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\) BROOKLYN HOMESTYLE ITALIAN COOKING

Catering For All Occasions

No Party Too Big or Too Small e Always Fresh ® Never Frozen
Home e Office e Corporate e Organizations

Chere Fresth and Deliciows Food Ts
The Standawd... Not The Exception!

Mangia Buono Caterers

908-704-0500  347-865-2237
63 West Somerset St. Raritan, NJ 08869

Serving the New Jersey, Pennsylvania, New York Tri-State Area




All Food Prepared With The Finest & Freshest Ingredients

DELUXE HOT BUFFET
529.95 per person

Prices subject to change without notice

Minimum of 20 People. Party Size Determines the Number of Selections/
We Prepare Fresh, Personal Meals from any Entree on the Menu.
Just Heat & Serve!

Any Entree can be purchased separately.

PASTA ENTREES

Baked Ziti

Baked Ziti with Sweet or Hot
Sausage and Mozzarella

Baked Ziti with Eggplant
and Mozzarella

Buttered Egg Noodles

Cold Pasta Salad with Asparagus,
Broccoli Florets, Sun Dried
Tomatoes

Fussili, Penne Rigate, or Rigatoni
with Sweet or Hot Sausage
($2.00 extra per person)

Homemade Macaroni and Cheese

Homemade Manicotti

Homemade Manicotti Florentine

(Spinach and Ricotta)

Homemade Stuffed Shells

Homemade Stuffed Shells
Florentine

Lasagna

Lasagna Florentine

Lasagna Rollatini

Linguine, Penne or Rigatoni with
Garlic and Extra Virgin Olive Oil

Linguine, Penne or Rigatoni with
Shrimp and Broccoli Rabe Sun
Dried Tomatoes with Garlic
and Extra Virgin Olive Oil
($2.00 extra per person)

Linguine with Red or White Clam
Sauce

Linguine, Penne Rigate or
Rigatoni Putanesca
($2.00 extra per person)
Linguine, Penne or Rigatoni with
Broccoli Garlic and Oil
Orecchiette with Sweet or Hot
Sausage, Broccoli Rabe and
Sun Dried Tomatoes
($2.00 extra per person)
Pasta Primavera (choice of Penne
Rigate, Farfalle Rigatoni,
Fussili, or Orecchiette pasta)
Penne Rigate ala Vodka Sauce
with Shrimp
($2.00 extra per person)
with Grilled Chicken
($1.00 extra per person)
with Grilled Asparagus
($1.00 extra per person)
Penne Rigate ala Vodka Sauce
with Sweet or Hot
Sausage and Peas
($2.00 extra per person)
Rigatoni, Penne Rigate Bolognese
($5.00 per person extra)




Beef Chili
Beef Stew with Buttered Egg
Noodles
($5.00 extra per person)
Beef Bourguignon with
Buttered Egg Noodles
($5.00 extra per person)
Black Angus Beef Braciole
($5.00 per person extra)
Black Angus Filet Mignon
Sliced and Beautifully
Arranged on a Platter with
Horseradish Sauce and/or
Au jus
(priced to order)

POULTRY ENTREES

BBQ Chicken

Boneless Chicken Cacciatore
Boneless Sesame Chicken
Buffalo Wings

Chicken Francese

Chicken Marsala

Chicken Cutlet Parmigiana
Chicken Cacciatore

Chicken Scarpariello

Roasted Chicken, Sausage and

Potatoes or Peppers

($3.00 extra per person)
Chicken Saltimbocca

($3.00 extra per person)
Chicken Rollatini

with Spinach, Ham, Mozzarella
with Marsala Sauce and Fresh

Mushrooms

($2.00 extra per person)
Chicken Chili (Mild or Hot)
Chicken Sorrentino

with Prosciutto, Fresh

Italian Mozzarella, Eggplant

with Marsala or Francese
Sauce
($3.00 extra per person)

