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Appetizers 

Assorted Variety of Cheese w/ Pepperoni ............................................ $150.00 

Domestic Verity of Cheese accompanied by Sliced Pepperoni, served with crackers. 

Shooters (Stuffed Cherry Peppers) ........................................................ $100.00 

Mild Cherry Peppers stuffed w/ Sharp Hard Cheese & Italian Salami 

Baked Clams Casino ......................................................................... Market Price 

Fresh Littleneck Clams on half shell topped w/clam stuffing & baked. 

Bacon Wrapped Scallops ................................ Market Price 

Sea Scallops wrapped in Bacon 

Shrimp Cocktail ....................................... $3.75 / person 

Large Shrimp cooked, chilled and served with Cocktail Sauce & Lemons Wedges. 

Served Individual or Family Style. 

Fresh Vegetable Board ............................................................................ $125.00 

Featuring a variety of fresh Vegetables displayed w/ Olives & Nuts. 

+ Served with Humus Spreads. 

 

Italian Antipasto Board ............................................................................ $195.00 

An arrangement of traditional Italian cured meats. aged cheeses, leaf lettuce, fresh 

tomatoes, artichoke hearts, variety of olives and other garden vegetables. 

Assorted Pizza Squares ............................................................................ $125.00 

Sheet Pizza Price includes Cheese & 1 topping. 

+ Each additional topping is$ 5.00. 

 

Classic Italian Bruschetta ........................................................................... $80.00 

Tomato bruschetta.  crisp parmesan toasts with a drizzle of balsamic glaze 

+ Also Available with Tomato I Sweet Basil Salsa or Mango Salsa. 

 

Beaded Chicken Tenders ........................................................................... $80.00 

(Includes Dipping Sauces) 

Baked Brie w/ Cranberry Jam Board ..................................................... $150.00 

Baked Brie displayed with Cranberry Jam & other accompaniments 

Butter Board ............................................................................................... $95.00 

Spreading a thin layer of butter or cream cheese w/ variety of dried fruits, nuts and 

other toppings sprinkled on top. served with toasted Baguette slices. 
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Buffet Menu Suggestions 

 

 

Casual Family / Group Celebrations  

 

Roasted Seasoned Chicken 
Seasoned & Baked assortment of Fresh Chicken Breasts. Thighs and Drumsticks. 

 

 
Grilled Hamburgers & Hot Dogs 

4oz. Beef Hamburgers & Hoffman Hot Dogs  
 

 
Grilled Homemade Italian Sausage 

Homemade Italian Sausage, your choice of Mild or Hot 

 

 
Choice of Macaroni or Pasta Salad 

 
Homemade Cole Slaw 

 
Assorted bread & Rolls 

 

 
Coffee, Tea & Water Station 

 
All /Necessary Condiments & Dressings 

 

 

S 18.95 per person. 

NYS Sa/es Tax & 20% Service Fee are not included in the price. 

. All Prices subject to change 
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Casual Family / Memorial Celebrations  
 

 
Roasted Seasoned Chicken 

Seasoned Roasted Fresh Chicken Breasts, Thighs and Drumsticks. 

 

Italian Sausage/Peppers/Onions/Potato Casserole 

Homemade Italian Sausage tossed w/ sauteed peppers & onions & oven roasted sliced 

potato 

+ you can substitute Ila/ion Sausage w/ peppers & onions . Included in price. + 

 

 

Homemade Italian Meatballs 

served with or without Marinara Sauce. 

 

Mixed Green Salad 

lettuce, romaine, spring mix. tomatoes, Fresh Peppers & cucumbers. Served w/ Italian & 

Ranch Dressings. 

+ Included in Price + 

 

 

Assorted Breads and Rolls 
+ Included in Price + 

 

 

Coffee, Tea & Water Station 
+ Included in Price + 

 

 

All /Necessary Condiments & Dressings 
 

 
$ 18.95 per person. 

NYS Sa/es Tax & 20% Service Fee are not included in prices. 

+ All priced subject to Change + 
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Bridal & Baby Shou1er Menu 

 
Stuffed Mushroom Caps 

Choice of Vegetable or Sausage Stuffing 

 

Grilled Quesadillas 

made with Sharp cheddar and Sauteed Vegetables. 

