
FAMILY STYLE PARTY SERVICES 
Tricia Cella   -   516-606-8766 

www.familystylepartyservice.com    

“LIKE” us on Facebook & Instagram   

  

 

BEEF 

   

  Half Tray  Full Tray 

 Beef Chili with Kidney Beans  $50  $85 

 Beef Chili with Black Beans  $50  $85 

 Corned Beef over Cabbage  $55  $105 

 Steak Teriyaki  

 Skirt Steak with Broccoli & Carrots in a Teriyaki Sauce 
 $55  $105 

 Pepper Steak 

 Sliced Skirt Steak with Peppers & Onions in a Teriyaki Sauce 
 $55  $105 

 Roast Beef with Mushroom Gravy  $50  $90 

http://www.familystylepartyservice.com/


 Italian Meatballs   $50  $85 

 Shepard’s Pie  $50  $90 

 Sliced Skirt Steak Teriyaki with sautéed onions  $65  $125 

 Sliders (Hamburger / Cheeseburger) 25, 50 or 75 pieces  25 – 35 ($1.50 each)  50 - 75 

 Swedish Meatballs  $50  $85 

CHICKEN 

   
    Half Tray  Full Tray 

 Chicken with Artichoke & Mushrooms 

 Cutlets in a White Wine butter sauce with Mushrooms & Artichokes 
 $55  $95 

 Chicken Bruschetta 

 Grilled or breaded cutlets topped with fresh tomatoes & red onions in Balsamic  
 $55  $95 

 Chicken Franchaise 

 Cutlets in a Lemon & White Wine Sauce 
 $50  $90 

 Chicken Hawaiian 

 Grilled Chicken Cutlets in an Apricot & Dijon Mustard sweet sauce topped with  

 Grilled Pineapples & Maraschino Cherries 

 $55  $95 

 Chicken Marsala 

 Cutlets in a Marsala Wine & Mushroom Sauce 
 $50  $90 

 Chicken Lombardy 

 Cutlets in a Marsala Wine & Mushroom Sauce topped with Mozzarella & Scallions 
 $55  $95 

 Chicken Parmigiana 

 Cutlets in a homemade tomato sauce with Mozzarella 
 $50  $90 

 Chicken Piccata with Artichokes Hearts 

 Cutlets in a White Wine butter sauce with Capers & Artichokes 
 $55  $95 

 Chicken Sherry  $50  $90 



 Cutlets in a Sherry Sauce with Sliced Mushrooms 

 Chicken Teriyaki with Broccoli & Carrots  $50  $90 

 Sliced Turkey Breast with Gravy  $45  $85 

 Chicken Scarpariello Chicken, Italian Sausage, Potatoes, Onions & Sweet Peppers   $55  $95 

 Chicken Tenders  $40  $75 

 Fried Chicken Cutlets  $45  $80 

EGGPLANT 

  

    Half Tray  Full Tray 

Eggplant Parmigiana  $45  $80 

Eggplant Rollatine  $50  $85 

Eggplant Rollatine with Meat                   $55  $90 

PASTA 



 

    Half Tray  Full Tray 

 Baked Ziti  $40  $70 

 Baked Ziti with Meat  $45  $80 

 Bow Tie with Pesto    $40  $70 

 Fettuccini Alfredo   $40  $70 

 Fettuccini in Lemon Pasta Sauce  $40  $70 

 Fettuccini with Mushrooms & Peas in a Creamy Sherry Sauce  $45  $75 

 Linguine with Garlic & Oil    $35  $60 

 Linguine with White or Red Clam Sauce  $45  $85 



 Macaroni & Cheese  $40  $70 

 Orecchiette with Broccoli Rabe (add Cannellini Beans + $5.00)  $45  $75 

 Orecchiette with Crumbled Sausage & Broccoli Rabe   $50  $85 

 Pasta Primavera (Sautéed Vegetables in a White Wine Cream Sauce)  $45  $75 

 Penne Ala Vodka  $40  $70 

 Penne or Rigatoni Bolognese   $45  $80 

 Penne with Broccoli   $40  $70 

 Penne with Sun-dried Tomatoes & Peas  $45  $75 

 Plain Pasta with Butter or Marinara Sauce  $30  $55 

 Pumpkin Ravioli in a Sage Cream Sauce  $50  $85 

 Stuffed Shells  $45  $75 

 Tortellini Alfredo  $45  $75 

 Tortellini in Pumpkin Alfredo Sauce  $50  $85 

PORK 



  

 
   Half Tray Full Tray 

 BBQ Pulled Pork  $50  $90 

 Beer Braised Bratwurst in Caramelized Onions  $50  $90 

 Kiebasa & Sauerkraut  $50  $90 



 Sausage & Peppers  $50  $90 

 Sausage & Broccoli Rabe                       $50  $90 

 Sliced Roast Pork over Sauerkraut in Teriyaki Sauce  $50  $90 

SEAFOOD 

 

