
$45 per person weekdays 
$55 per person weekends 

PRICE Buffet Menu
 
 

COCKTAIL 
Half hour cocktail with a selection of Pasticcio’s hot bruschettas 

 
ANTIPASTO 

Insalata Mista 
Country style mixed green salad in a red wine vinaigrette dressing 
Antipasto Contadina 
Grilled eggplant, zucchini, pickled vegetables, Caponata with flame roasted peppers, 
tomatoes, cucumbers, imported Italian cheese and cured meats. 
Insalata Di Fagioli 
Sicilian style string bean salad with tomatoes, carrots and onions in a red wine vinaigrette 
dressing 
Insalata Caprese 
Slices of fresh mozzarella and tomatoes served with fresh basil and extra virgin olive oil. 

 

ENTRÉES 
Fusilli Ortolana 
Spiral pasta sautéed with garlic, extra virgin olive oil, grilled zucchini, broccoli flowerets, 
peppers and basil. 
Rotolo 
Homemade pasta rolls stuffed with spinach, ricotta cheese and nutmeg. Baked with 
béchamel and 
served in a light tomato sauce. 
Bocconcini di Pollo 
Filets of chicken breast stuffed with mushrooms and mozzarella cheese, egg dipped and 
served in a 
Madeira wine sauce with chopped tomatoes 
Porcello Al Florio 
Medallions of pork tenderloin sautéed with mushrooms served in a Florio wine sauce 

 

CONTORNI 
Patate 
Roasted red bliss with garlic and fresh rosemary 
Verdure 
Mixed vegetables sautéed with garlic and extra virgin olive oil 

 
    

PANE 
Assorted Italian bread 
and foccacia 

 

DESSERT 
Served With Coffee or Tea 

Assorted Italian cookies 
and fresh fruit 
 

BEVERAGES 

 

Soda 
Half hour Wine & Beer

ADDITIONAL 
OPTIONS  

supplemental options are available 
please contact us for more information 




