
Catering MenuCatering Menu
Your Full Service Caterer 

732-566-2112 1121 Rt. 34
Aberdeen, N.J. 07747

www.DeMarcoscatering.comwww.DeMarcoscatering.com

FAMILY 
OWNED AND

OPERATED
SINCE
1975

CATERING & GOURMET DELI
DeMarco’sDeMarco’s



Grilled Vegetable Tray

Cold Antipasto

Fruit Tray

	
 SMALL | LARGE

	
BOWL | TRAY

Beer Cheese Pretzel Tray

Cheese Board

COLD APPETIZERS HOT APPETIZERS
BEER CHEESE PRETZEL TRAY	   50.00 | 65.00
Our homemade beer cheese surrounded by a soft NY style
pretzel and spicy mustard	

GRILLED VEGETABLE TRAY	 60.00 | 90.00
An arrangement of seasonal grilled eggplant, zucchini, peppers, mushrooms, 
asparagus, caramelized red onions with a balsamic glaze	

CHEESE BOARD	 ONE SIZE 110.00
Prosciutto, Herb Salami, Pepperoni, Hot Capicola, Chorizo, Parmesan Cheese, 
Blue Cheese, Manchego, Fig and Pepper Jelly, Sugared Almonds, Parmesan Crisps, 
beautifully displayed on a platter. 

COLD ANTIPASTO TRAY	 45.00 | 80.00
Imported provolone, sweet dried sausage, pepperoni, prosciutto,
artichoke hearts, mozzarella knots, roasted peppers, ham roll-ups & olives

HUMMUS & PITA TRAY 	 45.00 | 60.00
Your choice of roasted pepper, garlic, or classic hummus
surrounded by fresh pita chips
	
CHICKEN SALAD PLATTER	 45.00 | 65.00 
Fresh shredded chicken, diced green apples, cranberries, walnuts,
yogurt and a touch of mayonnaise surrounded by our homemade
multi grain bread

BRUSCHETTA TRAY	 ONE SIZE | 60.00
Diced tomatoes, garlic, onions, parsley, fresh basil 
served with homemade garlic toast

CHEESE CUBE TRAY	 45.00 | 80.00
Imported provolone, swiss, sharp cheddar, muenster	

CHEESE & CRACKER TRAY	 ONE SIZE | 80.00
Port wine, garlic & herb, horseradish, & cheddar spreadable cheese served on a 
bed of kale with chunks of other fine imported cheeses served with a variety of 
crackers with strawberries & grapes

SPINACH & ARTICHOKE DIP	 ONE SIZE | 50.00 
Our very own homemade spinach dip of chopped spinach, artichoke hearts in a 
mixture of cream, spices and cheese. Served with breadsticks and herb toast.

MOZZARELLA TRAYS	 45.00 | 65.00
Our very own homemade sliced fresh mozzarella with sliced ripe tomatoes 
drizzled with fresh basil, olive oil and red roasted peppers.  Sun dried tomatoes 
may be substituted	

JUMBO SHRIMP TRAY	 65.00 | 95.00
Cleaned & peeled 16/20 jumbo shrimp on a garnished tray
with cocktail sauce & lemons

FRESH VEGETABLE TRAY	 60.00 | 80.00
Broccoli, carrots, peppers, cucumbers, tomatoes, celery
& vegetable dip

FRESH FRUIT TRAY	 50.00 | 75.00
An assortment of fresh fruit on a garnished tray.   
Pineapple, cantaloupe, grapes, honeydew, strawberries.



	
BOWL | TRAY

HOT ANTIPASTO TRAY	 60.00 | 80.00
Fried mozzarella, Italian rice balls, fried shrimp, baked clams,
fried ravioli	

BONELESS BUFFALO TENDERS	 60.00 | 90.00
Fresh chicken tenders floured and fried tossed in a spicy buffalo wing
sauce with bleu cheese. Also available with b-b-q sauce and ranch dip

BUFFALO WINGS	 60.00 | 90.00
Spicy fried chicken wings with blue cheese & hot dipping sauce
set on a garnished tray	

FINGER FOOD	 60.00 | 80.00
An assortment of fried mozzarella sticks, chicken wings, cheddar cheese 
poppers, Mini fried ravioli, chicken tenders. Arranged on a tray with a dipping 
sauce	

STUFFED BREAD TRAY	 $9.50 EACH LOAF
Our very own hand rolled and baked breads sliced and placed on a tray. Choose 
from pepperoni & cheese, eggplant, sausage, ham & swiss, sausage & pepper, 
primo, assorted cheese, broccoli & cheese. Min. of four breads	

CHICKEN TENDERS	 55.00 | 75.00
Golden fried chicken tenders served on a tray with BBQ 
and honey mustard sauce	

FIESTA TRAY	 60.00 | 80.00
Mini quesadilla, mini tacos, empanadas, chicken taquitos
arranged on a tray with sour cream and salsa
  	
ASSORTED QUESADILLA TRAY	 60.00 | 80.00
Choose from beef, chicken, or cheese homemade quesadilla arranged
on a tray with sour cream, salsa. Garnished with diced scallions

ASIAN TRAY	 60.00 | 80.00
Chicken dumplings, pork pot stickers, mini eggrolls, spring rolls,
Asian chicken wings on a tray served with a sweet chili duck sauce

POTATO SKINS	 45.00 | 60.00
Golden brown potato skins topped with cheddar cheese, apple wood
smoked bacon, scallions served with sour cream

FRIED RAVIOLI TRAY	 50.00 | 80.00
Cheese filled ravioli breaded and fried golden brown.
Served with our homemade Marinara Sauce

PULLED PORK TRAY	   70.00
Our own slow cooked pork shoulder in a sweet and tangy sauce.
Served with a homemade spicy slaw and Martin’s potato rolls on the side.

