
Serving South Jersey, Philadelphia, and the Surrounding Areas 

OFF PREMISE CATERING MENU 
Pick-Up or Delivery 

 

856-795-0172 | www.andreottis.com | Cherry Hill, NJ   
events@andreottis.com |  info@andreottis.com  



 

APPETIZER PLATTERS 
Small Serves 10-12 | Large Serves 20-25 

 

ITALIAN ANTIPASTO 
Prosciutto, Soppressata, Hot Capicola, Genoa Salami, Sharp Provolone, 
Asiago, Fontina, Ciliegine, Grilled Vegetables, Fried Eggplant, Tomato, 
Olives, Crostini  

MIXED CHEESEBOARD 
Assorted International Cheeses  
served with Fresh and Dried Fruit, Nuts, Crackers  

SHRIMP COCKTAIL 3 lbs/5 lbs 
Lemons, Parsley, Cocktail Sauce  

CLASSIC CHARCUTERIE 
Domestic Cubed Cheeses, Genoa Salami, Pepperoni,  
Kalamata Olives, Fresh Fruits and Berries, Crackers  

CRAB DIP 
Lump Crab Meat Dip served in a bread bowl with flat bread crackers  

CRUDITE OF VEGETABLES 
Housemade Vegetable Dip  

BRUSCHETTA TRIO 
Herb Ricotta, Pesto, Tomato-Basil Spreads  
served with Crostini  

HUMMUS TRIO 
Traditional, Lemon-Rosemary, Roasted Red Pepper  
served with Cucumbers, Pita Chips  

ASAPARGUS wrapped with Roast Beef  
Horseradish Dip  

TRADITIONAL OR LEMON ROSEMARY HUMMUS  
served with Cucumber, Pita Crisps  

CHEESE TORTELLINI with Pesto Aioli  SAUTEED SPINACH AND ARTICHOKE DIP 
with Flatbread Crackers  

FRESH FRUIT PLATTER with Honey Cream Dip  HOMEMADE NACHOS  
Pico de Gallo, Guacamole  

OUR FAMOUS SEVEN-CHEESE SPREAD 
Served in a walnut and olive topped bread bowl 
with Homemade French Bread Crackers  

OUR FAMOUS SEVEN-CHEESE SPREAD TO GO 
1/2 lb with 1 bag Homemade French Bread Crackers 
1 lb with 2 bags Homemade French Bread Crackers  

 

HEAT AND SERVE APPETIZERS 
Priced per Dozen—Minimum of 3 Dozen  

 

MINI CRABCAKES  
with Remoulade Sauce  

BEEF WELLINGTON  
with Mushroom Duxelles  

SCALLOP wrapped in Bacon  BRAISED BEEF SHORTRIB SPRINGROLL 
Sweet Onion Marmalade, Fig, Goat Cheese,  Tomato Jam  

COCONUT SHRIMP 
Apricot Dipping Sauce  

MONGOLIAN BEEF SKEWERS  
Scallion, Hoisin-Sesame Glaze  

ARRANCINI 
Herbed Risotto, Goat Cheese, Garlic Aioli  

OUR CLASSIC COCKTAIL MEATBALLS 
Mushroom Madeira Cream  

VEGETABLE SPRING ROLL, Sweet Thai Chili Sauce  KOSHER PIGS IN A BLANKET  

MINI HANDMADE QUICHE, Choose 1  
Spinach/Feta, Lorraine, Bacon & Cheddar, Eggplant Caponata  

PERNIL SOFRITO PASTELILLOS 
Pork, Sazon Yellow Rice, Lime Crema  

ITALIAN STUFFED MUSHROOMS or  
SAUSAGE STUFFED MUSHROOMS  

CHICKEN FRANCAISE BITES  

POTATO PANCAKE  
Apple Cream  

BUFFALO CHICKEN EGGROLL 
Ranch Dipping Sauce  

SPANIKOPITA OR Feta Puffs in Phyllo, Choose 1  THAI CHICKEN SATAY, Peanut Chili Sauce  

LAMB GYRO POCKET, Tzatziki Crema  MEDITERRANEAN CHICKEN and VEGETABLE  KABOB  
Eggplant and Cucumber Dill Sauce  

 

SALADS 
Small Serves 8-10 | Medium Serves 16-20 | Large Serves 35-40 

 

ANDREOTTI SALAD with Maple Vinaigrette 
Baby Greens, Cinnamon Toasted Walnuts, Dried Cherries, Chopped Veggies, Fresh Berries, Mandarin Oranges  

ROASTED ROOT SALAD with White Balsamic Dressing 
Baby Arugula, Roasted Red and Golden Beets, Butternut Squash, Goat Cheese, Sunflower Seeds, Tomato, Cucumber, Carrot  

GREEK SALAD with Greek Dressing 
Iceberg and Romaine, Feta Cheese, Chopped Veggies, Kalamata Olives, Pepperoncini  

