CATERING

SICILIAN PIZZA
Our homemade dough baked in a sheet and cut
into about 50 party-size appetizer squares

RED PIZZA -V
Marinara, romano, & olive oil 35.00

WHITE PIZZA -V
Artichoke hearts, romano, olive 0il 40.00

HOUSE-MADE SAUSAGE PIZZA
Marinara, romano, mozzarella, & sausage 45.00

PEPPERONI PIZZA
Marinara, romano, mozzarella, & sausage 45.00

PRIMAVERA PIZZA -V
Spinach, roasted red peppers, artichoke hearts,
mushrooms, cubanella peppers, black olives, red
onions, mozzarella, romano, & garlic butter 55.00

ITALIAN DELUXE PIZZA
Italian sausage, pepperoni, cubanella pegpers, red
onions, mozzarella, mgéila%ra, romano, & olive oil

SALAD

MIXED GREENS SALAD - GF/VG
With tomatoes, cucumbers, carrot, & homemade
Italian dressin
Half Pan (serves 15-25) 40.00
Full Pan (serves 30-35) 50.00

BABY SPINACH SALAD - GF/V
With dried cranberries, walnuts, crumbled bleu
cheese, & homemade raspberry vinaigrette
Half Pan (serves 15-25) 55.00
Full Pan (serves 30-35) 65.00

20 guest minimum

Available for lunch & dinner, pick up & delivery
72 hour notice required

Inquire about delivery options & fees

SANDWICHES & WRAPS
Priced per guest

ITALIAN SANDWICH
With provolone, lettuce, tomato, onion, &
vinaigrette on an italian bun 13.00

SMOKED TURKEY SANDWICH
With provolone, lettuce, tomato, & onion on an
[talian bun 13.00

BLACK FOREST HAM & SWISS SANDWICH
With lettuce, tomato,1§¢88i0n on an Italian bun

TURKEY BLT WRAP
Turkey, bacon, lettuce, & tomato 13.00

CHICKEN CAESAR WRAP
Grilled chicken, romaine, croutons, & caesar
dressing 13.00

MEATBALL SANDWICH
Homemade meatballs on an Italian bun topped
with tomato sauce & melted provolone 14.00

EGGPLANT SANDWICH -V
Breaded eggplant on a brioche bun topped with
marinara sauce & provolone 14.00

BREADED CHICKEN CUTLET SANDWICH
Breaded chicken cutlet on an Italian bun with
tomato sauce and provolone 14.00

GF = Gluten Free
VG = Vegan
V = Vegetarian

780 Beta Dr Mayfield Village, OH 44143

and rea.huss@sparkhotels.com

()440.720.3463

@ alfredosattheinn.com



ENTREE MEALS
Priced per person
Entrees include Penne marinara & House salad
Substitute Cavatelli +.50 per guest
Substitute Gluten Free Pasta +1.00 per guest

BREADED VEAL CUTLET
Two petite cutlets per person 14.95

BREADED CHICKEN CUTLET
Two petite cutlets per person 13.95

CHICKEN PICCATA
Tender chicken breast sauteed in a butter, caper,
white wine sauce 15.95

CHICKEN MARSALA
Tender chicken breast sauteed in a marsala wine &
mushroom sauce 15.95

VEAL CUTLETS & ROSEMARY
Breaded veal cutlets & rosemary roasted chicken
quarters 14.95

ROSEMARY ROASTED CHICKEN - GF
Half of a chicken roasted with garlic, rosemary, &
white wine 15.95

LASAGNA
MEAT LASAGNA
Baked layers of pasta, tomato sauce, four
cheeses, & seasoned beef
Half pan (serves 10-12) 60.00
Full pan (serves 20-24) 112.00

GRILLED VEGETABLE LASAGNA -V
Baked layers of pasta, marinara, four cheeses, &
grilled vegetables
Half pan (serves 10-12) 60.00
Full pan (serves 20-24) 112.00

SICILIAN-STYLE EGGPLANT LASAGNA -V
Baked layers of pasta, tomato sauce, four cheeses,
& seasoned beef
Half pan (serves 8-10) 55.00
Full pan (serves 15-20) 110.00

DESSERT
CANNOLIS

MINI 2.25 each OR 25.00 per dozen

LARGE 4.95 each OR 55.00 per dozen
ASSORTED HOMEMADE COOKIES
12.95 per pound
TIRAMISU
(serves 12-15) 50 per pan

ASSORTED CAKE
(serves 10-12)
Chocolate cake 45.00
Cherry Cheesecake 45.00
Carrot Cake 45.00
Limoncello Cake 55.00

andrea.huss@sparkhotels.oom

(Y)440.720.3463

ADD ONS
Half pan (serves 20-25) AS A SIDE DISH
Full pan (serves 40-50) AS A SIDE DISH

SAUSAGE STUFFED HOT PEPPERS - GF
Roasted in marinara 95.00 per dozen

SAUTEED FRESH VEGETABLES - GF/VG
Half pan 45.00 Full pan 75.00

ROASTED RED SKIN POTATOES - GF/VG
Half pan 45.00 Full pan 75.00

50 JUMBO CHEESE RAVIOLI - V
(Serves 8-10)
Topped with marinara sauce 58.00

RISOTTO - GF
Rosa (marinara, sausage, romano)
Half pan 69.00 Full pan 110.00
Bianco (spinach, sundried tomatoes, romano)
Half pan 61.00 Full pan 98.00

PENNE MARINARA - VG
Half pan 35.00 Full pan 55.00

PENNE ALFREDO - V
Half pan 50.00 Full pan 70.00
With grilled chicken Half pan 75.00 Full pan 95.00

GLUTEN FREE PENNE MARINARA - GF/VG
Half pan 40.00 Full pan 65.00

CAVATELLI MARINARA -V
Half pan 40.00 Full pan 65.00

SAUASGE, PEPPERS, ONIONS - GF
Homemade Italian sausage, sweet onions, &
cubanella peppers sauteed in marinara sauce
Half pan 65.00 Full pan 120.00

HOMEMADE MEATBALLS 2.00 each
WEDDING SOUP 13.00 per quart
STUFFED ARTICHOKES M.P.
POTATO SALAD - GF/VG
2.50 per guest
COLESLAW - GF/VG
2.50 per guest
CIABATTA ROLLS - VG
with butter 1.00 each
MARINARA SAUCE - GF/VG
7.00 per pint  8.00 per quart
TOMATO SAUCE - GF
5.00 per pint  7.00 per quart

PLATE & UTENSIL PACK 1.00 each
Paper plate & utensil pack with fork, knife, spoon,
napkin, salt & pepper
SERVING UTENSILS (tongs & spoons) 1.00 each
WIRED CHAFFERS 10.00 each
STERNO 2.00 each

@alfredosattheinn.com



