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Brother’s Catering would like to Congratulatc you on your Engagementl We thank you for
considcring us for your sPccia! clag. F!anning a wcdding canbea big task. Ourgoal is to
guidc you through the process with “No Worries” what so ever. We look forward to the
oPPortunity to meet with you and 3ourlcami]3, walk through the event space and discuss your
SPcciFic needs at ]cng’ch The idea is to create a memorable exPcriencc for you and your
guests. All menus can be customized and ngradcd to meet your Prcmccrcnccs. Should you

have questions’? At any time, Please dor’t hesitate to contact us!

5/’nccrc/y,

Andrew . T amaccio

Brothcr’s Catcring Company

950 Cassatt Roac{

Derwyn, PA 19312

Cell: (610)564-6347
andrew@hrothcrscatcringcomPang.com

www.brotlncrscateringcompang.com

But]erecl Hors Doeuvres

Please contact (610)564-6347 to Speak to a Catering Specialist
Brother’s Catering — 950 Cassatt Road Berwyn, PA




Minimum order of two dozen

Mini Crab Ca‘(cs—- with [Jomemade Cocktail Sauce$2.50 ea.
Coconut Shﬁmp with Marmalade Sauce$2.75 ea.
Sca“ops wraPPcd in Bacon with a Honeg Mustard 5auce$2.7§ ea.
5csamc crustccl Al"ll tuna on Crispg wontons with spicg tarter sauce $2.75 ea.
Bruscl'\ctta Crostim’ with Plum T omatoes, (Garlic and [Tresh Pasil$ 1 .J5 ea.
Wlld Mushroom Crostini with Sautéed Mushrooms & [Herbs, (Goat (Cheese with a drizzle
of Hone3$2.50 ea.

Fctitc Filct on Crostini toPPed with Creamg Horseradish and Roasted FePPers.'SZ]j ea.
T omato Mozzarc“a Crostini with either Olive TaPenac{e or Pesto Spreacl$ 1.75 ca.
Sesame Chicken 5kcwcrs~with a Peanut Sauce$2.50 ea.

Lil’ Smokies wrappecl in crispg doug}w w/ your choice of Dﬁon Mustard or Honeg Mustard
$1.75 ea.

Stuffed Mushrooms- stuffed w/ your choice of [ot or Mild Jtalian 5ausage$ 1.75 ea.
C_rab Sthch MUShrooms- stuffed w/ Crabmeat Meat$2.50 ea.

Fresh Figs stuffed w/ Bleu Cheese & wrapped in Prosciutto w/ Palsamic Reduction$2.50
Asparagus Wrappccl Frousciutto~$2. 50 ea.

Fooc] Stations

Allfood stations require a minimum of 50 guests.

Antll'oasto Disp/ay
$10.75 Fer Gucst
f:eaturing some of the best that Brother’s has to offer, this station is a true crowd P]easerxci”ed
with a variety of Rustic Fizza Preads, lmPorted [talian Meats, Exceptional (Cheeses,
Champagne mix of OlivesJ Gri”ec{ \/egetables, Roasted Red FCPPers, Fepper Shooters, Olive
Tapenacle SPreacL Bruschetta, Roasted Artichokes, [Homemade Gariic T oasts and
Assortecl Crackers

Crudités Disp/ag
$6.95 Per Guest

T his station is essential for many affairs. Yourguests will enjog a beautiful displag of fresh cut
vegetables with assorted homemade clips, avariety of international (Cheeses with Assorted (Crackers

Seafood Station
Market Price
A classic selection of fresh iced seafood: Ogsters and (Clams on the half-shell Jumbo Shrimp,
Snow Crab Claws, Blue (Crab Cocktail Fingers served with [Jomemade ( ocktail Sauce, Creamy
[Horseradish Sauce | emon wedges and Ogster crackers

Fasta Station
$10.95 Fer Gucst
Allow one of our (hefs to create your]cavorite pasta dishes right in front o{jyou and your

guests!
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Choose two Fas’cas: Fenne, Riga’coni, Cheese Tor’ce”ini or Gnocchi. Combine these with our
| a Rosa Sauce, Pesto (Cream Sauce, (lassic Marinara or (Garlic |nfused Oil; add in your
favorite toPPings (choose 5) such as | ocatelli (Cheese, Sautéed SPinach, Sundried
T omatoes, Artichokes, Cherrg T omatoes, Girilled Chicken, or Mushrooms. Station includes

crusty [talian bread.

Carving5tation
Markct Fricc
Allow one of our expert chefs to carve any of your favorite entrees such as [Tilet Mignon, ['rime
Rib of Beef or Seasoned Fork | oin. Station includes your choice of a Starch, Vegetable and
crusty ]ta]ian bread.

