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Cateriﬂg— 215-785-0976

catering(@egeorgines. com

Classic ﬁhfﬁ"et Menu
Fresh Fruit Salad

Delicious blend of Honeydew, Cantaloupe, Pineapple, COranges, Grapes and seasonal fruit

Mixerfgmeu Saladwith T omatoes & Cucumber

A combination of Iceberg and Butterhead Lettuce with Radicchio,
Tatso1, Arugula, Grape Tomatoes and Cucumber Slices

Main Entrees

(A Choice of Two from the Main or Upzraded Enfrée Opfion list)
Roasted Chicken Breast (Bone-In)

Cooked in your choice of a Wine Sauce, Bar-~B~Que Sauce or a Ternvaky Marinade
Roast Turkey Breast
Sliced Turkey served in our Home-~made Fan Gravy
Veal & Peppers (add $5.00 per person)

Qur Fameous dish made with Cubed Veal, Bell Peppers, Omions, Mushrooms and slow cooked
in our Home~made Tomato Sauce

Roast Pork Tenderlomn
Seasoned with a dry rub, sliced and served in a Brown Home~made Gravy
Baked Ham
Oir own Fresh Virginia Ham sheed and served in a Pineapple Glaze
Meatball Parmigiana
Hand-Made Seasoned Meatballsin our Tomato Sauce covered with Provolone Cheese
Sausage & P
Boardwalk Style Sweef Ifalian Sausage with sautéed Fresh Oruons & FPeppers
Baked Stuffed Shells
Fasta Shells stuffed with Ricotfa Cheese, topped with our Tomafo Sauce and Farmesan Cheese
Pasta Primavera

Cooked FPenne Pastain a blend of Heavy Creamvath Parmesan Cheese and Fresh Vegefables

Baked Macarom & Cheese (add $3.00 per person)
The classic Al Dente Elbow Macaror with a Three Cheese Blend, Spices and baked to a Crispy Crust Top

Roast Beef

Tender Aneus Feef seasoned overnight and slow cooked, sliced and served in Brown Gravy

All Entrees include Roasted Potatoes, Vegetable of the Day, Fresh Baked Bread & Butter
Dessert Table

Assorted Cakes (sulmect to change-according to availability)

Hot Coffee Hot Tea and Iced Tea are included at NoCharge
/az} Soda, Soft Dririks,_Juices, Beer and Alecholic Drinks are at an addifional charge 3-24 (‘ﬁ