S ——
BEEF ENTREES

Corned Beef, Cabbage and Potatoes
Fancy Yankee Pot Roast
($4.00 per person extra)
Italian Meatballs in Tomato Sauce
Shepard’s Pie
Swedish Meatballs
Sliced Glazed Meatloaf
($2.00 extra per person)
Sliced Beef Brisket
($4.00 extra per person)
Tripe in Tomato Sauce with
Potatoes and Peas

Chicken Cordon Bleu
($2.00 extra per person)
Chicken Pot Pies
Chicken Tenders
Sliced Oven Roasted Turkey
Breast, Beautifully Arranged
on a Platter with Turkey Gravy
(priced to order)
Fried Chicken
Fried Chicken Wings
(Hot or Mild)
Marinated Grilled Chicken Breast
Roasted Chicken with Potatoes
Sweet & Sour Boneless Chicken
Sesame Ginger Chicken Wings
Turkey Chili, Mild or Hot




S ——
VEGETABLE ENTREES

Assorted Grilled Vegetables
($2.00 extra per person)

Baked Beans

Broccoli Rabe
($2.00 extra per person)

Brussel Sprouts

Corn on the Cob

Eggplant Parmigiana

Eggplant Rollatini

Eggplant Rollatini Florentine

Glazed Carrots

Grilled Chicken Caesar Salad
($2.00 extra per person)

Mashed Potatoes

Mushroom Rice Pilaf

Mini Potato Croquettes

Marinated Sliced Grilled
Portobello Mushrooms

Polenta with Mushrooms
and Sausage Sauce

Potato Pancakes

Rice Pilaf

Rice Balls with or without Ham

Red Roasted Potatoes

PORK ENTREES

BBQ Baby Back Pork Ribs
($4.00 extra per person)
Chinese Roast Pork Tenderloin
($2.00 extra per person)

Homemade Baked Ham
($2.00 extra per person)

Kielbasa and Sauerkraut

Pork Cutlet Parmigiana

Pork Fried Rice

Pork Medallions in Mushroom
Marsala Sauce

Pork Medallions with a Variety
of Peppers and Onions

Pulled Pork with Homemade
Coleslaw and Rolls
($4.00 extra per person)

Sautéd Asparagus
Sautéd Fresh Mushrooms and
Onions with or without
Peas and Sun dried Tomatoes
Sautéd Broccoli with Gatlic
and Extra Virgin Olive Oil
Sliced Mushroom Oreganata
with Sun-dried Tomatoes
String Beans Almondine
String Beans Oreganata
String Beans with Garlic
and Extra Virgin Olive Oil
Stuffed Mushrooms
String Beans with Shrimp
($2.00 extra per person)
Stuffed Cabbage
Vegetable Medley in Butter Sauce
and/or Garlic and Oil
(Broccoli, Cauliflower and

Carrots)
Vegetable Fried Rice
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Sliced Spiral Ham

Sweet or Hot Sausage with Red
Roasted Potatoes

Sweet or Hot Sausage with Red
Peppers and Onions

Sweet or Hot Sausage with Red
Roasted Potatoes and Red
Peppers and Onions

Sweet or Hot Sausage
with Broccoli Rabe

Sweet & Sour Boneless Pork
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VEAL ENTREBS ($5.00 Additional Per Person)

Veal Cutlet Parmigiana
Veal Francese

Veal and Peppers

Veal Marsala

SEAFOOD ENTREES (Call for price)

Assorted Italian Fish Salad New Zealand Mussels
(5 Ib min.) in Butter Wine and Gatrlic
Calamari in Sauce New Zealand Mussels
Coconut Shrimp in Tomato Sauce
Fried Calamari Lobster Tails
Fried Shrimp (4,6,8 ounces)
with Tartar, Mild or Hot Sauce Cold Lobster Tail platter
Shrimp Cocktail Platter
(5 Ib min.)
Shrimp Fried Rice
Shrimp Scampi

Shrimp Oreganata
Shrimp Parmigiana
Shrimp Francese

Any Entree Can Be Purchased Separately

BUFFET INCLUDES:

Plates, Forks, Napkins, Knives, Serving Utensils, Wire Racks, Sternos,
Salt & Pepper, Freshly Baked Bread, and Tossed Salad or Caesar Salad.

