
 

 

 

 

 



 

 

 
                                  

 

Booking Policies 

*Booking policy must be filled out and returned with deposit.  

AT TIME OF BOOKING.  To place a firm reservation for your date and hours 

we will require a 250.00 deposit. 

TWO WEEKS PRIOR TO EVENT DATE.  This is the time to select your menu 

and plan your details. All deposits will be credited to final billings. Deposits are 

non-refundable 30 days after the deposit is received if the date of the event changes 

or cancellation is caused by client’s actions. 

PAYMENTS WITH CREDIT CARDS.  Capriotti’s will gladly accept Visa and 

Master Card.  

FINAL PAYMENT.  Required 48 hours prior to function for guaranteed number 

of attending guests. 

PRICE QUOTE 
 

Name ____________________________   Email Address_______________________________ 

 

Address __________________________   City _________________   State _____  Zip _______ 

 

Home Phone________________ Cell Phone______________  Work Phone_________________ 

 

Day/Date of Event __________________________                  Theme _____________________ 

 

Beginning Time Event ______________________  Number of Guests Invited ______________ 

  

Menu Type 

______ 15.47  Buffet             _____ 16.47  Home Style                     _____ 18.86 Buffet 

 

______ 19.86 Home Style     _____15.44 Brunch       _____13.13 Breakfast  

 

____  14.33 Antipasto Bar Package      _____14.33 Mac n Cheese Station Package  

 

* 1 ½% discount if paid by check, cash, or money order. 

* You are welcome to bring in your own pastries. Please provide your own dishes or take out 

containers for your pastries as they will not be provided for you. 

 

 **Food and Beverage prices subject to Sales Tax (PA 6%) will be added where applicable. 

 

Signature________________________________________        Date_________________ 

 

Become a Fan on Facebook!  Capriotti’s Catering    



 

 

 
   Menu 

                                  Minimum of 30 Guests 
 
                                        Choice of One 

Cup of Soup, Tossed Garden Salad, Mixed Greens & Melon Salad, 
Strawberry Spinach Salad, Gorgonzola Walnut Salad, 

or Fresh Fruit Cup 
 

Additional item above add 1.00 per guest 
 
    Choice of Two 
 Roast Beef         Baked Chicken 
 Roasted Sliced Pork       Chicken Fingers 
 Sausage and Peppers       Baked Sliced Ham 
 Steak and Mushrooms       Baked Filet of Haddock 
 Meatballs         Halupki 
 
    Choice of One 
 Pasta with Broccoli       Baked Cavatelli 
 Cheese Tortellini        Baked Ziti 
 
    Choice of Two 
 Mashed Potatoes       Vegetable Medley 
 Roasted Potatoes       Corn 
 French Fries        Green Beans 
 Rice                  Peas 
        
           Includes Coffee, Tea, and Linens. 
 
UNLIMITED Soda and Ice Tea available by the pitcher at 3.50 or 2.00 per guest. 

 
Buffet ....... 15.47 per guest 

                            Home Style ........ 16.47 per guest 
Plus 15% Facility Fee & 6% Sales Tax 

 
 
 
 

 



 

 

 
Minimum of 30 Guests 

Choice of One 
Cup of Soup, Tossed Garden Salad, Mixed Greens & Melon Salad, 

Strawberry Spinach Salad, Gorgonzola Walnut Salad, 
or Fresh Fruit Cup 

Additional item above add 1.00 per guest 
 

                Entrees  - Choice of Three 
Beef Burgundy            Pasta with Broccoli 
Roast Sirloin of Beef           Baked Ziti with Meatballs 
Steak and Mushrooms                   Baked Lasagna 
Steak and Peppers           Baked Cavatelli 
Sausage and Peppers                   Stuffed Shells  
Roast Turkey            Buffalo Chicken  
Baked Sliced Ham           Sliced Filled Chicken Breast 
Pork Mignon            Chicken Francaise 
Breaded Sautéed Pork Chops Chicken Marsala 
Baked Haddock            Chicken Scampi 
Stuffed Sole    Chicken Thighs and Drums 
              Chicken Fingers 
 

Accompaniments – Choice of Two 
Scalloped Potatoes   Green Beans Almandine 
Roasted Potatoes   Green Peas 
Sweet Potatoes            Rice Pilaf 
Baked Potatoes            Honey Glazed Carrots 
Double Stuffed Potatoes  Seasonal Vegetable 
Garlic Mashed Potatoes  Corn 
Mashed Potatoes   Stuffing 
 

Includes Coffee, Tea, and Linens. 
 
UNLIMITED Soda and Ice Tea available by the pitcher 3.50 or 2.00 per guest. 
 

Buffet ....... 18.86 per guest 
                              Home Style ...... 19.86 per guest 

Plus 15% Facility Fee & 6% Sales Tax 
 

  



 

 

Brunch Menu 
 

Fresh Fruit Salad 
 

Scrambled Eggs 
 

Bacon 
 

Ham 
 

Pancakes 
 

Sliced Roast Beef with Mushrooms 
 

Chicken Francaise or Chicken Marsala 
 

                 Roasted Potatoes 
 

            “Action” Pasta Station with Chef attended 
Includes, Penne Pasta 

 
Choice of Two Sauces: 
Vodka, Alfredo, Marinara 

 
    Choice of Three Toppings: 

Roasted Peppers 
Shrimp 
Peas 

Shredded Mozzarella 
Grilled Chicken 

 
Includes Sangria Fountain 

 
Includes Coffee, Tea, and Linens. 