CHEESE STEAK TRAY	   65.00
Thinly sliced USDA beef cooked with bell peppers and sautéed onions 
and American cheese. Rolls served on the side

BACON CHEDDAR POTATO KEGS	 40PC | 60.00
With sour cream dipping sauce	 60PC | 90.00

HOT APPETIZERS

Quesadilla Tray

Asian Tray

Boneless Buffalo Tenders

	
 SMALL | LARGE

Potato Skins

Potato Kegs



 CHICKEN CORDON BLEU BITES	 1.75
A tender piece of chicken stuffed with ham & Swiss  
cheese breaded and fried

SPANAKOPITAS	 1.50
A triangle of puff pastry filled with spinach & cheese

WRAPPED SHRIMP MAUI	 2.75
Shrimp with ginger and scallions wrapped in a spring  
roll skin and fried

PEKING DUCK SPRING ROLL	 2.00
Shredded duck with a hoisen sauce wrapped in a spring  
roll skin and fried

THAI CHICKEN SPRING ROLL	 1.75
Tender chicken with carrots and cabbage with a peanut 
sauce fried crisp

MINI CRAB CAKES	 3.25
Maryland lump crab meat and spices

COCONUT SHRIMP	 2.75
Large shrimp in a coconut batter with a sweet coconut  
cream sauce

COCONUT CHICKEN	 2.25Coconut battered chicken 
fried served with a coconut  
cream sauce

HORS D’OEUVRES 

Crab Cake Asparagus Rollups

Beef Wellington Pear Almond Brie

SALADS

SIDE SALADS

PRICED FOR EACH        
MIN. OF 20 PIECES

SCALLOPS WRAPPED WITH BACON	 2.75
A large sea scallop wrapped with bacon served on a  
mini skewer 

MINI RICE BALLS	 1.50
Rice mixed with ricotta cheese, mozzarella fried golden brown

CHICKEN POT STICKERS	 1.75

PEAR ALMOND & BRIE	 2.00
Sliced pear, diced almonds with brie cheese wrapped in  
filo dough

ASPARAGUS ROLL UPS	 1.75
Asparagus rolled in filo dough, coated with parmesan cheese

BEEF WELLINGTON	 2.50
Beef tenderloin seasoned and wrapped in a puff pastry

PIGS IN A BLANKET	 1.00

MINI CHICKEN CHEESE QUESADILLA	 2.00
Chicken, cheese, cilantro, peppers in a tortilla triangle



HORS D’OEUVRES 
	
APPLE WALNUT SALAD	 45.00 | 65.00
Mixed greens with sliced green apples and glazed walnuts 
topped with feta cheese with a citrus vinaigrette dressing

CAESAR SALAD	 45.00 | 65.00
Crisp romaine lettuce served with croutons and shaved parme-
san cheese with a homemade dressing on the side

ITALIAN ANTIPASTO SALAD	 45.00 | 65.00
Iceberg & romaine lettuce with chunks of ham, pepperoni, 
salami, provolone, soppressata, peppers, celery, and olives in 
our very own homemade vinaigrette dressing

INSALATA MISTA	 45.00 | 65.00
A mixture of baby greens topped with cranberries, raisins, 
walnuts, sweet roasted nuts crumbled blue cheese with our 
very own creamy homemade sweet balsamic dressing 

GREEN SALAD	 35.00 | 50.00
Iceberg lettuce with cucumbers, carrots, cherry tomatoes, olives  
with our very own homemade balsamic vinaigrette on the side 

SPINACH SALAD	 35.00 | 50.00
Fresh spinach with chopped egg, bacon, and mushrooms with 
a honey mustard dressing 

GREEK SALAD	 45.00 | 65.00
A mixture of iceberg and romaine lettuce, cucumbers, olives, 
red onions, tomatoes, stuffed grape leaves crumbled feta 
cheese with our very own homemade vinegar dressing 
	
SANTE FE SALAD	 45.00 | 65.00
Romaine lettuce, grilled chicken, corn, black beans, cheddar 
cheese, diced tomatoes, bell peppers with our very own home-
made lime vinaigrette dressing

TOMATO CUCUMBER SALAD	 30.00 | 45.00 
Beautiful ripe tomatoes, cucumbers, red onions, olive oil

TORTELLINI SPINACH  
FETA SALAD	 30.00 | 45.00 
Tri-color tortellini, fresh spinach, feta cheese,
red onion, olive oil and spices

NEPTUNE SALAD	 35.00 | 50.00 
Sea food supreme, baby shrimp, celery, diced peppers, 
mayonnaise

STRING BEAN SALAD	 30.00 | 45.00 
Fresh steamed string beans, red onions, olive oil,red wine vinegar

SEAFOOD SALAD	 40.00 | 70.00 
Fresh calamari, large shrimp, celery, fresh peppers,
parsley, olive oil, lemon juice

KALE QUINOA SALAD	 30.00 | 45.00 
Red & White Quinoa, feta cheese, fresh chopped kale, 
cranberries, diced peppers 

COUSCOUS SALAD	 30.00 | 45.00 
Couscous, cranberries, raisins, parsley, diced peppers,
red onions, orange zest, soaked grain

PENNE ARUGULA SALAD	 30.00 | 45.00 
Penne pasta, fresh arugula, diced red and yellow peppers
with shredded parmesan cheese, olive oil, salt & pepper	

SALADS
	
 SMALL | LARGE

	
 SMALL | LARGE

	
 SMALL | LARGE

SIDE SALADS

SMALL SERVES 15/18
LARGE SERVES 25/30

SMALL BOWL SERVES 10/15
LARGE BOWL SERVES 20/25

Greek Salad Caesar SaladGarden  Salad

	
 SMALL | LARGE

PRICED FOR EACH        
MIN. OF 20 PIECES



SEAFOOD STUFFED SHELLS	 45.00 | 85.00 
Pasta shells stuffed with shrimp, lobster, diced clams, ricotta cheese 
and coated in our very own homemade seafood bisque cream sauce.

