RON’S ORIGINAL BAR & GRILLE
CATERING MENU

PA RTY T RAYS - Most trays are approximately 5 Ibs. Some items available as Gluten-

Free at an additional charge. Starch included only when noted below

Fresh Veggie Tray — $39.95

assorted seasonal vegetables served with our house made ranch dip, 16" tray

Mediterranean Antipasto — $74.95
Italian meats, fresh mozzarella, roasted tomatoes, pepperoncini, sharp provolone, marinated artichokes,
organic mixed greens, Mediterranean olives, roasted tomato crostini & lemon wedges, 16” tray

Breaded Chicken Fingers — $59.95 | Gluten Free — $69.95

3 Ibs.

Broccoli Bites — $34.95

house made, served with a honey mustard dip, 3 Ibs.

Giant Ovals — 3x Individual Oval Menu Price
Anyone of our popular “ovals” in 16" size

Sweet Potato Fries — $34.95

hand-cut in house and served with our honey ricotta dip

Caprese Tray — $49.95

sliced fresh mozzarella, fresh basil, sliced tomatoes, EVOO with balsamic reduction, 12" tray

Chicken Wings — Menu Price

Carolina BBQ, Buffalo or Nashville Hot, side bleu cheese dressing 3 Ibs.

Boneless Chicken Wings — $64.95

Carolina BBQ, buffalo or Nashville Hot, side bleu cheese dressing 3 Ibs.

Famous Crab Cakes — $119.95

gluten free, served with a side of tartar sauce, 30z. cakes (qty 12)



Macho Nachos — $44.95

seasoned ground beef, grilled chicken or chicken chili, red onions, tomatoes, jalapenos, black olives, Colby
Jack cheese and tortilla chips sold cold only, must be baked in your oven

Eggplant Rollatini — $54.95

house made thin slices of eggplant breaded in GF bread crumbs, stuffed with ricotta and topped with
mozzarella cheese and marinara - 3lbs.

SALAD S - All salads serve 10-12 people as a SIDE. For entree portions please double your order.

Blackened Chicken Salad — $49.95

blackened HABF chicken, organic mixed greens, white corn, tomatoes, bell peppers, walnuts, and Colby Jack
cheese, garlic toast

Quinoa Salad — $44.95

organic mixed greens, quinoa, cucumbers, tomato wedges, carrots, green onions, pepperonata, feta cheese,
walnuts

Brussel Salad — $44.95

organic mixed greens, flash fried brussel sprouts, walnuts, carrots, NF bacon, asiago, side of Modena house
dressing

Garden Salad — $34.95

Iceberg lettuce, cucumbers, red cabbage, tomato wedges, carrots, red onions, house made croutons

Greek Salad — $39.95

Iceberg lettuce, kalamata olives, cucumbers, red onions, tomato wedges, feta
cheese, greek vinaigrette

Caesar Salad — $34.95

green leaf lettuce, romano cheese, house-made caesar dressing, house made croutons

Chicken Caesar Salad — $49.95

green leaf lettuce, char-grilled HABF chicken, romano cheese, house-made caesar dressing, house made
croutons



Taco Salad — $49.95

choice of marinated HABF chicken, seasoned ground beef, or chicken chili with shredded lettuce, tomatoes,
jalapenos, black olives, red onions, Colby Jack cheese, side of ranch dressing, salsa, sour cream, and tortilla
chips

Pasta Salad — $39.95

fresh broccoli, Mediterranean olives, bell peppers, shredded carrots, campanelle pasta, fresh mozzarella and a
side of balsamic vinaigrette (gluten-free available at an additional charge)

Potato Salad — $39.95

scratch made (51bs.)

House Made Coleslaw — $34.95

scratch made, fresh every day (51bs.)

Chicken Salad - $14.95/1b

all white meat, HABF chicken (3Ib. minimum)

Tuna Salad — $16.95/1b

house made (3lb. minimum)

C O LD SA N DW l C H E S - Sandwich Trays serve approximately 10-12 guests.

Standard Hoagie Tray — $79.95

6 hoagies, Italian (2), turkey (2), roast beef, veggie, 12" roll, toasted & cut in thirds

Custom Hoagie Tray — Menu Price
your choice of 6 hoagies from our regular menu, 12" roll, toasted & cut in thirds

Standard Sandwich Tray — $64.95

ham & cheese (2), turkey (2), roast beef (2), chicken salad (2), on assorted sliced bread, cut in half with lettuce
and tomato, side of homemade chips

BYO Sandwich Tray — Menu Price

your choice of 8 cold sandwiches from our menu, cut in half, served with a side of homemade chips



Standard Wrap Tray — $64.95

turkey & bacon (2), chicken Caesar (2), ham & cheese (2), veggie (2), with lettuce and tomato, cut in half, side
of homemade chips

BYO Wrap Tray — Menu Price

your choice of 8 cold wraps from our menu, cut in half, served with a side of homemade chips

Piadini Tray — Menu Price
Fresh Baked “Italian Pita”
your choice of 8 piadini sandwiches from our menu, cut in half, served with a side of homemade chips

H OT SA N DW] C H E S - Sold per person, 10 person minimum for each item. Club

rolls included.

