
(Choose 3 for Limited Choice or 5 for Full Choice)

Caprese Skewers
Fresh tomato, mozzarella, and basil drizzled with
balsamic glaze

Mini Bruschetta
Crisp crostini topped with diced tomatoes, basil,
and a hint of garlic

Lamb Lollipop (+$3)
Balsamic glaze

Polpo (+$3)
Grilled octopus, roasted heirloom tomatoes,
peewee potatoes, spicy chorizo.

Tuna Tartare (+$3)
Fresh, sashimi-grade tuna finely diced and tossed
with a light citrus-soy dressing.

Stuffed Mushrooms
Savory mushrooms filled with a delectable herb
and breadcrumb mix

Shrimp Cocktail
Succulent shrimp served with tangy cocktail sauce

Mini Quiche
Bite-sized quiche with a variety of fillings

Cheese & Charcuterie Board
An elegant selection of gourmet cheeses, meats,
and accompaniments

Pigs in a Blanket
Classic mini hot dogs wrapped in puff pastry

(Choose 1 for Limited Choice or 2 for Full Choice)

Classic Caesar Salad
Crisp romaine, Parmesan, croutons, and Caesar dressing

Garden Salad
Mixed greens, cucumbers, tomatoes, and balsamic
vinaigrette

Greek Salad
Romaine lettuce, Kalamata olives, feta cheese, and 
Greek dressing

Caprese Salad
Layers of tomato, fresh mozzarella, and basil with olive 
oil

Spinach & Strawberry Salad
Fresh spinach, sweet strawberries, candied pecans, and
poppy seed dressing

(Choose 1 for Limited Choice or 2 for Full Choice)

Penne Alfredo
Creamy Parmesan sauce with perfectly cooked penne

Spaghetti with Marinara
Classic spaghetti in rich, homemade marinara sauce

Penne Vodka
Penne pasta in a flavorful vodka-tomato cream sauce

Cheese Tortellini in Pesto Sauce
Cheese-filled tortellini tossed in a fresh basil pesto

Rigatoni with Bolognese
Hearty rigatoni with a savory meat sauce

Main
Course(Choose 1 for Limited Choice or 2 for Full Choice)

Chicken Any Style
a. Lemon Butter Sauce
b. Scarpariello Sauce (with Sausage and Peppers)

Herb-Crusted Salmon
Perfectly baked salmon with a flavorful herb crust

Beef Tenderloin with Red Wine Sauce
Tender beef served with a rich red wine reduction

Eggplant Parmesan (Vegetarian)
Breaded eggplant layered with marinara sauce and
mozzarella

Roasted Pork Loin with Pineapple Chutney
Juicy pork loin topped with a sweet and tangy
pineapple chutney

Limited Choice (per person) -> ($80 Family Style - $90 Plated)
(3 Hors d'Oeuvres, 1 Salad, 1 Pasta, 1 Main Course, 1 Dessert)

Full Choice (per person) ->  ($110 Family Style - $120 Plated)
(5 Hors d'Oeuvres, 2 Salads, 2 Pastas, 2 Main Courses, 2
Desserts).

Bar Package (3 hours Service - includes bartender) 
Wine & Beer (per person): $35
Full Bar – Excluding Shots: (per person): $50

Elevate your next event with Antonio’s Darien Catering

Hors d'Oeuvres

Salads

Pasta

Desserts

Pricing Options

(Choose 2 for Full Choice)

Tiramisu    |     Cheesecakes

Chocolate Mousse    |    Cannoli

Contact Us
Antonio’s Darien Catering, Fairfield County’s Premier Catering Service
Restaurant: (475) 328-9854 
Call Center: (203) 602-4459 | (203) 208-8231
Website: www.antonioscatering.net | www.antoniosdarien.com 
Email: info@antonioscatering.net | antonios971post@gmail.com 

Let us help you create an unforgettable event with personalized service and mouthwatering cuisine!

https://www.google.com/search?q=antonios+darien&rlz=1C1ONGR_enUS1075US1075&oq=antonios+darien&gs_lcrp=EgZjaHJvbWUqDAgAECMYJxiABBiKBTIMCAAQIxgnGIAEGIoFMhAIARAuGK8BGMcBGIAEGI4FMgcIAhAAGIAEMggIAxAAGBYYHjIICAQQABgWGB4yCAgFEAAYFhgeMggIBhAAGBYYHjIKCAcQABiABBiiBDIKCAgQABiABBiiBDIKCAkQABiABBiiBNIBCDI5NzVqMGo3qAIAsAIA&sourceid=chrome&ie=UTF-8#
https://antonioscatering.net/

