oS\ L
MACALUSO’S

EVENTS & BANQUETS

I 0N
SZ2\>

@;rma[ @)inner C/I/[en‘LA




4-Hour Affair with Wine and Pitchers of Beer
1-Hour Open Bar, wine and pitchers of beer throughout dinner

4-Hour Open Bar

( :0[2 quntieasti

Grilled Vegetables Marinated in Onion Vinaigrette
Eggplant Caponata
Roasted Holland Red and Yellow Peppers with Garlic Dressing
Button Mushroom Salad withWine Vinegar
Gaeta and Sicilian Green Olives
Assorted Vegetables in a Sweet and Sour Dressing
Italian Sun-Dried Tomatoes
Insalata di Fagioli
Homemade Mozzarella Caprese
Boconccini Mozzarella Seasoned with Fresh Herbs
Assortment of Imported Cheeses
Prosciutto di Parma
Sweet and Hot Cappicola
Salami
Seafood Salad

Anchovies

Cﬁaﬁ'gj %tations

Eggplant Rollatini
Clams Oreganato
Homemade Sicilian Pizza
Baked Stuffed Artichokes Stuffed Mushrooms with Crabmeat
Fried Shrimp ~ Fried Calamari in Marinara Sauce
Grilled Portobello Mushrooms topped with Grated Parmiggiano Cheese
Prince Edwards Mussels Marechiara
Risotto withWild Mushrooms
Italian Meatballs
BBQ ChickenWings
BBQ Ribs

[talian Sausage with Onions and Red and Yellow Bell Peppers
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@';rst Course

Penne al Filetto di Pomodoro

@econd COL(T se

Tri-Color Salad with Aged Balsamic Vinaigrette

CQgnl‘rée

Roasted NY Strip Steak
Pan Seared Boneless Breast of Chicken and Veal Marsala Wine Sauce
North Atlantic Salmon with Dill Sauce
Roasted Potatoes and Seasonal Vegetables with Garlic and Qil

@essert able

Traditional Sheet Cake for the Occasion
Featured Chef ’s Specialty Cakes
Assorted Italian Pastries Fresh Fruit Display

Ice Cream Bar

Coffee ~ Tea ~ Decaf ~ Soda

MACALUSO’S

55 Fourth Avenue, Hawthorne, NJ 07506
info@macalusos.com, Fax - (973) 238-9546

(973) 427-7320




