
Easter
Catering PackageCatering Package

FRANKIE’S ITALIAN DELI

📅  P I C K U P  T I M E S :   S A T U R D A Y ,  4 / 1 9 :  1 P M – 8 : 3 0 P M

⚠️  K I N D L Y  B E  A W A R E :  A L L  O R D E R S  O N  4 / 1 9  W I L L
B E  H A N D E D  O U T  C O L D ,  A L O N G  W I T H  E A S Y - T O -
F O L L O W  H E A T I N G  I N S T R U C T I O N S  P R O V I D E D  O N
O U R  W E B S I T E .

📅  L A S T  D A Y  T O  O R D E R  –  4 / 1 6  B Y  1 1 : 5 9  P M

A l l  r e g u l a r  c a t e r i n g  m e n u  i t e m s  w i l l  a l s o  b e
a v a i l a b l e  a n d  f o l l o w  t h e  a b o v e  g u i d e l i n e s  f o r
E a s t e r

$ 2 7 9  I N C L U D E S :
A P P E T I Z E R  ( 1 )
S A L A D  ( 1 )
B R E A D  ( 1 )
P A S T A  ( 1 )
E N T R É E  ( 1 )
V E G E T A B L E  ( 1 )
D E S S E R T  ( 1 )

 



Easter
SPECILTY
ITEMS

FRANKIE’S ITALIAN DELI

P I Z Z A  R U S T I C A
E A S T E R  B R E A D
G R A I N  P I E
B A S K E T  C H E E S E

 



Easter
Catering MenuCatering Menu

FRANKIE’S ITALIAN DELI

A P P E T I Z E R S
(choose 1)

Traditional Antipasto Platter 
     (add rolled meats additional cost) 

Marinated long stem Artichoke, Mixed Pitted
Olives, Provolone, Sweet & Hot Dry Soppressata
& Sausage, Ciliegine

Tomato & Mozzarella Plater 
     (add prosciutto additional cost)

Frankie’s house-made fresh mozzarella layered
with vine-ripened tomatoes, & fresh basil.
Served with a balsamic glaze

Shrimp Cocktail Platter (30 piece) 
Fresh wild caught jumbo shrimp cooked in a
seafood boil, chilled & served with a spicy
cocktail sauce & fresh lemon

S A L A D
(choose 1)

Garden
Iceberg lettuce mixed with grape tomatoes,
shredded carrots, cucumbers, red onion & Italian
dressing 

Caesar
Romaine lettuce mixed with croutons, shredded
Parmesan cheese & Caeser dressing 

Italian
Fresh romaine & iceberg lettuce mixed with
roasted red peppers, tomatoes, cucumbers, red
onions, Kalamata olives & Italian dressing

 

P A S T A
(choose 1)

Cheese Manicotti
Freshly made pasta crepes filled with Italian
seasoned ricotta & mozzarella. Served in Frankie’s
tomato sauce

Stuffed Shells 
Freshly made pasta shells filled Italian seasoned
ricotta & mozzarella. Served in Frankie’s tomato
sauce

Penne Alla Vodka 
Penne pasta served in Frankie’s vodka sauce 

Orecchiette with sauteed broccoli rabe,
garlic & oil

Orecchiette pasta served with garden fresh broccoli
rabe & garlic

Rigatoni in Tomato Sauce
Rigatoni pasta served in Frankie’s tomato sauce

VEGETABLE
(choose 1)

Roasted Seasonal Vegetables
       Seasonal squash, zucchini, eggplant, peppers &   
       onions with fresh herbs, salt, pepper & olive oil

String Beans Sauteed in Garlic & Oil
        Fresh string beans sauteed in garlic & oil.

Roasted Potatoes
       Fresh herb roasted potatoes in olive oil 
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Catering MenuCatering Menu

FRANKIE’S ITALIAN DELI

B R E A D
(choose 1)

Italian
Semolina
Seeded Braided Twist
Brick Oven

ENTRÉE
(choose 1) 

Chicken Francese
         Egg Battered Chicken Breast Sautéed in Fresh Lemon, White Wine & Butter Sauce

Chicken Marsala
        Lightly floured chicken breast with fresh mushrooms in a Marsala wine sauce

Chicken Parmesan 
        Fried chicken cutlets smothered in Frankie’s tomato sauce & topped with mozzarella & fresh parsley

Eggplant Parmesan
        Fried peeled Eggplant layered with Frankie’s tomato sauce & mozzarella

Eggplant Rollatini
        Fried peeled eggplant rolled & stuffed with fresh ricotta & mozzarella.Topped with our tomato sauce &  
        Pecorino Romano grated cheese

Sausage, Peppers & Onions
        Sweet Italian sausage sauteed with onions & red & yellow peppers (GF)

DESSERT 
(choose 1)

1.5 Assorted Italian Cookies
1 dozen Mini Cannoli’s
Cannoli Dip