SPINACH STUFFED SHELLS	 40.00 | 80.00 
Large pasta shells filled with ricotta, mozzarella, spinach in a 
light cream sauce

STUFFED SHELLS	 40.00 | 80.00 
Pasta shells stuffed with ricotta cheese in our tomato sauce

MANICOTTI	 35.00 | 70.00 
Fresh ricotta cheese filled pasta and rolled topped with our 
tomato sauce and baked

LOBSTER RAVIOLI	 45.00 | 90.00  
Antonio’s famous lobster ravioli topped with a homemade 
pink cream sauce

RAVIOLI & SAUCE	 40.00 | 75.00 
Antonio’s famous cheese ravioli covered with our homemade 
marinara sauce topped with fresh basil and grated cheese

PENNE PRIMA VERA	 45.00 | 80.00
Penne pasta tossed with a mixture of roasted vegetables 
topped with grated cheese and fresh basil

PENNE PRIMO	 45.00 | 80.00
Penne pasta in a sauce made of diced tomatoes, onions, bits of 
sausage, peas, mushrooms and a touch of light cream

PENNE BOLOGNESE	 45.00 | 75.00 
Penne pasta in our homemade bolognese sauce

PENNE WITH ROASTED
EGGPLANT	 50.00 | 80.00
Penne pasta with diced oven roasted eggplant tossed in a plum 
tomato sauce with pearlini mozzarella and topped with fresh 
basil and Romano cheese

PENNE, SAUSAGE
& BROCCOLI RABE	 50.00 | 80.00
Penne pasta tossed with sliced sausage, steamed broccoli rabe 
and roasted garlic sautéed in olive oil

PENNE WITH ROASTED PEPPER 
PROSCIUTTO SAUCE	 45.00 | 80.00 
Penne pasta tossed in our very own homemade sauce made with 
prosciutto, fire roasted red peppers, cream and parmesan cheese

PENNE, PROSCIUTTO,  
ASPARAGUS & WALNUTS	 45.00 | 80.00 
Penne pasta in our very own homemade sauce made with pan 
roasted walnuts and prosciutto, sautéed asparagus tips and Italian 
cheeses

PENNE ALA VODKA	 45.00 | 85.00  
Penne pasta in our famous vodka sauce topped with  
romano cheese

PENNE TOMATO, FRESH BASIL,  
CREAM SAUCE	 45.00 | 85.00 
Penne pasta with fresh basil, diced tomatoes, and a light white 
wine cream sauce topped with parmesan cheese

BAKED ZITI	 45.00 | 80.00 
Pasta, seasoned ricotta, mozzarella and Romano cheese topped 
with tomato sauce and baked to perfection

CHEESE OR MEAT LASAGNA	 45.00 | 85.00  
Layers of lasagna pasta with fresh seasoned ricotta cheese, 
melted mozzarella topped with tomato sauce.  Seasoned 
ground beef is added to our meat lasagna

VEGETABLE LASAGNA	 45.00 | 85.00  
Diced mixed vegetables with cheese and cream layered 
between fresh lasagna pasta sheets and baked to perfection

BROCCOLI & CAVATELLI	 45.00 | 80.00 
Cavatelli pasta with sautéed broccoli and fresh garlic tossed 
with a light broth and Italian cheeses

LINGUINE & CLAM SAUCE	 45.00 | 75.00 
	Al dente pasta in our very own homemade white or red clam sauce

ELICOIDALI POMADORO	 40.00 | 70.00 
Elicoidali pasta (similar to rigatoni) tossed in our fileto de 
pomadoro sauce topped with fresh basil, parsley, and Italian 
grated cheese

TORTELLINI WITH BROCCOLI
& GARLIC	 40.00 | 75.00 
Tri-color cheese tortellini steamed broccoli with roasted garlic 
tossed with Romano cheese and olive oil

TORTELLINI ALFREDO	 45.00 | 85.00  
Tri–color pasta in our very own homemade cream, Romano & 
parmesan cheese sauce

FARFALLE WITH TOMATOES, 
PROSCIUTTO & CREAM	 45.00 | 85.00 
Bow tie pasta, fresh plum tomatoes, prosciutto, peas, mushrooms, 
light cream sauce topped with shaved parmesan cheese

MACARONI & CHEESE	 45.00 | 85.00 
Elbow pasta mixed with an American cheese sauce

EGGPLANT PARMIGIANA	 45.00 | 90.00 
Fried eggplant cutlets topped with mozzarella cheese and 
our tomato sauce

EGGPLANT ROLLATINI	 40.00 | 75.00 
Fried eggplant stuffed with fresh ricotta cheese, mozzarella 
and spices topped in our tomato sauce

HOT CATERING 

	
 HALF | FULL

	
 HALF | FULL

PASTA / VEGETARIAN

ALL HOT CATERING PACKAGES INCLUDE:
OUR VERY OWN HOMEMADE fresh baked rolls  •  Green Tossed Salad with Balsamic Vinaigrette Dressing on the side.  

Sterno, chafing dishes and a Free Cookie Tray. Credit card deposit is required on catering orders. Minimum 20 people. 

HOT CATERING 
HALF TRAY 10-12 SEVINGS FULL 18-20 SERVINGS

CHOICE OF 4 HOT ENTREES 
FROM THE FOLLOWING 3 PAGES

GLUTEN FREE OPTIONS AVAILABLE



CHICKEN CACCIATORE 	  
ON THE BONE	 40.00 | 80.00	 
Chicken slow cooked in a plum tomato sauce with fresh bell 
peppers, onions, mushrooms, carrots and white wine

ITALIAN BAKED CHICKEN  
ON THE BONE	 40.00 | 70.00 
Coated in Italian seasoned breadcrumbs coated with olive oil 
and roasted to perfection

CHICKEN MEATBALLS	 40.00 | 80.00 
Fresh ground chicken, garlic, bread, spices, Romano cheese 
baked and covered with our homemade marinara sauce

CHICKEN CORDON BLEU	 50.00 | 95.00 
Tender pieces of chicken with Virginia ham and Swiss cheese 
topped with breadcrumbs and our very own homemade white 
wine sauce

