
CATERING MENU

5433 TRANSIT RD, BUFFALO, NY 14221
(716) 247-5272



 

.

H O R S  D ’ O E U V R E S  &  S A L A D S

ROCCO’S GARLIC BREAD (19”) • $20

HENRY’S ORIGINAL SPINACH LOAF (19”) • $24

ANTIPASTI PLATTER • (10-12) $85 (20-24) $150
italian meats, cheeses, olives, etc. 

MINI ARANCINI • (12) $42
cheese, tomato sauce 

SHRIMP COCKTAIL • (12) $36
lemon & cocktail sauce 

STUFFED MUSHROOMS 
vegetables, seasoned bread crumbs, romano

half pan (20) $48 full pan (40) $90

STUFFED HOT PEPPERS 
mixed italian cheeses baked in olive oil & garlic

half pan (12) $85 full pan (24) $165

MARYLAND CRAB CAKES • $5 each
remoulade sauce 

BREADED ARTICHOKES • $3 each
lemon aioli 

SEA SCALLOPS • $5 each 
wrapped in prosciutto    

ITALIAN SALAD
mixed greens, cucumber, tomatoes,

red onion, chi chi beans
reg. (10-12) $60  lg. (20-24) $110

CAESAR
classic preparation

reg. (10-12) $55  lg. (20-24) $105

CAPRESE
fresh mozzarella, grape tomatoes, basil, balsamic

reg. (10-12) $75  lg. (20-24) $140

PASTA SALAD
seasonal vegetables, celery, onion, 

cheese, red wine vinaigrette
reg. (10-12) $50  lg. (20-24) $95

ITALIAN POTATO SALAD
green beans, tomatoes, onion, olive oil, vinegar

reg. (10-12) $50  lg. (20-24) $95

VEGETABLE & FARRO SALAD
asparagus, cherry tomatoes, sweet peas,

red onion, red wine vinaigrette
reg. (10-12) $55  lg. (20-24) $100



S A N D W I C H E S  &  S P E C I A L T I E S

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

halfpan $80 full pan $140

BAKED MACARONI & CHEESE 
halfpan $65 full pan $120

BAKED RIGATONI 
tomato sauce & mozzarella
halfpan $55 full pan $100

RIGATONI ALLA VODKA 
roccos’s homemade tomato vodka sauce, romano

halfpan $60 full pan $110

EGGPLANT PARMESAN
halfpan $75 full pan $140

HOMEMADE MEATBALLS
tomato sauce (seasoned ricotta on side)

halfpan (12) $70 full pan (24) $130

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

halfpan (12) $70 full pan (24) $130

S P E C I A L T I E S  ( c o n ’ t )

S P E C I A L T I E S

S A N D W I C H E S
GRILLED CHICKEN • (12 pieces) $95

spinach, roasted peppers, mozzarella 

CRISPY EGGPLANT • (12 pieces) $75
spinach, mozzarealla, red sauce 

CHAR-GRILLED NY STRIP • (12 pieces) $125 
seasoned spinach, mushrooms, mozzarella 

CHICKEN CUTLET MILANESE • (12 pieces) $95
arugula, tomato, onion, rocco’s special sauce 

CAPRESE • (12 pieces) $65
fresh mozzarella, tomato, basil, onion, 

extra virgin olive oil, balsamic 

COMBINATION • (20 pieces) $150
4 pieces of each of the five above 

CHICKEN CUTLETS MILANESE 
halfpan (12) $80 full pan (24) $150

CHICKEN PARMESAN
halfpan (12) $95 full pan (24) $130

LASAGNA (TRADITIONAL)
seasonal roasted vegetables, ricotta, 

tomato sauce
halfpan $80 full pan $140



P L A T T E R S  /  S I D E S  /  D E S S E R T S

S I D E S

FRESH VEGETABLES 

OVEN ROASTED POTATOES 

ITALIAN GREEN BEANS 

ASPARAGUS 

BROCCOLI RABE

half pan

$45  $75

$50  $80

$35  $65

$45  $85

$50  $85

full pan

CARVED SIRLOIN OF BEEF AU JUS
(10-14) $95  (20-25) $180

CARVED OVEN-ROASTED TURKEY BREAST
(10-14) $75  (20-25) $130

SLICED BEEF TENDERLOIN
seasoned & seared medium rare 

sliced thin with rolls & condiments
(10-14) $325

SALMON
grilled & served with cucumber, lemon, 

mustard dill sauce
half pan $192

P L A T T E R S
(please allow 72 hrs. notice)

D E S S E R T S
(48 hrs. notice)

COOKIE PLATTER
chocolate chunk, peanut butter, m&m

MINI CANOLIS

MINI BROOKIES

(72 hour notice-minimum 20 people)

ASSORTED TARTS
seasonal fruit, key lime, lemon, peanut butter

ASSORTED MINI CHEESECAKES



P I Z Z A  /  W I N G S  /  F I N G E R S

S P E C I A L I T Y  P I Z Z A
(cut in squares) 

all pizzas made with galbani mozzarella
MARGHERITA • $29 

fresh mozzarella, tomato, basil 
BROCCOLI RABE • $29 

sausage, olive oil, hot roasted banana peppers
HOMEMADE MEATBALL • $29 

hot peppers, ricotta, romano, mozzarella
VEGETARIAN • $29 

onions, calamata olives, green olives, mozzarella, 
roasted peppers, mushrooms, pesto 

WHITE • $29 
extra virgin olive oil, tomato, ricotta, romano,

oregano, onions
LOADED • $29 

meatballs, sausage, sweet peppers, hot peppers, 
ricotta, mozzarella
ARUGULA • $29 

arugula salad, reggiano parmesan served over our 
white pizza with pesto

ABISTECA-NY STRIP STEAK • $31
roasted garlic, evoo, mozzarella, arugula, balsamic  

T R A D I T I O N A L  P I Z Z A
(cut in squares) • $25

galbani mozzarella, san marzano tomatoes, romano, 
extra virgin olive oil, fresh basil

additional toppings 3.90 per item 
fresh mozzarella or prosciutto: add 4.95

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

C H I C K E N  W I N G S  &  F I N G E R S
WOOD OVEN ROASTED CHICKEN WINGS
marinated in lemon, olive oil, garlic & herbs, 

slow-roasted in our wood-fired oven
double $30 | triple $42 | bucket $71

TRADITIONAL BUFFALO STYLE CHICKEN WINGS
plain, mild, medium, hot or barbeque served with 

celery & blue cheese
double $30 | triple $42 | bucket $71

CHICKEN FINGERS • (24) $75
plain, mild, medium, hot or barbeque served with 

celery, & blue cheese 