    Half Tray  Full Tray 

 Herb Crusted Salmon  $70  $130 

 Fried Calamari  $50  $110 

 Fried Shrimp  $70  $130 

 Scungilli over Fettucine   $80  $150 

 Seafood Salad  $80  $150 

 Shrimp Franchaise   $70  $130 

 Shrimp Scampi                                       $70  $130 

 Spicy Shrimp  $70  $130 



VEGETABLES, RICE & POTATOES 

 

  

   Half Tray  Full Tray 

 Broccoli Rabe Sautéed in Garlic & Oil  $45  $75 

 Escarole Sautéed in Garlic & Oil  $40  $65 

 Garlic Buttered Corn on the Cob  $40  $60 

 Glazed Carrots    $35  $55 

 Green Bean Almondine  $35  $55 

 French Fries  $30  $50 

 Roasted Butternut Squash with Sage & Pine Nuts  $40  $65 

 Roasted Garlic Mashed Potatoes with Mascarpone Cheese  $40  $65 

 Roasted Potatoes  $35  $55 

 Roasted Vegetables (Carrots, Butternut Squash, Brussels Sprouts, Mixed  

   Peppers, Green & Yellow Zucchini, Red Onion & Parsnip) 
 $40  $65 



 Rice Pilaf with Mixed Vegetables  $30  $50 

 Stuffed Artichokes Market   Price 

 Stuffed Peppers Market  Price 

 Vegetable Fried Rice  $35  $55 

VEAL 
    Half Tray  Full Tray 

 Veal Marsala                                                    $65  $120 

 Veal & Peppers  $65  $120 

 Veal Parmigiana  $65  $120 

 Veal Franchaise  $65  $120 

PARTY HEROES 

   
SALADS & PAPER GOODS are $4.00/ PER FOOT EXTRA 

Potato ~ Macaroni ~ Cole Slaw  

  Buffalo Chicken 

(Spicy Breaded Cutlets with fresh Mozzarella, Lettuce, & Ranch Dressing) 

$20 

per foot 

  Chicken Parmigiana 

(Breaded Chicken Cutlets with Homemade Tomato Sauce & Mozzarella Cheese) 

$20  

per foot 

  Chicken Cutlet Deluxe 

(Breaded Chicken Cutlet, Bacon, Cheddar Cheese, Lettuce & Tomato) 

$20  

per foot 

  Grilled Chicken with Broccoli Rabe 

(Grilled Chicken Cutlet with Sautéed Broccoli Rabe, Red Onions & Romaine Lettuce) 

$20 

per foot 

  Grilled Chicken Supreme 

(Grilled Chicken cutlet, Roasted Peppers, Fresh Mozzarella, Lettuce & Tomato) 

$20  

per foot 

  Eggplant Supreme $17 



CHEESE PLATTERS – Served with Crackers 

(Breaded Eggplant, Fresh Mozzarella, Roasted Peppers, Lettuce & Tomato) per foot 

  Grilled Vegetables  

(Eggplant, Zucchini, Yellow Squash, Peppers, Lettuce & Tomato) 

$17 

per foot 

  Flank Steak Supreme 

(Marinated Flank Steak with Pepper Jack Cheese, Caramelized Onions & Horseradish 

Dressing) 

$24 

per foot 

  Margarita 

(Fresh Mozzarella, Roasted Peppers, Fresh Basil, Romaine Lettuce & Tomato) 

$17 

per foot 

  Meatball Parmigiana 

(Our Beef & Pork Meatballs with Homemade Tomato Sauce & Mozzarella Cheese) 

$17 

per foot 

  Reuben 

(Pastrami, Corned Beef, Cole Slaw, Swiss Cheese & Mustard or Russian Dressing) 

$17 

per foot 

  Roast Beef Supreme 

(Sliced & Grilled Roast Beef with Melted Mozzarella Cheese on Garlic Bread) 

$17 

per foot 

  Turkey Club 

(Turkey Breast, Bacon, American Cheese, Lettuce & Tomato) 

$17 

per foot 

  Tradewinds Hero 

(Honey Maple Turkey Breast with Alpine Lace Swiss Cheese, Lettuce, Tomato & Honey 

Mustard Dressing) 

$17 

per foot 

  American Cold-Cut Hero 

(Roast Beef, Turkey, Ham, Swiss Cheese, American Cheese, Lettuce & Tomato) 

$16 

per foot 

  Italian Cold-Cut Hero 

(Genoa Salami, Boiled Ham, Pepperoni, Cappy Ham, Provolone, Lettuce & Tomato) 

$17 

per foot 

  (3-foot minimum on ALL heroes)  

Serves 3-4 people per foot 
 



 

 Small                                        $50 

 Large  $80 

QUICHES 



 