CHICKEN WITH  
WILD MUSHROOMS	 50.00 | 95.00 
Tender chicken with shitake, portabella, porcini, and white 
mushrooms in our very own homemade light white wine sauce

CHICKEN SORRENTINO 	 50.00 | 95.00 
Tender chicken with roasted eggplant and diced smoked ham 
topped with mozzarella in our very own homemade light wine 
cream sauce

CHICKEN SALTIMBOCCA	 50.00 | 95.00  
Tender pieces of chicken, sautéed spinach, prosicutto, 
mozzarella with our very own homemade light brown sauce

CHICKEN FRANCHAISE	 50.00 | 95.00 
Tender pieces of chicken floured, egg battered and fried in our 
very own homemade white wine lemon sauce

CHICKEN MURPHY STYLE	 50.00 | 95.00  
Chicken with vinegar peppers, mushrooms, sautéed onions 
and roasted potatoes coated in our very own homemade light 
wine sauce

CHICKEN PARMIGIAN	 50.00 | 95.00  
Thin pounded chicken cutlet, egg, breaded and fried topped with 
mozzarella cheese and our very own homemade marinara sauce 

LEMON GARLIC CHICKEN	 50.00 | 95.00 
Tender chicken in our very own homemade white wine sauce 
with fresh garlic and lemon

CHICKEN, BROCCOLI AND GARLIC	 50.00 | 95.00  
Tender chicken, fresh broccoli and garlic browned in olive oil 
and tossed in a light chicken broth 
CHICKEN MARSALA	 50.00 | 95.00  
Chicken sautéed with mushrooms in a sweet marsala sauce

CHICKEN, PROSCIUTTO WITH  
LEMON AND WINE	 50.00 | 95.00 
Chicken sautéed with shaved prosciutto fresh lemon in a white 
wine sauce

CHICKEN FONTINA	 50.00 | 95.00	  
Breaded chicken topped with fresh spinach, mushrooms, 
fontina cheese in a light white wine cream sauce

CHICKEN MODENA	 50.00 | 95.00  
Tender sautéed chicken in a plum tomato balsamic vinegar 
sauce with white wine dijon and a dash of cream

HAWAIIAN CHICKEN	 50.00 | 95.00  
Tender pieces of chicken sautéed in a fresh pineapple, 
maraschino cherry sauce with chicken stock 

CHICKEN WITH SUNDRIED TOMATOES 
AND ARTICHOKES	 50.00 | 95.00 
Tender pieces of chicken tossed with sundried tomatoes, 
artichoke hearts, in a light white wine sauce

HALF | FULL HALF | FULL

$18.95 PER PERSON
MINIMUM 20 PEOPLE

POULTRY

ALL HOT CATERING PACKAGES INCLUDE:
OUR VERY OWN HOMEMADE fresh baked rolls  •  Green Tossed Salad with Balsamic Vinaigrette Dressing on the side.  

Sterno, chafing dishes and a Free Cookie Tray. Credit card deposit is required on catering orders. Minimum 20 people. 

HOT CATERING 
HALF TRAY 10-12 SEVINGS FULL 18-20 SERVINGS



HAWAIIAN HAM	 40.00 | 70.00   
Slow smoked ham coated with a pineapple and light 
maraschino cherry sauce

SAUSAGE, PEPPERS AND ONIONS	 45.00 | 85.00  
Our homemade pork sausage with fried onions and fresh red and 
green bell peppers coated in our famous tomato sauce

SAUSAGE AND BROCCOLI RABE	 45.00 | 85.00   
Our homemade sausage mixed with sautéed broccoli rabe, 
garlic and olive oil

SLICED ROAST BEEF WITH  
MUSHROOM GRAVY	 40.00 | 80.00   
Sliced top round roast beef in a brown gravy with mushrooms

BEEF BURGUNDY	 45.00 | 90.00   
Pieces of tender beef slow cooked in burgundy wine and 
mushrooms

BEEF & BROCCOLI OVER RICE	 45.00 | 80.00   
Fresh broccoli and thinly sliced beef sautéed in a teriyaki 
sauce served over a thin layer of white rice

PORK TENDERLOIN  
MURPHY STYLE	 50.00 | 90.00   
Tender pieces of pork with vinegar peppers, onions, 
mushrooms, and roasted potatoes in a white wine sauce with a 
hint of sweet vinegar

LONDON BROIL	 45.00 | 80.00  
Oyster cut London broil grilled to perfection then sliced thin 
and coated with a mouthwatering sweet and tangy sauce

PEPPER STEAK	 50.00 | 95.00  
Strips of tender beef with fresh peppers and onions slow 
cooked in a teriyaki beef broth base 

VEAL MARSALA 	 65.00 | 110.00  
	 (additional charge $2.00) 
Veal sautéed with mushrooms in a sweet marsala sauce

VEAL SCALOPPINI 	 65.00 | 110.00  
	 (additional charge $2.00) 
Thin sliced 100% milk fed veal sautéed with sweet onions, 
mushrooms, tomato sauce and white wine with Italian spices

SEAFOOD

MUSSELS MARINARA (mild or hot)	 40.00 | 70.00	 
Pei mussels in our very own homemade spicy tomato sauce

ZUPPA DI CLAMS	 40.00 | 70.00 
Little neck clams in our very own homemade plum tomato 
sauce with a touch of red wine and topped with fresh parsley

MUSSELS BIANCA 	 40.00 | 70.00 
New Zealand mussels in a light cream sauce with fresh basil, 
white wine, sautéed onions and sharp provolone

SEAFOOD FRA DIAVOLO 	 60.00 | 100.00  
	 (additional charge $2.00) 
Fresh shrimp, calamari, mussels in a plum tomato sauce.  
Hot or Mild

SHRIMP SCAMPI 	 65.00 | 110.00  
	 (additional charge $2.00) 
Extra large shrimp sautéed with fresh garlic, lemon and white 
wine topped with a dusting of seasoned breadcrumbs, served 
over rice

