
 

 
  

 
PDT CATERING 
MENU 
 

WWW.PDTCATERING.COM 
518-636-9404 



PDT CATERING   
MENU 
 

TRAYS FEED: 1/3 (5-6PPL), ½ (8-10), FULL (18-20) 
VERSION: SEPT21 

OUR FOOD IS  MADE FROM SCRATCH WITH  H IGH-QUALITY  INGREDIENTS  BY  PROFESS IONALLY  CHEFS .  WE ARE 
HAPPY TO CUSTOMIZE  MENU I TEMS FOR ANY ALLERGY AND/OR DIETARY RESTR ICT IONS .   I F  YOU DON’T  SEE  
SOMETH ING YOU’D L IKE ,  PLEASE  LET  US  KNOW .  

APPETIZERS 
 

CHEESE  PLATTER  -  ASSORTED IMPORTED AND DOMEST IC  CHEESE ,  DR IED  AND FRESH  BERR IES ,  CRACKERS/CROST IN I  
           2-4 4-6 10-12 20-25 

25 45 65 135 
 
PARTY  BOARD -  CHARCUTER IE  BOARD -  ASSORTED CHEESES  +  CURED MEATS ,  S TUFFED PEPPERS ,  MAR INATED OL IVES ,  
MAR INATED MUSHROOMS ,  M IXED NUTS ,  FRESH  AND DR IED  FRU I TS ,  P ICKLED VEGETABLES ,  FRU I T  PASTE/JAM ,  HONEY ,  
HUMMUS ,  CRUDITÉ          2-4 4-6 10-12 20-25  

55 75 95 150 
 

CRUDITÉ  -  SEASONAL RAW FRESH  VEGETABLES  –  GREEN GODDESS ,  HUMMUS ,  RANCH OR D ILL  D IP   
           2-4 4-6 10-12 20-25 
           15 35 45 95 
 
BRUSCHETTA  -  D ICED TOMATOES ,  GARL IC ,  HERBS ,  BALSAMIC V INEGAR  
           ½  P INT  1  P INT  QUART  
           8 12 18 
 
S IGNATURE  CARAMEL IZED  ONION D IP  -  S LOWLY CARAMEL IZED  SWEET  ONIONS ,  SOUR CREAM ,  BEEF  DEMI  GLAZE  

½  P INT  1  P INT  QUART  
           8 12 18 
 
HOUSE  MADE HUMMUS  -  SMOOTH AND CREAMY D IP ,  CH ICKPEAS ,  TAH IN I ,  GARL IC ,  OL IVE  O IL ,  LEMON  

½  P INT  1  P INT  QUART  
           8 12 18 
 
PUB  CHEESE/SPREAD  –  CLASS IC  CHEDDAR ,  P IMENTO ,  BEER  CHEESE ,  HERB  R ICOTTA ,  SW ISS  +  ALMOND ,  BUFFALO 
CHEESE            ½  P INT  1  P INT  QUART  
           12 18 26 
 
SALSAS  -  RESTAURANT  STYLE ,  FRESH  TOMATO ,  CORN ,  P INEAPPLE ,  MANGO ,  CRANBERRY  (SEASONAL) 
           ½  P INT  1  P INT  QUART  
           8 12 18 
GUACAMOLE  –  HAND SMASHED AVOCADOS ,  RED  ONION ,  TOMATOES ,  JALAPENO ,  L IME  
           ½  P INT  1  P INT  QUART  
           8 12 18 
 
TZATZ IK I  –  GREEK  YOGURT ,  CUCUMBER ,  GARL IC ,  LEMON     ½  P INT  1  P INT  QUART  
           8 12 18 
 
HOT D IPS  –  QUESO FUNDIDO ,  SP INACH ,  BUFFALO CHICKEN (+8),  CARAMEL IZED MUSHROOM +  ON ION ,  ART ICHOKE 
(+5),  CRAB (+10)         2-4 1/3 ½  TRAY  
           25 35 45 
 

A 
 



PDT CATERING   
MENU 
 

TRAYS FEED: 1/3 (5-6PPL), ½ (8-10), FULL (18-20) 
VERSION: SEPT21 

APPETIZERS - CONTINUED 
 
SHR IMP COCKTAIL  –  POACHED JUMBO SHR IMP (16-20),  CLASS IC  COCKTA IL  SAUCE ,  LEMONS  
           1  LB .  2  LBS .  4  LBS .  
           36 68 128 
 
TOMATO MOZZARELLA  SKEWERS  –  GRAPE  TOMATOES ,  FRESH  MOZZARELLA ,  BAS I L ,  BALSAMIC GLAZE  
           1  DZ .  2  DZ .  3  DZ .  
           12 18 24 
 
DEVILED  EGGS –  CLASS IC  HARD -BOILED EGGS ,  MAYONNAISE ,  D I JON   ½  DZ .  1  DZ .  2  DZ .  
           8 13 22 
 
BLT  DEVILED  EGGS –  PANKO CRUSTED EGG ,  CLASS IC  DEV ILED EGG F I LL ING ,  ARUGULA PESTO ,  BACON ,  TOMATO  
           ½  DZ .  1  DZ .  2  DZ .  
           10 18 28 
      
STUFFED  MUSHROOMS  –  SAUSAGE +MOZZARELLA ,  SP INACH OR CRAB STUFFED  ½  FULL  TRAY  
           35 50  
  
MEATBALLS  –  CLASS IC  BEEF ,  CH ICKEN ,  PLANT  BASED –  MAR INARA ,  ALFREDO ,  VODKA ,  SWEDISH ,  BUFFALO ,  BBQ  
           2-4 1/3 ½  FULL  
           25 35 45 85 
 
ARANCINI  –  R I SOTTO BALLS ,  PANKO CRUSTED ,  FR IED ,  POMODORO SAUCE   2  DZ .  4  DZ .  
           36 68 
 
FR IED  TORTELL IN I  -  HAND BREADED CHEESE  TORTELL IN I ,  FR IED ,  POMODORO SAUCE  ½  TRAY   FULL  
           65  90 
 
STUFFED  BREAD  –  F LAVORS :  PEPPERONI  +  MOZZARELLA ,  BROCCOLI  CHEDDAR ,  HAM +  GRUYERE   25  EA .  
 
 
CHICKEN SATAY –  TENDER  CH ICKEN BREAST ,  S L ICED ,  SKEWERED –  F LAVORS :  BUFFALO ,  GREEK ,  TANDOORI ,  
TER IYAK I ,  CURRY ,  BAHARAT ,  BBQ        ½  TRAY   FULL   
           55  105  
 
SP INACH +  CHEESE  BONBONS  –  SP INACH ,  FETA ,  ON IONS ,  GARL IC ,  PHYLLO PASTRY ,  BAKED CR ISPY   
           2  DZ .  4  DZ .  
           24 42 
 
KOFTA  -  GROUND BEEF ,  SP ICES ,  SKEWERED ,  ROASTED ,  T ZATZ IK I  SAUCE   1  DZ .  2  DZ .  4  DZ .  