+ Add chicken or Shrimp for an additional $ 4.00  
 

 

Bruschetta 

Italian classic mixture of fresh diced Romano Tomatoes, Mango and fresh Sweet Basil, 

 

Homemade Meatballs 

(choice of Italian or Swedish style meatballs) 
 

 

Beaded Chicken Tenders 

(Includes Dipping Sauces) 

 

Fresh Seasonal Fruit Salad 

Only Fruit in Season is used 

 

Fresh Vegetable Board 

Featuring a variety of fresh Vegetables displayed w/ Olives & Nuts. 

+ Served with Humus Spreads. + 

 

 

Prices based on Number of Items chosen 

4 Items =  $14 per person  

$2.00 per person for every additional item selected 
 
 

 

“New” Italian Antipasto Board 

An arrangement of traditional Italian cured meats, aged cheeses, leaf lettuce, 

fresh tomatoes, artichoke hearts, variety of olives and other garden 

vegetables. 

$ 195.00 
+ SPECIAL BOARD TO ENHANCE YOUR EVENT! + 



 

 

Golf Tournament / Stag Party Buffet Menu 

 

 
NY Strip Steak 

12 oz NY Strip Steak seasoned and grilled 

$ 26.00 
 
 

 
Tim Peters' Famous Chicken Giblets 

Finger Lakes Favorite 

+ Included in Price + 

 
 
 

 

Penne or Rigatoni Pasta w/ Marinara Sauce 

Your choice of pasta served with homemade Marinara Sauce 

+ Included in price + 

 
 
 

 

Mixed Green Salad 

Lettuce, romaine, spring mix. tomatoes, Fresh Peppers & cucumbers.  

Served w/ Italian & Ranch Dressings. 

+ Included in Price + 

 
 
 

 

Assorted bread & Rolls 
+ Included in price + 

 
 
 

 

All Necessary Condiments & Dressings included in price. 
 

**Gratuity NOT included in Price** 
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Garden Reception Menu 

Antipasto Charcuterie 

Includes Italian Salami, Sharp Provolone Cheese, Tapenade, Pesto, Arugula, Artichoke 

Hearts & Crusty Bread. 

 

Crudité Board w/ Assorted Hummus 

Fresh Seasonal Vegetables & Fruits/ Variety of Hummus Garnished w/ Nuts and Breads. 

 

Shrimp Cocktail 

Large Shrimp cooked, chilled and served with Cocktail Sauce & Lemons Wedges. Served 

Individual or Family Style. 

Fresh Mozzarella w/ sliced Tomato & Sweet Basil 

Homemade Meatballs 

(choice of Italian or Swedish style meatballs) 

Classic Italian Bruschetta 

Tomato bruschetta. crisp parmesan toasts with a drizzle of balsamic glaze 

+ Also Available with Tomato I Sweet Basil Salsa or Mango Salsa. + 

 

Fresh Seasonal Fruit Salad 

Only Fruit in Season is used 

 

Baked Brie w/ Cranberry Jam Board 

Baked Brie displayed with Cranberry Jam & other accompaniments 

 

Assorted Breads and Rolls 
+ Included in Price + 

 

Coffee, Tea & Water Station 
+ Included in Price + 

 

All Necessary Condiments & Dressings included in price. 

 
$ 30.95 per person. 

NYS Sa/es Tax & 20% Service Fee are not included in prices. 

+ All prices subject to Change + 
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Buffet Menu Suggestions 

 
Assorted Deli style meats and cheese Board 

Thinly Sliced Roast Beef, Turkey Breast and Baked Ham Sliced Provolone, Swiss & Cheddar 

Cheese Lettuce, Tomato, Onion & Condiments 

+ Add: Hof Dogs & Hamburgers or Italian Sausage$ 3.00 Additional Charge/Pe/son + 

 

 

Homemade Cole Slaw 
+ Included in Price + 

 

 

Choice of Macaroni or Pasta Salad 
+ Included in Price + 

 

 

Mixed Green Salad 

lettuce, romaine, spring mix. tomatoes, Fresh Peppers & cucumbers.  

Served w/ Italian & Ranch Dressings. 

+ Included in Price + 

 

 

Assorted bread & Rolls 
+ Included in price + 

 

 

Coffee, Tea & Water Station 
+ Included in Price + 

 

All /Necessary Condiments & Dressings 
+ Included in Price + 

 
 

 

$ 19.95 per person. 

NYS Sa/es Tax & 20% Service Fee are not included in prices. 

+ All priced subject to Change + 
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Classic Buffet Menu 

Prime Rib of Beef Au Jus 

Roasted & Generous Cut of Prime Rib of Beef, served w/ Its own Au Jus. 
 

