ROCCO’S ART OF CATERING CATERING MENU
OUR PLACE OR YOURS PLANNER

ROCCO’S :: 5433 TRANSIT RD, BUFFALO, NY 14221 :: (716) 247-5272 :: ROCCOCATERS.COM :: 4.18



SERVING

minimum catering order for
delivery is $200

$20 delivery on all orders.
please extend 48 hrs advance
notice on all orders.

turkey & roast beef platters
please allow 72 hrs. notice
all tableware, set up &
delivery upon request

all prices subject to change;
mastercard, visa and american

express and cash accepted

ROCCO’S CATERING
CAPACITY / CONTACT

CONTACT:

AMY VROOMAN

Catering Manager

(716) 247-5272
roccoswoodfivedpizea@gmail.com

ANY OCCASION

dinner parties

cocktail parties
corporate functions
fundraisers

surprise parties
birthday parties
pharmaceutical meetings
anniversary parties
retirement parties
funeral brunches

stag and stagette parties
bridal showers
wedding rehearsals
intimate weddings
baby showers
christening parties
graduation parties

holiday parties

CATERING MENU
PLANNER

Family or friends, colleagues or graduates
— celebrate life’s momentous occasions

with great food.

Take all the trouble out of your gathering
by letting Rocco’s do the catering. We
take all the stress and guesswork off your

plate.

Our authentic Italian specialties and a
wide assortment of delicious, quality
prepared cuisine are sure to please your

crowd.

Call us to today to put together that party

or lunch that you always wanted to throw.



CLOSE TO EVERYWHERE

CATERING MENU
IN WILLIAMSVILLE

PLANNER
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DISTANCES:

East Aurora 19 miles
East Amherst 1.6 miles
Downtown 16 miles

Hamburg 19 miles

Orchard Park 22 miles
Williamsville 4 miles
Niagara Falls NY 24 miles
North Buffalo 15 miles



HORS D’OEUVRES & SALADS CATERING MENU
PLANNER

ROCCO’S GARLIC BREAD (197) 12.95 ITALIAN SALAD
mixed greens, cucumber, tomatoes,

red onion, chi chi beans, olives

HENRY’S ORIGINAL SPINACH LOAF (19°) 14.95 veg. (10-12 people) 47. Ig.(20-24 people) 82

ANTIPASTI PLATTER CAESAR
italian meats, cheeses, olives, etc. (10-12) 57. (20-24) 112. classic preparation
reg. (10-12 people) 49. lg. (20-24 people) 92.
MINI ARANCINI
CAPRESE
fresh mozzarella, grape tomatoes, basil, balsamic

reg. (10-12 people) 61. lg. (20-24 people) 97.

italian sausage, cheese, tomato sauce dozen (12) 26.

SHRIMP COCKTAIL

lemon & cocktail sauce dozen (12) 30. GREEK SALAD
romaine, tomatoes, cucumber, calamata olives,
feta, red onion, oregano vinaigrette

reg. (10-12 people) 49. lg. (20-24 people) 92.

STUFFED MUSHROOMS

vegetables, seasoned bread crumbs, romano

half pan (20) 42. full pan (40) 79. CHICKEN AVOCADO SALAD

romaine, baby kale, tomatoes, cucumber,
STUFFED HOT PEPPERS

mixed italian cheeses baked in olive oil & garlic

half pan (20) 70. full pan (40) 130.

red onion, pear-basil vinaigrette

6.95 per person

MEATBALL SALAD
italian salad, homemade meatball, fresh ricotta

CELERY OLIVE SALAD 5.95 per person

cracked sicilian green olives, red onion,

PASTA SALAD
»al vegetables, celery, onion, cheese, red wine vinaigrette

MARYLAND CRAB CAKES reg. (10-12 people) 42. lg. (20-24 people) 78.

remoulade sauce 3. each

roasted sweet peppers, vinaigrette (quart) 34.

ITALIAN POTATO SALAD
green beans, tomatoes, onion, olive oil, vinegar
BREADED ARTICHOKES reg. (10-12 people) 45. lg. (20-24 people) 79.
lemon aioli 2. each
VEGETABLE & FARRO SALAD
T . asparagus, cherry tomatoes, sweet peas,
red onion, red wine vinaigrette

reg. (10-12 peaple) 45. lg. (20-24 people) 79.

wrapped in prosciutto 3. each



SANDWICHES
127 roll, (4 pieces per roll)

GRILLED CHICKEN
spinach, roasted peppers, mozzarella (12 pieces) 48.

CRISPY EGGPLANT
roasted sweet pepper schmear, arugula, balsamic (12 pieces) 42.

CHAR-GRILLED NY STRIP
seasoned spinach, mushrooms, mozzarella (12 pieces) 52.

ITALIAN COLD CUTS
salami, soppressata, cappicola, lettuce, tomato, provolone, oregano vinaigrette

(12 pieces) 52.

CHICKEN CUTLET MILANESE
arugula, tomato, onion, rocco’s special sauce (1.2 pieces) 48.