Slow Roast Pork Italian Style — $5.95 pp

with au jus gravy

Slow Roast Beef — $8.95 pp

all natural, with au jus gravy

Slow Roast Turkey — $7.95 pp

with house made gravy

Meatballs with Marinara — $6.95 pp

family recipe, homemade

Cheesesteaks
Chicken - $6.95 pp | Beef - $7.95 pp

Specialty Cheesesteaks
Chicken - $6.95 pp | Beef - $7.95 pp

Italian Sausage — $7.95 pp

peppers and onions

Italian Sausage — $7.95 pp

marinara



EXTRAS

House Made Potato Chips — $7.95/1b

Club Rolls — $12.00/dz

Sweet Peppers — $3.95/half pt

Hot Peppers — $3.95/half pt

Roasted Sweet Peppers — $8.95/half pt
Roasted Long Hot Peppers — $19.95/half pt
Pickles — $3.95/half pt

Provolone Cheese — $1.50 pp

American Cheese — $1.50 pp

Sharp Provolone Cheese — $2.00 pp

T RAD l Tl O NAL PASTAS = All Pastas are served in 5lb. trays. Gluten-Free

pasta available for some items at an additional charge.

Orecchiette Bolognese — $49.95

traditional orecchiette tossed with our homemade bolognese

Campanelle (penne) Marinara — $24.95

homemade campanelle pasta tossed with marinara sauce

Campanelle (penne) Arrabiatta — $39.95
roma tomato strips sautéed with chopped garlic, tossed with spicy arrabiatta sauce and homemade
campanelle pasta

Campanelle (penne) Pomodoro — $44.95

extra virgin olive oil, fresh basil and plum tomato sauce tossed with homemade campanelle pasta

Baked Campanelle — $39.95

tossed with ricotta cheese & marinara then baked with mozzarella

Jerry’s Rigatoni — $69.95

rigatoni in a blush sauce with Roma tomatoes, topped with mozzarella and asiago



Campanelle Alfredo — $39.95

Campanelle pasta tossed in creamy alfredo

Homemade Cheese Ravioli — $49.95

30 jumbo cheese ravioli with marinara

4. Cheese Meat Lasagna — $69.95

layered pasta, bolognese sauce, asiago, ricotta cheese, mozzarella, romano, marinara

Eggplant Lasagna — $54.95

layers of pasta, breaded eggplant, marinara, ricotta, romano and mozzarella cheese

Spinach Lasagna — $49.95

red or white sauce with layers of pasta, spinach, ricotta, romano and mozzarella cheese

Cheese Lasagna — $49.95

layers of pasta, marinara, ricotta, romano and mozzarella cheese

House Made Macaroni & Cheese — $49.95

topped with bread crumbs and baked

S P E C IALTY PAS TAS - All Pastas are served in 5lb. trays. Gluten-Free pasta

available for some items at an additional charge.

Chicken & Broccoli Orecchiette — $44.95

HABF chicken breast, broccoli, garlic, extra virgin olive oil and orecchiette pasta

Crab & Sausage Amatriciana — $99.95

lump crab meat, Italian sausage, pancetta, fresh basil, calabrese peppers, red wine, pomodoro sauce and
homemade campanelle pasta *spicy*

Blackened Alfredo

highly seasoned protein served over a bed of homemade campanelle pasta with creamy Alfredo sauce and
roasted sweet peppers
Chicken $69.95 | Salmon Tips $79.95 | Shrimp $99.95



Campanelle (penne) Primavera — $39.95
broccoli, bell peppers, mushrooms, zucchini, white wine lemon butter sauce and homemade campanelle

pasta

Chicken Pesto Campanelle — $79.95

cherry tomatoes, red onions, cheese tortellini, pesto cream sauce

E N T R E E S - Most trays are approximately 5 Ibs. Some items available as Gluten-Free at an

additional charge. Starch included only when noted below.

Black Angus Italian Meatloaf — $54.95

scratch made with marinara

Aunt Sally’s Homemade Pot Pie — $54.95

tender HABF chicken, peas, carrots, puff pastry

Chicken Cutlet — $59.95

grilled with brown gravy, breaded with brown gravy or blackened (no gravy)

Chicken Parmigiana — $59.95

breaded HABF chicken topped with marinara, mozzarella and asiago cheese

Eggplant Parmigiana — $54.95

topped with marinara, mozzarella and asiago cheese

Chicken Sicilian — $79.95
fresh HABF chicken, caramelized mushrooms, Mediterranean olives, onions, fresh garlic, capers, tomatoes,
calabrese peppers and fresh parsley in a creamy calabrese sauce *spicy*

Shrimp Scampi — $69.95

over homemade campanelle (penne) pasta

Chicken Piccata — $64.95

fresh HABF chicken sautéed with butter, fresh squeezed lemon, white wine and capers



Teriyaki Stir Fry
stir fried protein of choice with carrots, broccoli. red bell pepper and pineapple, served over brown rice
Chicken Breast $59.95 | Shrimp $79.95 | Filet Tips $84.95

Fresh Hand Cut Salmon Filets — $29.95 (per 1b.)

grilled or blackened, minimum 3 Ibs.

Salmon Oscar — $39.95 (per Ib.)

fresh hand cut salmon filets topped with crab imperial, minimum 3 Ibs.

VEGG | E S & S 1D E S - All starches are served in 3lb. trays. All veggies are served in

3lb. trays and gluten free

Thanksgiving Stuffing — $29.95

made from scratch with gravy

Rosemary Roasted Potatoes — $34.95

gluten free, with fresh rosemary and butter

Mashed Potatoes — $44..95

gluten free, house made with roasted garlic

Rice Cauliflower Pilaf — $34.95

with white onion, peas and carrots

Roasted Sweet Potatoes — $39.95

gluten free, homemade

Zucchini Medley — $34.95

Fresh Asparagus — $54.95
fire-grilled

Roasted Brussels Sprouts — $44.95

with balsamic reduction



Broccoli Rabe — $59.95

sautéed with garlic and olive oil

Broccoli Florets — $39.95

steamed & tender

Candied Carrots — $34.95

lightly sweet and cooked to perfection

Roasted Corn — $29.95

lightly sweet and roasted with butter