  

 Asparagus & Mozzarella  $14 

 Broccoli & Cheddar  $14 

 Bacon & Cheddar   $14 

 Ham & Cheddar or Swiss  $14 

 Spinach & Mozzarella  $14 

(2 for $25.00)  

 Mini “Crustless” Quiches – ½ Tray (48 pieces) 

   Broccoli, Red Pepper & Cheddar or Spinach & Feta Cheese 
 $50 

SALADS 

 

 

 Small (up to 25 people)  $35 



 Large (up to 50 people)  $50 

Caesar ~ Tossed Italian ~ Greek ~ Southwestern Chipotle 

Mesclun with Raspberry Vinaigrette or Balsamic Vinaigrette   
 

ANTIPASTO PLATTERS 

  
Serves (Up to 50 people) Marinated Mushrooms & Artichoke hearts, 

Marinated Mozzarella Balls, Italian Cheeses, Salami, Olives, Sundried 

Tomatoes & Roasted Peppers 
 $85 

TOMATO & FRESH MOZZARELLA PLATTERS 

 
 Serves (Up to 50 people) with Balsamic Dressing  $65 

VEGETABLE PLATTERS 



 

 

 Small (Up to 25 people)  $40 

 Large (Up to 50 people)  $65 

FRUIT PLATTERS / FRUIT SALAD 

 

 

    Half Tray  Full Tray 

 Fruit Salad                          $45  $75 
 

 

Platter 

 Small Platter                                      $40 

 Large Platter  $70 



PASTA STATION 
$8.00 per person for a 2 Hour Event 

(DOES NOT INCLUDE CHEF CHARGE) 

(30 Person Minimum) 

 

YOUR CHOICE OF 2 PASTAS  

PENNE, LINGUINE, RIGATONI, FETTUCCINE 

2 SAUCES 

MARINARA, VODKA, GARLIC & OIL OR ALFREDO 

Price includes Cooking Equipment and Paper Goods 

 

FOOTBALL SEASON PACKAGE 
PACKAGE 1 – (feeds 12 – 15 people) 

Penne Ala-Vodka, Penne with Broccoli, Garlic & Oil 

Fresh Italian Bread 

CHOICE OF 3 (1/2 trays): 

Buffalo Chicken Meatballs, Teriyaki Meatballs, 

 Pigs in the Blanket, Stuffed Mushrooms, 



  Fried Ravioli or Tossed / Caesar Salad 

$199.99 

------------------------------------------------------------------------------ 

PACKAGE 2 – (feeds 10-12 people)  

3-foot hero (Italian or American) 

CHOICE OF 2 SALADS 

Potato ~ Macaroni ~ Cole Slaw – Cold Pasta Salad 

TOSSED ITALIAN or CAESAR SALAD 

Pickle & Olive Tray 

$99.99 

------------------------------------------------------------------------------ 

PACKAGE 3 – (feeds up to 20 people) 

CHOICE OF 1 PASTA & 1 CHICKEN 

(Includes Fresh Italian Bread & Choice of Salad) 