 

Seafood Marinara over Penne 

Shrimp, Crabmeat, Haddock, Littleneck clams Sauteed in Marinara Sauce. 

+ you may substitute Rice for Pasta + 

Honey Glazed Virginia Ham 

Roasted Seasoned Chicken 

Seasoned Roasted fresh Chicken Breasts. Thighs and Drumsticks. 
 

 

Roasted Seasoned Red Potatoes 

Whole Green Beans Almandine 

Mixed Green Salad 

lettuce, romaine, spring mix. tomatoes, Fresh Peppers & cucumbers.  

Served w/ Italian & Ranch Dressings. 

+ Included in Price + 

 

 

Assorted Breads and Rolls 
+ Included in Price + 

 

Coffee, Tea & Water Station 
+ Included in Price + 

 

All /Necessary Condiments & Dressings 
+ Included in Price + 

 
 
 

$ 29.95 per person. 

NYS Sa/es Tax & 20% Service Fee are not included in prices. 

+ All prices subject to Change + 
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Italian Buffet Menu 

Roasted Seasoned Chicken 

Seasoned Roasted Fresh Chicken Breasts, Thighs and Drumsticks. 
 

 

Homemade Eggplant Parmigiana 

Freshly Eggplant w/ Ricotta Cheese Mix, Mozzarella & Parmigiana Cheese 
 

 

Penne or Rigatoni Pasta w/ Marinara Sauce 

Your choice of pasta served with homemade Marinara Sauce 

+ Included in price + 

 

Grilled Homemade Italian Sausage 

Your choice of Mild or Hot 

Homemade Italian Meatballs 

served with or without Marinara Sauce. 

Roasted Seasoned Red Potatoes 

Mixed Green Salad 

lettuce, romaine, spring mix. tomatoes, Fresh Peppers & cucumbers.  

Served w/ Italian & Ranch Dressings. 

+ Included in Price + 

 

 

Assorted Breads and Rolls 
+ Included in Price + 

 

Coffee, Tea & Water Station 
+ Included in Price + 

 

 

$ 27.95 per person. 

NYS Sa/es Tax & 20% Service Fee are not included in prices. 

+ Alf priced subject to Change + 

 
 
 
 
 
 
 
 

 
 



 

 
Served Dinner Entrees 

Prime Rib of Beef Au Jus 

Roasted & Generous Cut of Prime Rib of Beef, served w/ Its own Au Jus. 

$ 30.00 

 
NY Strip Steak 

12 oz NY Strip Steak seasoned and grilled 

$ 26.00 

Baked Half Chicken 

Seasoned & Roasted ½ Chicken 

$ 18.95 /Person 

Chicken French 

Rochester NY made famous.  

Egg battered sauteed chicken breast in Sherry Butter Sauce 

$ 21.95 I Person 

Veal Parmigiana 

Breaded & Sauteed Veal cutlet, topped w/ Marinara Sauce & Mozzarella cheese. 

$ 23.95 

Baked Stuffed Haddock 

Haddock Filet stuffed w/ Crabmeat Stuffing. 

$ 20.95 

Breast of Chicken Parmigiana 

Seasoned Breaded Breast of Chicken Fried & topped w/ Marinara sauce & Mozzarella 

Cheese. 

$ 20.95 

All Entrees include: 

Mixed Green Salad w/ choice of dressing. choice of Baked Potato, Oven Roasted Potato, 

Garlic Smashed Potato or Pasta. Vegetable Du Jour, Coffee, Tea, Water 

 

 

NYS Sales tax & 20% Service Fee are not included in prices.  

All Prices are subject to change. 
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CLAM BAKE MENU 

MANHATTEN CLAM CHOWDER 

 
TIM PETER'S FAMOUS CHICKEN GIBLETS 

CHEESE & PEPPERONI BOARD 

STEAMED CLAM STATION 

ROAST BEEF AU JUS 

HOMEMADE ITALIAN SAUSAGE W/ PEPPERS & ONIONS 

GRILLED HAMBURGERS/ CHEESEBURGERS 

GRILLED HOT DOGS 

SALT POTATOES 

FRESH CORN ON COB 

GRILL LIVER W/ ONIONS 

SHRIMP COCKTAIL 

ASSORTED ROLLS/ CONDIMENT 

 

** MARKET PRICE** 
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CHILDREN'S BIRTHDAY PARTY 

MENU 

 
LARGE CHEESE PIZZA .......................................................................................... $12.00 

Cut in 8 slices or 12 squares. Additional Pizza Toppings are $2.50 ea. 