E_ntréc Mcnus
Choicc of Two E_ntrccs: $12.95 PP C}wofcc of Thrcc E_ntrccs: $1%.95 PP
(/\ng additional cl'»argcs noted bc]ow)

Chicken F ntrées
10 person minimum

Chickcn Marsa]a Famfjearecl Chicken Breast with Sautécd Mushrooms ina Homcmac{c
Marsala Wine Sauce

Chicken Ficcatta Fan-Seared Chicken Preastin a Ligh’c (Cream | _emon Piccatta Sauce

with CaPers
Chickcn Sa]timbocca Fan-Seared Chicken breast topped with fresh sage, and imported
[talian Prosciutto with Cl’xardonnag | emon (laze
Stwq:cd Breast of Chicken with Sun-Dried T omato Spinach and | _eeks with
Chardonnag Tarragon Sauce

Meat " ntrées

Gri”ccl marinated | ondon broil with Mango Cl’xutncg $2.95 pp
Grilled Pork T enderoin accompanied with Mango Chutney $4.95 PP
Roast Prime Rib of Beef- with [Fresh [Herb Demi Glace $7.95 PP
Roasted [Filet Mignon seasoned with Roasted (Garlic and [Tresh Roscmarg, served with a
Creamg [Horseradish Sauce or Béarnaise Sauce9.95 PP
Bacon wr‘aPPcd Fﬂct Mfgnon stuffed with Blue Cheese with Red Wine Sauce $13%.95 PP
Fan Scarcd Doublc Lamb Ciﬂops with Fresh Rosemary Demi G]ace $15.95 PP

Sca{:oocx [C ntrées

Fan~5¢arcd Cl’ﬁlcan Sca Bass topped with Sundricd ] omatoes and Sautécd Spinach
with a | emon Caper Sauce $9.95
Seared 5almon- toPPed with an Artichoke Salsa
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Classic Crab Cakes-_jumbo LumP (Crab Cakes served with [lomemade (Cocktail Sauce
$9.95
Balccd Halibut Fi“ct with Sun-Dried T omatoes, K alamata Olives and Artichokes
Chardonnag | emon Proth $9.95

Fasta Entrées

Pasta Sclcctions may be served as a first course at a sit-down event for $4.50 pp or choose

as one omcgour entrée 5clcctions.

Clﬂccsc Tor‘tcuini- Stugec{ with Ricotta & Mozzarella Cheeses ina| aRosa Sauce
Fasta ltalia~ FPenne Pasta with Sautéed Mushrooms & Spinach in| a Rosa Sauce
Eggl:ﬂant Roﬂ~uPs~f:ilets of Eggplant stuffed with Ricotta and lagered with [ Jomemade
T omato Sauce & Mozzare”a
FaPPaCadlc f’unghi-with Fortabe”a Mushrooms, Arugu!a, Fine Nuts and Shavecl Locate”i
(Cheese in a (Garlic |nfused Ol

Hot Vegetable & Side Dishes
Choice of Two Sides for $5.50 Choice of T hree Sides for $6.50
Cheesg Fotato Au gratinw/ Melted f:ennel & OniOﬂs
Roastecl Fotatoes w/ (Garlic & [Tresh [erbs
Wasabi Mashed Fotatoes
Roasted Garlic Mashed Fo’catoes
Gri”cd \/egetab]es w/ a Balsamic Keduction
Sautéed Mixed \/egctables
Gri”ed or Steamed Asparagus w/ Ho”andaise 5auce
Sautéed Spinach w/ Garlic lmcusecl Olive Oll
String Beans Almandine
Wild Mushroom Kisotto

Salad Selections

Salad Selections are $2.50 Per Guest

Tosscd Grccn Salad~5pring Mix, with Cherrg ] omatoes, Cucumbers and Bc” Feppers
with a Palsamic \/inaigrette clressing

(lassic Cac:sarSalacl~ Crisp Romaine | ettuce with [ Jomemade (routons

5Pring Mix 5a]acl w/ Gorgonzo]a Cheese, Walnuts é»Cranberries
Koastcd Bcct 5alad~ Arugula with Koastecl Bects, Blue Checsc, Melted Fennel with a

Balsamic \/inaigrette clrcssing

Wedding Cake
Fre]cerred Vendors: Bre&enbeck’s and the Nig]ﬁt Kitchen Bakerg
lﬁt’cpz//brec{enbecks‘com/uPloads/breclenbecksgui&e.‘pch[
lqttpz//www.niglﬂtkitchcnbakerq.com/we&cling; cakcs.plﬂp#
- (Click “\iew Wedding (akes”
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http://bredenbecks.com/uploads/bredenbecksguide.pdf
http://www.nightkitchenbakery.com/wedding_cakes.php#

Coﬁ:cc Service

ComCFcc Scrvicc $2.00 Per Guest
Butlered or Stationarg (Coffee and T ea service to the table

Kcntal Itcms
Fre]cerrec{ \/enc{ors: SC]CCt Kenta]s

Tasting Folicq
Brothers Catcring would be happy to Provide a tasting oFgour menu to ensure that your

choices are exactlg as you envisioned. Deposit for eventis requirecl and tasting is limited to

4-6 guests

ﬁﬁtaﬁ:ing
Bartcndcrs, Scrvcrs, Chcf:s and E_vcnt Coordinators
Brother’s Catering staff of Proxcessionals is available to you and your guests to ensure every
event runs smoothlg. A” Servers, bartenders, Che]cs and Event Coordinators are

ProFessiona”g trained to execute the highcst level of service.

An 18% gratuity and tax will be added to all guests’ checks.

Fagmcnt Options
A $300.00 c{ePosit is requirecl to hold the event date. DePosits are non-refundable within

30 dags of the event. Fina] Paﬁment must be received 5 c}ags Prior to the event. \isa,

Mastchard and American ExPrcss are acccPtccl.
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