Penne Ala-Vodka ~ Penne with Broccoli, Garlic & Oil ~ 

 Baked Ziti or Tortellini Alfredo 

Chicken Franchaise ~ Chicken Marsala ~ Sausage & Peppers 

 ~~~ Caesar Salad or Tossed Italian ~~~ 

$200.00 

 

ALL PAPERGOODS, RACKS & STERNOS INCLUDED 

(Local Delivery included) 

 

HORS D’OEUVRES 
(Call for pricing – Priced Individual or per ½ tray) 

 



  

Asparagus Appetizers 

 
 

Baby BLT 

 
 

Bacon & Tomato Cups 

 
 

Bacon Wrapped Chicken Kabobs 

 
 

Baked Lemon Pepper Chicken Wings w/Cilantro Garlic Sauce 

 

 

http://allrecipes.com/Recipe/bacon-and-tomato-cups/Photo-Gallery.aspx


 
 

Baklava Tartelettes with Honeyed Mascarpone  

 
 

Barbecue Wings 

 
 

Beef Satay on a Stick 

 
 

Beef Satay with Peanut dipping sauce 

 



 
 

Beef Skewers with Hot Curry Mustard 

 
 

Bleu Cheese and Pear Tartlets 

 
 

Blueberry & White Chocolate Bread Pudding in Filo Cups 

 
  

 

 



Broccoli & Cheddar Cheese Mini “crustless” Quiches 

 
 

Brown Sugar Glazed Kielbasa Bites 

 
 

Brown Sugar Smokies 

 
 

Buffalo Chicken Meatballs  



 
 

Buffalo Chicken Wings 

 
 

Celery Cheese or Peanut Butter Boats (Kid’s App) 

 
 

Cheesy Roasted Broccoli Patties 

 
 



Chicken Croquettes 

 
 

Chicken Empanadas 

 
 

Chicken Kabobs with Peanut Sauce 

 
 

Chicken Satay Skewers with Peanut Coconut Sauce 

 



 

Chili Balls with Sour Cream 

 
 

Chinese Egg Rolls 

 
 

Chorizos in Bourbon Glaze 

 
 

Coconut Banana Mini Phyllo Cream Pies 

 
 

 

 



Coconut Shrimp with Spicy Orange Honey Dijon sauce 

 
 

CRAB CAKES 

 
 

Cranberry Goat Cheese Quesadillas 

 
 

Creamy Feta Cheese & Sun-Dried Tomato Spread with Crackers 

 



 
 

Creative Crab Balls 

 
 

Crispy Baked Parmesan Chicken Wings with Cilantro Sauce 

 
 

Crispy Chicken Dippers with Creamy Dill Pickle Sauce 

 
Cucumber Cups with Red Pepper Hummus 

 



 
 

Deviled Eggs 

 

 
Five Spice Scallops 

 
Fried Ravioli 

 
Goat Cheese and Honey Crostini 

 

 

 

 



 
 

Greek Baked Meatballs 

 
 

Grilled Shrimp with Shallots 

 
Hamburger / Cheeseburger Sliders 

 
25 pieces for $35 / 50 pieces for $65 

Hawaiian Chicken Kabobs 

 

 



 
 

Hawaiian Meatballs 

 
Hoagies on a Stick with Grainy Honey Mustard Sauce 

 
 

Honey Chicken Kabobs 

 

 



 
 

Honey Ginger Chicken Bites 

 
 

Honey Orange Firecracker Shrimp 

 
 

Italian Stuffed Mushrooms 

 
 

Jamaican Beef Patties with Frank’s Hot Sauce 

 

 

 



 
 

Japanese Beef Skewers 

 
 

Japanese Gilled Chicken and Scallion Skewers 

 
 

Macadamia Nut Crusted Chicken 

 
 



Marinated Antipasto Skewers 

 
 

Mascarpone Tarts with Cinnamon Sugar 

 
 

Maryland Crab Cakes 

 
 

Mediterranean Cucumber Cups w/Kalamata Olives 

 

 



 
 

Mini Meatloaf 

 
 

Mini Pumpkin Tarts 

 
 

Mini Frankfurters in Croissants 

 
 

Mini Tacos 

 

 

 



 
 

Mozzarella Sticks 

 
Nutella Mascarpone Filo Tarts 

 
 

Old Bay Salmon Cakes 

 

 

 



 

Olive Crostini 

 
 

Pear & Blue Cheese Crostini 

 
 

Pigs in the Blanket 

 
 

Polish Sausage Kabobs 

 



 
 

Portabella & Sun-Dried Tomato Crostini 

 
Potato Pancakes with Applesauce 

 
 

Soft Pretzels (Small or Large) 

 
 

 



Reuben Crostini 

 
 

Reuben Filo Tarts 

 
 

Salmon Cucumber Cup with Caviar 

 
 

Salmon Quesadillas with Red Pepper Mayo sauce 

  
 

Waffle Iron Salmon Quesadillas 
 



 
 

Sausage Balls 

 
 

Sausage Stuffed Mushrooms 

 
 

Sausage, Pepper & Onion Skewers 

 
 

Scallion Quesadillas 



 
 

Shrimp Kabobs 

 
 

Shrimp wrapped in Pea Pods with Mustard Currant Jelly 

 
 

Spicy Shrimp with Remoulade Sauce 

 
 

Spinach & Feta Cheese Crustless “mini” Quiches 



 
 

Spinach & Feta Mini Calzones 

 
 

Spinach Balls 

 
 

Spinach Pie Tarts 

 
 

Spinach Stuffed Mushrooms 

 

 



 
 

Spinach & Artichoke Party Cups 

 
Steak Skewers – marinated in Teriyaki Sauce 

 
 

Sweet Pepper & Mozzarella Crostini 

 

 

Sweet Pepper & Gorgonzola Crostini 

 



 
 

Sweet Potato Tarts 

 
 

Taco Cups 

 
 

Teriyaki Meatballs 

 
 

Tex Mex Tart 

 



 
THAI Marinated Grilled Chicken Skewers  

with Coconut Peanut Sauce 

 
 

Tomato, Mozzarella & Tortellini Kabobs with Balsamic Glaze 

 
Tortellini Kabobs with Pesto Sauce 

 
 

Truffle Parmesan Mac & Cheese 

 

 



 
 

Turkey Meatballs with Mint Yogurt Dipping Sauce 

 
 

White Pizza Bagel Appetizers 

 
 

Zucchini Pancakes 

 

 

http://jacobskitchen.files.wordpress.com/2010/09/zucchini-pancakes-1c.jpg