32 58 108 
 
SOUP –  HAND CRAFTED SCRATCH MADE FLAVORS :  BUTTERNUT  SQUASH B ISQUE ,  FRENCH ONION ,  CH ICKEN +R ICE ,  
CH ICKEN TORT I LLA ,  BROCCOLI  CHEDDAR ,  THA I  COCONUT  CH ICKEN ,  GREEK  LEMON CHICKEN ,  CREAM OF  
MUSHROOM ,  PASTA  FAGIOL I         QUART  2  QT  GALLON  
           20 38 72 
 
 

A 
 



PDT CATERING   
MENU 
 

TRAYS FEED: 1/3 (5-6PPL), ½ (8-10), FULL (18-20) 
VERSION: SEPT21 

APPETIZERS - CONTINUED 
SAVORY PALMIER  –  CR ISPY  DEL IC IOUS  PUFF  PASTRY  CURLS ,  F LAVORS :  SAUSAGE +  CHEESE ,  SUNDR IED  TOMATO ,  
PESTO PARMESAN          2  DZ .  4  DZ .  
           24 42 
 
MINI  TACOS –  CRUNCHING CHICKEN F I L LED MIN I  TACO ,  SALSA ,  SOUR CREAM  2  DZ .  4  DZ .  
           15 24 
 
SURF  +  TURF  SUSH I  ROLL  –  BEEF  TENDERLOIN ,  CRAB ,  SCALL ION ,  CREAM CHEESE ,  SUSH I  R ICE ,  NOR I  ROLL ,  PANKO 
CRUSTED ,  FR IED ,  SWEET  SOY ,  CH IPOTLE  A IOL I       1(8PC) 4(32  PCS) 
           18 48 
 
SCALL ION PANCAKE –  HANDMADE SCALL ION PANCAKE ,  FR IED  CR ISPY ,  PONZU  4(16PC) 8(32PC) 
           18  28 
 
SUSHI  ROLLS  -  INS IDE  OUT ,  SUSH I  R ICE ,  NOR I ,  F LAVORS :  SP ICY  TUNA ,  CAL IFORNIA/VEG ,  CAL IFORNIA  W/CRAB ,  2  
ROLLS  EACH (16  P IECES)        CA  TUNA  CAL/CRAB  

12 16  20 
 
DUMPL INGS  -  PAN F IRED OR STEAMED ,  HANDMADE ,  PONZU SAUCE .  F LAVORS :  CH ICKEN LEMONGRASS ,  SHR IMP +  
CABBAGE ,  BUFFALO CHICKEN ,  G INGER PORK ,  VEGETABLE     2  DZ .  4  DZ .    

15 28 
 

R ISOTTO SPOON  –  CLASS IC  MILANESE  R ISOTTO ,  BUTTER  POACHED SHR IMP –  ED IBLE  SPOON     
           2  DZ .  4  DZ .  

36 63 
 
MINI  LOBSTER  ROLLS  –  POACHED LOBSTER  CELERY ,  MAYONNAISE ,  SCALL IONS ,  PARSLEY ,  LEMON ,  BUTTER  TOASTED 
POTATO ROLL           2  DZ .  4  DZ .  

54 95 
 
STUFFED  DATES  –  MADJOOL DATES ,  MARCONA ALMOND ,  BLEU  CHEESE  STUFFED ,  WRAPPED IN  BACON ,  BAKED  
           1  DZ .  2  DZ .  4  DZ .  

32 58 108 
 
SALMON R I L LET TES  SMOKED +  POACHED SALMON ,  D IP ,  CROST IN I    ½  P INT  1  P INT  1  QUART  

18 32 58 
 
SL IDERS  –  2  OZ  SL IDER ,  POTATO ROLLS ,  F LAVORS :  CHEESEBURGER ,  BEEF  ON WECK ,  PEPPERONI ,  EGGPLANT  PARM ,  
CH ICKEN PARM ,  BUFFALO CHICKEN ,  CUBAN ,  REUBEN      ½  TRAY  (12) FULL  (24) 

30  58 
 
POTATO PANCAKES  SHREDDED POTATOES ,  ON IONS ,  EGG ,  HERBS ,  FR IED ,  ENTRÉE  OR APPET I ZER  S I ZE     
           ½  TRAY   FULL  

45  70 
 

LAMB CHOPS  –  BABY  LAMB CHOPS ,  SEASONED ,  GR ILLED ,  S L ICED ,  HONEY MUSTARD SAUCE  
           1  RACK   4  RACKS  

32  118 
 

 

A 
 



PDT CATERING   
MENU 
 

TRAYS FEED: 1/3 (5-6PPL), ½ (8-10), FULL (18-20) 
VERSION: SEPT21 

SALADS 
MIXED GREENS  –  M IXED GREENS ,  S L ICED CUCUMBER ,  RAD ISH ,  CARROTS   ½  TRAY   FULL  TRAY  

28  55 
 
CLASS IC  TOSSED  –  CHOPPED ROMAINE ,  S L ICED CUCUMBER ,  GRAPE  TOMATOES ,  SHREDDED CARROTS ,  BLACK 
OL IVES ,  CROUTONS ,  HOUSE  DRESS ING        ½  TRAY   FULL  TRAY  

28  55 
 
CLASS IC  CAESAR  –  CHOPPED ROMAINE ,  SHAVED PARMESAN ,  CROUTONS ,  ANCHOVIES ,  BLACK PEPPER ,  HOUSE  
MADE DRESS ING          ½  TRAY   FULL  TRAY  

28  55 
 
GREEK  SALAD  –  CHOPPED ROMAINE ,  CUCUMBERS ,  TOMATOES ,  KALAMATA OL IVES ,  RED  ONION ,  FETA  CHEESE ,  
FRESH  M INT ,  LEMON -OREGANO DRESS ING       ½  TRAY   FULL  TRAY  

34  62 
 

TUSCAN SALAD  –  CHOPPED ROMAINE ,  SHAVED FENNEL ,  ORANGE SUPREMES ,  PARMESAN CHEESE ,  TOASTED 
HAZELNUTS ,  M INT ,  C I TRUS  DRESS ING        ½  TRAY   FULL  TRAY  

 34  62  
 
FRU I T  +  NUT  –  M IXED GREENS ,  S L ICED PEARS  (OR APPLES),  DR IED  CHERR IES ,  CANDIED WALNUTS ,  CRUMBLED GOAT  
CHEESE ,  P ICKLED RED ONION ,  YOGURT  POPPY SEED DRESS ING    ½  TRAY   FULL  TRAY  

