
• Catering Menu •

721 Franklin Ave.  • Franklin Square, NY 11010
Tel: 516.872.3450 • Fax: 516.872.1706
www.easternmeatfarm.com

Quality Catering for your Convenience

All cooking done on premises
& made fresh to order daily.



Fresh Fruit Platters 
Assorted Fruits in Season, Cut up, including:

Cantaloupe • Honeydew • Pineapple • Strawberries 
Grapes • Watermelon • Oranges

Small: $69.00 (10-15 people)
Large: $89.00 (20-25 people)

Fresh Vegetable Platters 
Vegetables Cut up, with your choice of dip 

Vegetables include:
Carrots • Celery • Cherry Tomatoes • Broccoli 

 Red & Green Peppers
Small: $49.00 (10-15 people)
Large: $69.00 (20-25 people)

Grilled Vegetable Platters 
Assorted grilled vegetables including:
Peppers • Zucchini • Broccoli • Carrots 

Mushrooms • Scallions • Asparagus • Red Onion
Small: $59.00 (10-15 people)
Large: $89.00 (20-25 people)

Shrimp Cocktail Platters 
Served with cocktail sauce

Small 50 Pieces: $89.00 (8-10 people)
Large 75 Pieces: $139.00 (12-14 people)

Jumbo Hawaiian Grilled Shrimp 
 

Grilled shrimp & pineapple on skewers with teriyaki glaze 
$4.00 per Skewer

Cheese & Cracker Platters 
Assorted Crackers & Assorted Cheeses  

Grapes center surrounded by cubed 
Provolone • Swiss • Cheddar • Pepperjack 

Small: $79.00 (10-15 people)
Large: $99.00 (20-25 people)

Fresh Mozzarella 
Tomato Platter with Basil 

Small: $69.00 (10-15 people)
Large: $99.00 (20-25 people)

Bruschetta Platter 
Diced tomatoes with red onion, garlic & basil in olive  

oil.  Served with fresh garlic toasted Italian bread.
Small: $39.00 (10-15 people)
Large: $59.00 (20-25 people)

Antipasto Platters 
Choice of two meats; two cheeses; three salads:

MEATS: Pepperoni • Hot or Sweet Dry Sausage 
Mini Mortadella • Hot or Sweet Sopressata • Genoa Salami

CHEESES: Provolone • Imported Swiss • Cheddar 
Mozzarella Balls • Muenster 

SALADS: Marinated Mushrooms • Marinated Artichokes 
Eggplant Strips • Roasted Peppers • Mixed Olive Salad

Small: $99.00 (10-15 people)
Large: $129.00 (20-25 people)

Fresh Mozzarella & Tomato Skewers 
Bocconcini mozzarella, with grape tomatoes & basil on 

skewers. Served with balsamic glaze 
$3.00 per Skewer

Orders subject to NYS Sales Tax. Prices subject to change without notice.We specialize in custom orders. If you don’t see it on our menu, please ask.



Cold Cut Buffet   
$11.95 Per Person

10 Person Minimum
Includes:  Fresh rolls, white bread, rye bread, mustard & mayonnaise, 

potato salad, macaroni salad, cole slaw, sliced tomatoes, olives & pickles

Choice of Four meats;
MEATS: Boar’s Head Deluxe Ham • Boar’s Head Oven Gold Turkey 

• Homemade Roast Beef • Dilusso Genoa Salami • Citterio Sopressata 
• Boar’s Head Capicola

Choice of Two cheeses; 
CHEESES: Boar’s Head Picante Provolone • Alpine Swiss 

• Boar’s Head American • Boars Head Swiss • Boar’s Head Muenster 

 

Wrap & Panini Platters
 

Small: $69.00 (serves 5 people)
Large: $129.00 (serves 10 people)

 
Mini Baguette Sandwiches  

• Mozzarella & tomato basil
• Grilled or Fried chicken, fresh mozzarella, roasted peppers

• Salami & provolone
• Prosciutto & fresh mozzarella

• Turkey & american cheese
• Roast beef & cheddar

• Ham & swiss
• Veggie Lovers

 
$5.00 per sandwich

Homemade Speciality Salads 
4 lb Bowl: $40.00    •   7 lb Bowl: $65.00

 
Pasta Fresca 
Mezzi rigatoni with fresh mozzarella, grape tomatoe, basil, garlic, oil & seasoning

Spinach Bowtie Pasta Salad  
Bowtie pasta with baby spinach, feta cheese, red onions, grape tomatoes in a light vinaigrette

Pasta Vegetable Salad  
Rotini pasta with fresh broccoli, carrots, black olives, peppers & celery in a light vinaigrette

