DESSERTS
(Serves 10-12)

Apple Cake

Carrot Cake

Chocolate Cake

Chocolate Chip Cheesecake
Cookies ‘N Cream Cheesecake
Marble Cheesecake

New York Cheesecake
Chocolate Cheesecake
Chocolate Velvet Cheesecake
Chocolate Truffle Cake
Chocolate Truffle Loaf with Sweet Raspberry Sauce
(9x5x2-inch Loaf)

Chocolate Mousse

Tiramisu Cheesecake

Tiramisu

TERMS & CONDITIONS

o N o g A~ W N P

9

. Deposit to hold date — 50% and balance C.O.D.

. Cancellations — 8 days prior to event full refund.

. Cancellations less than 1 week, no deposit or refund.

. Tax where applicable.

. All equipment must be returned cleaned by return date.
. Equipment lost or damaged will e charged to customer
. Servers are available for setup, serve and cleanup.

. Chaffer with Sterno Fuel Full Size $ 8.00 and Half $ 6.00

. Prices are subject to change without notice

10. Delivery Charge $25.00 to $30.00 depending on location.

$25.00
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CUCGCINA

DINNER MENU

Cucina Catering
147 West Penn Avenue
Wernersville, PA 19565

610.670.3938
debra@cucinacatering.net

www.cucinacatering.net




HOT BUFFET
Prices include 1 Entrée, Garden Salad, 1 Vegetable, 1 Vegetable
Potato or Rice dish and Dinner Rolls. * (Prices are per Any style, subject to availability
person plus tax where applicable) ** No Potato or Rice
ENTREE Broccol? and Qaullflower
Broccoli, Cauliflower and Baby Carrots
Poultry Carrots in Marsala Sauce
Chicken Newburg $10.95
Chicken b tin L dR $10.95 Glassed Carrots
.|c en breas .|n .emon"an osemary . Green Beans with Butter
Chicken breast in wine, Dijon and caper $10.95 Green Beans with Butter and Almonds
Chicken Breast in Marsala Wine $10.95 Green Beans with Tomatoes and Onions
Roman-Style Chicken with Potatoes and Onions** $12.95 Zucchini & Yellow Squash in Butter and Dil
Chicken Breast in Cream Sauce $10.95 Zucchini with Tomatoes and Onions
Baked Turkey Breast, potato filing and cranberry sauce **  $10.95 Peas and Mushroom
Cornish Game Hens $12.95 Peas and Pearl Onions
Stuffed Chicken Breast** $10.95
Duck a L orange $14.95 Potatoes and Rice
Pork, Veal and Beef Au Gratin Potatoes
Roasted Potatoes and Onions
Stuffed Pork Chops** $12.95 Scalloped Potatoes
Sliced Pork loin with Orange Sauce $14.95 Rosemary Roasted Potatoes
Sliced Pork loin in Wine and Dijon $14.95 Izotatoes ITn Buttergnd.ParsIey
Pineapple Orange Glazed Ham $9.95 o.tatoes- omato Gratin
. . Twice Baked Potatoes
Veal with Artichokes and Mushrooms $16.95
Veal Scal . 16.95 Baked Potatoes
eal scaloppini $16. Whipped Potatoes
Veal Marsala $16.95
Beef Stroganoff $12.95 Long Grain and Wile Rice
Beef Burgundy $12.95 Mushroom Rice
Beef Burgundy Stroganoff $12.95 Pepper Rice
Filet Mignon with Mushrooms and Sauce $21.99 Rice Pilaf
Char-Grilled Filet Mignhon $21.99 Rice Pilaf with Mushroom
Fish and Shellfish Soup
Additional ($ 3.50) per person
Baked Salmon w/Lemon Dill Sauce $10.50
Baked Salmon w/Curry Sauce $10.50 Baked Potato Soup
Poached Salmon w/Dill Sauce $10.50 Begf Barley Vegetable Soup
Tilapia w/Onions and Tomatoes $11.50 g:!cten i‘ C(;rln SSoup
Stir Fry Shrimp with Vegetables $15.95 ?C en Noodle soup
Chilled Carrot Soup
Seafood Newburg $15.95 -
) Cream of Zucchini Soup
Roasted Salmon with Roasted Plum Tomatoes and $10.50
. Cold Cream of Tomato Soup
caramelized Lemons P fC ‘s
Tilapia with Lemon Vinaigrette $11.50 ream ot Larrot >oup