 34  62 
 

CLASS IC  COBB  –  SP INACH ,  ROMAINE ,  BACON ,  HARD EGGS ,  TOMATOES ,  RED  ONION ,  BLEU  CHEESE ,  AVOCADO 
RANCH DRESS ING          1/3 1/2 FULL  
           28 48 78 
 
ANT IPASTO  –  ROMAINE ,  CELERY ,  RED  PEPPERS ,  TOMATOES ,  BLACK OL IVES ,  GARBANZO BEANS ,  CHEDDAR ,  SALAMI ,  
SOPPRESSATA ,  HOUSE  DRESS ING        1/3 1/2 FULL  
           28 48 78 
 
LOADED BAKED POTATO -  ROASTED POTATOES ,  CR ISPY  BACON ,  GREEN ONIONS ,  SHREDDED CHEDDAR ,  RANCH 
DRESS ING           QUART  1/2 FULL  

18 30 65 
 
FRENCH POTATO  –  BO ILED SK IN -ON POTATOES ,  WH ITE  W INE ,  FRESH  HERBS ,  EXTRA V IRGIN  OL IVE  O IL    
           QUART  1/2   FULL  

15 28 55 
 

DILLY  POTATO SALAD  –  BO ILED POTATOES ,  CELERY ,  GREEN ONION ,  YOGURT ,  SOUR CREAM ,  D I LL ,  D I JON MUSTARD  
           QUART  1/2   FULL  

15 28 55 
 
CLASS IC  POTATO  –  BO ILED  D ICED POTATOES ,  HARD EGGS ,  CELERY ,  ON ION ,  MAYONNAISE ,  D I JON MUSTARD ,  
PARSLEY           QUART  1/2   FULL  

15 28 55 
 
GERMAN POTATO SALAD  –  BO ILED  POTATOES ,  BACON ,  ON ION ,  APPLE  C IDER  V INEGAR ,  SUGAR ,  WHOLE  GRAIN  
MUSTARD ,  PARSLEY          QUART  1/2   FULL  

15 28 55 
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PDT CATERING   
MENU 
 

TRAYS FEED: 1/3 (5-6PPL), ½ (8-10), FULL (18-20) 
VERSION: SEPT21 

SALADS - CONTINUED 
 
 
CLASS IC  MACARONI  SALAD  –  E LBOW PASTA ,  HARD EGGS ,  CELERY ,  ON ION ,  MAYONNAISE ,  D I JON MUSTARD ,  
PARSLEY           QUART  1/2   FULL  

15 28 55 
 

ITAL IAN PASTA SALAD  –  FARFALLE ,  BROCCOLI ,  CAUL IFLOWER ,  ON ION ,  CARROTS ,  GREEN BEANS ,  PARMESAN 
CHEESE ,  HOUSE          QUART  1/2   FULL  

15 35 65 
 

FETTUCCINI  SALAD  –  SP INACH NOODLES ,  HOUSE  DRESS ING ,  SP ICES  –  OUR VERS ION OF  AN ALBANY FAVORITE  
            1/2   FULL  

 28 55 
 
TORTELL IN I  SALAD  –  CHEESE  TORTELL IN I ,  SALAMI ,  CHEDDAR CHEESE ,  SUN -DRIED TOMATOES ,  RED  ONION ,  PESTO ,  
EXTRA V IRGIN  OL IVE  O IL ,  V INEGAR ,  BAS I L ,  PARSLEY      QUART  1/2   FULL  

15 35 65 
 
COLE  SLAW  –  SHREDDED CABBAGE ,  CARROTS ,  COLE  SLAW DRESS ING   QUART  1/2   FULL  

10 25 45 
 
KALE  SLAW  –  KALE ,  PURPLE  CABBAGE ,  CARROTS ,  SP ICY  PEANUT  DRESS ING   QUART  1/2   FULL  

10 25 45 
 

BROCCOLI  SALAD  –  D ICED BROCCOL I ,  DR IED  CHERR IES ,  RED  ONION ,  TOASTED ALMONDS ,  CELERY ,  S LAW 
DRESS ING           QUART  1/2   FULL  

15 28 55 
 
SUMMER SALAD  –  M IXED GREENS ,  S TRAWBERR IES ,  SNAP PEAS ,  GOAT  CHEESE ,  FRESH  HERBS ,  ED IBLE  FLOWERS ,  
ALMONDS ,  YOGURT  POPPY SEED DRESS ING       ONE  1/2 FULL  

16 38 58 
 

FATTOUSH SALAD  –  CHOPPED ROMAINE ,  BELL  PEPPERS ,  SCALL IONS ,  RED  ONION CUCUMBER ,  PEPPERONCIN I ,  
CELERY ,  TOMATO ,  M INT ,  PARSLEY ,  FETA ,  KALAMATA OL IVES ,  TOASTED P I TA   ONE  1/2 FULL  

16 48 68 
 
PEACH BURRATA SALAD  –  M IXED GREENS ,  GR ILLED PEACHES ,  FRESH  BURRATA ,  TOASTED HAZELNUTS ,  WH ITE  
BALSAMIC GLAZE ,  FRESH  M INT ,  BAS I L        ONE  1/2 FULL  

16 48 68 
 
GRILLED  ROMAINE  CHICKEN SALAD  –  GR ILLED ROMAINE  HEADS ,  GR ILLED CH ICKEN ,  SHAVED PARMESAN CHEESE ,  
LEMON -PARMESAN DRESS ING ,  TOASTED BREAD      ONE  1/2 FULL  

16 48 68 
 
AUTUMN SALAD  –  KALE ,  ROASTED BUTTERNUT  SQUASH ,  FARRO ,  DR IED  CHERR IES ,  D ICED APPLE ,  ALMONDS ,  SHAVED 
PARMESAN ,  ORANGE DRESS ING        ONE  1/2 FULL  

16 48 68 
 
CHICKEN CAPRESE  SALAD  –  ROMAINE ,  GR ILLED CH ICKEN ,  TOMATOES ,  MOZZARELLA ,  AVOCADO ,  BAS I L -BALSAMIC 
DRESS ING           ONE  1/2 FULL  

16 48 68 
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TRAYS FEED: 1/3 (5-6PPL), ½ (8-10), FULL (18-20) 
VERSION: SEPT21 

SALADS - CONTINUED 
 
 
LOADED WEDGE SALAD  –  ICEBERG LETTUCE WEDGE ,  CR ISPY  BACON ,  TOMATOES ,  HARD EGGS ,  BLEU  CHEESE  
DRESS ING ,  SCALL IONS          ONE  1/2 FULL  

16 48 68 
 

CHINESE  CHICKEN SALAD  –  NAPA CABBAGE ,  ROMAINE ,  SHREDDED CHICKEN ,  ORANGE SUPREME ,  SCALL ION ,  
C I LANTRO ,  M INT ,  TOASTED ALMONDS ,  SESAME SEEDS ,  M ISO DRESS ING   ONE  1/2 FULL  

