South Country Inn

APPETIZERS:

Fried Calamari:

Grilled Vegetables:
Fresh Mozzarella:

Stuffed Mushrooms:

Salads:
Italian:
Tossed:
Caesar:
Calamari:
Tortellini:

Antipasto:

CATERING MENU

East Patchogue, N.Y. 11772
631-758-1919

served w/dipping sauce & lemon

yellow & green zucchini, eggplant,
sliced, grilled & marinated

sliced mozzarella & tomato, oil &
balsamic, vinegar & herbs

large caps stuffed w/mushrooms,
herbs & bread crumbs

green leaf lettuce, fresh mozzarella,
roasted peppers gaeta olives &
balsamic vinegar

green leaf lettuce, tomato, cucumber, red
pepper, croutons & red vinegar dressing

romaine lettuce, parmiggiano reggiano &
Caesar dressing

calamari, small diced veggies & lemon-
garlic dressing

cheese tortellini, marinated vegetables &
balsamic-mayo dressing

marinated mushrooms, eggplant, artichoke
hearts, provolone, fresh mozzarella &
extravirgin olive oil with prosciutto &
Italian salami

668 South Country Rd.

Small feeds approx. 10
Large feeds approx. 20

Small Large
$65.00 $120.00
$45.00 $90.00
$45.00 $85.00
$40.00 $80.00

Small feeds approx. 8
Large feeds approx. 16

Small Large
$35.00 $70.00
$25.00 $45.00
$35.00 $70.00
$65.00 $120.00
$40.00 $80.00
$55.00 $100.00



Pasta:

Stuffed Shells:

Ravioli:

Cavatelli:

Baked Ziti:

Tortellini Al'Fredo:

Penne Alla Vodka:
Lasagna:
Penna Primavera:

Rigatoni Bolognese:

Main Courses:

Sausage:

Meatballs:

EggPlant:

Steak Pizzaiola:

EggPlant Rollatini:

Chicken Parm:

our own ricotta & fresh
shells served in our tomato sauce

large cheese ravioli baked in our
tomato sauce

cavatelli baked w/ricotta, mozzarella,
parmigiano & tomato sauce

ziti pasta mixed wi/ricotta & mozzarella
& tomato sauce

cream sauce with parmigiano & romano
cheeses

sauteed prosciutto in atomato parmigiano
cream sauce

meat or spinach, layered w/a delicious
ricotta blend

Penna pasta w/peppers, mushrooms,
broccoli in garlic & oil

sauteed vegetables & beef, white wine,
tomato & parmigiano

peppers, onions, sauteed in olive oil &
light sauce

our own cooked in sauce

our own baked eggplant w/layered
mozzarella & sauce

sauteed beef, onion, peppers & sauce
simmered until tender

baked eggplant rolled w/ricotta &
baked

breaded chicken served w/mozzarella &
sauce

Small feeds approx. 10
Large feeds approx. 20

Small
$40.00

$40.00

$45.00

$35.00

$45.00

$40.00

$50.00

$40.00

$40.00

Large
$75.00

$75.00

$80.00

$75.00

$80.00

$75.00

$100.00

$75.00

$75.00

Small feeds approx. 8

Large feeds approx. 16

Small
$35.00

$35.00

$45.00

$45.00

$45.00

$45.00

Large
$70.00

$70.00

$85.00

$85.00

$85.00

$85.00



Veal Parm:

Chicken Francese:
Veal Francese:
Chicken Marsala:

Veal Marsala:

Seafood:

Stuffed Flounder:
Calamari Al'Pomodoro:
Fried Calamari:

Mussels Marinara:

breaded veal parm

battered chicken breast served
in a light lemon sauce

battered veal scaloppini served in a
light lemon sauce

breast sauteed in a marsala
wine & mushroom sauce

veal scaloppini sauteed in a marsala
wine & mushroom sauce

rolled flounder with seafood
stuffing

calamari rings in a delicious tomato
sauce with garlic, wine & butter

calamari rings breaded & fired,
served with our famous sauce

mussels in our marinara sauce
seasoned w/garlic and butter

$69.00

$55.00

$69.00

Large
$120.00

$100.00

$120.00

$100.00

$120.00

Small feeds approx. 10
Large feeds approx. 20

Small

$69.00

$70.00

$70.00

$50.00

Large

$120.00

$130.00

$130.00

$100.00

*OTHER ITEMS AVAILABLE FROM OUR REGULAR MENU.

We will Make your Party a Great Success!

Please call for Information: 631-758-1919
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