FLOUNDER OREGANATA	 40.00 | 75.00  
Flounder filets covered with Italian seasoned bread crumbs, 
roasted garlic topped with a white wine sauce

SALMON FILETS	 50.00 | 100.00  
	 (additional charge $2.00) 
Fresh salmon filets in a fresh dill and lemon wine sauce or 
coated with a roasted garlic and cherry tomato white wine 
cream sauce

CALAMARI MARINARA (mild or hot)	 65.00 | 110.00 
	 (additional charge $2.00) 
Fresh tender calamari cooked in a plum tomato sauce with 
fresh garlic and Italian spices

SHRIMP FRA DIAVOLO 	 65.00 | 110.00  
	 (additional charge $2.00) 
Extra large shrimp in our very own homemade spicy plum 
tomato sauce with a hint of red wine

HOT CATERING

	
 HALF | FULL

	
 HALF | FULL

PORK / BEEF / VEAL

KIELBASA AND SAUERKRAUT	 40.00 | 75.00	 
100% Polish kielbasa steamed with Sauerkraut

SAUSAGE, POTATOES
AND  ONIONS	 45.00 | 85.00 
Sweet Italian sausage, roasted potatoes and sauteed onions

SIDE DISHES

GOURMET ENTREESITALIAN MEATBALLS	 40.00 | 80.00  
Our homemade meatballs in our tomato sauce

BARBEQUE RIBS	 50.00 | 95.00
Fall off the bone ribs in a tasty barbecue sauce

STUFFED CABBAGE	 50.00 | 90.00
Stuffed with rice & beef in a savory sauce   
	  

	
 HALF | FULL

	
 HALF | FULL

HALF TRAY SERVES 10/12
FULL TRAY SERVES 18-20 



BROCCOLI & GARLIC	 40.00 | 70.00
BROCCOLI RABE	 50.00 | 90.00
ROASTED VEGETABLES	 50.00 | 90.00
CARROTS & PEAS	 25.00 | 45.00
SWEET BABY CARROTS	 30.00 | 50.00
STRING BEANS  
ALMONDINE	 40.00 | 70.00
STRING BEANS  
& GARLIC	 40.00 | 70.00
MIXED STEAMED  
VEGETABLES	 40.00 | 65.00
SAUTÉED MUSHROOMS	 30.00 | 60.00

CREAMED SPINACH	 40.00 | 65.00
MASHED POTATOES	 40.00 | 75.00
MASHED SWEET  
POTATOES	 40.00 | 75.00
GARLIC MASHED  
POTATOES	 40.00 | 75.00
ROASTED POTATOES	 40.00 | 75.00
SPANISH RICE	 30.00 | 50.00
RICE WITH MUSHROOMS	 30.00 | 50.00
RICE IN BROTH	 20.00 | 35.00
BAKED BEANS	 30.00 | 60.00
SAUSAGE STUFFING	 40.00 | 70.00

FILET MIGNON	 MP
A whole beef tenderloin roasted to perfection, sliced topped 
with a red wine mushroom sauce	 (SERVES 10-12)

STUFFED BONELESS PORK LOIN	 $75.00
A boneless pork loin stuffed with spinach, spices and cheese 
covered with a lite brown gravy	 (SERVES 12-15)

WHOLE POACHED SALMON	 $85.00
Poached and served with lemon dill sauce, sour cream
& capers or white wine & lemon 	 (SERVES 8-10)

WHOLE CARVED ROAST BEEF 
(7 LBS. AVERAGE)	 $95.00
A whole top round seasoned roast beef cooked to perfection. It 
is then sliced and placed on a garnished tray accompanied by a 
horseradish sauce. Served room temperature.	 (SERVES 15-18)

CARVED SMOKED HAM	 $65.00
A whole slow smoked boneless ham. Carved and placed on a tray 
with a honey mustard sauce. Served room temperature.
	 (SERVES 15-18)

SIDE DISHES

GOURMET ENTREES

Filet Mignon Poached Salmon

 HALF | FULL

HALF TRAY SERVES 10/12
FULL TRAY SERVES 18/20

 HALF | FULL

Smoked Ham





COLD CATERING 

ITALIAN	 23.00 
Ham, genoa salami, capicola ham, 	  
provolone cheese	

AMERICAN	 23.00 
Roast beef and/or turkey with American cheese

VEGETARIAN	 23.00 
Grilled eggplant, grilled zucchini, broccoli rabe, 	  
roasted peppers and fresh mozzarella

MELANZANA	 23.00 
Fried eggplant, fresh mozzarella, oven roasted  
peppers, fresh basil drizzled with balsamic glaze

GRILLED CHICKEN BROCCOLI RABE	 23.00 
Fresh grilled chicken with sautéed broccoli rabe
& fresh mozzarella with olive oil and garlic

SUBS FROM 2 TO 6 FEET ON OUR VERY OWN HOMEMADE BREAD (PRICED PER FOOT)

CHICKEN	 23.00 
Grilled or fried chicken cutlet with fresh 	  
mozzarella & roasted peppers 	

ULTIMATE CHICKEN	 23.00 
Grilled chicken, roasted portabella mushrooms, 	  
roasted red peppers, sautéed red onions, fresh mozzarella
with a balsamic dressing on the side

ULTIMATE ROAST BEEF	 23.00 
Homemade seasoned roast beef, sharp Vermont  
cheddar cheese, sautéed onions, baby arugula with a 
tangy horseradish sauce

OR CREATE YOUR OWN. 	 28.00  
All subs come with lettuce, tomatoes, and onions,  
oil & vinegar on the side. (price according)

PARTY SUBS

PICK YOUR WRAP OR SUB CHOICES FROM OUR COLD LUNCH SECTION.
YOUR CHOICE OF ANY OF OUR WONDERFUL SUBS OR WRAPS CUT 

AND ARRANGED ON A GARNISHED TRAY.
CHOOSE FROM OUR SUB BREAD OR OUR FAMOUS HOMEMADE ITALIAN BREAD.
WHITE, SUN-DRIED TOMATO, SPINACH OR WHOLE WHEAT WRAPS MAY BE USED.