UNLIMITED Soda & Ice Tea available by the pitcher 3.50 or 2.00 per guest. 
 

       15.44  per guest ….. Buffet Service 
Prices subject to 6% sales tax and 15% Facility Fee 

 



 

 

 
Breakfast Menu 

 
Fresh Fruit Cup 

 
Scrambled Eggs 

 
Sausage 

 
Bacon 

 
Ham 

 
Home Fries 

 
Pancakes or French Toast 

 
Assorted Juices 

 
Coffee - Tea- Water 

 
Minosa Fountain 

 
Action Omelet Station with Chef Attended 

 
 
 

Includes Coffee, Tea, and Linens 
UNLIMITED Soda & Ice Tea available by the pitcher 3.50 or 2.00 per 

guest 
 
 
 

13.13 per guest…..Buffet Service  
Plus 6% sales tax & 15% facility fee 

 
 
 
 



 

 

 

       CAPRIOTT’S EXCLUSIVE   ANTIPASTO BAR 
 

Fresh Mixed Greens PLUS Caesar Salad 
 

Cubed Ham     Salami      Pepperoni 
Shredded Cheddar Cheese 

Vegetables including Broccoli/Cauliflower/Tomatoes/Red Onions 
Red Beet Eggs & Sliced Beets 

Marinated Cucumbers and Mushrooms 
Shredded Carrots & Red Cabbage   Chic Peas   Pasta Salad 

Homemade Croutons 
Stuffed Peppers with Prosciutto & Provolone 

Olives Medley & Black Olives 
 

Choice of Two Entrees: 
 
         Roast Beef          Baked Chicken 
 Roasted Sliced Pork       Chicken Fingers 
 Sausage and Peppers       Baked Sliced Ham 
 Steak and Mushrooms       Baked Filet of Haddock 
 Meatballs         Halupki 
 
 

Choice Of One : 
 

Roasted Potatoes 
Mashed Potatoes 

Garlic Mashed Potatoes 
Double Stuffed Potatoes 

Rice Pilaf 
 

Includes Coffee, Tea, and Linens. 
UNLIMITED Soda and Ice Tea available by the pitcher 3.50 or 2.00 per 
guest 

                  14.33 Per Guest….. Buffet Service 
Plus 6% sales tax & 15% facility fee 

    
 
 



 

 

 
EXTRAORDINARY MAC ‘N’ CHEESE STATION  
                    With Chef Attended 
         Mini Sea Shells and Spiral Pastas 
 
Toppings to include ~ (Select Two) 
Grilled Chicken          Sliced Beef Tenderloin 
Shrimp          Scallops          Smoked Ham          Smoked Salmon 
 
(Select Three) 
Shredded Cheddar Cheese     Shredded Provolone Cheese 
Gorgonzola Cheese     Goat Cheese 
Roasted Peppers      Tomatoes     Red Onions 
 
Includes Your Choice of One Salad: 
 
Strawberry Spinach Salad ~ with fresh spinach, strawberries ,feta cheese 
with our signature raspberry vinaigrette dressing 
 
Gorgonzola Walnut Salad~ mixed greens, gorgonzola cheese, walnuts, 
with balsamic vinaigrette dressing 
 
Mixed Green Melon Salad~  mixed greens, cantaloupe, melon,  
bleu cheese, with white balsamic vinaigrette dressing 
 
 
Choice of Three Station Hors D’ oeuvres 
 
Fresh Mozzarella on Toast Points     Quiche 
Scallops Wrapped in Bacon     Stuffed Mushrooms 
Mini White Pizza       Italian Fried Meatballs 
Swedish Meatballs       Mini Fried Ravioli with Marinara Sauce 
Chicken Pieces with Honey Mustard   
Marinated Teriyaki Chicken on a Skewer 
 

Includes Coffee, Tea, Linens. 
UNLIMITED Soda and Ice Tea available by the pitcher at 3.50 or 2.00 per 
guest.  

14.33  per guest 
Plus 15% Facility Fee & 6% Sales Tax 



 

 

  

Additional Selections 
  
Champagne Toast    
  
Sangria Fountain 
  
Malibu Bay Breeze Fountain 
 
Mimomsa Fountain 
 
Chair Covers 
 
Assorted Cookie Trays on Individual Tables  
 
Antipasto Bar 
 
Candy Table  ~ Assortment of Candies 
 
Champagne or Punch Fountain 
  
Desserts:       

Rice Pudding  1.50 
 
Apple Pie Drizzled with Carmel  2.25        Ala Mode  2.75 
 
Creamy Cheesecake  3.00        with Topping  4.00 
 
Peach Melba  2.25 
 
Peanut Butter Pie  3.00 
 
Tiramasu  3.50 
 
Strawberry Shortcake  2.25 

 
Peach Melba  2.25 

 
 
 