COMPLETE COFFEE SERVICE:

Coffee, Milk, Sugar, Cups, and Spoons
Coffee Urn available for an additional price.




S ——
HORS D'OEUVRES

Customized Cocktail Parties with Choices From Our List of
Hors D'oeuvres, Which Can Also Be Purchased Separately.

(Call for pricing)
MEATS: VEGETABLES, FRUITS,
BBQ, Fried Chicken Wings (Mild or Hot) CHEESES, GRAINS:
Chicken Cordon Bleu Assorted Cheese Platter with Grapes
Fried Chicken Tenders and Crackers

Assorted Fresh Fruit Platter

Grilled Marinated Chicken Skewers
Assorted Fresh Garden Vegetable Platter

Grilled Marinated Black Angus ; )
» . dalls with Dip
Filet Mignon Medallions Skewers Corn Fritters
Grilled Marinated Lamb Medallions Skewers Cold Antipasto Platter

Homemade Franks in Blanket Eggplant Rollatini
Italian Meatballs Fried Fresh Italian Mozzarella with
Swedish Meatballs Marinara Sauce

Fresh Italian Mozzarella with
SEAFOOD: Tomatoes and Fresh Roasted Peppers
Assorted Sushi Platter Fresh Fruit Skewers
Coconut Shrimp Fried Broccoli

Cold Lobster Tail Platter with Cocktail Sauce Fr?ed Zucc'hini
Fried Shrimp il‘lei (I:atil-llﬂol\v;lrer )
Grilled Marinated Shrimp Skewers S N

Y. 4h T, Tomato and Olive Skewers
Mini Crab Cakes with Tartar Sauce FrediRoasfiNPendis and

and/or Cocktail Sauce Italian Mozzarella Bruschetta

Scallops Wrapped in Bacon Grilled Fresh Vegetable Platter

Shrimp Cocktail Homemade Tex-Mex Rolls
Homemade Mini Rice Balls

INCLUDES: with or without Ham

Plates, Napkins Homemade Mini Quiches

Forks, Knives, Spoons, Serving Utensils Miniature Egg Rolls

Mini Potato Croquettes
Mozzarella Sticks with Marinara Sauce
Prosciutto Wrapped Italian Mozzarella
Stuffed Mushrooms, Plain
or With Sausage or Crab Meat
Spinach Dip or Spinach Artichoke Dip
in Pumpernickel Bowl
Tomato Bruschetta
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SOUPS (3 Quart Minimum)

Beef Batley Minestrone Tomato, Spinach
Corn Chowder New England & Tortellini
Corned Beef, Cabbage, Clam Chowder Tomato

& Potato Soup Pasta Fagioli Tortellini
Corn & Lobster Bisque Potato & Ham Vegetable
Hearty Chicken Spit Pea
Lentil
Lobster or Shrimp

Bisque
SAUCES (3 Quart Minimum)
Marinara Tomato Sauce Ground Pork Tomato Sauce
Tomato Meat Sauce Our Famous Vodka Sauce

Mushroom and Ground Pork
Tomato Sauce

HEROS (3,4,6 Ft Long, Can Also be Sliced and Arranged on a Platter)

Grilled Vegetables, Italian American Hero: Ham, Swiss,
Mozzarella, Roasted Peppers Turkey Breast, Salami,
with or without Grilled or American Cheese, Roast Beef
Fried Chicken Cutlets Italian Hero

Italian Mozzarella, Roasted Freshly Cooked Black Angus
Peppers with Fried or Grilled Roast Beef
Chicken Cutlets Turkey Breast

Grilled Eggplant, Italian Grilled Vegetables
Mozzarella and Roasted
Peppers

SAN DWICHES (All of the above, plus the below Homemade ingredients)

Tuna Fish

Egg Salad

Chicken Salad

Shrimp Salad

Turkey Breast

Black Angus Roast Beef
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LUNCH / DINNER SPECIAL

INCLUDES

Choice of one (1) PASTA ENTREE:

Penne with Vodka Sauce

Baked Ziti

Lasagna Rollatini

Lasagna

Homemade Stuffed Shells

Homemade Manicotti

Linguini with Tomato Sauce

Linguini with Garlic and Oil
(Broccoli optional)

Choice of one (1) CHICKEN ENTREE:

7 Days A Week
6-8 person package
12-15 person package

Call to customize for more or less.
*Surcharge applied during the Holidays.