SANDWICH/WRAP TRAYS

ALL SUBS ARE LEFT WHOLE 
ON A DECORATIVE BOARD 

KNIFE INCLUDED



CHICKEN TENDERS 	 (20pc) 30.00 | (35pc) 55.00
MOZZARELLA STICKS 	(20pc) 25.00 | (40pc) 45.00
MINI PIZZAS 	 2.00 EACH
FRENCH FRIES 	 20.00 | 40.00
MACARONI & CHEESE 	 45.00 | 85.00
MINI PRETZEL DOGS	 25.00 | 40.00

PASTA WITH BUTTER 	 25.00 | 50.00
PASTA WITH MARINARA SAUCE 	 25.00 | 50.00
PIGS IN A BLANKET 	 20.00 | 40.00

CHILDREN’S MENU

LIGHT LUNCH 

FRESH FRUIT SALAD
ASSORTED WRAPS

PENNE PASTA & ARUGULA SALAD
CUCUMBER SALAD OR HUMMUS & PITA TRAY 

CHOICE OF TWO FROM A VARIETY OF
HOMEMADE QUICHES:

These are just a few of our delicious homemade dishes. 
Contact our catering manager to put together a wonderful menu that will surely compliment your next affair.

CHICKEN SALAD
Chicken, walnuts, raisins, cranberries, diced green apples mixed with yogurt and a touch of mayonnaise.  

Comes with sliced pita bread and sliced multi grain bread.

FLORENTINE
HAM & CHEESE

BROCCOLI & CHEESE
CHEDDAR BACON

ROASTED VEGETABLE

	
 SMALL | LARGE

	
 SMALL | LARGE

$15 PER PERSON
MINIMUM 15 PEOPLE

PACKAGE INCLUDES THE FOLLOWING:

BARBECUE PACKAGES 



CHILDREN’S MENU

ADDITIONAL OPTIONS
London Broil $1.50 per person

Marinated Beef Skewers $2.00 per person
Marinated Chicken Skewers $2.00 per person

Marinated Flank Steak $3.00 per person
Skirt Steak M/P per person
BBQ Ribs M/P per person

ALL ORDERS COME BOXED UP AND READY TO COOK OR LET OUR BBQ CHEF GRILL FOR YOU.
DEMARCO’S WILL SEND A GRILL CHEF TO GRILL AT YOUR NEXT BACK YARD EVENT. 

CALL FOR PRICING. FREE GRILL RENTAL WITH A PARTY OF 50 OR MORE.
DEMARCO’S ALSO OFFERS FULL WAITRESS AND BARTENDER SERVICE.

BARBECUE PACKAGES 

STARTING AT $21.95 PER PERSON  
MINIMUM 25 GUESTS

PACKAGE INCLUDES:
Homemade Fresh Hamburgers • Hotdogs 

Italian Sausage w/Peppers • BBQ Chicken • Baked Beans • Corn on the Cob 
Martin’s Rolls • Fresh Watermelon • Fresh Baked Rolls

American Cheese • Onions • Tomatoes • Pickles • Mustard • Ketchup

Macaroni Salad • Cucumber Salad • Penne Arugula Salad • Cole Slaw
Mixed Bean Salad • German Potato Salad • Potato Salad

CHOOSE 3 SALADS:



WE CARRY A FULL LINE OF NASTO’S FAMOUS DESSERTS

CHOCOLATE COVERED 
PRETZEL TRAY

SMALL - $40.00
MEDIUM - $50.00

CHOCOLATE COVERED 
CHEESECAKES

MEDIUM 24 PIECE - $30.00
LARGE 36 PIECE - $40.00

COOKIE TRAYS
2 LBS. - $16.00
4 LBS. - $30.00  

MINI PASTRY TRAYS
24 PIECE - $70.00
48 PIECE - $130.00

HOMEMADE RICE PUDDING
SMALL BOWL - $25.00
LARGE BOWL - $45.00

DESSERTS

Chocolate Covered Cheesecakes

CANNOLI CHIP
& DIP TRAY

1 SIZE TRAY - $40.00

Cheesecake Cones

Mini Pastry

Gelato Tartufo

Cannoli Chip & Dip Tray

TORTONI, GELATO

TARTUFO
White Chocolate Raspberry,

Peanut Butter,
Pistachio, Traditional

BOX OF 4



DESSERTS

Lunch SectionLunch Section
CATERING & GOURMET DELI

DeMarco’sDeMarco’s



COLD SUBS
1. HAM, CAPPICOLA, PROVOLONE	 9.49	 17.99
2. HAM, SALAMI, PROVOLONE	 9.49	 17.99
3. SALAMI, CAPPICOLA, PROVOLONE	 9.49	 17.99
4. BOLOGNA	 8.49	 17.49
5. IMPORTED HAM	 8.99	 16.99
6. ROAST BEEF	 10.49	 19.99
7. TURKEY	 10.49	 19.99
8. TUNA FISH	 9.49	 17.99
9. HAM, CAPPICOLA, SALAMI, PROVOLONE	 9.99	 18.99
10. PEPPERONI & PROVOLONE	 8.99	 16.99
11. PROSCIUTTO & FRESH MOZZARELLA	 10.99	 20.99
12. �GRILLED CHICKEN, ROASTED PEPPER, MOZZARELLA	 10.99	 20.99
13. CHICKEN SALAD	 9.99	 18.99
14. ROAST BEEF WITH HORSERADISH CHEESE	 10.99	 20.99
15. HONEY HAM, HONEY TURKEY, SWISS CHEESE	 10.49	 19.99
16. �BOAR’S HEAD CHICKEN BREAST, JALAPENO HAVARTI CHEESE	 10.99	 20.99
17. ROAST BEEF, HONEY TURKEY, JALAPENO HAVARTI CHEESE	 10.99	 20.99
18. BUFFALO CHICKEN, SPICY, BLEU CHEESE SAUCE	 9.99	 18.99
19. PASTRAMI, SWISS CHEESE, RUSSIAN DRESSING	 9.49	 17.99
20. PEPPER TURKEY, AMERICAN CHEESE	 10.99	 20.99
21. GRILLED CHICKEN, CHEDDAR CHEESE, BBQ SAUCE	 10.99	 20.99
22. �TURKEY, CRISP BACON, CHEESE, LETTUCE, TOMATO, MAYO	 11.49	 21.99
23. �FRIED CHICKEN CUTLET, FRESH MOZZARELLA, ROASTED PEPPERS	 10.99	 20.99
24. �PROSCIUTTO, FRESH MOZZARELLA, BROCCOLI RABE,  

