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SMALL $39/ MEDIUM $53/ LARGE $75

CLASSIC CAESAR SALAD 
Crispy Romaine Lettuce with Tommy R's Famous
Caesar Dressing, Grape Tomatoes, Cracked Pepper,
Grated Romano Cheese & Homemade Croutons

 SUMMER SOLSTICE SALAD 
Mixed Greens, Mango, Strawberry, Blueberry,
Shaved Manchego, Goat Cheese Brulee, Waffle
Croutons & Orange Basil Vinaigrette

SALADS

GRILLED VEGETABLES
SMALL  (Serves 10-12) $42 
MEDIUM  (Serves  15-20) $82 
LARGE  (Serves  40+) $115

CHILLED BRUSSEL SPROUT $32/PAN
Calabrian Peppers, Marcona Almonds 
& Lemon Vinaigrette

VEGGIES

PER PAN (SERVES 12)
BAKED PENNE POMODORO $36 
Ricotta, Provolone, Mozzarella & Romano Cheese 
ELOTE  $30 
Off the Cob with Chili, Lime & Chihuahua Cheese
MAC & CHEESE $34
Romano, Manchego & Cheddar
BAKED BEANS $25 

HOT SIDES

CRISPY CHICKEN SLIDER $47 / DZ
Cajun BBQ Aioli, Sweet Pickle & Lettuce on a Pretzel Roll

ROAST BEEF $46 / DZ
Caramelized Onion & Horseradish Cream on Brioche Roll 

TURKEY $46 / DZ
Cranberry Aioli & Plum Tomato on Ciabatta Roll 

CHICKEN PESTO $46 /DZ
Provolone Cheese, Garlic Pesto Aioli & Tomato on Tomato
Focaccia Bread 

 ITALIAN BEEF $47 / DZ
On Garlic Bread with Provolone & Au Jus

BEEF TENDERLOIN MP* / DZ
Roasted Garlic, Tomato, and Lettuce on Brioche Roll

CHEESEBURGER SLIDERS $37 / DZ
Vermont Cheese served with Ketchup & Mustard on the side 

FRESH MOZZARELLA $37 / DZ
Fresh Basil, Tomato & Balsamic Vinaigrette on Crusty Italian
Bread

MINI   SANDWICHES

ALL $17 PER POUND

PENNE PESTO PASTA 
Garlic Pesto Dressing & Fresh Basil

ALL AMERICAN POTATO SALAD
Mustard, Mayo, Eggs & Celery 

CAVATAPPI GREEK PASTA 
Kalamata Olive, Feta, Cucumber, Fresh Spinach, Oven
Dried Tomato & Mediterranean Vinaigrette 

CAPRESE PASTA
Fresh Mozzarella, Arugula, Grape Tomato, Sundried
Tomato, Tri Color Rotini & Balsamic Vinaigrette

DILL FINGERLING POTATO SALAD
Tri Colored Fingerling Potatoes with Dill Sour
Cream & Lemon 

MEDITERRANEAN RICE
Couscous, Brown & Wild Rice, Confetti of Bell Peppers &
Fresh Basil 

TORTELLINI GORGONZOLA 
Parsley, Roasted Red Pepper, Crumbled Gorgonzola 
& Balsamic Vinaigrette 

THE CHARCUTERIE 
Tubettini Pasta with Marcona Almonds, Provolone
Cheese, Crispy Prosciutto, Salami, Grape Tomato,
Garbanzo Beans, Broccoli & Vinaigrette

COLD SIDES

CHICKEN LIMONE $33 / DZ 
Lightly Floured & Sautéed in Lemon Juice, Olive Oil, and
Chardonnay with Roasted Red Pepper &
Sprinkled with Romano Cheese *GF Available*

HERB CHICKEN DITOS $33 / DZ
Fresh Herbs & Baked. Served with Caesar Aioli 

PULLED PORK $45 / PAN 
(15-20 PPL PER PAN) Brioche Buns on the Side 

BEEF TENDERLOIN SHISH KEBABS $77/ DZ
Red & Yellow Peppers with a BBQ-Balsamic Glaze 

CHICKEN VESUVIO KEBABS $40 / DZ 
Yukon Potato Wedge, Bell Pepper & Lemon Vinaigrette 

BLACK TIGER SHRIMP KEBABS $55 / DZ
Parmesan Crust & Tomato Vinaigrette 

THE MAIN
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ASSORTED FINGER SWEETS $14 / DZ
Brownies, Seven Layer Bars, Lemon Bars and
Raspberry Bars

FRESH FRUIT SALAD $15 / LB

TIRAMISU $30 / DZ

DESSERT


