
ToscanaToGo.com | 302.655.8600
EFFORTLESS

entertaining

casual 

CATERING
 menu

call us

for your next

special event

and we’ll

deliver

REALLY

GOOD

FOOD!

perfect for

OFFICE and HOME
entertaining

d
e
li

v
e
r

y
p
ic

k
 u

p/
d

r
o

p
 o

ff
o

n
li

n
e
 m

e
n

u

DANbutler
 danbutler@bigchefguy.com

ToscanaToGo.com | 302.655.8600



trays for entertaining
hors d’oeuvres  $25/doz

* may require 72 hour notice
• mushrooms and gorgonzola
•  phyllo cups with goat cheese and  

caramelized onion
• tomato and mozzarella skewers
• mini crab cakes with remoulade*
• grilled shrimp skewers*

domestic cheese tray  $75
serves 15-20
cheddar. swiss, blue cheese, herbed  
goat cheese garnished with fresh fruit  
and crostini

artisan cheese & salumi tray  $125
serves 15-20
artisanal cheeses such as stilton, aged cheddar 
and robiola with sliced dibruno brothers salami 
garnished with pickled vegetables, nuts, olives, 
and whole grain dijon mustard

extra large chicken roaster wings  $50
serves 10 (5 lb. tray)
basted in orange and fresh herb marinade

shrimp cocktail  $90
serves 10-12 (30 pieces)
jumbo gulf shrimp, traditional cocktail sauce

grilled & glazed jumbo shrimp  $75
serves 10 (35 pieces)
grilled then glazed in a sweet chili sauce

hand cut fresh vegetable tray  $60
serves 15-20, includes choice of one dip

• basil pesto dip
• chick pea hummus
• additional dips $10/qt

fresh fruit tray $65
serves 15-20
sliced melons, pineapple and fresh berries

trio of dips  $60
serves 10 (1 pint each)
accompanied by crispy baguette crostini

• chick pea hummus
• artichoke and spinach
• caramelized onion, olive and eggplant

gourmet sandwich trays
pressed panino tray

12” tray serves 6 (20 pieces)  $50
18” tray serves 12 (40 pieces)  $95
on sliced sourdough boule including:

• ham with brie and honey mustard
• salami and swiss with dijon mustard
•  grilled chicken with fontina and  

oven-dried tomatoes
• eggplant and pomodoro
• braised veal breast with mozzarella

tuscan sandwich tray
12” tray serves 6 (20 pieces)  $45
18” tray serves 12 (40 pieces)  $85
an array of homemade gourmet sandwiches  
from our shop/café menu on a variety of breads

•  add a 10” bowl of potato salad for ½ price

sandwich stations
served alone or with the sandwich garnish tray

italian meatballs (beef) $40
serves 10 (30, 1 oz. pieces)
in fresh pomodoro sauce

grilled tenderloin $80 
serves 10 (2-1/2 lbs)
sliced thin, with creamy horseradish 

pan seared crab cakes  $60 
serves 12 (twelve 3 oz. crab cakes)
with spicy remoulade sauce

sliced meats & cheeses $55
serves 10-12
includes: ham, roasted turkey breast,  
prosciutto, provolone and swiss cheese

sandwich garnish $20
serves 10-12
includes: tomato, onion, lettuce and rolls

accompanying salads
serves 12 (10” bowls)

rainbow pasta salad $30
fresh bell peppers, tomatoes and feta cheese

fresh fruit salad $40
golden pineapple, melon and fresh berries 

red bliss potato salad $25
dill and curry yogurt

buffet salads servings  (s) 6 (m) 12 (l) 24

cesare  $15 $30 $60
crisp romaine, grated parmesan, hand made croutons  
tossed with a light garlic vinaigrette   

mixed green salad  $15 $30 $60
mixed greens, tomatoes and roasted shallot balsamic vinaigrette

capricciosa  $18 $35 $70
mixed greens, artichoke hearts, mushrooms, hearts of palm  
and tomatoes tossed with a mild lemon vinaigrette

entrées servings  (s) 6 (m) 12 (l) 24

sesame chicken  $35 $70 $140
marinated chicken breast, sautéed and finished  
in a sesame sauce with toasted sesame seeds

chicken francese  $35 $70 $140
pan fried boneless chicken breast in a light lemon  
butter sauce

marinated flank steak  $48 $96 $192
sliced and drizzled with ginger, garlic and soy

crab cakes  $60 $120 $240
lump crab meat barely held together accompanied  
by spicy remoulade sauce

grilled salmon fillet  $42 $84 $168
finished with a shallot/herb butter

desserts
dessert minis $32

serves 10-12 (25 pieces)
may include: tiramisu cups, chocolate covered 
strawberries, lemon meringue and fruit tarts

house baked cookies (1 dozen) $12

brownies (1 dozen) $12

chafing dishes
chafing dishes & sternos $20 each

return the chafing dish frames to toscana to go 
and receive a $10 rebate gift card.

pastas
serves 4-6 
“buffet style” in a 12” x 9” pan

baked “mac and cheese” $36
made with rich cream and gooey mozzarella

tortellini $42
hand folded pasta filled with mortadella  
and ricotta in a sun dried tomato cream sauce

lasagna $42
choice of beef, chicken, or vegetarian

penne pomodoro $30 
penne with pomodoro, basil and parmigiana

sides 
serves 6

brussels sprouts $25
roasted with garlic and shallots

grilled marinated vegetables $25
zucchini, peppers, eggplant and onion  
in extra virgin olive oil

asparagus parmiggiano $25
with lemon vinaigrette and topped  
with shaved grana padano

roasted potatoes and carrots $25
seasoned with fresh rosemary

quinoa $25
with house-roasted peppers

BUILD your buffet