16 48 68 
 

SOWEST  SALAD  –  ROMAINE  LETTUCE ,  BLACK BEANS ,  TOMATOES ,  CORN ,  AVOCADO ,  CORN CHIPS ,  C I LANTRO 
YOGURT  DRESS ING          ONE  1/2 FULL  

16 48 68 
 

SALMON COBB  –  CHOPPED ROMAINE ,  CORN ,  TOMATOES ,  HARD BOILED EGGS ,  AVOCADO ,  SALMON ,  RED  ONION ,  
C I LANTRO ,  GREEN GODDESS  DRESS ING       ONE  1/2 FULL  

16 48 68 
 
WATERMELON SALAD  –  ARUGULA ,  GR ILLED CH ICKEN ,  WATERMELON ,  FETA ,  BALSAMIC DRESS ING  

ONE  1/2 FULL  
16 48 68 
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VERSION: SEPT21 

 

PASTA 
 
 
PASTA  –  M IX  AND MATCH PASTA AND SAUCES  –  PENNE ,  R IGATONI ,  FARFALLE ,  SPAGHETT I ,  L INGUIN I ,  ANGEL  HA IR ,  
CAVATAPP I .  SAUCES :  POMODORO ,  MAR INARA ,  FRA D IAVOLO ,  PESTO ,  AL  OL IO ,  ALFREDO     
           1/3 1/2 FULL  

35 50 65 
 

BAKED MACARONI  +  CHEESE  -  CAVATAPP I  PASTA ,  R ICH CHEDDAR CHEESE  SAUCE ,  BAKED –  ADD PROTE IN  OPT IONS  
FOR ADDIT IONAL  FEE          1/3 1/2 FULL  

45 60 75 
 
R IGATONI  VODKA SAUCE  –  R IGATONI  (PENNE OR CAVATAPP I)  PASTA ,  VODKA TOMATO CREAM SAUCE .  ADD 
SAUSAGE OR CH ICKEN FOR ADDIT IONAL  FEE       1/3 1/2 FULL  

45 60 75 
 
CHICKEN R IGGIES  –  R IGATONI  PASTA ,  CH ICKEN ,  RED  BELL  PEPPERS ,  PEPPERONCIN I ,  GARL IC ,  ON IONS ,  TOMATO 
CREAM ,  PARMESAN CHEESE          1/2 FULL  

 65 85 
 
BAKED Z I T I  –  Z I TA ,  MAR INARA ,  HERB  R ICOTTA ,  PARMESAN ,  MOZZARELLA ,  BAKED   1/2 FULL  

60 85 
 

BAKED LASAGNA  –  FRESH  PASTA SHEETS ,  LAYERED WITH  R ICOTTA ,  PARMESAN CHEESE ,  MOZZARELLA CHEESE ,  
MAR INARA SAUCE ,  BAKED          1/2 FULL  

65 85 
 

BOLOGNESE  LASAGNA  –  S LOWLY BRA ISED BEEF  SAUCE ,  FRESH  PASTA SHEETS ,  LAYERED WITH  BÉCHAMEL ,  GRATED 
CHEESE ,  MOZZARELLA ,  BAKED          1/2 FULL  

75 105 
 

TORTELL IN I  CARBONARA  –  CHEESE  F I L LED TORTELL IN I ,  CR ISPY  BACON ,  PEAS ,  WH ITE  W INE  CHEESE  SAUCE  
1/2 FULL  
65 85 
 

PORK RAGU  –  S LOW BRA ISED PORK ,  RED  WINE ,  TOMATOES ,  ON ION ,  GARL IC ,  CAVATAPP I   1/2 FULL  
65 85 
 

ORECCHIETTE  RAP IN I  –  BROCCOLI  RABE ,  SAUSAGE ,  GARL IC  BROTH ,  CRUSHED RED PEPPER ,  ROMANO CHEESE ,  
TOMATOES            1/2 FULL  

65 85 
 

BUTTERNUT  SQUASH RAVIOL I  –  BUTTERNUT  SQUASH RAVIOL I ,  SAGE BROWN BUTTER ,  TOASTED HAZELNUTS   
            1/2 FULL  

65 85 
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CHICKEN + FISH 
 
 

CHICKEN FRANCAISE  –  TH INLY  POUNDED CHICKEN BREAST ,  EGG BATTERED ,  FR IED ,  LEMON -WHITE  W INE  SAUCE  
           1/3 1/2 FULL  

35 50 95 
 

CHICKEN P ICCATA  –  CH ICKEN BREASTS ,  SAUTEED ,  WH ITE  W INE ,  LEMON ,  CAPERS  1/3 1/2 FULL  
35 50 95 

 
 

CHICKEN MARSALA  –  TH INLY  POUNDED CHICKEN BREAST ,  SAUTEED ,  MUSHROOM ,  GARL IC ,  MARSALA WINE  SAUCE  
           1/3 1/2 FULL  

35 50 95 
 

CHICKEN PARMIGIANA  –  TH INLY  POUNDED CHICKEN BREASTS ,  L IGHTLY  BREADED ,  FR IED ,  HOUSE -MADE MARINARA ,  
MOZZARELLA CHEESE ,  BAKED TO GOLDEN DEL IC IOUS      1/3 1/2 FULL  

35 50 95 
 

CHICKEN PAILLARD  –  TH INLY  POUNDED CHICKEN BREASTS ,  L IGHTLY  BREADED ,  FR IED ,  (PA ILLARD IN  FRENCH ;  
M I LANESE  IN  ITAL IAN ;  SCHNITZEL  IN  GERMAN)     1/3 1/2 FULL  

35 50 95 
 

BBQ  CHICKEN–  5  OZ .  BONELESS  SK INLESS  CH ICKEN BREASTS ,  GR ILLED   1/3 1/2 FULL  
35 50 95 

 
BRUSCHETTA  CHICKEN–  ITAL IAN MARINATED CH ICKEN BREASTS ,  GR ILLED ,  TOPPED WITH  MOZZARELLA BRUSCHETTA  
AND BALSAMIC GLAZE          1/3 1/2 FULL  

45 65 110 
 

CHICKEN PARMIGIANA  –  TH INLY  POUNDED CHICKEN BREASTS ,  L IGHTLY  BREADED ,  FR IED ,  HOUSE -MADE MARINARA ,  
MOZZARELLA CHEESE ,  BAKED TO GOLDEN DEL IC IOUS      1/3 1/2 FULL  

35 50 95 
 

HERB  ROASTED CHICKEN –  BONE - IN  SK IN -ON CHICKEN BREAST ,  TH IGH ,  DRUM ,  TOSSED IN  OL IVE  O IL ,  HERBS ,  
LEMON ,  ROASTED UNT I L  GOLDEN CR ISP        1/2 FULL  

