CRaVing TAKE OUT/DROP OFF CATERING
Soups by the Quart
$8 (serves 2-3 people)
Tomato Bisque
Pasta Fagiole
Pasta and Peas
Stuffed Artichoke
Split Pea
Lentil
Potato Leek
Roasted Red Pepper Bisque
New England Clam Chowder
Chicken Noodle
Appetizer Platters
Fresh Fruit Display
An assortment of seasonal fresh fruits, sliced
and served with fresh berries and grapes
Small (serves 10 people) $ 35.00
Large (serves 20 people) $ 65.00
Cheese display
A selection of domestic and imported cheeses
beautifully displayed and garnished with grapes
and accompanied with sliced breads and
crackers
Small (serves 10 people) $ 40.00
Large (serves 20 people) $ 68.00

Antipasto Station
A selection of imported sliced meats, house
marinated vegetables and imported cheese
Small (serves 10 people) $ 50.00
Large (serves 20 people) $ 90.00
Mediterranean Bar
(Choose 5 spreads, dips or salads)
Olive tapanade, Fresh bruschetta, Marinated
grilled vegetables, Marinated chic pea salad,
Hummus, Tabouli, Fresh fennel and tomato
salad, Eggplant caponata, House braised citrus
olives, White bean spread, Wild mushroom and
goat cheese spread
with pita and flat bread
Small (serves 10 people) $ 35.00
Large (serves 20 people) $ 65.00
HOR D’OEUVRE PLATTERS
Chorizo Stuffed Dates
Hand chorizo stuffed Medjool dates, bacon
wrapped, Romesco sauce
Small (25 pieces) $ 40.00
Large (50 pieces) $ 70.00

Pizza Platter
A selection of gourmet, thin crust pizzas
Small (serves 10 people) $ 40.00
Large (serves 20 people) $ 68.00

BBQ Chicken Sandwich
BBQ braised chicken with coleslaw served on a
house made roll
Small (25 pieces) $ 46
Large (50 pieces) $ 80

Artisanal Cheese display
A selection of imported and artisanal cheeses
garnished with grapes and berries accompanied
with sliced gourmet breads and crackers
Small (serves 10 people) $ 50.00
Large (serves 20 people) $ 90.00

French Onion Soup
Rich broth with caramelized onions and
gruyere cheese served in a house made bread
bowl
Small (25 pieces) $ 46
Large (50 pieces) $ 80

Vegetable Crudites
Seasonal medley of fresh vegetables carved and
accompanied with assorted herbed dip
Small (serves 10 people) $ 35.00
Large (serves 20 people) $ 65.00

“Beef on Weck”
Sirloin of beef braised in red wine and served in
a house made kimmelweck roll
Small (25 pieces) $ 46
Large (50 pieces) $ 80
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Lobster Roll
Tender lobster salad with napa cabbage served
in a house made herb buttered roll
Small (25 pieces) $ 46
Large (50 pieces) $ 80

Stuffed Mushroom Caps
Oven roasted mushroom caps stuffed with wild
mushroom and marsala mousse
Small (25 pieces) $ 35
Large (50 pieces) $ 55

“Rice and Beans”
Wild mushroom risotto cakes topped with a
baby white bean salad
Small (25 pieces) $ 46
Large (50 pieces) $ 80

Bacon Wrapped Scallops
Citrus dusted scallops wrapped applewood
smoked bacon
Small (25 pieces) $ 40
Large (50 pieces) $ 70

Tuna Tartare
Tuna Tartare served in an endive spear
Small (25 pieces) $ 46
Large (50 pieces) $ 80

Spanakopita
Spinach feta and dill fricassee wrapped in
buttered phyllo dough
Small (25 pieces) $ 46
Large (50 pieces) $ 80

“Bagel and lox”
Smoked salmon on pumpernickel with chive
cream cheese
Small (25 pieces) $ 46
Large (50 pieces) $ 80
Prosciutto and Melon
Imported prosciutto and fresh cantaloupe
Small (25 pieces) $ 35
Large (50 pieces) $ 55
Shrimp Cocktail
Tender baby shrimp served in cucumber boat
with cocktail sauce mousse
Small (25 pieces) $ 35
Large (50 pieces) $ 55
Baby Lamb “Lollipops”
Mint sofrito marinated grilled lamb chops
Small (25 pieces) $ 75
Large (50 pieces) $ 110
Chicken or Shrimp Satay
Grilled chicken or shrimp glazed with house
made peanut sauce
Small (25 pieces) $ 46
Large (50 pieces) $ 80