CLASSIC CAESAR with Housemade Caesar Dressing  

POWER SALAD with Lemongrass Poppy Seed Dressing 
Quinoa, Farro, Power Greens, Heirloom Tomatoes, Sun-Dried Cherries, Avocado, Sweet Potato, Crispy Chick Peas  



 

ANDREOTTI’S SIGNATURES 
Half  Serves 8-10 / Full Serves16-20 

BRAISED BEEF SHORTRIB 
Tobacco Onions, Sauce Bordelaise   

CRAB CAKES 
Jumbo Lump Crab, Classic Remoulade Sauce  

FILET MIGNON PLATTER Served at room temperature 
Whole Tenderloin Sliced Medium-Rare  
Horseradish Cream Sauce (Serves 15-18)  

GRILLED SALMON  
with Spinach, Oven Dried Tomato, Scampi Sauce  

CHICKEN ROULADE 
Stuffed with Spinach, Mushrooms, Roasted Pepper,  
Goat Cheese, Red Pepper Coulis  

RAVIOLI DUGLERE 
Shrimp, Scallops, and Crab, Rose Cream Sauce  

 

ENTREES 

CHICKEN FRANCAISE 
with Lemon, White Wine and Butter  

CRAB STUFFED FLOUNDER   
with Lemon Buerre Blanc  

CHICKEN ROSEMARY, White Wine Lemon Butter Sauce 
with Mushrooms, Scallions, Pimentos, Rosemary  

FLOUNDER FRANCAISE  
Sauteed in Lemon and White Wine  

CHICKEN MARSALA  
with Mushrooms and Marsala Wine Sauce  

BROILED SALMON  
with Dill Butter  

CHICKEN PARMIGIANO  SHRIMP SCAMPI with Tomatoes, Green Onions,  
Garlic White Wine Lemon Butter Sauce with Pasta  

CHICKEN CORDON BLEU  
Ham, Swiss Cheese, Mushrooms, Parmesan Cream  

SHRIMP TORTELLINI  
Red Pepper Cream Sauce  

CLASSIC LONDON BROIL, Sliced  
with a Mushroom Madeira Sauce  

RIGATONI EN BRODO 
Seasonal Vegetables: Asparagus, Spinach, Zucchini, 
Blistered Tomatoes, Cannellini Beans, Wild Mushrooms, Cracked Red 
Peper, Lemon Zest, Shaved Pecorino  

RIGATONI BOLOGNESE  
with Braised Beef, Veal, Pork and Vegetables, Tomato Sauce, Parmesan  

PENNE VODKA  
Light Tomato Cream Sauce  

RICOTTA CAVATELLI  
with Sausage, Broccoli-Rabe, Roasted Garlic, Pecorino Cheese  

BAKED PENNE  
Marinara, Ricotta, Mozzarella   

CHEESE TORTELLINI  
with Prosciutto, Peas, Parmesan Cream  

BAKED MACARONI and CHEESE 
Fresh Bechamel  

MEAT or VEGETABLE LASAGNA  EGGPLANT PARMESAN  

 

STREET FOODS 

Add rolls for additional charge  

ROAST BEEF AU JUS 
Horseradish Cream Sauce  

MEDITERRANEAN TRAY 
Chicken & Vegetable Kabobs, Tabouleh, Baba Ghanoush,  
Roasted Peppers, Tzatziki, Hummus, Pita  

ITALIAN ROASTED PORK  
with Broccoli-Rabe, Roasted Red Peppers  

TACO BAR, CHICKEN OR BEEF 
Guacamole, Pico de Gallo, Cheddar Cheese, Lettuce, Sour Cream, 
Olives, Soft Tortillas  

SWEET ITALIAN SAUSAGE  
with Peppers and Onions   

MONGOLIAN BEEF 
Vegetable Stir-Fry, Udon Noodles   

MEATBALLS MARINARA  GENERAL TSO CHICKEN 
Fried Rice, Broccoli   

CHEESESTEAK (American, Provolone, or Whiz) 
Rolls, Ketchup, Mayo on side   

KIDS CHICKEN TENDERS 
Ketchup, Honey Mustard, or Barbecue Sauce  

 

HOT SIDES  
Half Pan Serves 10-12 | Full Pan Serves 18-22 

 

BUTTERMILK MASHED POTATO  VEGETABLE MEDLEY, Dill Butter  

ROSEMARY ROASTED POTATO  ROASTED SEASONAL VEGETABLES  

POTATO or SWEET POTATO AU GRATIN  ROASTED BROCCOLI AND CAULIFLOWER  

PARMESAN HERB RISOTTO  GREEN BEANS AMANDINE  

RICE PILAF  BROCCOLI RABE or SAUTEED SPINACH  



SANDWICH TRAYS 

MINIATURE SANDWICHES  Served on Ciabatta Rolls and Mini Croissants, Minimum 30  
Options: Roast Turkey| Roast Beef| Baked Ham and Swiss| Tuna Salad| Chicken Salad| Grilled Vegetable with Hummus 