ROASTED PEPPER, OLIVE OIL & BALSAMIC VINEGAR	 11.49	 22.99
25. �SOUTHWEST TURKEY	 11.49	 21.99
       Smoked turkey, bacon, pepper jack, tomato, avocado ranch dressing
26. �PETER LUEGER ROAST BEEF	 11.49	 21.99
       Roast Beef, fresh mozzarella, tomatoes, onions, Peter Leuger Sauce
27. �PESTO CHICKEN	 10.99	 20.99
       Grilled chicken, fresh mozzarella, sundried tomatoes, pesto mayo

HOT SUBS

SUBS ON ITALIAN BREAD | HALF $1.00 ADDITIONAL / WHOLE $2.00 ADDITIONAL
CHEESE, HOT PEPPERS, PICKLES, ROASTED PEPPERS,

FRESH MOZZARELLA ON SUB’S ARE ADDITIONAL COST

EGGPLANT PARMIGIANA	 9.49	 17.99
MEATBALL PARMIGIANA	 9.49	 17.99
SAUSAGE, PEPPERS & ONION	 9.49	 17.99
CHICKEN PARMIGIANA	 10.99	 20.99

SUBSTITUTE VODKA SAUCE
HALF ADD $1.00 • WHOLE ADD $2.00

ITALIAN
HALF ADD $1.00 • WHOLE ADD $2.00

CHICKEN MEATBALL PARMIGIANA	 9.49	 17.99
CHEESESTEAK W/PEPPERS & ONIONS	 9.49	 17.99
PEPPER & EGG	 7.49	 12.99
ITALIAN HOT DOG	 9.99

	
 SMALL | LARGE

	
 SMALL | LARGE

	
 SMALL | LARGE

PARTY WRAPS



COLD SUBS
1. HAM, CAPPICOLA, PROVOLONE	 9.49	 17.99
2. HAM, SALAMI, PROVOLONE	 9.49	 17.99
3. SALAMI, CAPPICOLA, PROVOLONE	 9.49	 17.99
4. BOLOGNA	 8.49	 17.49
5. IMPORTED HAM	 8.99	 16.99
6. ROAST BEEF	 10.49	 19.99
7. TURKEY	 10.49	 19.99
8. TUNA FISH	 9.49	 17.99
9. HAM, CAPPICOLA, SALAMI, PROVOLONE	 9.99	 18.99
10. PEPPERONI & PROVOLONE	 8.99	 16.99
11. PROSCIUTTO & FRESH MOZZARELLA	 10.99	 20.99
12. �GRILLED CHICKEN, ROASTED PEPPER, MOZZARELLA	 10.99	 20.99
13. CHICKEN SALAD	 9.99	 18.99
14. ROAST BEEF WITH HORSERADISH CHEESE	 10.99	 20.99
15. HONEY HAM, HONEY TURKEY, SWISS CHEESE	 10.49	 19.99
16. �BOAR’S HEAD CHICKEN BREAST, JALAPENO HAVARTI CHEESE	 10.99	 20.99
17. ROAST BEEF, HONEY TURKEY, JALAPENO HAVARTI CHEESE	 10.99	 20.99
18. BUFFALO CHICKEN, SPICY, BLEU CHEESE SAUCE	 9.99	 18.99
19. PASTRAMI, SWISS CHEESE, RUSSIAN DRESSING	 9.49	 17.99
20. PEPPER TURKEY, AMERICAN CHEESE	 10.99	 20.99
21. GRILLED CHICKEN, CHEDDAR CHEESE, BBQ SAUCE	 10.99	 20.99
22. �TURKEY, CRISP BACON, CHEESE, LETTUCE, TOMATO, MAYO	 11.49	 21.99
23. �FRIED CHICKEN CUTLET, FRESH MOZZARELLA, ROASTED PEPPERS	 10.99	 20.99
24. �PROSCIUTTO, FRESH MOZZARELLA, BROCCOLI RABE,  

ROASTED PEPPER, OLIVE OIL & BALSAMIC VINEGAR	 11.49	 22.99
25. �SOUTHWEST TURKEY	 11.49	 21.99
       Smoked turkey, bacon, pepper jack, tomato, avocado ranch dressing
26. �PETER LUEGER ROAST BEEF	 11.49	 21.99
       Roast Beef, fresh mozzarella, tomatoes, onions, Peter Leuger Sauce
27. �PESTO CHICKEN	 10.99	 20.99
       Grilled chicken, fresh mozzarella, sundried tomatoes, pesto mayo

HOT SUBS

PARTY WRAPS

LUNCH WRAPS

BUFFALO CHICKEN
Sliced buffalo chicken, lettuce, tomato, spicy blue dressing

ROAST BEEF
Roast beef, lettuce, tomato, horseradish cheese, horseradish sauce  

HONEY MUSTARD CHICKEN
Sliced grilled chicken, Muenster, lettuce, tomato, honey mustard

BALSAMIC CHICKEN 
Grilled chicken, mozzarella, roasted red peppers, balsamic glaze

SLOPPY JOE
Pastrami, swiss, cole slaw, Russian dressing

TURKEY BACON CLUB
Sliced turkey breast, crisp bacon, cheddar cheese,
mayonnaise, lettuce, tomatoes

