
Substitutions may be made !om our À La Carte Catering Menu. Price may vary.

Classic Buffet Package
Includes gourmet salad, homemade Italian bread, assorted cookie tray, chocolate bites, soft drinks, co!ee & tea.

Select Two Pastas, Two Entrées & Two Appetizers from the selections here.
Mon.–Thur. $20 per person h Fri.–Sun. $24 per person  h add $6 per guest & 40-guest minimum on Fri. & Sat. nights

 Pastas
Baked Ziti ~ Imported ziti mixed with ricotta cheese & 

homemade tomato-basil sauce topped with mozzarella cheese.
Rigatoni with Roasted Peppers & Sun-Dried Tomatoes  

Prepared in our tomato-basil sauce or our creamy rosa sauce.
Penne Vodka ~ Prepared in our creamy pink vodka sauce.
Penne Creamy Pesto ~ Our homemade Alfredo & our classic 

pesto together in a creamy, !avorful sauce.
Rigatoni or Penne ~ Served in homemade tomato-basil sauce.
Penne Vesuvio ~ Mushrooms, peas & bacon prepared in our  

creamy rosa sauce.
Rigatoni Primavera ~ Broccoli, roasted peppers, cherry tomatoes 

& zucchini sautéed in fresh garlic & olive oil.
Fettuccine Carbonara ~ Prepared with savory bacon in our 

homemade Alfredo sauce.
Penne Di Santo ~ Marinated eggplant, grilled zucchini, cherry 

tomatoes & capers in a mildly spicy red sauce.
Tortellini Alfredo ~ Prepared with cheese or meat tortellini.

Entrées
Chicken Toscana ~ Chicken, prosciutto & roasted peppers 

over spinach in our imported white wine sauce topped with 
melted mozzarella cheese.

Sausage & Peppers ~ Prepared in homemade tomato-basil 
sauce or sautéed in garlic & olive oil.

Chicken Parmigiana ~ Breaded chicken served in homemade 
tomato-basil sauce topped with melted mozzarella cheese.

 Chicken & Broccoli ~ Chicken & fresh broccoli sautéed with 
fresh garlic in our sherry wine sauce.

Chicken Francese ~ Chicken sautéed in our imported white 
wine & lemon sauce.

Meatball Parmigiana ~ Meatballs prepared in our homemade 
tomato-basil sauce topped with melted mozzarella cheese.

Eggplant Rollantini ~ Breaded & baked eggplant layered with 
ricotta cheese & a touch of homemade tomato-basil sauce, then 
topped with melted mozzarella cheese.

Chicken Cacciatore ~ Prepared with fresh mushrooms,  
bell peppers & red onions in homemade tomato-basil sauce.

 Pastas
Penne Vodka ~ Prepared in our creamy pink vodka sauce.
Della Nonna ~ Artichoke hearts & sun-dried tomatoes prepared in 

our creamy rosa sauce over rigatoni.
Penne Creamy Pesto ~ Our homemade Alfredo & our classic 

pesto together in a creamy, !avorful sauce.
Stu!ed Rigatoni ~ Homemade rigatoni "lled with ricotta cheese  

served in our tomato-basil sauce. Available baked with melted  
mozzarella cheese.

Eggplant, Roasted Peppers & Sun-Dried Tomatoes 
Served n our creamy rosa sauce over rigatoni.

Spinach Ravioli with Sausage ~ Homemade ravioli & sausage 
in a light tomato sauce with Parmesan cheese & basil.

Meat or Vegetable Lasagna ~ Homemade lasagna served  
in our homemade tomato-basil sauce or our creamy rosa sauce.

Cavatelli & Broccoli ~ Small ricotta-"lled pasta sautéed with 
fresh broccoli & garlic. Served in our sherry wine-garlic sauce 
or our homemade tomato-basil sauce.

Entrées
Chicken, Roasted Peppers & Red Onions ~ Sautéed with 

fresh garlic in our sherry wine sauce.
Veal or Chicken Marsala ~ Sautéed with fresh mushrooms in 

our Marsala wine sauce.
Chicken Toscana ~ Chicken, prosciutto & roasted peppers over 

spinach in our imported white wine sauce topped with melted 
mozzarella cheese.

Lemon Chicken ~ Chicken sautéed in our homemade butter-
lemon sauce seasoned with herbs.

Medallions of Sausage ~ Grilled sausage with sautéed sweet 
bell peppers, onions & sun-dried tomatoes.

Veal Parmigiana ~ Freshly breaded veal served in homemade 
tomato-basil sauce topped with melted mozzarella cheese.

Chicken Sorrento ~ Grilled chicken, sun-dried tomatoes & 
fresh mozzarella with our classic pesto sauce.

Glazed Ham ~ Whole glazed ham, baked and sliced for serving. 
May be served with pineapple if desired.

Grand Buffet Package
Includes gourmet salad, homemade Italian bread, assorted cookie tray, chocolate bites, soft drinks, co!ee & tea.

Select Two Pastas, Two Entrées & Two Appetizers from the selections here.
Mon.–Thur. $22 per person h Fri.–Sun. $26 per person  h add $6 per guest & 40-guest minimum on Fri. & Sat. nights

http://www.mamascafebaci.com/alacarte-catering/
http://www.mamascafebaci.com/on-premise-catering/appetizers.pdf
http://www.mamascafebaci.com/on-premise-catering/appetizers.pdf