COMBINATION
4 pieces of each of the five above (20 pieces) 49.

CAPRESE

fresh mozzarella, tomato, basil, onion, extra virgin olive oil, balsamic (12 pieces) 95.

WRAPS

CHICKEN CAESAR (12 pieces) 64.
ITALIAN COLD CUTS (12 pieces) 72.
TUNA SALAD (12 pieces) 72.
CHICKEN SALAD (12 pieces) 64.

SANDWICHES / WRAPS / SPECIALTIES CATERING MENU

PLANNER

SPECIALTIES

CHICKEN THIGHS
marinated, slow roasted in the wood burning oven with

our famous vinegar peppers half pan (12) 62. full pan (24) 112.
CHICKEN PARMESAN (4 0z.) half pan (12) 62. full pan (24) 112.

CHICKEN CUTLETS MILANESE (4 0z.)
half pan (12) 62. full pan (24) 112.

LASAGNA (TRADITIONAL)
crumbled meatballs, ricotta, tomato sauce

half pan 50. full pan 85.

LASAGNA (VEGETARIAN)
seasonal roasted vegetables, ricotta, tomato sauce

half pan 55. full pan 89.

LASAGNA (CHICKEN)
ricotta, tomato sauce  half pan 60. full pan 95.

BAKED MACARONI & CHEESE half pan 45. full pan 75.

BAKED RIGATONI
tomato sauce & mozzarella half pan 45. full pan 75.

EGGPLANT PARMESAN Jalf pan 50. full pan 89.

HOMEMADE MEATBALLS
tomato sauce (seasoned ricotta on side)

half pan (12) 50. full pan (24) 100.

JOHNNY’S ITALIAN SAUSAGE
choice of peppers & onions, rocco’s sauce, or garlic rapini

half pan (12) 50. full pan (24) 100.



PLATTERS / SIDES / DESSERTS CATERING MENU

PLANNER

PLATTERS

Ours or yours (please allow 72 hrs. notice)

CARVED SIRLOIN OF BEEF AU JUS
(10-14 people) 67.  (20-25 people) 132.
CARVED OVEN-ROASTED TURKEY BREAST
(10-14 people) 57. (20-25 people) 112.
SLICED BEEF TENDERLOIN
seasoned & seared medium rare sliced thin with rolls & condiments
market price by weight
SALMON
poached & served with cucumber, lemon, yogurt sauce, mustard dill sauce
market price by weight
SIDES DESSERTS (48 hrs. notice)
half pan (10-14 people) full pan (20-25 people) COOKIE PLATTER
chocolate chunk, peanut butter, m&m, snickerdoodle
FRESH VEGETABLES (seasonal) 27. 49. MINI CANNOLIS
OVEN ROASTED POTATOES 22. 39. CUPCAKES/MINI CUPCAKES
ITALIAN GREEN BEANS 27. 49. MINI BROOKIES
ASPARAGUS 39. 69.
BROCCOLI RABE 32. 59. (72 hour notice-minimum 20 people)

ASSORTED TARTS seasonal fruit, key lime, lemon, peanut butter
ASSORTED MINI CHEESECAKES
CHOCOLATE COVERED STRAWBERRIES



PIZZA /| WINGS / FINGERS CATERING MENU
PLANNER

SPECIALTY PIZZA cut in squares

MARGHERITA fresh mozzarella, tomato, basil 23.95
BROCCOLI RABE sausage, olive oil, hot roasted banana peppers 23.95
HOMEMADE MEATBALL hot peppers, ricotta, romano, mozzarella 23.95
VEGETARIAN onions, calamata olives, green olives, mozzarella, roasted peppers, mushrooms, pesto 23.95
WHITE extra virgin olive oil, tomato, ricotta, romano, oregano, onions 23.95
LOADED meatballs, sausage, sweet peppers, hot peppers, ricotta, mozzarella 24.95
ARUGULA arugula salad, reggiano parmesan served over our white pizza with pesto 23.95

TRADITIONAL PIZZA cut in squares 16.95

grande mozzarella, san marzano tomatoes, romano, extra virgin olive oil, fresh basil
additional toppings 2.50 per item /| fresh mozgzarella or prosciutto: add 3.50

TOPPINGS: pepperoni, meatballs, sausage, calamata olives, green olives, hot cherry peppers, mushrooms,
roasted hot banana peppers, roasted sweet peppers, onions, spinach, artichokes, anchovies, arugula, broccoli rabe, ricotta

CHICKEN WINGS & FINGERS

WOOD OVEN ROASTED CHICKEN WINGS

marinated in lemon, olive oil, garlic & herbs, slow-roasted in our wood-fired oven
double 21.95  triple 32.50  bucker 45.
TRADITIONAL BUFFALO STYLE CHICKEN WINGS

plain, mild, medium, hot or barbeque served with celery & blue cheese

double 19.95 triple 29.95 bucker 42.

CHICKEN FINGERS

plain, mild, medium, hot or barbeque served with celery, & blue cheese (24) 48.



