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Catering Menu  
Cold Hors d’ oeuvres             Half Tray          Full Tray 
Vegetable Crudité with green goddess dip             $25.00  $49.00 
Imported and Domestic Cheeses with assorted crackers   $30.00  $59.00 
Stonebridge’s Signature Jumbo Shrimp Cocktail Platter   $60.00            $120.00 
Plum Tomato Bruschetta with crisp garlic  
parmesan bread slices                     $33.00  $66.00 
Fresh Fruit Platter        $35.00  $70.00 
Hot Hors d’ oeuvres 
Sweet Italian Sausage Stuffed Mushrooms    $20.00  $39.00 
Seafood Stuffed Mushrooms      $25.00  $49.00 
Clams Casino        $36.00  $70.00 
Scallops Wrapped in Bacon      $36.00  $70.00 
Sesame Chicken Bites with honey mustard sauce   $24.00  $48.00 
Crisp Vegetable Spring Rolls      $25.00  $49.00 
Swedish Meatballs       $25.00  $49.00 
Buffalo, BBQ, or Teriyaki Wings      $29.00  $65.00 
Jumbo Lump Crab Cakes      $65.00            $120.00 
Salads 
Mixed Field Greens with two dressings     $17.00  $34.00 
Caesar Salad with parmesan croutons     $18.00  $36.00 
Downtown Green Salad 
pecans, cranberries, goat cheese, apples,  
balsamic vinaigrette       $19.00  $38.00 
ADD TO ANY OF THE ABOVE SALADS: 
Sliced Grilled Flank Steak      $36.00  $72.00 
Sliced Grilled Chicken       $28.00  $56.00 
      
Pasta 
Baked Ziti        $29.00  $57.00 
Penne Marinara or a la Vodka      $24.00  $48.00 
Tri-Color Tortellini with pesto sauce and sun dried tomatoes  $24.00  $48.00 
Cheese Tortellini Alfredo      $29.00  $57.00 
Seafood Fra Diavolo shrimp, scallops, and clams  
in a spicy red sauce over linguini     $60.00             $120.00 
Pasta Primavera red or white      $29.00  $57.00 
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Catering Menu (continued) 
                Half Tray        Full Tray 
Poultry 
Chicken Francaisé       $36.00  $72.00 
Sautéed Lemon Chicken      $36.00  $72.00 
Chicken Picatta        $36.00  $72.00 
Chicken Marsala       $36.00  $72.00 
Chicken Saltimbocca boneless breast sautéed with Prosciutto, 
Fresh mozzarella and mushroom in a Marsala brown sauce  $38.00  $76.00 
Seafood 
Broiled Salmon with red pepper aioli     $48.00  $96.00 
Hazelnut Crusted Salmon      $48.00  $96.00 
New England Baked Scrod       $45.00  $90.00 
Seafood Stuffed Jumbo Shrimp           $36.00 per doz 
Seafood Paella        $60.00            $120.00 
Seafood Newburg       $60.00            $120.00 
Fresh Meats  
London Broil with mushroom sauce     $48.00  $96.00 
Sliced Beef Tenderloin with béarnaise sauce and horseradish   $80.00            $160.00 
Prime Rib        market price 
Sliced Pork Loin with caramelized apples and onions   $39.00  $78.00 
Sausage and Peppers       $35.00  $70.00 
Side Dishes 
Oven Roasted Potatoes       $20.00  $39.00 
Mashed Red Bliss Potatoes       $20.00  $39.00 
Basmati Rice Pilaf       $20.00  $39.00 
Green Beans Almandine      $25.00  $49.00 
Fresh Steamed Vegetable Medley     $25.00  $49.00 
Dinner Rolls        $12.00 per doz 
Desserts 
Assorted Cookies       $10.00 per doz 
Double Fudge Chocolate Cake      $25.00  (12 slices)  
 
 

 
Please remember to add CT Sales Tax (6%) .  

Delivery Charges May Apply  
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