 60 110 
 

CHICKEN KABOBS  –  C I TRUS  MAR INATED CUBED CH ICKEN BREAST ,  SKEWERED ,  GR ILLED  1/2 FULL  
 55 105 

 
CHICKEN TER IYAKI  SKEWERS  –  OUR VERS ION OF  THAT  ALBANY LANDMARK CH ICKEN –  CH ICKEN BREAST  WRAPPED 
AROUND SCALL ION AND CARROTS ,  MAR INATED IN  OUR HOUSE -MADE TER IYAK I  SAUCE ,  GR ILLED .   GREAT  TO PA IR  
W ITH  OUR COLD FETTUCCIN I  NOODLES  AND MIXED GREEN SALAD .   A  TASTE  OF  NOSTALGIA !  
            1/2 FULL  

 55 105 
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TRAYS FEED: 1/3 (5-6PPL), ½ (8-10), FULL (18-20) 
VERSION: SEPT21 

 

CHICKEN + FISH - CONTINUED 
 
CHICKEN CACCIATORE  –  CH ICKEN MEDALL IONS ,  PEPPER ,  ON IONS ,  MUSHROOMS ,  TOMATOES ,  HERBS ,  MADE IRA 
WINE ,  BRA ISED UNT I L  TENDER         1/3 1/2 FULL  

35 50 95 
 

PULLED  CHICKEN  –  TENDER  POACHED CHICKEN BREAST ,  PULLED ,  SAUCES :  BBQ ,  BUFFALO ,  TER IYAK I ,  MAR INARA  
            1/2 FULL  

 60 110 
 

CHICKEN QUESADILLA  –  SHREDDED CHICKEN ,  CHEDDAR CHEESE ,  SCALL IONS ,  GR ILLED UNT I L  CR ISPY  TOASTY  
           1/3 1/2 FULL  

35 55 100 
 

BBQ  CHICKEN–  5  OZ .  BONELESS  SK INLESS  CH ICKEN BREASTS ,  GR ILLED   1/3 1/2 FULL  
35 50 95 

 
 
 

SEARED SALMON  –  PAN SEARED SALMON –  YOUR CHOICE  OF  SAUCES  &  F LAVORS   1/2 FULL  
 65 105 

 
SEARED COD  –  PAN SEARED COD –  YOUR CHOICE  OF  SAUCES  &  F LAVORS    1/2 FULL  

 65 105 
 

CRAB CAKES  –  LUMP CRAB ,  CELERY ,  ON ION ,  GARL IC ,  BREAD ,  PANKO CRUSTED ,  CH IL I -REMOULADE SAUCE   
            1/2 FULL  

 55 95 
 

SEARED SCALLOPS  –  U10  SCALLOPS ,  PAN SEARED ,  BUTTER ,  WH ITE  W INE ,  LEMON  6P  12P  24P  
25 35 55 

 
BLACKENED T I LAP IA  –  T I LAP IA  –  COATED IN  BLACKENING SP ICES ,  PAN SEARED   1/2 FULL  

 45 80 
 

SHRIMP SCAMPI  –  JUMBO SHR IMP ,  SAUTEED IN  GARL IC ,  BUTTER ,  W INE  –  ANGEL  HA IR  NESTS    1/2   FULL  
    55   95 

 
SHRIMP KABOB  –  JUMBO SHR IMP ,  GARL IC ,  LEMON ,  HERBS ,  EXTRA V IRGIN  OL IVE  O IL ,  GR ILLED    
           1/3 1/2 FULL  

55 85 155 
 

BAKED STUFFED  SHRIMP SCAMPI  –  JUMBO SHR IMP –  HERB  PARMESEAN CHEESE  STUFF ING ,  WH ITE  W INE ,  BUTTER  
            1/2 FULL  

 85 160 
 

MUSSELS  –  PEI  MUSSELS ,  BUTTER ,  GARL IC ,  HERBS ,  LEMON ,  TOMATO ,  S TEAMED  1/2 FULL  FULL  DEEP  
       65      120       160 
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PDT CATERING   
MENU 
 

TRAYS FEED: 1/3 (5-6PPL), ½ (8-10), FULL (18-20) 
VERSION: SEPT21 

BEEF + PORK 
 
 

BEEF  TENDERLOIN  –  USDA  CHOICE  GRADE BEEF  TENDERLOIN  –  HERBED ,  GR ILLED ,  S L ICED ;  YOUR CHOICE  OF  
SAUCES             1/2 FULL  

 125 220 
 

NY  STR IP  LOIN  –  USDA  CHOICE  GRADE NY  S TR IP  LO IN  –  HERB  SEASONED ,  GR ILLED ,  S L ICED    
            1/2 FULL  

 95 160 
 

FLANK STEAK  –  MOJO MARINATED ,  GR ILLED ,  S L ICED ,  C I LANTRO CHIMICHURR I   1/2 FULL  
 85 150 
 

BEEF  KABOBS  –  NY  S TR IP  LO IN ,  CUBED ,  CH IL I -L IME  MAR INATED ,  SKEWERED ,  GR ILLED ,  C I LANTRO L IME   
            1/2 FULL  

 65 115 
 

SHORT  R IBS  –  S LOW BRA ISED BONELESS  SHORT  R IBS ,  PAN GRAVY     1/2 FULL  
 85 150 
 

BEEF  T IPS  –  CUBED BEEF ,  PAN SEARED ,  BRA ISED IN  RED WINE  AND BEEF  BONE BROTH ,  UNT I L  TENDER ,  F IN ISHED WITH  
MUSHROOMS ,  ON IONS ,  CREAM ,  AND COGNAC ;  PERFECT  OVER R ICE ,  POTATOES ,  OR  PASTA (ORDERED 
SEPARATELY)              
           1/3 1/2 FULL  

45  95 150 
 

THAI  BAS IL  BEEF  –  TH INLY  SL ICED BEEF ,  PEPPER ,  ON IONS ,  GARL IC ,  G INGER ,  HO IS IN ,  BAS I L  1/2 FULL  
 65 115 
 

CLASS IC  MEATLOAF  –  TRADIT IONAL  BEEF  MEATLOAF ,  ROASTED ,  S L ICED    1/2 FULL  
 45 100 

 
PORK TENDERLOIN  –  TENDER  PORK LO IN ,  HERB  RUBBED –  SEARED +  ROASTED OR GR ILLED  1/2 FULL  

 55  95 
 

SAUSAGE +  PEPPERS  –  S L ICED ROPE  SAUSAGE ,  PEPPERS ,  ON IONS ,  GARL IC ,  MADE IRA WINE ,  ROMA TOMATOES ,  
HERBS                
            1/2 FULL  

 55  95 
 

PORK CHOPS  –  BONELESS  OR BONE - IN  CHOPS ,  PAN -SEARED OR GR ILLED    1/2 FULL  
 65 120 
 

PULLED  PORK  –  S LOW BRA ISED PORK –  HAND PULLED       1/2 FULL  
 95 160 
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PDT CATERING   
MENU 
 