Chick Pea Salad  
Chick peas, tomatoes, red & green peppers, red onion in a light vinaigrette 

Orzo Medley Salad  
Orzo pasta, cranberry, arugula, feta cheese a cilantro vinaigrette

Orzo Delight  
Orzo pasta, white & red kidney beans, chick peas, carrots & celery in a light vinaigrette

Summer Bean Salad  
Red & black kidney beans, chick peas, olives, grape tomatoes, red 
onion in a white balsamic vinaigrette

Cucumber Salad  
Cucumbers, grape tomatoes, olives, red onion in a light vinaigrette

Pasta with Broccoli Salad  
Mezzi rigatoni, broccoli, sundried tomatoes, in a light garlic & oil 

Homemade Salads 
(Priced according to weigh)  

Tortellini • String Bean & Red Potato
Pasta w/Sun dried Tomatoes • Chicken Delight

Mozzarella & Tomato • Chicken • Vegetable Chick Pea Salad
Crab Meat • Tuna • Marinated Artichoke Hearts

Mushroom • Mozzarella • Mixed Olive • Cheese Antipasto
Grilled Vegetables • Grilled Chicken Salad • Lentil Salad • Barley Salad  

 White Bean Salad • Black Bean Salad

Orders subject to NYS Sales Tax. Prices subject to change without notice.
We specialize in custom orders. If you don’t see it on our menu, please ask.



Party Heroes 
Available in lengths of 3, 4, 5 & 6 feet. One foot feeds approximately four people.

AIl heroes cut up & placed on platters

* Classic Italian Hero 
Genoa salami, sopressata, capicola, pepperoni, mortadella, provolone & Italian Dressing

$24.00 per foot

* Traditional American Hero
Ham, turkey, roast beef, swiss & american cheese 

$24.00 per foot
*Italian & American heroes contain 1 lb. of cold cuts per foot 

& are garnished with lettuce & tomatoes. Includes mustard, mayo

Chicken Cutlet Hero 
Fried chicken cutlet or grilled chicken cutlet with roasted 

peppers, fresh mozzarella arugula salad & balsamic vinaigrette dressing 
$24.00 per foot

Veggie Lovers Hero 
Golden fried eggplant, seasoned grilled zucchini, fire roasted peppers 

& fresh mozzarella & balsamic vinaigrette dressing 
$24.00 per foot

Chicken Ricardo Hero 
Marinated grilled chicken cutlet, chopped sundried tomato olive oil infused  

with Italian seasonings & topped with fresh mozzarella 
$24.00 per foot 

 
The Club 

Fried chicken cutlet, white american cheese, bacon, lettuce, 
tomato with thousand island dressing on the side 

$24.00 per foot  

We specialize in custom orders. If you don’t see it on our menu, please ask.

Party Heroes cont...  
Available in lengths of 3, 4, 5 & 6 feet.  One foot feeds approximately four people.

AIl heroes cut up & placed on platters

Grilled Chicken Oreganata Hero 
Fresh chicken Breast breaded, grilled then baked with fresh mozzarella, 

thin sliced Prosciutto di Parma, fresh roasted red peppers, & arugula 
with a side of balsamic vinaigrette dressing 

$28.00 per foot

Italian Veggie Delight 
Golden fried eggplant, fresh homemade mozzarella, sauteed broccoli 

rabe & roasted red peppers with garlic & oil served with a side of 
balsamic vinaigrette dressing 

$28.00 per foot

Chicken Toscano Hero 
Marinated grilled chicken cutlet topped with fresh mozzarella & broccoli rabe that is sauteed 

in a garlic & olive oil. Spice it up, ask for it with cherry peppers at no additional charge. 
$28.00 per foot

Prosciutto & Fresh Mozzarella Hero 
Prosciutto di parma with fresh mozzarella & baby arugula, drizzled with  

a balsamic glaze on a semolina hero 
$32.00 per foot

Philly Cheesesteak Hero 
Choice Rib Eye steak thinly sliced, sauteed & covered with 

caramelized onions, sliced peppers & provolone cheese 
$40.00 per foot

*Salads can be added to any party hero for an 
additional $4 per pound:  POTATO • MACARONI • COLESLAW

Orders subject to NYS Sales Tax. Prices subject to change without notice.



