As a guide to aid in your decision:

Half pan serves approximately: 8 - 12 people**
Full pan serves approximately: 15 - 20 people™*

**This information is intended as a guide.
Multiple factors, such as other served
entrees, time of function, etc. should be
considered in choosing your portions.

ﬁ{/} Entrees -% Carte
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PENNE PASTA H:27.50 F:50.00
with fresh basil, imported plum tomato sauce

ZITI with Marinara Sauce H:20.00 F:40.00

PENNE ALA RUESSE H:30.00 F:60.00
garlic, plum tomatoes, fresh cream, parmesan with a touch
of vodka

QUATRO FORMAGGIO H:32.50 F:63.00
(baked ziti with four cheeses) ziti with fresh ricotta,
mozzarella, provolone, and parmesan with marinara sauce

CLASSIC LASAGNA ROLL UPS H:32.50 F:63.00
mozzarella, fresh ricotta, and parmesan in marinara sauce

SPINACH LASAGNA ROLL UPS H:35.00 F:67.50
mozzarella, fresh ricotta, baby spinach, and parmesan,
served in your choice of marinara sauce or cream sauce

MEATBALL LASAGNA ROLL UPS H:35.00 F:67.50
mozzarella, fresh ricotta, sliced meatball and parmesan in
marinara sauce

PENNE PRIMAVERA H:35.00 F:67.50
garden vegetable blend, fresh parsley, grated parmesan
cheese, in cream sauce

CHEESE RAVIOLI in marinara sauce  H: 30.00 F:60.00

CHEESE RAVIOLI H:36.75 F:70.00
with plum tomatoes, cream, parmesan cheese and sweet
peas with a touch of vodka

CAVATELLI WITH BROCCOLI
in a light garlic sauce

TRI-COLOR CHEESE TORTELLINI
with a tomato basil alfredo sauce

TRI-COLOR CHEESE TORTELLINI
with an alfredo sauce

RIGATONI ROMANO H:37.50 F:70.00
rigatoni, shrimp, sweet Italian sausage, fresh garlic, chicken
stock, cream and fresh parsley

CAVATELLI WITH BROCCOLIRABE ~ H:32.50 F:65.00
Sundried Tomato Light Garlic Sauce with olive oil and
spices

H:30.00 F:60.00

H:35.00 F:67.50

H:35.00 F:67.50
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CHICKEN FRANCAISE H:35.00 F:63.00
boneless chicken breast with lemon, basil, garlic and
chicken stock

CHICKEN MARSALA H:35.00 F:63.00
boneless chicken breast with sliced mushroom, and fresh
garlic in a brown marsala wine sauce

BALSAMIC CHICKEN H:35.00 F:63.00
boneless chicken breast with sliced red pepper, artichoke
hearts and balsamic vinegar

CHICKEN CUTLET PARMIGIANA H:35.00 F:63.00
boneless chicken breast with fresh mozzarella, grated
parmesan in marinara sauce

CHICKEN PESTO H:35.00 F:63.00
boneless chicken breast with basil, sundried tomatoes,
sliced garlic, grated parmesan and chicken stock

CHICKEN FLORENTINE H:35.00 F:63.00
boneless chicken breast with fresh spinach, plum tomatoes
and chicken stock

CHICKEN CHARDONNAY H:35.00 F:63.00
boneless chicken breast with sliced mushrooms and sliced
leeks in a light chardonnay cream sauce

CHICKEN AND WINE H:35.00 F:63.00
boneless chicken breast with artichoke hearts, sliced
mushrooms in a wine sauce

CHICKEN PINWHEELS H:37.50 F:70.00
boneless chicken cutlet breast filleted, stuffed and rolled
with your choice of filling:
+ Sundried tomato, fresh garlic in a light spicy tomato sauce
+ Baked Virginia ham and Swiss in a smooth cream sauce
« Prosciuttini and Fresh Mozzarella in a light tomato sauce
« Fresh spinach and Monterey Jack cheese in

a light cream sauce

HONEY BUTTER CHICKEN H:45.00 F:85.00
battered wings, thighs, drumsticks, and breasts baked to
crisp perfection and coated with our own honey butter
sauce

continued on next page...