TRAYS FEED: 1/3 (5-6PPL), ½ (8-10), FULL (18-20) 
VERSION: SEPT21 

VEGETABLES + SIDES 
 
 

R I SOTTO  –  ARBORIO R ICE ,  CH ICKEN STOCK ,  PARMESEAN CHEESE ,  BUTTER    1/2 FULL  
  40  75 
 

EGGPLANT  PARMIGIANA  –  SK INLESS  TH INLY  SL ICED EGGPLANT ,  L IGHTLY  EGG -BATTERED ,  MAR INARA ,  PARMESEAN 
AND MOZZARELLA CHEESES         7” 1/3 1/2 FULL  

30 40  50  95 
 

EGGPLANT  ROLLAT IN I  –  SK INLESS  TH INLY  SL ICED EGGPLANT ,  L IGHTLY  BATTERED AND FR IED ,  ROLLED WITH  HERBED 
R ICOTTA CHEESE ,  TOPPED WITH  HOUSE  MAR INARA ,  PARMESEAN AND MOZZARELLA  CHEESES     
           7” 1/3 1/2 FULL  

35 45  55 105 
 

ITAL IAN ROASTED POTATOES  –  POTATOES  TOSSED IN  OL IVE  O IL ,  GARL IC ,  HERBS ,  ROASTED UNT I L  GOLDEN   
           1/3 1/2 FULL  

 35  45  80 
 

STEAKHOUSE  FR I TES  –  THE  MOST  DEL IC IOUS  CR ISPY -FR IED  BAKED POTATO WEDGES  –  F LAVORS  AND SAUCE CHOICE  
           QT .  1/3 1/2 FULL  

 25  35  55  85 
 

CREAMY MASHED POTATOES  –  BO ILED  POTATOES ,  CREAM ,  BUTTER     1/2 FULL  
  45  80 

 
POTATOES  AU GRAT IN  –  TH INLY  SL ICED POTATOES ,  GRUYERE  CHEESE ,  SP ICES ,  CREAM ,  BAKED TO GOLDEN 
DEL IC IOUS            1/2 FULL  

  45  75 
 

GARL IC  PARM SWEET  POTATOES  –  S L ICED SWEET  POTATOES ,  GARL IC ,  THYME ,  PARMESAN CHEESE ,  ROASTED   
           QT .  1/2 FULL  

 12  35  65 
         
SWEET  POTATO CASSEROLE  –  MASHED SWEET  POTATOES ,  C INNAMON ,  BROWN SUGAR ,  PECAN TOPP ING   
           QT .  1/2 FULL  

 12  45  80 
    

RUTABAGA  –  MASHED RUTABAGA ,  BUTTER ,  A  TOUCH OF  CREAM     QT .  1/2 
  8  35 
 

ROOT VEGETABLE  HASH  –  SEASONAL ROOT VEGETABLES ,  OL IVE  O IL ,  GARL IC ,  HERBS ,  ROASTED UNT I L  GOLDEN  
            1/2 FULL  

  45  80 
 

LEBANESE  R ICE  –  MED IUM GRAIN  WHITE  R ICE ,  VERMICELL I  PASTA ,  P INE  NUTS ,  CH ICKEN STOCK ,  BUTTER ,  FRESH  
HERBS            1/3 1/2 FULL  

 20  40  75 
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PDT CATERING   
MENU 
 

TRAYS FEED: 1/3 (5-6PPL), ½ (8-10), FULL (18-20) 
VERSION: SEPT21 

 

VEGETABLES + SIDES - CONTINUED 
 
 

R ICE  P I LAF  –  WH ITE  OR BROWN R ICE ,  S TEAMED ,  CARROTS ,  ON IONS ,  CELERY ,  THYME ,  BUTTER    
            1/2 FULL  

  35  65 
 

GRAINS  –  FARRO ,  FREEKEH ,  BULGUR ,  BARLEY ,  R ICE ,  GREEN ,  FORB IDDEN ,  JASMINE ,  BASMAT I ,  WH ITE ,  BROWN -  
S TEAMED            1/2 FULL  

 35  65 
 

COCONUT  R ICE  –  WH ITE  R ICE ,  COOKED IN  COCONUT  M ILK ,  TOASTED COCONUT   1/2 FULL  
35 65 

 
SPANISH  R ICE  –  SPANISH  YELLOW R ICE        1/2 FULL  

  35  65 
 

SEASONAL  ROASTED VEGETABLES  –  FRESH  SEASONAL VEGETABLES ,  OL IVE  O IL ,  SALT  +  PEPPER ,  ROASTED   
            1/2 FULL  

  45  75 
 

BACON BOURBON BRUSSELS  –  BACON ,  BOURBON ,  MAPLE  BRUSSELS  SPROUTS    QT .  1/2 FULL  
15 55  90 

 
GREEN BEANS ALMANDINE  –  TENDER  GREEN BEANS ,  SAUTEED IN  BUTTER  +  TOASTED ALMONDS    
            1/2 FULL  

35 65 
 

HARICOT  VERTS  –TENDER CRUNCHY FRENCH GREEN BEANS ,  GARL IC ,  OL IVE  O IL ,  LEMON  1/2 FULL  
  45  75 

 
SAUTEED BROCCOLI  RABE  –  BROCCOLI  RABE ,  SAUTEED ,  GARL IC ,  CRUSHED RED PEPPER ,  PARMESAN CHEESE  
            1/2  

  55   
 

GR ILLED  CORN  –  GR ILLED CORN ON THE  COB –  GARL IC  HERB  BUTTER    1/2 FULL  
 35  65 

 
SAUTEED VEGETABLES  –  YOU CHOOSE  THE  VEGGIES ,  SAUTEED IN  OL IVE  O IL  +  GARL IC     
          JUST  FOR 2 1/3 1/2 FULL  
                 15    30  45 75  

 
ROASTED CAUL IFLOWER  –  CAUL IFLOWER FLORETS  –  OL IVE  O IL ,  SALT  +  PEPPER   1/2 FULL  

  35  65 
 

GREEN BEAN CASSEROLE  –  FRESH  GREEN BEANS ,  CREAMY CHEESE  SAUCE ,  FR IED  ONIONS  QT .  1/2 FULL  
12  45  80 
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PDT CATERING   
MENU 
 

TRAYS FEED: 1/3 (5-6PPL), ½ (8-10), FULL (18-20) 
VERSION: SEPT21 

VEGETABLES + SIDES - CONTINUED 
 
 

STUFF ING  –  CLASS IC  SAUSAGE :  CUBED BREAD ,  CELERY ,  ON IONS ,  CARROTS ,  THYME ,  SAGE ,  CH ICKEN STOCK  
                  QT .  1/2 FULL  

