Roberto’s Restaurant & Catering

505 Main Street Monroe, CT 06468
(203)268-5723 Fax (203)268-9126

www.robertosmonroe.com
Roberto Giansanti, Proprietor/Banquet Manager

Hors D’ Oeuvre Selections

Cold Hors D’ Oeuvre

Assorted Cheese Display with Crackers Vegetable Crudités with Roberto’s Dip
Marinated Seafood Platters Mediterranean relish Trays

Assorted Fruit displays Italian Antipasto Platters

Smoked Salmon Platters Chilled Roast Beef Tournedos

Fresh mozzarella & Proscuitto Bruschetta with Tomatoes and Beans

Hot Hors D’ Oeuvre

Stuffed Mushrooms Scallops Wrapped with Bacon
Clams Casino Clams Oreganta

Cocktail Franks BBQ Wings

Miniature Vegetable Rolls Miniature Shrimp Puffs
Baked Brie in Puff Pastry Fried Calamari

Miniature Eggplant Rollatini Assorted Stuffed Breads
Coconut Graham Cracker Chicken with Teriyaki Sauce Mussel’s Ala Verde

Carving Stations
(40 person minimum with a choice of two selections)
Top Round of Beef - Add $5.00 Roast Pork Loin - Add $4.00 Prime Rib of Beef - Add $6.00
Honey Baked Ham - Add $4.00 Fresh Turkey Breast — Add $4.00 Filet Mignon — Add $8.00

Seafood Station
(40 person minimum)
Raw Bar — Served with Chilled Clams, Oysters, King Crab Legs and a Shrimp Cocktail Display - Add $12.00
With Chilled Lobsters — Add (Market Value)

Cocktail Receptions
(Served for one hour)
Gourmet Cheese, fresh fruit display, vegetable crudités with dip - Add $4.00
Three Hot Selections & Three Cold Selections - Add $8.00
Five Hot Selections & Five Cold Selections - Add $10.00
Five Cold Selections, Four Hot Selections, One Pasta Entrée
and One Slice Meat Entrée from Roberto’s Buffet Menu - Add $17.95

A deposit will be required on all parties. We will require an exact number of people attending
five days prior to the event. All food and beverage prices are subject to an 18% labor charge and
a 6% Ct. state sales tax. Credit Cards are not accepted as a method of payment.



