
 

R o m a n ‘ s  

Banquet & Catering Menu  

  
 

Salad:  

Caesar - $4  
Romaine, croutons, shaved Parmesan, Caesar dressing  

  

House - $4  
Mixed Greens, tomatoes, cucumbers, black olives, garbanzo beans, choice of dressing  

  

Pear and Feta - $6  
Spinach and iceberg mix, chopped walnuts, feta, chopped pears  

  

Mixed Fruit Salad - $3  
 

Appetizers:  

Cheese, Cracker, and Pepperoni Display - $7  
  

Meatballs - $4/$5  
Red sauce or Swedish  

  

Boneless Wings - $6  
Hot, Medium, Mild, BBQ  

  

Artichoke Fritters - $4  
Battered and lightly fried artichoke hearts served with gorgonzola dipping sauce  

  

Stuffed Peppers - $6  
Hungarian hot peppers stuffed with a three-cheese blend.  Served over house-made red sauce  

  

Arancini - $7  
Basil and mascarpone filled rice balls, breaded, and lightly fried.  Served over house-made red sauce  

  

Chicken Tenders - $5  
  

Bruschetta - $7  
Zucchini, squash, tomatoes, and capers, lightly sautéed and finished with house-made red sauce.  Served with 

garlic bread  

  

Fresh Vegetable Platter - $5  
  

Shrimp Cocktail - $7  
Poached shrimp served on ice with cocktail sauce  

  

  



 

Chicken:  

Florentine - $7  
Grilled chicken smothered in a tomato spinach cream sauce  

  

Marsala - $8  
Lightly floured and seared, marsala mushroom butter sauce  

  

French - $8  
Egg battered and pan-fried, lemon sherry butter sauce  

  

Parmesan - $7  
Breaded and fried, topped with house-made red sauce and mozzarella cheese  

 

Grilled Chicken - $6  
Grilled chicken breasts cut into strips - perfect for an add-on to any salad or pasta  

  

  

Beef:  

*All beef is subject to market price*  

Prime Rib  
Chef attended carving station subject to $100 fee  

  
  

Pasta:  

*All pastas are served with mezzo rigatoni*  

*Sub cheese tortellini or gnocchi - $2*  

  
Alfredo - $6  
Garlic and Parmesan cream sauce  

  

Bolognese - $6  
Traditional Italian meat sauce pasta  

  

House Red Sauce - $5  
  

Carbonara - $7  
Prosciutto, onions, garlic, and peas in a cream sauce  

  

Vodka - $6  
Tomatoes and garlic in a blush sauce  

  

Pesto Cream - $7  
  

Scampi - $6  
Lemon garlic butter sauce  

  

  



  

Seafood:  

Oven Roasted Salmon - $10  
  

Seared Shrimp - $7  
  
  

Sandwich:  

Roast Beef Sliders - $7  
  

Chicken Salad with Croissants - $8  
  

Assorted Wraps - $5  
  

BBQ Pulled Chicken Sliders - $6  
  

BBQ Pulled Pork Sliders - $6  
  

Vegetable Wraps - $5  
 

 

Sides and Add-ons:  

Rosemary Herb Roasted Potatoes - $3  
  

Steak Fries - $3  
  

Sweet Potato Fries - $4  
  

Italian Rope Sausage - $5  
  
Seasonal Vegetables -$3  
  

Mashed Potatoes - $5  
  
 

Vegetarian Options:  

Eggplant Parmesan - $6  
Breaded and fried topped with house made red sauce and mozzarella cheese  
  

Marinated Seasonal Grilled Vegetables - $5  
  

Marinated Grilled Portobello Mushroom Caps - $7  
  

Cauliflower “Wings” - $6  
Hot, medium, mild, BBQ  

  

  



 

Desserts:  

Cannoli - $5  
  

Assorted Cupcakes - $6  
  

Chocolate Sheet Cake  
  

Carrot Sheet Cake  
  

Fried Cheesecake Bites  
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