Chicken Parmigiana

Chicken Francese

Chicken Marsala

Roasted Chicken and Red Roasted
Potatoes

Chicken Tenders

Choice of one (1) VEGETABLE ENTREE:

*Included with the 12-15 package only*

Vegetable Medley with Garlic & Oil or Butter
& Garlic

Broccoli, Garlic & Oil

Glazed Carrots

Red Roasted Potatoes

Mashed Potatoes

Choice of one (1) SALAD:

Caesar Salad, with Homemade Croutons
and our Signature Caesar Dressing

Tossed Salad with Balsamic Dressing

BALSO INCLUDES:
Bread & Butter

**JOIN OUR DINNER CLUB!**
Sign up for our Dinner Club on our website
and for every 10 specials you buy, get 1 free!



DELUXE B-B-Q MENU

Price is Based on the Number of Choices and Selections Made.

PORK SELECTIONS

Baby Back Pork Ribs

Boneless Pork Chops

Chinese Pork Tenderloin

Grilled Kielbasa

Hot Dogs with Buns & Accompaniments

Pulled Pork with Homemade Coleslaw,
BBQ Sauce, and Rolls.

Pork Chops

Pork Tenderloin Skewers

Sausage, Peppers and Onions

BEEF SELECTIONS

Filet Mignon

Filet Mignon on Skewers

Fresh Homemade Hamburgers With Buns
& Accompaniments

Flank Steak

Grilled Veal Chops

Sliders

Skirt Steak

POULTRY SELECTIONS

BBQ Chicken Wings

BBQ Chicken

Boneless Chicken Breast on Skewers
Grilled Marinated Chicken Breasts

LAMB SELECTIONS

Grilled Lamb Chops
Lamb Medallions on Skewer




DELUXE B-B-Q MENU (continued)

Price is Based on the Number of Choices and Selections Made.

SEAFOOD SELECTIONS

Grilled Salmon

Grilled Lobster Tail
Grilled Shrimp Skewers
Grilled Tuna

Salmon Burgers

VEGETABLE SELECTIONS

Assorted Grilled Vegetables

Baked Beans

Caesar Salad with our Homemade Croutons and
famous Caesar Dressing

Corn on the Cob

Grilled Portobello Mushroom

Mushroom, Onions, Sun-dried Tomatoes and Peas

String Beans, Red Potatoes and Tomato Salad with Garlic
and Extra Virgin Olive Oil ;

Tossed Salad with Balsamic Dressing

FRUITS & SALADS

Corn and Black Bean Salad

Cold Pasta Salad (Farfalle, Asparagus, Sun-dried Tomatoes,
and Broccoli in a Gatrlic Extra Virgin Olive Oil

Fresh Fruit Platters

Fresh Homemade Guacamole & Chips

Homemade Coleslaw

Homemade Macaroni Salad

Homemade Potato Salad

Rice and Beans

Three Bean Salad




DELUXE B-B-Q MENU
(continued)

Price is Based on the Number of Choices and Selections Made.

B-B-Q INCLUDES...

Plates, Forks, Napkins, Knives
Salt/Pepper, Serving Utensils

Freshly Baked Bread with Butter

Lettuce, Tomato, Onions,

Mustard & Ketchup

Sauerkraut, Onions & Relish for Hot Dogs

*Also Available

Grill Chef & Waiter Staff
Soda, Water, & Ice,
Cookies, Pies, Cakes, & Italian Pastries

GREAT
FOR THE
SUMMER



S ——
DELUXE BREAKFAST

(Call for pricing)

Breakfast Wraps
Scrambled Eggs
Sausage

Turkey Sausage Patties
Bacon or Turkey Bacon
Potatoes

Hash Browns

French Toast with Syrup

Bagels, Butter, Cream Cheese, Grape Jelly,
Fresh Fruit Platter, Mini Danishes,
& Yogurt Parfaits

Coffee - Regular, Decaf
Variety of Teas, Milk
Juices - Orange, Cranberry, Apple

INCLUDES...