Legends Caterers | www.legendscaterers.com | 732.846.7470

28



Hot Entrees Ala Carte continued...
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QUICHE LORRAINE PAN: 22.50
SPINACH & MUSHROOM QUICHE PAN:17.95
BROCCOLI & CHEDDAR QUICHE PAN:17.95
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H EMADE ITALIAN MEATBALLS
in marinara sauce

SWEET ITALIAN SAUSAGE
with peppers, onions, and red potatoes

YANKEE POT ROAST with carrots

BAKED COUNTRY HAM
with honey glaze

SWEDISH MEATBALLS with gravy

SWEET ITALIAN SAUSAGE
in marinara sauce

BEEF BOURGUIGNON

Degetable flections

EGGPLANT ROLLITINI

H:32.50

H: 35.00

H: 40.00
H:35.00

H:37.50
H: 32.50

H: 40.00

H:37.50

F:63.00

F:67.50

:76.00
:67.50
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:70.00
:63.00
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F: 81.00

F:70.00

with fresh mozzarella, ricotta and parmesan cheese in

marinara sauce

EGGPLANT PARMIGIANA
in marinara sauce

EGGPLANT FRESCO

H:37.50

H:37.50

F:70.00

F:70.00

roasted eggplant, fresh basil and plum tomato slices in a

balsamic reduction

GARDEN VEGETABLE MEDLEY
in butter sauce

BROCCOLI SAUTE
with lemon, garlic and olive oil

GRILLED VEGETABLE MEDLEY

H:27.50

H:22.50

H:37.50

F: 50.00

F: 45.00

F:70.00

eggplant, red pepper, red onion and squash in a balsamic

reduction

ROASTED HERB RED POTATOES
POTATOES AU GRATIN

FRENCH GREEN BEANS ALMANDINE

GREEN BEANS ITALIANO
with garlic, olive oil and bread crumbs

H: 24.00
H:27.50
H:27.50
H:27.50

F: 40.00
F: 50.00
F: 56.00
F: 55.95

GREEN BEANS ROBERTO H:27.50 FE:55.95
with shallots, olive oil, white wine, paprika, parmesan cheese
and bread crumbs

ROASTED CARROTS H:25.00 F:47.50
with olive oil, kosher salt, parsley and dill

RICE PILAF H:20.00 F:37.50
STUFFING H:25.50 F:47.50
with sausage and mushroom

MASHED POTATOES with gravy H:27.50 F:50.00
MASHED SWEET POTATOES H:25.00 F:47.50
CANDIED SWEET POTATOES H:27.50 F:50.00
NIBLET CORN H:20.00 F:37.50

in butter sauce with spices

_Rice Pelections

RICE PILAF H:20.00 F:37.50
long grain white rice with chopped onions, diced scallions,
chicken stock, parsley and spices

VEGETARIAN RICE H:20.00 F:37.50
long grain white rice, chopped onion, diced scallion,
vegetable stock, parsley and spices

JAMBALAYA H:37.50 F:69.50
diced chicken, shrimp, sausage, pepper, onion, garlic,
tomato, creole seasonings, in a spicy broth with white rice
MEXICAN RICE H:35.00 F:67.50

ground beef, onion, peppers, niblet corn, chili peppers,
tomato, jack cheese, spices and white rice

SPANISH RICE H:21.95 F:39.50
diced onion, peppers, tomato, garlic, chicken broth, spices
and white rice

BROWN RICE PILAFE H:22.95 F:39.95
diced shallot, garlic, thyme, parsley, scallions, chicken broth
or vegetable broth

it

ALL WHITE MEAT CHICKEN FINGERS H:30.50 F:57.50
with honey mustard and Barbecue Sauce

MACARONI & CHEESE H:27.50 F:50.00

PIGS IN A BLANKET H:39.00 E:78.00
with deli mustard
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