GOURMET MINIATURE SANDWICHES Served on Ciabatta Rolls and Mini Croissants, Minimum 30  
Options: Turkey with Sliced Cucumber and Tarragon| Roast Beef with White Cheddar and Horseradish Cream|  
Baked Ham with Honey Mustard| Tuna Salad with Sweet Roasted Peppers| Chicken Salad with Apples and Almonds|  
Fresh Mozzarella, Tomato, and Basil Pesto 

HOAGIES 10 inch Seeded Rolls, unless otherwise requested, Minimum order of 6 to be trayed 
Options: Italian| Turkey| Roast Beef| Ham and Cheese| Chicken Salad | Tuna Salad  

SIGNATURE HOAGIES 10 inch, (Minimum order of 6 to be trayed)  On Seeded Rolls, unless otherwise requested 
Uncle George-Sliced  Grilled Chicken, Fresh Mozzarella, Spinach, Basil, Sweet Roasted Peppers, Pesto Aioli 
The Vincenzo-House Roast Beef, White Cheddar Cheese, Lettuce, Tomato, Horseradish Crema, Sweet Onion Marmalade 
The “Frenchy”-Smoked Ham, Brie, Cornichon, Sweet Butter, Honey Infused Dijon Mustard 
Maddie’s BL”-Applewood Smoked Bacon, Roasted Turkey, Iceberg Lettuce, Vine-Ripe Tomato, Garlic Aioli 
The Nance-Chicken Cutlet, Aged Provolone, House Roasted Peppers, Broccoli Rabe, Olive Spread 
Pop Pop “Giardiniera” Wrap-Grilled Vegetables, Chick Pea Puree, Sprouts 

BREAKFAST 

HOT BREAKFAST BUFFET  (Min Order 10) 
French Toast, Scrambled Eggs, Breakfast Potatoes, Bacon, and Sausage  

HOMEMADE BREAKFAST PASTRY TRAY —Breakfast Breads, Muffins, Danish, Croissants 
Small-serves 10-12    | Medium-serves 20-25   | Large-serves 40-45    (Add 1/2 dozen bagels and Cream Cheese) 

FRESH FRUIT with Berries 
Small-serves 10-12  | Medium-serves 20-25  | Large-serves 40-45  

QUICHE (serves 6-8 people) 
Tomato Basil, Spinach Feta, Ham & Swiss, Mushroom & Onion, Bacon & Cheddar  

BREAKFAST SANDWICHES  Served on an English Muffin (Bagel or Croissant, add additional $2 each) 
Egg & Cheese -  Meat Choices: Bacon, Sausage, Pork Roll, Turkey Bacon, or Turkey Sausage  

COFFEE includes: Cups, Lids, Stirrers, Creamer, and Sugar  
Small 96 oz.— 10 cups  | Large 160 oz — 20 cups  

DESSERTS 

OUR FAMOUS ASSORTED MINI PASTRIES Small (30 pieces) / Large (60 pieces)  

MINI RICOTTA CHEESE CHOCOLATE CHIP CANNOLI Small (18 pieces) / Large (36 pieces)  

ASSORTED BAKED COOKIES and BROWNIES    or 
ASSORTED BUTTER and ALMOND COOKIES 

Small/Large  

5 Business Days notice required for all Catering Orders  - Pick up Available at 1601 Chapel Ave W. Cherry Hill, NJ 08002  
All orders picked up or delivered “HOT” are subject to a 10% service charge Delivery available upon request for a delivery fee plus a service charge 

Wire Racks, Pans, and Sterno Fuel set up are $22 per set upon request  
First Quality Black Plastic, including serving utensils, plates, cutlery, and napkins available for $2.50 pp 

COLD SIDES  
Small Bowl Serves 8-10 | Medium Bowl Serves 16-20  

PASTA SALAD PRIMAVERA with Fresh Dill  TRADITIONAL COLESLAW  

PASTA SALAD with Sundried Tomato Pesto  CHEESE TORTELLINI PESTO SALAD  

MACARONI SALAD Backyard Style  GREEN BEAN VINAIGRETTE  

DIJON HORSERADISH POTATO SALAD  QUINOA SALAD  
with Roasted Vegetables and Dried Fruits  

AMERICAN POTATO SALAD with Bacon  FRESH FRUIT with Berries (*Serves 35-40)  

SEASONAL BBQ 

BBQ BABY BACK RIBS, Housemade BBQ Sauce 
10 days notice required  

BBQ CHICKEN (Bone-In), Housemade BBQ Sauce 
10 days notice required  

BBQ PULLED PORK 
Rolls  

HOUSE CUT CHEESEBURGERS 
Rolls, Mustard, Relish, Ketchup on side  

BAKED MACARONI and CHEESE 
Fresh Bechamel  

ALL BEEF DIETZ & WATSON HOT DOGS 
Rolls, Mustard, Relish, Ketchup on side   

GRILLED POTATO SALAD 
Fresh Vegetables, Herbs, Sriracha Aioli  

SMOKED CORN SALAD 
Bermuda Onion, Pepper, Mint, Lemon, & EVOO  