Plates, Forks, Knives, Napkins
Salt/Pepper, Serving Utensils,
Sugar, Spoons, Hot Cups

Waiter Service Available




S ——
CONTINENTAL BREAKFAST

(Call for pricing)

Bagels

Danishes

Crumb Cake

Fresh Fruit Platter
Croissants

Mini Italian Pastries
Yogurt

Butter

Cream Cheese
Grape Jelly

Coffee: Regular, Decaf
Variety of Teas, Milk
Juices: Orange, Cranberry, Apple

INCLUDES...

Plates

Forks

Knives

Napkins
Serving Utensils
Salt/Pepper
Sugar, Spoons
Hot Cups
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St Patrick's Day
2026

*All Entrees are available for standalone purchase if needed

ENTREES

e Sliced Corned Beef

e Cabbage & Carrots

¢ Red Boiled Potatoes

e Rye Bread

e Mustard

e Jrish Soda Bread Rolls

e Tossed Salad with Balsamic Dressing (OR)
Caesar Salad with Homemade Croutons
and our Signature Caesar Dressing

INCLUDED

e Plates, Napkins
e Forks, Knives, Serving Utensils
e Salt & Pepper

Call or text today! 347-865-2237

mangiabuonocaterers@gmail.com



347-865-223Y. %ﬂ"l ?c?u@@%g NI PASNY Areas

Easter Catering
2026

*All items are available for separate purchase

e Cold Antipasto e Boneless Leg of Lamb
¢ Tomato Bruschetta e Leg of Lamb

e Spiral Ham
BASTA I ¢ e s

e Prime Rib

Homemade Stuffed Shells
Homemade Lasagna
Homemade Lasagna Rollatini
Baked Ziti

Penne with Vodka Sauce

Broccoli with Garlic & Oil
Vegetable Medley

Glazed Carrots

Mashed Potatoes

Red Roasted Potatoes
String Bean Almondine or Garlic & Oil

Caesar Salad with Homemade
Croutons & our Signature Caesar

Dressing
e Tossed Salad with Balsamic _

Vinaigrette e Italian Cookies
e Cheesecake
e Tiramisu

e Italian Bread & Butter

347-865-2237
mangiabuonocaterers@gmail.com
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*All items are available for separate purchase

ENTREES [N SALADS

e Sausage & Peppers e Tortellini Salad

e Marinated Grilled Chicken Breast e Pasta Salad

e Pulled Pork with Slider Rolls e Corn & Black Bean Salad
& Homemade Coleslaw e Homemade Coleslaw

e Baby Back Ribs
e Prime Rib and Filet Mignon

(additional price, please call) ”/Zl Hm l;S/ SCIMecse

whio- undenstands the

Corn on the Cob

Homemade Potato & Macaroni Salad coInes u)((,% ?m&{om”

Dinner Rolls or Garlic Bread
Freshly Baked Chocolate Chip Cookies

X
‘r¢’(¥ *¥‘f¥

Poree T,

34‘7 865- 2237

mangiabuonocaterers@gmaﬂ.com
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*All items are available for separate purchase

¢ Fresh Sliced Turkey Breast ¢ Nonna's Sausage and/or

e Carved Roast Turkey Mushroom Stuffing

e Ham with Pineapple Glaze e Nonna's Plain Stuffing

PASTR ALSOINCLUDES

e Homemade Stuffed Shells e Tossed Salad with Balsamic Dressing
e Homemade Baked Ziti or Caesar Salad with Homemade
¢ Homemade Lasagna Rollatini ¢ Dressing & Croutons

