Café CaNole/Ancora! Catering Menu

Café CaNole Ancoral
315-733-6592 315-724-4815
900 Culver Ave 261 Genesee Street
Utica, NY 13501 Utica, NY 13501
Salads 4 Tt Full Tray

Tossed Salad C A L L
Mixed Greens

(Mesclum M) FOR
Antipasto PRICING

Caesar Salad

Aruqula Salad
w/ pears and balsamic vinaigrette

Apple Walnut Salad
w/ romaine lettuce and cider vinaigrette

Boston Salad
w/ sundried tomatoes, walnuts, goat cheese
and a red onion shallot vinaigrette

Vine-ripened Tomato Salad
w/ wet mozzarell, red onions, torn basil
and aged balsamic

Traditional Potato Salad

Cold Calamari Salad

Pasta /5 Tr. Full Tray

Penne w/ Basil Pesto CAL L

Penne w/ Sun-dried Tomatoes
FOR

PRICING

Tortellini Alfredo
Rigatoni or Penne Marinara

Cold Pasta Salad

-

*Prices subject to change and may vary for an-premise events. Half tray sanves 10-13 and Full tray sernves 23-30.



Pasta (continued) 1/5 tr Full tray

Cavatelli Marinara CA L L

Gnoochi

w/ pomodoro or pesto sauce FO R
Penne Vodka PRICI NG

Penne Past3 and Peas
w/ prosciutto and parmesan crema

Entrées /5 tr Full tray

Sautéed Chicken CAL L

w/ portabella mushrooms and spinach

Baked Chicken FO R
Chicken Cordon Bleu P R I C I N G
w/ prosciutto and provolone cheese

Chicken Francaise
w/ sautéed spinach

Chicken Cutlets
w/ roasted peppers

Chicken Riggies
w/ sweet and hot cherry peppers

Chicken Parmigiana
Baked Ham

Pork Loin
w/ seasonal vegetables

Veal Cutlets
w/ roasted peppers

Veal Scaloppini
w/ roasted peppers and mushrooms

Beef Tenderloin Roast

Tenderloin Tips e e

w/ peppers, mushrooms, and onions
*Prices subject to change and may vary for an-premise events. Half tray sanves 10-13 and Full tray sernves 23-30.



Entrees (continued)

Sausage & Peppers

Meatballs
w/ or w/o marinara sauce

CaNole Utica Greens
Eggplant Parmigiana

Lasagna
w/ ricotta, crespella, and sausage

Vegetarian Lasagna
w/ eggplant, zucchini, and squash

Shrimp Scampi

Sautéed Shrimp
w/ chile peppers and diced tomatoes

Pan-seared Salmon
w/ asparaqus

Paella
w/ saffron risotto, chorizo sausage,
peas, and assorted chile peppers

1/5 tr Full tray

CALL
FOR
PRICING

(Add lobster, shrimp, chicken or beef) market price market price

Scallops Oreganato

Pan-seared Salmon
w/ cucumber salad

Sautéed Mixed Vegetables
Oven-browned Potatoes
Parmesan Risotto

Whipped Truffle Mashed Potatoes

*Prices subject to change and may vary for on-pre

CALL
FOR
PRICING

£n

mise events. Half tray serves 10-13 and Full tray serves 253-30.



Appetizers and Hors d’oeuvres

Stuffed Cold Chicken Breast CAL L

w/ prosciutto, mozzarella,

and sour cream dressing FO R
Clams Oreganato P R I C I N G

w/ breadcrumbs, cheese,
wine, and extra virgin olive oil

Clams Casino
w/ shitake mushrooms, sweet peppers,
and breadcrumbs

Shrimp Cocktail

Prosciutto-wrapped Shrimp

Shrimp Wrapped Eggrolls
Vegetable Eqgrolls
Broiled Scallops
Bacon-wrapped Scallops

Crab cakes
w/ Dijon lemon aioli

Smoked Salmon
w/ dill, caviar, and sour cream

Assorted Sushi Rolls

Eggplant Involtini
stuffed w/ bread crumbs & ricotta cheese filling,
and covered in tomato sauce

Mozzarella and Roasted Red Peppers
on 3 crostini

Sausage-stuffed Mushrooms

Prosciutto-wrapped Melon

*Prices subject to change and may vary for on-premise events. Half tray serves 10-13 and Full tray serves 23-30.



Appetizers and hors d’oeuvres (continued)

Tomato Bruschetta on 3 Crostini

w/ Jack cheese CAL L

w/o cheese

Beef Carpaccio FO R
w/ shaved parmesan, capers P R I C I N G

and mustard aioli

Mini Burgers
w/ Swiss cheese and caramelized onions

Mini Burgers
w/ Manchego cheese and caramelized onions

Lamb Kabobs

Chicken satay
w/ peanut sauce

Skewered Sun-dried Tomatoes, Artichokes,
& Wet Mozzarella

Pork legs
w/ homemade hot sauce

Homemade Hummus
w/ pita bread

Garlic Pizza

*Prices subject to change and may vary for on-premise events. Half tray =1