12  45  80 
 
STUFF ING  –  MEATLESS :  CUBED BREAD ,  CELERY ,  CARROTS ,  ON ION ,  DR IED  CRANBERR IES ,  WALNUTS ,  MANDARIN  
ORANGES            QT .  1/2 FULL  

12  45  80 
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PDT CATERING   
MENU 
 

TRAYS FEED: 1/3 (5-6PPL), ½ (8-10), FULL (18-20) 
VERSION: SEPT21 

SWEETS 
 

 
 
FRUIT  SKEWERS  –  FRESH  SEASONAL FRU I T  SKEWERS      1  DZ .  2  DZ .  FULL  

  21  36  75 
(ADD LEMON RASPBERRY  MOUSSE  D IP :   $10) 
 

 
FRUIT  SALAD  –  FRESH  SEASONAL FRU I T  SALAD       QT .   1/2 FULL  

 20  40 75 
 
 

WATERMELON +  BLUEBERR IES  –  HALF -TRAY D ICED SEEDLESS  WATERMELON +  BLUEBERR IES   $15  
 
 

FRUIT  BARS  –  HALF -DOZEN FRU I T  BARS  –  RASPBERRY ,  LEMON ,  OR  BLUEBERRY     $18  
 
 

SOUTHERN-STYLE  SEASONAL  FRUIT  COBBLER  –  HALF -TRAY SOUTHERN -STYLE  SEASONAL FRU I T  COBBLER ,  WARM AND 
DEL IC IOUS  –  PEACH ,  S TRAWBERRY ,  APPLE ,  BLUEBERRY ,  LEMON ,  OR  YOUR OWN CHOICE       $35   
 
(ADD FRESH  WHIPPED CREAM :   $5) 
 

 
FRUIT  P I ES  –  F LAKY  CRUST ,  FRU I T  F I L LED  –  BLUEBERRY ,  CHERRY ,  M IXED BERRY ,  OR  APPLE   $35   
     

 
COCONUT  CREAM P I E  –  M ILE -HIGH COCONUT  CREAM P IE ,  DENSE  +  CREAMY ,  TOASTED COCONUT  $65   
         

 
CREAM P I ES  –  CHOCOLATE ,  BANANA CREAM ,  OR  LEMON       $45 
 

 
CRÈME BRULEE  –  6  M IN I  (4OZ . )  CRÈME BRULEE        $30 

 
 

CHOCOLATE  MOUSSE  –  WH IPPED CHOCOLATE  MOUSSE ,  WH IPPED CREAM ,  HAZELNUTS  P INT   QT .  
   12 25 

 
 

T IRAMISU  –  ESPRESSO -BRANDY -SOAKED LADY F INGERS ,  MASCARPONE F I L L ING ,  CHOCOLATE  DUST ING   
             1/2 FULL  

   45 85 
 

CHEESECAKE  –  CREAMY DENSE  CLASS IC  CAKE  –  CHERRY ,  BLUEBERRY  TOPP ING OR FRESH  STRAWBERR IES  $65  
 
(ADD FRESH  WHIPPED CREAM :   $5) 
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PDT CATERING   
MENU 
 

TRAYS FEED: 1/3 (5-6PPL), ½ (8-10), FULL (18-20) 
VERSION: SEPT21 

SWEETS - CONTINUED 
 
 
FLOURLESS  CHOCOLATE  CAKE  –  SCRATCH -MADE FUDGY CHOCOLATE  CAKE ,  COVERED IN  DARK CHOCOLATE  
GANACHE ,  MOCHA WHIP ,  FRESH  BERR IES        6  IN .  8  IN .  

   45  65 
 

CAKE  –  YOUR CHOICE  OF  THE  FOLLOWING :  
•  CHOCOLATE  CAKE  WITH  BUTTERCREAM F I LL ING  
•  VANILLA  CAKE  WITH  CHOCOLATE  OR VANILLA  BUTTERCREAM FROST ING  
•  CARROT  CAKE  WITH  CREAM CHEESE  FROST ING  

            6  IN .  8  IN .  
   45  65 

 
PEANUT  BUTTER  MOUSSE  CAKE  –  SCRATCH -MADE VELVETY  PEANUT  BUTTER  MOUSSE ,  CRUNCHY NUT  BASE  AND 
TOPP ING ,  M ILK  CHOCOLATE  GANACHE COATED       6  IN .  8  IN .  

   45  65 
 
 
ITAL IAN RUM CAKE  –  SCRATCH -MADE CLASS IC  VANILLA  SPONGE CAKE ,  RUM SOAKED ,  CUSTARD F I L LED ,  REAL  
WHIPPED CREAM FROSTED ,  TOASTED SL ICED ALMONDS      6  IN .  8  IN .  

   45  65 
 
 

LOUIS IANA R ING  –  HOUSE -MADE NOSTALGIC FAVORITE      $35  
 
 

M IN I-FRUIT  TARTS  –  SHORTBREAD CUPS ,  VANILLA  CUSTARD ,  FRESH  BERR IES ,  APR ICOT  GLAZE   
2  DZ .  4  DZ .  

   60 105 
 

CHOCOLATE  TARTS  –  CHOCOLATE  SHORTBREAD ,  CHOCOLATE  MOUSSE ,  CHOCOLATE  GANACHE ,  CARAMEL ,  
TOASTED HAZELNUTS          1  DZ .  2  DZ .  4  DZ .  

  36 68 120 
 

PECAN TASS IE  –  SHORTBREAD CUPS ,  PECANS ,  CHOCOLATE  CH IPS   
2  DZ .  4  DZ .  

   42 78 
 

CREAM PUFFS  –  M IN I  CREAM PUFF  PASTRY ,  CUSTARD OR WHIP  CREAM F I LLED ,  MOCHA FROST ING OR CHOCOLATE  
GANACHE -TOPPED           2  DZ .  4  DZ .  

   42 78 
 
 

M IN I  CANNOLI  –  ITAL IAN ROLLED PASTRY :  TRADIT IONAL  MASCARPONE R ICOTTA F I L L ING ,  CHOCOLATE  CH IPS  
           1  DZ .  2  DZ .  4  DZ .  

  12  22  40 
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PDT CATERING   
MENU 
 

TRAYS FEED: 1/3 (5-6PPL), ½ (8-10), FULL (18-20) 
VERSION: SEPT21 

SWEETS - CONTINUED 
 

 
ITAL IAN LEMON COOKIES  –  HOUSE -MADE NOSTALGIC FAVORITE      $18  

 
 

SPECIALTY  COOKIES  –  YOUR CHOICE  OF  THE  FOLLOWING :  
•  CHOCOLATE -DIPPED ALMOND HORNS       $15  (PER  DZ .)  
•  COCONUT  MACAROON        $18  (PER  DZ .)  
•  FRENCH MACARON         $30  (PER  DZ .)  

