
 Catering Trays (Half Pan/Whole Pan) 

Notes: (GF) indicates the item is Gluten Friendly                             (MP) Indicates that the item is “Market Priced”  

“Small Batch” Wings (GF) 
50 Wings $70 | 100 Wings $135 
Dry Brined in Small Batches & Fried | Choice of 
Sauce… 

Buffalo | Garlic Parm | BBQ | Nashville 
Carolina Gold 

 

Meatballs in “Sunday Sauce” 
$60 | $110 
Beef and Pork Meatballs | Plum Tomato Sauce 
 

Sausage and Peppers (GF) 
$60 | $110 
Sweet Italian Sausage | Bell Pepper | Onion | Garlic  
 

Chicken Scarpariello (GF) 
$65 | $115 
Boneless Chicken Thigh | Sweet Italian Sausage 
Potatoes | Pinot Grigio Sauce | Cherry Peppers 
 

Chicken Imperium (GF) 
$65 | $115 
Boneless Chicken Breast | White Wine Sauce 
Pecorino and Reggiano Cheese | Spinach Sauté 
 

Chicken Ensenada (GF) 
$75 | $125 
Boneless Grilled Chicken Breast | Pico De Gallo 
Creamy Lime Sauce | Red Pepper Flakes 
 

Roasted Atlantic Salmon (GF) 
$85 | $160  
Dijon Mustard Sauce 
 

Homestyle Mac and Cheese 
$65 | $120 
Cavatappi Pasta | Three Cheese Creamy Béchamel 
Gremolata Topping 

 
 

 
New England Style Stuffed Shrimp 
$95 | $180 
Crab Stuffing | Sherry Glace 
 

Slow Roasted Porchetta Roast 
$85 | $165  
Inspired by its Central Italian Roots | Italian Herbs 
Citrus Zest | Garlic | Pan Gravy 
 

Brined and Roasted Turkey Breast 
$89 | $169  
Boneless Fresh Turkey Breast |24 Hour Brine 
Roasted and Sliced | Turkey Gravy  
 

Grilled Chicken Penne 
$65 | $115 
Grilled Chicken Breast | Vodka Cream Sauce 
 

Date Night Rigatoni  
$65 | $115 
Sweet and Hot Italian Sausage | Sweet Peas  
Pink Sauce | Reggiano  
 

Baked Ziti 
$50 | $90 
Ricotta | Mozzarella |Pecorino and Reggiano  
Plum Tomato Sauce 
 

Lobster Mac and Cheese 
$210 | $380  
Cavatappi Pasta | Picked Lobster Meat | Gruyere 
Sharp Cheddar | Gremolata Topping 
 

Whole Roast Tenderloin of Beef(GF) 
MP/Each  
Garlic and Herb Seasoned Filet Mignon Roast 
Cooked Rare/Medium Rare | Horseradish Cream 
Signature Steak Sauce  
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Garden Salad(GF) 
$30 | $55 
 

Caesar Salad 
$35 | $60 
Romaine Hearts | Pecorino and Reggiano  
Creamy Caesar Dressing | Croutons 
 

Roasted Red Potatoes(GF) 
$35 | $65 
 

Homestyle Mashed Potatoes(GF) 
$40 | $75 
 

Penne a la Vodka 
$45 | $80 
Tomato Vodka Cream Sauce 
 

Seasonal Vegetables(GF) 
$45 | $80 
 

Roasted Mexican Street Corn(GF) 
$50 | $90 
Roasted Corn (off the cob) | Queso Fresco| Cilantro 
Green Onion  
 

Potato Salad 
$45 | $80 
 

Creamy Coleslaw(GF) 
$45 | $80 
 

Macaroni Salad 
$45 | $80 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 

 

Cold Buffet Selections 
 

Sandwich Platter 
$9.50 per Sandwich 

Roast Turkey Breast | Roast Beef | Smoked Ham 
Chicken Salad |Tuna Salad | Egg Salad 

Choice of Kaiser Rolls or Wraps 
Topped with Lettuce, Tomato, Onion, Cheese 

Extra packets of Mayo and Mustard on the side 
 

3 Foot Grinders 
Serves 12-15 people 

 

All American $69 
Roast Turkey Breast | Roast Beef | Ham 

American Cheese | Lettuce | Tomato | Onion 
 Mayo and Mustard packets on the side 

 

 Italian Combo $75 
Salami | Capicollo | Ham 

Provolone Cheese | Lettuce | Tomato | Onion 
 Mayo and Mustard packets and Sub Dressing 

served on the side. 
 

Dessert Selections 
 

Fresh Baked Chocolate Chip Cookies 
$14/Dozen 

 

Whole 10 Inch New York Cheesecake 
$75 (pre sliced) 

 

Please inquire about other dessert selections from 
Sweet Street and Carousel Cakes 

 
_____________________________ 

 

*Typically a Half Pan serves 8-12 Guests 
A Whole Pan serves 16-24 Guests 

 

Please allow at least 72 Hours to prepare your order. 
 

Please call Pete at 860-354-9359 option 5 for a 
consultation, and to place your order. 

 

Pricing subject to change, please view our menu online 
at www.candlewoodvalleygolf.com 


