
Pick up: _________________ 
      Date 

 

 

Retail Catering Order Sheet 

Name:____________________________ Date :___/___/____Phone:___________________ 

CC :____________________________________Exp:_____________CVC:________(3 or 4 digit) 

Item ½ tray Full Tray Quart Pint Other Price Total 

Special Event Retail Catering Menu 

Hor d’oeurves 
        
Mini Stuffed Mushrooms  35. 65.      
Mini Crab Stuffed Mushrooms 45. 85.      
Shrimp Cocktail W/cocktail sauce 45. /2lb 85. /4lb      
Mini Quiche   35. 65.      
        
Salads        
Mixed Artesian Greens w/ house viniagrette 35. 65.      
Caesar Salad w house made croutons and 

Caesar dressing/  

35. 65.      

Fresh House-made mozzarella     9.00/lb   
        
Sides        
Red bliss smashed potatoes 40. 75. 14.     
Classic Bread Stuffing  35. 65. 12. 

    
Sausage Bread Stuffing 40. 75. 14. 

    
Roasted rosemary potatoes 40. 75. 14. 

    
Whipped sweet potatoes 40. 75. 14.     
String bean Almondine 40. 75. 14.     
4 cheese Mac and Cheese 45. 80. 18.     
Creamed spinach 40. 75. 14.     
    

    



Item ½ tray Full Tray Quart Pint Other Price Total 

 
Cranberry sauce   

8. 4. 
   

Bruschetta ( 2 dozen toast points / qt)   
11. 6. 

   
House Made Bread     .75 

/loaf   
Italian Potato Salad     7.00/lb   
        
Desserts        
Apple Pie 10”     28.   
Pumpkin Pie 10”     

20. 
  

Cheesecake 12”     
50. 

  
Pumpkin Cheesecake 12”     50.   
Tiramisu 30. 55.      
        
Main Course        
Classic organic roasted Turkey approx 20 lb     

95. 
  

Roasted rosemary pork loin w/au jus 5lb     
45. 

  
Filet Mignon 8lb w/ mushroom gravy     

150. 
  

Lasagne w/ organic beef 50. 95.      
        
Sauces        
Alfredo   10.     
Vodka   

9. 
 

 
  

Bolognese   
12. 

    
Marinara   8.     
        
        
Notes        
 Subtotal  

Tax  
Total  



Item ½ tray Full Tray Quart Pint Other Price Total 

Regular Catering Retail Menu 

   
     

Antipasti        
Mozzarella’ Sticks 35. 65.      
Baked Clams 55. 100.      
Mussels Marinara ( Mild or Hot) 45. 85.      
Fried Calamari 50. 80. 

     
Cold Antipasto 50. 90. 

     
Buffalo Wings 40. 80. 

     
Fresh house-made Mozzarella w/ Roasted 
Peppers & Balsamic Vinegar 

50. 80.      

Stuffed Mushrooms 55. 95.      
        
        
        
        
    

    
    

    
        
        
        

Entrees        
Veal Parmigiano 55. 95. 

     
Veal Francese  55. 110. 

     
Veal Marsala 55. 110. 

     
Veal Oscar 80. 150.      
        
Chicken Parmigiano 55. 100.      
Chicken Francese  55. 100.      
Chicken Marsala 55. 100. 

     
   

     



Sausage & Peppers with Onions 55. 90.      
Meatballs 45. 80.      
Eggplant Rollatini 50. 85. 

  
 

  
Eggplant Parmigiano 45. 80. 

  
 

  
Cavatelli & Broccoli / white wine garlic sauce 45. 80.      
Baked Ziti with Ricotta 45. 80.      
Penne ala Vodka 45. 80.      
        
Cold Heros By The Foot (3-6 ft)    

 
14./ FT 

  
Chicken Cutlet Hero By The Foot (3-6 ft)    

 
16./FT 

  
Chicken Fingers & French Fries 40. 70.      
        
        
        
        
Notes 

  
     

 Subtotal  
Tax  

Total  

On & Off Premise Catering Available 

Silvio’s Villa 
274 Route 94 S 
Warwick, NY 

www.SilviosItalianVilla.com 
Ph: 845.987.1500 F: 845.987.1677 

email: silviositalianvilla@gmail.com 

Buon Appettito!! 

Prices Subject to change depending on market conditions 

http://www.silviositalianvilla.com/
mailto:silviositalianvilla@gmail.com

