We use the best possible ingredients
including only imported pasta,
tomatoes and cheeses in our dishes.
We are more than happy to share our
families traditions with you, so...
“Mangiare bene, vive bene!”

Catering by:
Chef Joe Ferrari
323 West Elm Street
East Rochester, NY 14445
585-314-3028
585-586-0505

We welcome you to enjoy our families
specialties which include Italian and
American favorites.

Eat well, live well!

Joe Ferrari
 Any special request gladly taken, please
ask if you don’t see what you want

 Added services available, extra charge
applicable

 Full payment expected day of event, all
prices subject to 8% sales tax

 Delivery charges may apply
 Prices subject to change based on market

CATERING BY: CHEF JOE FERRARI
Phone: 585-586-0505
Cell: 585-314-3028
E-mail: ChefJoeFerrari@gmail.com

Like us on our Facebook page:
Chef Joe Ferrari’s Cucina Catering
and Chef services
Visit us at:
ChefJoeFerrari.com

PACKAGES

APPETIZERS & SMALL BITES

“Italian Classic” for approx 25-30
$310.00
*Dinner salad with Italian dressing
*3 dz Rolls
*1 full tray Greens and Beans (sautéed escarole
with cannelloni beans in a delicious stock)
*1 full tray Baked Chicken with Italian seasoning
*1 full tray Italian sausage with Peppers/Onions
served on the side
*1 full tray Baked Pasta-Ziti in smooth
gravy (tomato sauce) with mozzarella

*Caprese: 50 Layer ed Gr ape tomato, bocconcini & basil on
skewers
$60.00
*Tortellini Caprese: as above layer ed with tor tellini too
$50.00
*Hard Salami Bites: 50 piece layered w/ provolone &
pepperoncini
$50.00
*Fruit Platters: Seasonal fr uit assor tment includes:
strawberries, pineapple, grapes, melon & more Med $60.00
Large $90.00
*Cheese Tray: assor ted cheeses w/ cr acker selection
$60.00
*Artisan Meats & cheeses: Salami’s, pr ociutto,
cheese assortment
$75.00
*Antipasto-Artichoke hearts, roasted red peppers,
$75.00
Kalamata and Sicilian olives, pepperincini and more!
serves 35-50
*Vegetable Crudites– mixed fr esh seasonal vegetables
$45.00
Served with choice of dill or ranch dip
*Bruschetta Topping served with crustini 50 pcs
$45.00
*Watermelon, Feta & Basil Skewers 50 pcs
$35.00

“Americana Classic” for 25-30
$285.00
*Dinner salad with Italian and Ranch dressings
*3 dz Rolls
*1 full tray Baked Herb Seasoned Chicken
*1 full tray Roast Beef sliced in Au Jus
Choice of 1:
*1 full tray Parsley Roasted Potatoes (small white
potatoes in butter parsley sauce)
*1 full tray Baked Pasta– Ziti in smooth gravy
“Our Favorite” for approx. 25-30
$365.00
*Dinner salad with Italian Ranch dressings
*3 dz Rolls
*1 full tray Chicken French
*1 full tray Roast Beef sliced in Au Jus
* “Food TV Award Winning” Italian Style Green
Beans (Italian cut with garlic, Parmigiano
Reggiano and bread crumbs)
Choice of 1:
*1 full tray Parsley Roasted Potatoes
*1 full tray Baked Ziti
“Fiesta!” for approx. 25
$195.00
*4 dz hard shell & 4 dz soft shell taco’s
*Taco seasoned 90/10 beef & Taco seasoned
shredded chicken
*Seasoned black or pinto beans
*White or brown cilantro lime rice
Toppings
*Shredded lettuce, chopped tomatoes, shredded
cheese, black olives, mild salsa, guacamole, sour
cream

OUR FAMILY SPECIALTIES!
*Artichoke Hearts French: Egg battered artichoke hearts sautéed
in white wine, lemon and butter.
$100.00
full pan
approx. 100 pieces
*Greens and Beans
$85.00
-with Italian sausage
$100.00
full tray
*Pasta Salad Rotini, vegetables & meats F ull tray
$50.00
*“Food TV Award Winning” Italian Style Green
$45.00
Beans (Italian cut with gar lic, Par migiano
Reggiano, EVOO and bread crumbs) 1/2 tray

PASTA & SIDES!
*Manicotti ser ves 32
$70.00
*Stuffed Shells ser ves 32
$70.00
*3 Cheese Baked Ziti
1/2 Tr ay $30.00 Full $60.00
*Ziti with sauce s
1/2 Tr ay $25.00 Full $45.00
*Eggplant Parmigiano-Eggplant layered with cheeses
and marinara sauce.
serves 30-40
$75.00
*Homemade Sauce– Marinara or Smooth tomato sauce available
for all pasta dishes Quarts available
$8.00
*Ziti Alfredo
$55.00
*Parsley Potatoes
$47.50
*Garden Salad w/ 2 dressings
$45.00
*Dinner Rolls dozen
$4.00

MEATS-FULL TRAYS
Chicken Dishes:
*Cutlets(36 pcs)
*Parmigiano-Cutlets layered with mozzarella &
tomato sauce (36 pcs)
*French-egg battered boneless breast sautéed
in white wine and lemon (36 pcs)
*Baked Italian Style
*Shredded with seasoning/sauce choice

$129.00
$139.00
$145.00
$85.00
$95.00

Beef Dishes:
*Roast Beef-Slow roasted served thin sliced in
$109.00
Au Jus (serves approx 36)
*Italian Meatballs– in homemade sauce (120)
$90.00
*Flat Iron Steaks 6z pieces
12/$7500 24/$145
*Veal Parmigiano-fried cutlet layered with mozzarella
and tomato sauce (36 pcs)
$160.00
*Veal French– egg battered and sautéed in white wine
and lemon
(36 pcs)
$160.00
Pork:
*Tenderloin-roasted and served with root vegetables
in natural juices
$.119.00
*Italian sausage– sweet, mild or hot
- served in pieces with peppers and onions
$85.00
- in tomato sauce or marinara
$85.00
*Pulled Pork in homemade BBQ
$99.00
*Sliced Oven Baked Ham
$60.00
Combination:
*Meatballs and Italian Sausage in our homemade tomato
or marinara sauce Full Tray
$85.00
1/2 Trays available on all upon request

FOR THE BAMBINO’S!
*Chicken Nuggets-tray of 4lbs
*Macaroni and butter-Ziti, Rigs or Shells
full tray
*Macaroni and Cheese 1/2 tray
*Chocolate Chip Sm Cookies– fresh baked dz

$25.00
$25.00
$45.00
$ 5.00

DOLCE!
*Cannoli tray– full size-crème, cheese
*Mini Cream puffs tray
*Mini Éclairs tray
*Variety Tray
based on 2 per person

$1.50Each

$1.50pp

