website at www.cafeterrana.com

Catering Menu
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Assorted Pizza Rolls
OVEN-BAKED DOUGH STUFFED WITH:

SAUSAGE, PEPPERS & ONIONS

PEPPERONI & MOZZARELLA

EGGPLANT & MOZZARELLA

SPINACH & MOZZARELLA

BROCCOLI & MOZZARELLA

HAM & PROVOLONE

Sandwich Platters
TASTEFULLY PREPARED FINGER SANDWICHES

MADE WITH THE FINEST MEATS AND VEGETABLES

Beautifully displayed, an assortment of:
Tuna, Turkey, Roast Beef, Ham,

Salami & Provolone,
Fresh Mozzarella & Tomato,

Grilled Chicken Breast & Grilled Veggies
with Roasted Peppers

Cold Cut Platters
AN ASSORTMENT OF FINE FRESH DELI MEATS AND ROLLS,

GARNISHED ON A TRAY

Including: Roast Beef, Prosciutto, Genoa Salami,
Fresh Turkey Breast, Ham, Provolone & Swiss Cheese

Party Subs
AVAILABLE FROM 3-to-6 FEET

Italian Combo $13.00 per foot
Roast Beef $15.00 per foot

Fresh Homemade Salads
SHRIMP & CRABMEAT

TUNA
CHICKEN
POTATO

MACARONI

Pasta Salads
Fusilli with Spinach, Artichoke Hearts, Red Peppers

& Black Olives Tossed in a Vinaigrette Dressing

Fusilli Primavera – Fresh Garden Vegetables
Tossed in a Vinaigrette Dressing

Fusilli with Diced Tomatoes, Tuna and Red Peppers,
with a Mayonnaise Dressing

Pasta Selections
STUFFED SHELLS

TORTELLINI ALFREDO
BAKED ZITI PARMIGIANA

RAVIOLI
(Cheese or Meat)

LASAGNA
(Vegetable or Meat)

PENNE VODKA SAUCE
(Pink Sauce)

TORTELLINI BOLOGNESE
(Meat Sauce)

GNOCCHI BOLOGNESE
(Meat Sauce)

PENNE ARRABBIATA
(Spicy Pink Sauce)

PENNE MAESTOSA
with Sautéed Mushrooms,

Onions & Prosciutto (Pink Sauce)
PENNE PRIMAVERA

Fresh Vegetables in a Light Cream Sauce or Garlic Oil
RIGATONI BROCCOLI, SUN DRIED TOMATOES

Garlic & Oil Sauce

Entree Choices
EGGPLANT

(Parmigiana or Rollatini)
CHICKEN or VEAL PARMIGIANA

CHICKEN or VEAL MARSALA
Mushrooms & Onions in a Marsala Wine Sauce

CHICKEN or VEAL PICCATA
Lemon, Wine & Capers Sauce

CHICKEN or VEAL FRANCESE
with a Lemon Wine Sauce

BAKED ROAST BEEF (Brown Beef Gravy)
SAUSAGE, PEPPERS & ONIONS

BAKED CHICKEN PARTS (Breaded)
BAKED CHICKEN PARTS
Oil, Lemon & Garlic Sauce

Vegetables
Roasted Potatoes, String Beans, Mixed Grilled Vegetables

MUSSELS MARINARA

SPARE RIBS

MEATBALLS
(Italian or Swedish)

CHICKEN FINGERS

MOZZARELLA STICKS

STUFFED MUSHROOMS

CHICKEN WINGS
(Spicy or Plain)

PIGS IN BLANKET

Hot Appetizers

CAESAR SALAD

COLD ANTIPASTO

SEAFOOD SALAD

FRESH FRUIT DISPLAY

Cold Appetizers

FRESH MOZZARELLA & TOMATO

ASSORTED VEGETABLE PLATTER with DIP

ASSORTED CHEESES & CRACKERS


