APPETIZERS

MEDIUM TRAY

FRIED FRESH MOZZARELLA STIX « $60
tossed in hot honey and shaved pecorino romano,
served with blush sauce

CRUNCHY VEGGIE TRAY ¢ $55
carrots, celery, buffalo cauliflower, cucumbers, and
raw peppers &) @

MEAT & CHEESE TRAY - $90
imported italian cured meats and artisan cheeses
with seasonal fruit

ANTIPASTA TRAY - $110

imported italian cured meats, artisan cheeses,
seasonal fruit, roasted vegetables, and bruschetta
with crostinis

FEEDS 8-12

POP’S CHEESESTEAK EGGROLLS [12] * $65
shaved ribeye, caramelized onions, and cooper
sharp cheese, sliced on bias and served with spicy
ketchup

HOUSE FAVORITE

OVEN ROASTED WINGS @
bone-in drumstick and thighs

(‘GaRLICPARM | ( BBQ | ( BUFFALO

50 pcs * $60.00 | 100 pcs ¢ $105.00

SA L A DS MEDIUM BOWL | FEEDS 8-12

CLASSIC CAESAR « $45

toasted garlic breadcrumbs, and creamy caesar
dressing @ @

BEET ¢ $50

baby arugula, marinated grape tomatoes, roasted
red beets, gorgonzola crumbles, and balsamic
vinaigrette dressing @ @ @

PASTA SALAD - $60
tri-color fusilli with kalamata olives, baby
tomatoes, carrots, and cucumbers, tossed in herb

chopped romaine hearts, shaved pecorino romano,

vinaigrette and sprinkled with pecorino romano @

ITALIANO « $55

fresh spring mix, roasted red peppers, kalamata
olives, marinated artichokes, fresh mozzarella,
cucumbers with red wine vinaigrette dressing ()

add imported italian meats — $8
add imported italian cheeses — $10

GREEK ¢ $55

raw baby spinach, roasted green peppers, baby
tomatoes, kalamata olives, feta crumbles, and
herbed garlic vinaigrette dressing (&) @

[ GLUTEN FREE OPTIONS AVAILABLE ]

SPECIALTY
TRAYS

HALF PAN | FEEDS 8-14
FULL PAN | FEEDS 16-22

SAUSAGE SCALLOPINI ¢ $70 | $130
sautéed butcher sausage with bell peppers,
onions, mushrooms in housemade marinara (2)

SAUSAGE & BROCCOLI RABE « $65 | $110
sautéed butcher sausage and rapini in a garlic
white wine sauce w/ shaved pecorino romano (&)

MEATBALLS IN GRAVY - $60 | $120
homemade with beef, pork, and veal in pop’s
marinara, contains egg

ADD SOME ROLLS

baby kaiser rolls — .65 ea
torpedo rolls — $.75 ea

[ GLUTEN FREE OPTIONS AVAILABLE ]

SANDWICH
TRAYS

MEDIUM TRAY | 20-25 PIECES

CHEESESTEAK TRAY - $150

shaved ribeye with cooper sharp cheese on
seeded or unseeded south philly rolls -
caramelized onions on the side

CUTLET SANDWICH TRAY - $140
choose 3 from our menu - served on seeded or
unseeded south philly rolls

ITALIAN HOAGIE TRAY - $125

imported cured cold cuts with mild provolone,
oil, vinegar, oregano, lettuce, tomato, and onion
on seeded or unseeded south philly rolls

TURKEY HOAGIE TRAY - $120

roasted turkey breast with american cheese,
mayo, vinegar, oregano, lettuce, tomato, and
onion on seeded or unseeded south philly rolls

PASTA

TRAYS

HALF PAN | FEEDS 10-14@FULL PAN | FEEDS 16-24

RIGATONI VODKA - $65 | $120
rigatoni pasta in blush sauce with whipped ricotta
and garlic breadcrumb @

PENNE POLLO « $75 | $130
grilled chicken tossed with roasted peppers, onions,
and penne pasta in a white wine garlic sauce (@)

PENNE ALFREDO - $60 | $120
broccoli florets and penne pasta tossed in a
parmigiano reggiano cream sauce @

BAKED TORTELLINI « $65 | $125
sautéed mushrooms, fresh spinach, and tortellini

pasta baked in a parmigiano reggiano cream sauce @

ORECCHIETTE « $65 | $125

sautéed butcher sausage, broccoli rabe, and
orecchiette pasta tossed in a garlic white wine sauce
with shaved pecorino romano

RIGATONI ZUCCA « $55 | $100
sautéed squash, artichokes, and rigatoni pasta
tossed in a lemon white wine garlic sauce @ @

SHRIMP SCAMPI « 570 | $130
sautéed shrimp tossed in a lemon herb garlic sauce
over spaghetti @

(_ GLUTEN FREE OPTIONS AVAILABLE )

@ VEGETARIAN FRIENDLY OFFERINGS

CHICKEN TRAYS

CHICKEN CUTLETS
homemade, thin-sliced chicken breast, herb
breaded and pan fried

CHICKEN PARMIGIANA
herb-breaded chicken breast, pan fried and topped
with melted provolone and housemade marinara

CHICKEN MARSALA
pan-seared chicken breast topped with sautéed
mushrooms and shallots in a marsala wine sauce

CHICKEN PICCATA
pan-seared chicken breast in a white wine lemon
sauce with baby tomatoes and basil

CHICKEN BRUSCHETTA
grilled chicken breast topped with marinated
tomatoes, red onions, and basil w/ balsamic glaze

@ LACTOSE FREE

CHICKEN MILANESE

herb-breaded chicken breast, pan fried and
topped with arugula, baby tomatoes, meyer
lemon, and shaved pecorino romano

CHICKEN CACCIATORE

pan-seared chicken breast topped with sautéed
peppers, onions, and mushrooms in a pomodoro
sauce

LEMON ROSEMARY CHICKEN
crispy roasted legs and thighs with fresh
rosemary and meyer lemons

CHICKEN TENDERS
breaded and fried chicken tenders

add crispy fries

@ GLUTEN FREE

@ SEED OIL FREE KITCHEN
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SCAN ME

484-800-4178

1810 Wilmington Pike
Glen Mills, PA 19342

*

PRICES DO NOT INCLUDE TAXES & CREDIT CARD FEES

24 HOURS NOTICE REQUIRED FOR ALL CATERING ORDERS
Served Hot or Cold - Please Call Ahead for Special Requests
Orders Must Be Picked Up Before 5spm
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CATERING MENU

ON-SITE EVENTS & FAMILY DINNER

484-800-4178

1810 Wilmington Pike
Glen Mills, PA 19342
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