Specialty Platters Bardi Catering Inc.
» Shrimp Cocktail « Vegetable Crudite y

“Custom Full Service Off-site Catering for éﬂ Occasions”
* Antipasto « Assorted Fruit
* Cheese & Crackers * Hummus Platter = Bocs Farties SEyfforSamvics
« Birthdays  Sit Down Dinners
* Outdoor BBQ’s  * Cocktail Parties

 Tailgate Parties < Servers

Specialty Stations
* Cold Antipasto Table « Raw Bar
« Carving Station ¢ Pig Roast Station

e Custom Menu’s e Bartenders

Buffet Menu

» Pasta Station  Dessert Table

We are a full service offsite caterer offering party
planning, decorating, servers, rentals and more. We will
customize any menu to enhance any occasion. For 20
people minimum we suggest 1 pasta 2 entrees and a
vegetable. 30 people and up choose 6 items. More
choices for larger parties. Salad, dinner rolls, chafing
racks, sternos, and paper goods are included with every
order. For all fully serviced offsite catered events a 20%
service charge will be added plus NYC sales tax. A 50%
deposit due on contract signing. Balance due day of
party. Tables should be covered with foil and padded
before sternos are lit. We are not responsible for any
damage or injury caused by accident misuse or neglect
from any type of steam dispensation on hot buffet orders.

For Services & Pricing Information Call:

718-619-9011

o iy Omme. g Have BardiiCater Your Next Party!
www.Bardicatering.com I

i
718-619-9011
View or Ask for our Outdoor Barbecue Menu WWW. Ba’ rdicateri ng.com
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Hors D'oeuvres

» Coconut Shrimp -« Vegetable Spring Roll

* Mushroom and Asparagus Spring Roll « Egg Roll

» Southwestern Blackbean Springroll

* Imperial Shrimp Spring Roll - Mini Crabcakes
» Spanokopita * Pizza Bagels * Assorted Quiche

+ Potato Pancakes - Pork & Seafood Shumai
* Vegetable Gyoza - Mini Beef Wellington
* Mini Potato Knish + Chicken Teriyaki Sate

+ Asparagus Rollups - Mini Reuben Sandwiches

+ Zucchini & Tomato in Greek Filo Dough
+ Brie with Raspberry & Almonds in Filo
* Mini Monte Cristo = Shrimp Scampi Puff
» Cocktail Franks in Puff Pastry

+ Chicken Quesadilla « And many more.

Poultry
+ Chicken Parmigiana « Chicken Francese
» Chicken Scarpariello = Chicken Marsala
+ Chicken Rollatine « Honey Sesame Chicken
» Chicken Tenders + Lemon Chicken

» Chicken Sorrentino + Grilled Chicken

Pastas
+ Stuffed Shells + Cheese Ravioli + Baked Ziti
+ Wild Mushroom Ravioli + Rigatoni Filetto Di Pomodoro
* Penne Vodka - Tortellini with Mushroom Alfredo
* Penne with Fresh Tomatoes Mozzarella & Basil
» Pasta with Sausage and Cabbage Tomato Sauce
» Linguini with Baby Clams and Broccoli Rabe
« Pasta Primavera < Fusilli with Broccoli Rabe
* Spaghetti Marinara - Puttenesca or Carbonara
» Campanelle with Hot Sausage Sauce
» Rigatoni with Tomato Fresh Mozzarella and Eggplant

= Pasta with Grilled Chicken & Broccoli

Meats

* Pepper Steak - Sausage & Peppers
* Roast Beef with Onions & Gravy
« Sausage with Broccoli Rabe - Steak Pizzaiolla
* Meatballs - Stuffed Loin of Pork
* Pork loin with Hot & Sweet Vinegar Peppers

» Chinese Roast Pork - Sausage w/ Potato & Onion

Veal

= Veal Parmigiana ¢ Veal Marsala -« Veal & Peppers

* Veal Sorrentino * Veal Scaloppine

- = Veal Saltimbocca - Veal Capricossa

Seafood

» Shrimp Marinara + Shrimp Parmigiana
* Shrimp Scampi + Shrimp Oreganata
» Calamari Marinara + Shrimp Fra Diavlo
+ Big Paul's Shrimp & Rice + Scungilli with Red Sauce
* Baked Clams - Mussels Marinara
* Lobster Fra Diavlo « Lobster AllaZaza

+ Stuffed Flounder « Cajun Salmon

International Dishes

» Wienerschnitzel - Jaegerschnitzel
+ Corned Beef and Cabbage - Jamaican Jerk Chicken

* Swedish Meatballs + Paella

Vegetables
« Eggplant Parmigiana - Eggplant Rollatini
+ Sauteed Mushrooms & Onions « Broccoli Rabe
« Stuffed Mushrooms -« String Bean Almondine
+ Sauteed Escarole in Garlic and Oil
» Sauteed Mixed Vegetables

* Roasted Potatoes with Garlic & Rosemary