+ Available Pizza Toppings: Pepperoni, Mushrooms, Italian Sausage, Peppers, Onions, Anchovies. 
 

 

CHICKEN FINGERS (4 per order) ...................................................................... $ 7.00 

choice of Ranch Dressing, Marinara Sauce, Pizza Sauce or Hot Sauce. 
 

 

MOZZARELLA STICKS (5) ...................................................................................... $ 5.00 

Choice of Marinara or Cocktail Sauce. 

 

PASTA W/ MARINARA SAUCE (½ Pan) ............................................................ $35.00 

substitute Meat Sauce or Butter Sauce for Marinara Sauce 

+ Full Pan = $ 55.00 
 

 

MACARONI & CHEESE (½ Pan) ...................................................................... $35.00 

Full Pan = $ 60.00 
 

 

CHICKEN WINGS (12) .......................................................................................... $14.00 

Dozen wings with choice of Mild, Hot, BBQ or Garlic Sauce 

+ included Celery & Blue Cheese Dressing 

 
 

 
 
 
 
 
 
 
 
 
 
 
 
 

 

  



 

 

BARBECUE BUFFET MENU 

You build your own BBQ Buffet Menu using the 
following Main Entrée’s & Side Dishes 

Price: $ 15.00 per entrée    $ 5.00 per side 
 
 

ENTREES:  

Special Rub Seasoned Pork Spareribs 

Jack Daniels Flank Steak 

St. Louis. Style Ribs 

Smoked Braised Beef Brisket 

BBQ Pulled Pork 

 

 

 

 

 

 

 

 

Seasoned Roast Chicken Citrus• 

Rosemary Chicken 

Tequila & Lime Shrimp Kabobs 

Crusted Salmon Fillet 

BBQ Chicken 

 

 

 

SIDE Dishes:  

Mixed Ve9etable Grill 

Homemade Cale Slaw 

Garik Smashed Potatoes 

Tri-Color Pasta Salad 

Penne w/ Marinara Sauce 

Tossed Garden Green Salad 

 

 

Homemade Mac & Cheese 

Red Potato Salad 

Fresh Tomato & Sweet Bull Salad 

Herb Seasoned Roasted Potatoes 

Old Fashion Baked Beans  

 

PRICE INCLUDES. 

ASSORTED CORN BREAD, ARTISAN IREADS & ROW. 

ALL APPROPRIATE CONDIMENTS 

PAPER PLATES, SERVICEWAIIE, NAPKINS 



 

 

ENTREES TO GO! 
FAMILY STYLE FAVORITES AVAILABLE READY TO SERVE OR TO 

COOK AT HOME/ 

 

 Chicken Parmesan: $15 per person 

Meat Lasagna:  Full Pan$ 85  Haff Pan $45 

Cheese Lasagna:  Full Pan$ 80 Half Pan $45  

 

Eggplant Parmesan: Full Pan $80   Half Pan $45 

Bake Penne: Full Pan$ 75  Half Pan $45 

Tim Peters' Famous Chicken Giblets: 

Macaroni & Cheese: 

Pasta w/ Marinara or Meat Tomato Sauce: 

Italian Sausage w/ Peppers & Onions: 

Full Pan $ 80  Half Pan $ 40 

Full Pan $75 Half Pan $ 40 

Full Pan $ 65  Half Pan $ 35 

Full Pan $ 80 Half Pan $ 45 

Italian Meatballs with or without Marinara Sauce: 80pc @ $ 70 

Italian Sausage, Peppers, Onions & Potato Casserole:  Full Pan $ 90 Haff Pan $ 50 

Marinara Sauce by the Gallon: $ 40 

BBQ Pulled Pork: 5 lbs. @ $ 45 10/bs@ $95 

BBQ St. Louis Ribs: 30pc @ $ 95 

Roasted Baked Chicken: 30 assorted cuts @  $ 65 

Salt Potatoes: Full Pan $ 45 Half Pan: $ 25 

Tossed Garden Salad: Full Pan $ 55 Half Pan: $ 30 

HOMEMADE ITAL/AN SAUSAGE, HOT OF MILD, LINK OR. BULK = $5.00 PER LB. 
 
  “SERVICE WARE AND CONDIMENTS NOT INCLUDED IN PRICES” 

 

For more information or to place an order: 

Cell Phone: 315-719-2726 

Email@ chefpetergillotte@gmail.com 
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