¢ Homemade Lasagna ¢ Freshly Baked Bread

¢ Penne with Vodka Sauce ¢ Freshly madeTurkey Gravy &

Cranberry Sauce
Freshly Baked Chocolate Chip Cookies

Stuffed Mushrooms
Mushrooms & Peas with Onions
Broccoli with Garlic & Oil Freshly Baked “S9%
Mashed Potatoes '
Mashed Sweet Potatoes
Candied Sweet Potatoes
Roasted Sweet or Red Potatoes
Vegetable Medley

Pies
Bvailable
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per person

*All items are available for separate purchase

y\\‘ APPETIZER @ VEGETABLES

e Cold Antipasto Tray e Broccoli with Garlic & Oil
e Mozzarella, Tomatoes ¢ Vegetable Medley
& Roasted Peppers e Glazed Carrots
L M' _ ¢ Red Roasted Potatoes
— e Potato Croquettes
e Prime Rib e Mashed Potatoes
 Filet Mignon ¢ String Beans with Garlic & Oil

(or) Almondine

PASTA
Homemade Stuffed Shells m

[

e Homemade Baked Ziti e Carrot Cake

o Penne with Vodka Sauce e Cheesecake

e Lasagna e Tiramisu

e Lasagna Rollatini e Italian Cookies

e Broccoli with Garlic & Oil
e Vegetable Medley

¢ Glazed Carrots

¢ Red Roasted Potatoes

e Potato Croquettes
e

Mashed Potatoes
String Beans with Garlic & Oil
(or) Almondine
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*All items are available for separate purchase

ENTREES NN SALADS

e Sausage & Peppers ¢ Tortellini Salad

e Marinated Grilled Chicken Breast e Pasta Salad

o Pulled Pork with Slider Rolls e Corn & Black Bean Salad
[ ]

& Homemade Coleslaw Homemade Coleslaw
e Baby Back Ribs
e Prime Rib and Filet Mignon

(additional price, please call)

ALL MEALS INCLUDE

Corn on the Cob

Homemade Potato & Macaroni Salad
Dinner Rolls or Garlic Bread

Freshly Baked Chocolate Chip Cookies

347-865-2237
mangiabuonocaterers@gmail.com



WE ALSO OFFER...

Carving Stations:
Black Angus Prime Rib,
Black Angus Filet Mignon,
Oven Roasted Turkey Breast,
Chinese Roast Pork, Boneless Leg of Lamb
(Price is Based on Selection of Meats)

Dessert Tables
Italian Butter Cookies
Italian Pastries, Mini or Large
Fine Selections of Cakes, Pies,
Other Desserts

Waiter Service Available

Soda, Water, Ice

China, Silverware, Glassware, Linen Napkins,
Linen Tablecloths, Chairs, Tables & Tents
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BROOKLYN HOMESTYLE ITALIAN COOKING

HERE ARE SOME HELPFUL TIPS FOR YOU TO KEEP
YOUR FOOD HOT AND FRESH DURING YOUR PARTY:

*EVERYTHING YOU NEED FOR YOUR PARTY
HAS ALREADY BEEN SET UP FOR YOU BY OUR
PROFESSIONAL DELIVERY STAFF*

e LIGHT YOUR STERNOS TWO HOURS BEFORE YOU PLAN
TO EAT. ONCE STERNOS BURN OUT FOOD IS READY

e AFTER THE TWO HOURS OCCASIONALLY STIR YOUR
DISHED TO KEEP THE FOOD HEATED EVENLY

e REFRIGERATE YOUR ANTIPASTO, SALADS, DRESSINGS,
DESERTS/PASTRIES & MILK

e YOUR COFFEE SERVICE IS READY SIMPLY TURN THE
URN ON ABOUT 60 MINUTES BEFORE YOU WISH TO
SERVE COFFEE

BON APPETITE

ALL FOOD PREPARED WITH
THE FINEST AND FRESHEST INGREDIENTS

Mangia Buono Caterers

908-704-0500 « 347-865-2237
63 West Somerset St. Raritan, NJ 08869

Serving the New Jersey, Pennsylvania, New York Iri-State Area