 
 
MADELE INES  –  F LUFFY  FRENCH COOKIE  –  M IN I  L I T T LE  CAKES  WITH  JUST  A  TOUCH OF  LEMON AND A L I T T LE  CR ISP  ON 
THE  OUTS IDE ;  SUGAR -DUSTED OR GLAZED       1  DZ .  2  DZ .  4  DZ .  

  12  22 40 
 
 
BROWNIES  –  BROWNIES  OR BLONDIES ,  HOUSE -MADE      1  DZ .  2  DZ .  4  DZ .  

  18  29 52 
 
COOKIES  –  SCRATCH -MADE COOKIES  MADE FROM QUAL I TY  INGREDIENTS   1  DZ .  2  DZ .  4  DZ .  

  18  29 52 
 
 
CHURROS  –  TWO -DOZEN SCRATCH -MADE PUFFY  PASTR IES ,  FR IED ,  C INNAMON SUGAR   $18  

 
 
CUPCAKES  –  BY  THE  DOZEN –  YOUR CHOICE  OF  THE  FOLLOWING CAKE  &  FROST ING FLAVORS :  

•  CHOCOLATE  CAKE  
•  VANILLA  CAKE  
•  LEMON CAKE  
•  CARROT  CAKE  

 
•  CHOCOLATE  FROST ING  
•  VANILLA  FROST ING  
•  LEMON MASCARPONE FROST ING  
•  CREAM CHEESE  FROST ING  

           1  DZ .  2  DZ .  4  DZ .  
  30  55 96 
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PDT CATERING   
MENU 
 

TRAYS FEED: 1/3 (5-6PPL), ½ (8-10), FULL (18-20) 
VERSION: SEPT21 

BREAKFAST + BRUNCH 
 

 
FR I T TATA  –  F LAKY  CRUST ,  FRU I T  F I L LED  –  BLUEBERRY ,  CHERRY ,  M IXED BERRY ,  OR  APPLE   $35   
     

 
 

QUICHE  –  F LAKY  CRUST ,  EGGS ,  CREAM CHEESE ;  YOUR CHOICE  OF  F I L L INGS :     $25  
•  BROCCOLI  +  CHEDDAR  
•  HAM +  SW ISS             

               
 
EGGS BENEDICT  –  10  POACHED EGGS ,  CANADIAN BACON ,  HOLLANDAISE ,  FRESH  HERBS  ON TOP ,  TOASTED 
ENGL ISH  MUFF IN            $45 
 

 
 

LYONNAISE  POTATOES  –  ½  TRAY  SL ICED POTATOES ,  CARAMEL IZED ONIONS ,  BUTTER ,  FRESH  HERBS  $35 
 

 
 
C INNAMON ROLLS  –  HOUSE -MADE B IG  ST ICKY  C INNAMON ROLLS ,  TOPPED WITH  IC ING  DZ .  2  DZ .  4  DZ .  

  22  42 78 
 
 
HOME FR IED  POTATOES  –  HALF -TRAY D ICED POTATOES ,  BUTTER ,  ON ION ,  SMOKED PAPR IKA ,  PARSLEY   
             $35 
 

 
 

ALMOND CROISSANTS  –  S IX  LARGE FLAKY  CROISSANTS ,  F I L LED  WITH  ALMOND PASTE ;  FRESHLY  BAKED TO ORDER  
             $24 

 
 

 
FRENCH TOAST  CASSEROLES  –  HALF  TRAY –  EGGS ,  CREAM ,  BREAD ,  MASCARPONE CHEESE   $35  

CHOICE OF  FLAVORS :     
•  BLUEBERRY  LEMON  
•  CROISSANT  +  BERR IES  
•  CLASS IC  FRENCH TOAST            

               
 
HAND-MADE SCONES  –  ONE -DOZEN LARGE HAND -MADE SCONES      $18 
 CHOICE OF  FLAVORS :  

•  BLUEBERRY  (WITH  LEMON GLAZE) 
•  CINNAMON CHOCOLATE  CH IP  (NO GLAZE) 
•  CRANBERRY  (ORANGE GLAZE) 
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PDT CATERING   
MENU 
 

TRAYS FEED: 1/3 (5-6PPL), ½ (8-10), FULL (18-20) 
VERSION: SEPT21 

BREAKFAST + BRUNCH - CONTINUED 
 

 
BREAKFAST  MUFF INS  –  AVAILABLE  BY  THE  DOZEN ONLY       $18 

 
 
EBLESK IVER  –  DANISH  NUTELLA -F I L LED  PANCAKE BALLS  –  FRESH  STRAWBERRY  COUL IS   DZ .  2  DZ .  4  DZ .  

   18  34 62 
 
 
 

 
 
 
 

CATERING - MISCELLANEOUS 
 
SCRATCH-MADE BREAD  –  HOUSE -MADE BREAD ;  CHOICE  OF  ITAL IAN BREAD OR FOCACCIA  

•  ITAL IAN BREAD (1  LB .  LOAF)       $3.50  
•  FOCACCIA (1  LB .  SHEET)       $4.00  

 
 
POPOVERS  –  SCRATCH -MADE POPOVERS ,  HONEY BUTTER  (CRANBERRY  BUTTER  AVAILABLE  SEASONALLY)  

1  DZ .  2  DZ .  
   18 28 

 
CHIPS  –  FRESH -FR IED  CH IPS ;  CHOICE  OF :  POTATO ,  TORT I LLA ,  OR  P I TA   1/2  TRAY  FULL  TRAY  

    20      38 
 
SUPPL IES/D I SPOSABLES  –  THINGS YOU MIGHT  NEED FOR YOUR GET -TOGETHER :  PLATES ,  UTENS I LS ,  CUPS ,  E TC .  

•  ROLL -UP (PER  PERSON)      $0.50 
•  FORK ,  KN IFE ,  SPOON (PER  PERSON)     $0.40 
•  S I LVER  FORK ,  KN IFE ,  SPOON (PER  PERSON)    $0.70 
•  INDIV IDUALLY  PACKED (F/K/S/N)     $0.10 
•  B IO -PACKED (F/K/S/N)      $0.50 
•  SERV ING SPOONS        $0.10 
•  SERV ING TONGS (EACH)      $0.50 
•  12  OZ .  CUPS  –  CLEAR HARD PLAST IC  (12)    $3.00 
•  9”  PLATE  –  WH ITE ,  S I LVER  R IM (12)     $3.00 
•  6”  PLATE  –  WH ITE ,  S I LVER  R IM (12)     $2.50 
•  DISPOSABLE  CHAFER        $15.00  EA  
•  REAL  CHAFER  RENTAL        $10.00  EA  

 
DEL IVERY  –  DEL IVERY  CHARGE BASED ON MILEAGE :  

•  NEAR       $5.00 
•  FAR       $10.00 
•  FURTHER       $15.00 
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