BLT
Crisp bacon, leaf lettuce, slices of red ripe tomatoes, mayo

ITALIAN
Ham, salami, provolone, lettuce, tomato, Italian spices, oil/vinegar

GRILLED CHICKEN CAESAR
Grilled chicken, Romaine lettuce, Caesar dressing, parmesan cheese

VEGETABLE
Zucchini, eggplant, squash, roasted peppers, mozzarella, balsamic glaze

SANTA FE CHICKEN
Grilled chicken, black beans, corn, diced onions, cheddar cheese, tomato,
cilantro mayo

PESTO CHICKEN
Grilled chicken, fresh mozzarella, sundried tomatoes, tomatoes, pesto mayo

HONEY TURKEY
Honey maple turkey, jalapeno havarti, lettuce, tomato, mayo

$10.95 PER WRAP
WHITE, SUN-DRIED TOMATO, SPINACH

OR WHOLE WHEAT WRAPS MAY BE USED



ANTIPASTA SALAD		  11.00
Iceberg lettuce, carrots, chunks of Genoa salami, ham, pepperoni, imported provolone,
roasted pepper, olives

ASIAN SALAD		  11.00
Romaine lettuce, cucumber, carrots, cabbage, sliced almonds, mandarin oranges, Asian dressing

BEET & GOAT CHEESE SALAD		  11.00
Baby greens, goat cheese, beets, walnuts, sweet balsamic dressing

SANTA FE CHICKEN SALAD		  11.00
Grilled chicken, iceberg and Romaine lettuce, black beans, corn, tomatoes, peppers,
cheddar cheese, cilantro dressing

CHEF SALAD		  11.00
Blend of romaine and iceberg lettuce, carrots, imported ham, turkey, swiss cheese, olives,
ripe tomatoes, hard boiled egg

CAESAR SALAD		  11.00
Romaine lettuce, shaved parmesan cheese, homemade croutons, with a Caesar dressing

GREEK SALAD		  11.00
Iceberg lettuce, stuffed grape leaves, black olives, feta cheese, 
red onions, cucumbers

INSALATA MISTA		  11.00
Mixed baby greens, dried cranberries, raisins, walnuts, crumbled blue cheese,
homemade sweet balsamic vinaigrette dressing on the side

MOZZARELLA & TOMATO		  11.00
Four thick slices of our homemade fresh mozzarella and red ripe tomatoes on a bed of lettuce
and fresh basil. Balsamic vinaigrette on  the side

GARDEN SALAD		  10.00
Blend of romaine and iceberg lettuce, tomatoes, cucumbers, carrots, broccoli, red onions, olives, peppers

LUNCH SALADS

SALADS ARE PREPARED FRESH DAILY AND CAN BE CUSTOMIZED TO YOUR NEEDS.
YOUR CHOICE OF DRESSING ON THE SIDE:

THOUSAND ISLAND •  BALSAMIC • ITALIAN • LITE ITALIAN • CAESAR
ADD CHICKEN TO ANY SALAD - $2.50

Beet & Goat Cheese Salad Santa Fe Chicken Salad Asian Salad



LUNCH SALADS

Asian Salad

BESIDES OUR WONDERFUL CATERING, DEMARCO’S OFFERS A WIDE VARIETY 
OF DELICIOUS FOODS AND SPECIALTY PRODUCTS. FROM FRESH CUT CHEESES, 

IMPORTED OLIVE OILS AND BALSAMIC VINEGARS TO ITALIAN COOKIES, SPE-
CIALTY CRACKERS AND FRESH PASTA AND RAVIOLI. 

Homemade sausage, Bell & Evans chicken products, fresh ground beef, rib eye and  
New York strip steaks, filet mignon, milk fed veal, homemade burgers, 

fresh hams and pork products. 
With a butcher on premises and deliveries six days a week we are able offer our customers the

freshest products and highest quality products.

DeMarco’s offers a wide variety of homemade soups, sauces, and prepared meals ready to just heat and eat. 
Meatballs, penne ala vodka, eggplant rollitini, baked ziti, chicken parmigiana.

These are just a few of our delicious ready to eat meals.

BUTCHER

Since 1975 DeMarco’s has been making fresh baked artesian brick oven bread.
The same scratch recipes have been used for generations.

Our breads are hand rolled and baked golden brown.

BAKERY

PREPARED FOODS



With three chefs in our kitchen, including the owner, we are willing and able

to help create a menu that will fill all of your special requests or dietary needs. 

 With food allergies on the rise and a concern on every parents mind,  

we can help. Whole wheat pastas, gluten free products and peanut free 

 oils are just some of the ways we can prepare your meals.

• PLEASE CALL OUR CATERING MANAGER TO CUSTOMIZE ANY CATERING PACKAGE THAT WILL FIT YOUR NEEDS

• WAIT STAFF IS AVAILABLE TO ASSIST AT YOUR NEXT AFFAIR

• CREDIT CARD DEPOSIT IS REQUIRED ON ALL CATERING PACKAGES

• FREE LOCAL DELIVERY AND SET UP

• FOOD WILL BE DELIVERED ROOM TEMPERATURE AND WILL TAKE 2 HOURS TO HEAT UP

• A REFUNDABLE DEPOSIT IS REQUIRED ON CHAFING DISHES

• ALL CATERING COME WITH CHAFING DISHES, STERNO AND SERVING SPOONS

• LET US GUIDE YOU IN THE RIGHT DIRECTION WITH ANY OF YOUR PARTY RENTAL NEEDS

demarcos.italian.deli demarcoscatering&gourmetdeli

PRICES SUBJECT TO CHANGE

DeMarco’s offers a full range of catering services.
From a small dinner party to a large corporate gathering.

No party is too big or too small. Stop in and inquire about our full 
party planning service.

OFFICE BREAKFAST AND LUNCHEONS
BRUNCH

SCHOOL FUNCTIONS
CORPORATE EVENTS

FULL BLACK TIE COCKTAIL PARTY SERVICE