Crispy Crab Cake
Maryland lump crab cake with crispy panko
crust
Small (25 pieces) $ 46
Large (50 pieces) $ 80
Inside-out Lasagna
House made pasta chip topped with ricotta and
olive oil poached grape tomato
Small (25 pieces) $ 30
Large (50 pieces) $ 50
Jumbo Shrimp Skewers
Sweet garlic glazed jumbo shrimp skewers
Small (25 pieces) $ 50
Large (50 pieces) $ 90
Crispy Jambalaya Cake
Panko breaded risotto cake with spicy creole
vegetables topped with baby shrimp and fried
okra salsa served with a black bean vinaigrette
Small (25 pieces) $ 46
Large (50 pieces) $ 80
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Caprese Salad
Bocconcini (petit balls of fresh mozzarella),
locally grown H2O GROW grape tomatoes
served on a skewer with basil pesto
Small (25 pieces) $ 30
Large (50 pieces) $ 45
Bok Choy Burger
House made burger with braised bok choy and
a kim chi aioli served on a house made black
sesame seed bun
Small (25 pieces) $ 46
Large (50 pieces) $ 80
Steak Sliders
Seared sirloin steak, Worcestershire aioli,
roasted tomato tender baby lettuce served a top
a house made, square cut, mini focaccia
Small (25 pieces) $ 46
Large (50 pieces) $ 80
PLATTERS
CHILLED SANDWICH PLATTER
Includes a variety of our customer cold
sandwich favorites
BLT
candied bacon, butter lettuce, roasted roma
tomato, bacon fat aioli on housemade foccacia
MARY’S TOMATO
fresh tomato, mixed greens, basil, fresh
mozzarella, cracked black pepper aioli on
housemade ciabatta
VEGGIE
paprika roasted eggplant, feta, parsley/dill/
mint/olive/beet salad on foccacia
JENNY THE GREEK WRAP
romaine, cherry tomato, kalamata olive, red
pepper, feta, brown rice, chicken, greek
vinaigrette on wrap

ITALIAN
prosciutto, ham, salami, & provolone with
banana pepper rings
Small (serves 8-12) $45
Large (serves 15-20) $85
___________________

WARM SANDWICH PLATTER
Includes a variety of our customer’s hot
sandwich favorites favorites
HAM & CHEESE
ham, gruyere, spicy brown mustard on
housemade
sourdough
PEAMEAL BACON
sliced peameal bacon, cheddar, mustard thyme
aioli on housemade sourdough
CHICKEN CUTLET
chicken cutlet with spinach
ITALIAN SAUSAGE
italian sausage with peppers & onions
Small (serves 8-12) $50
Large (serves 15-20) $90
___________________

CHILLED SIDE SALADS
1 quart (serves 2-4) $8
Tuna macaroni salad
Potato salad
German Potato salad
Italian pasta salad
Greek brown rice salad
Asian noodle salad
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SALAD PLATTERS
HOUSE
mixed greens, hericot vert, roasted roma
tomato, polenta crouton, cracked black pepper
vinaigrette
Small (serves 8-12 people) $29
Large (serves 15-20 people) $46
ASPARAGUS
field greens, roasted asparagus, roasted shiitake
mushroom, shaved parmesan, sweet
lemon vinaigrette
Small (serves 8-12 people) $32
Large (serves 15-20 people) $52
CAESAR
romaine hearts, foccacia sticks, shaved
parmesan, creamy caesar dressing
Small (serves 8-12 people) $24
Large (serves 15-20 people) $39
ARUGULA
goat cheese, pine nut, grape, pickled red onion,
balsamic reduction, grape seed oil
Small (serves 8-12 people) $32
Large (serves 15-20 people) $52
CHOPPED
romaine, cherry tomato, kalamata olive, ceci
bean, crumbly bleu, shaved red onion, red wine
vinaigrette
Small (serves 8-12 people) $30
Large (serves 15-20 people) $51
JENNY THE GREEK
romaine, cherry tomato, julienne red pepper,
kalamata olive, feta, brown rice, tzatziki
Small (serves 8-12 people) $27
Large (serves 15-20 people) $45
CAPRESE SALAD
romaine, cherry tomato, julienne red pepper,
kalamata olive, feta, brown rice, tzatziki
Small (serves 8-12 people) $35
Large (serves 15-20 people) $50
**Add Chicken to any of the above salads

