Edgewater On Premises Catering

Full Service(15-45 guests) Buffet (45 or more guests)
First Course Salad
House Salad Gorganzola Salad +$1
Caesar Salad +$1 Mesclun Salad +$1
Sliced Apple Salad +$2 Grilled Shrimp Salad +$3
Hors d° Oeuvres - Choose 3
Fresh Mozzarella Panini Tuscan Panini
Tomato & Goat Cheese Bruschetta Fried Mushroom Risotto Croquetts
Prosciutto Wrapped Chicken Focaccia Pizza
Mozzarella Sticks Fried Calamari
Assorted Crostini Shrimp Cocktail +$3
Bacon Wrapped Scallops +$3 Single Cut Lamb Chops +$5
Mini Crab Cakes +$3 Seared Filet Mignon Crostini +$4
Seared Yellowfin Tuna Crostini +$4 Fried Scallops +%$3
Choice of Appetizer - Choose 3
Tomato & Goat Cheese Bruschetta Fried Calamari
Fried Ravioli Tuscan Panini
Mussels Bianco or Marinara Mozzarella Sticks
Fresh Mozzarella & Roasted Pepper Mushroom Risotto
Crab Bisque Crab Cake +$3
Shrimp Cocktail +$3 Pan Seared Yellowfin Tuna +$3
Choice of Entrée - Choose 4
Chicken Marsala Chicken Piccata
Grilled Herb Crusted Chicken Chicken Milanese
Chicken Parmigiana Chicken Francese
Eggplant Parmigiana Eggplant Rollatini
Grilled Pork Loin Grilled Herb Crusted Salmon
Broiled Salmon Seafood Stuffed Flounder
Flounder Francese Parmesan & Rosemary Crusted Cod
Orecchiette Broccoli Rabe & Sausage Penne alla Mimo
Penne Vodka Whole Wheat Rigatoni Florentine
Penne Primavera Shrimp & Mushroom Risotto +$3
Shrimp Oreganata +$3 Veal Piccata +$5
Veal Marsala +$5 Veal Milanese +$5
Grilled Ribeye +$5 Braised Short Ribs +$5
Double Cut Lamb Chops +$6 Grilled Filet Mignon +$6
ASK ABOUT DESSERT SELECTIONS
PRICES ARE PER PERSON

$25 FOR TWO COURSE MEAL (SALAD + ENTREE)

$28 FOR THREE COURSE MEAL (SALAD + ENTREE) PLUS CHOICE OF 1: PASSED HORS
D'OEURVES OR APPETIZER OR DESSERT

$31 FOR FOUR COURSE MEAL (SALAD + ENTREE) PLUS CHOICE OF 2: PASSED HORS
D'OEUVRES OR APPETIZER OR DESSERT

COFFEE & TEA INCLUDED OTHER DRINKS NOT INCLUDED
TAX & 19% GRATUITY NOT INCLUDED $7 PER PERSON PER HOUR FOR OPEN BAR
$75 PER BARTENDER FOR PRIVATE PARTIES