BRUNCH
Spiral Baked Ham
Rolls, mustard, mayonnaise
$75.00 (9 lb ham, serves 38-35 people)
Roasted Baby Red Potatoes
Peppers and Onions
$21.00 (serves 10-12 people)
Asparagus Wrapped in Prosciutto
$75.00 (serves 35-40 people)
Cinnamon Rolls
House made cinnamon rolls, iced to perfection
$18 (serves 10-12)
Overnight French Toast
Apple chutney, walnuts and house caramel
sauce
$22 (serves 10-12)
Cheese Blintz
Tender crepes filled with farmers cheese, berry
sauce
$25 (serves 10-12)
Carrot Cake
$66 (serves 28-30)
Tortellini Salad
Pesto, mozzarella and tomatoes
$32 (serves 10-12)
Shrimp Cocktail
Small (40 pieces) $68
Medium (60 pieces) $104
Large (80 pieces) $138
Frittata Bake
Farm fresh eggs, fresh spring vegetables, baked
$28 (serves 10-12)
Strata
Farm fresh eggs, ham, greens, gruyere cheese
$30 (serves 10-12)
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BUFFET ON THE RUN
$10 per person (minimum 12 people)
Choose 2 entree items and choose 2 side items
Entree
Chicken Cutlets
Sauteed breaded chicken cutlets with
olive oil and Italian parsley
Chicken Marsala
Sauteed chicken cutlets with a marsala
and mushroom sauce
Chicken Parmaggiano
Breaded chicken cutlet topped with
melted mozzarella and
Leonard’s Red Sauce
Eggplant Parmaggiano
Breaded chicken cutlet topped with
melted mozzarella and Leonard’s Red
Sauce
Sausage with peppers and onions
Fresh Johnny’s meat sausage with
roasted sweet peppers and onions
Roasted Pork loin
Roasted with pork jus, apples and
caramelized onion
Baked Pasta
Ziti pasta with Leonard’s sauce baked
with romano and mozzarella cheese
Pasta and Sauce
Leonard’s sauce with spaghetti
Baked Macaroni and cheese
Macaroni with house made age cheddar
cheese sauce, baked and topped with
breadcrumbs
Sides
Roasted potoates
Mashed potatoes
Maple glazed carrots
Roasted broccoli and cauliflower
Chef’s Salad
Caesar Salad
Rice Pilaf with fresh parsley and rosemary,
carrots, onions and celery

Leonard’s Corner “Sunday Dinner”
Baked Pasta
Ziti pasta with Leonard’s sauce baked
with romano and mozzarella cheese
Small (serves 8-12) $30
Large (serves 15-20) $54
Meatballs with Sauce
Leonard’s hand made meatballs and
sauce
Small (serves 8-12) $36
Large (serves 15-20) $56
Braciole with Sauce
Tender stuffed pork cutlet, braised in
Leonard’s Red Sauce
Small (8 pieces) $64
Large (15 pieces) $120
Meat Lasagna
Lasagna pasta layered high with
Leonard’s hand made meatballs and sauce,
seasoned riccotta cheese and mozzarella
Small (serves 8 pieces) $54
Large (serves 16 pieces) $90
Vegetarian Lasagna
Lasagna pasta layered high with spinach
and sauce, seasoned ricotta cheese and
mozzarella
Small (serves 8 pieces) $46
Large (serves 16 pieces) $80
Chicken Milanese
Pan fried, breaded chicken cutlets
topped with fresh mozzarella, balsamic drizzle,
fresh tomatoes, field greens
Small (serves 8-12) $46
Large (serves 15-20) $80
Chicken Parmaggiano
Breaded chicken cutlet topped with
melted mozzarella and Leonard’s Red Sauce
Small (serves 8-12) $46
Large (serves 15-20) $80
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Eggplant Parmaggiano
Breaded eggplant with seasoned ricotta cheese,
spinach, melted mozzarella cheese topped with
Leonard’s Red Sauce
Small (serves 8-12) $44
Large (serves 15-20) $78
Add $10 per person for chopped salad and
pasta with Leonard’s Sauce
Quart of Leonard’s Sauce
$8
Irish Corned Beef Dinner Buffet
Corned Beef and Cabbage, Buttered Parsley
Potatoes, Buttered Carrots, Rye Bread and
Butter, Brownies
$14.95