Green Salads 
Small: 10-15 people • Large: 20-30 people

Tossed 
Includes a variety of lettuce, tomatoes, olives, red & green peppers, 

cucumbers, carrots, & celery with a balsamic vinaigrette
Small $40.00 • Large $65.00

Greek 
Includes cucumbers, tomatoes, kalamata olives, feta cheese, celery 

& red onions with a red wine vinaigrette dressing
Small $45.00 • Large $70.00

House 
Includes romaine hearts, cucumbers, tomatoes, fresh mozzarella, red onion, 

black olives in a red wine vinaigrette
Small $45.00 • Large $70.00

Garden 
Includes romaine hearts, chick peas, cucumbers, tomatoes, 

black olives with a oil & vinegar dressing
Small $45.00 • Large $70.00

Tuscan 
Includes romaine hearts, fried chicken cutlets, roasted peppers, 

tomatoes, gaeta olives topped with parmesan cheese  
in a balsamic vinaigrette

Small $50.00 • Large $75.00

Green Salads cont... 
Small: 10-15 people • Large: 20-30 people 

Mediterranean 
Includes romaine hearts, sliced grilled chicken strips, white cannellini 

beans, black beans, red kidney beans, tomatoes, black olives, 
& corn in a balsamic vinaigrette
Small $50.00 • Large $75.00

Caesar 
Includes romaine hearts, croutons caesar dressing topped with 

Shaved Parmesan Cheese
Small $40.00 • Large $60.00

Caesar w/Grilled Chicken 
Includes romaine hearts, sliced grilled chicken strips, croutons 

caesar dressing topped with Shaved Parmesan Cheese
Small $50.00 • Large $75.00

Antipasto Salad 
Iceberg & romaine lettuce chopped with tomatoes, olives,  

cucumbers & combined with diced salami, provolone, roasted 
peppers, artichoke hearts & mushrooms in a red wine  vinaigrette

Small $60.00 • Large $80.00

Baby Spinach  
Includes baby spinach, pecans, dried cranberries goat cheese, 

with a balsamic vinaigrette
Small $55.00 • Large $75.00



Meats  
 
Steak & Peppers in Red Sauce  95 149
Sliced flank steak sautéed & tossed with fresh red, yellow & green 
peppers, onions & garlic in a light tomato sauce 

Meatballs - Beef, Turkey or Chicken  65 105
Our famous homemade meatballs in a homemade tomato sauce  

   Available in Mini Mini Meatballs  75 120
Sliced Roast Beef w/Mushroom Gravy  80 135
Filet eye round roast beef cooked medium & sliced, covered with 
a brown mushroom gravy

Veal & Peppers  100 169
Chunks of Veal stew slow cooked and blended with mixed peppers
in a homemade tomato sauce

Veal Marsala  100 169
Tender veal medallions in a marsala wine sauce with fresh mushrooms

Veal Cutlet Parmigiana  100 169
Tender slices of veal medallions golden fried with homemade 
tomato sauce & fresh mozzarella

Veal Picatta  100 169
Tender veal medallions with artichoke hearts & capers in a white 
wine lemon basil sauce

Veal Sorrentino  100 169
Tender veal cutlets sautéed & layered with imported prosciutto,  
golden fried eggplant and topped with fresh mozzarella in a light 
sherry wine sauce 

Sausage & Peppers  70 110
Homemade Italian sausage, grilled & mixed with baked fresh 
peppers & onions

BBQ Spare Ribs            80  120 
Slow cooked pork ribs tossed with our homemade BBQ sauce

Tripe  60 95 
Beef tripe made with potatoes, peas, onions in a fresh tomato sauce

Sliced London Broil w/ Au Jus Gravy  100 155
Sliced London broil steak cooked medium & sliced, 
covered with Au Jus Gravy

Sliced Turkey Breast w/ Gravy  75 140
Fresh Roasted turkey breast sliced and layered with our Homemade turkey gravy

Pulled Pork  85 135
Deliciously tender meat with BBQ sauce, served with 3 lbs of 
homemade coleslaw & 24 slider rolls

Pasta        
Penne Gamberi   70 110
Penne pasta tossed with fresh shrimp, broccoli florets & sundried tomatoes 
sautéed in a light garlic herbed brodino

Ravioli Gratinate   60 100
Homemade cheese filled ravioli with meat sauce & melted mozzarella cheese

Rigatoni Florentina   60 100 
Rigatoni pasta tossed with grilled chicken strips, spinach, & melted 
mozzarella, sautéed in a creamy pink sauce 
Cheese Ravioli Marinara   60 90
Homemade cheese ravioli with our homemade marinara sauce

Baked Ziti   60 90
Ziti pasta tossed with fresh tomato sauced, ricotta, mozzarella & parmesan cheese

Orecchiette w/Sausage & Broccoli Rabe   65 95
Ear shaped pasta with our homemade Italian sausage meat, sautéed 
broccoli rabe with a garlic & oil brodino

Lasagna   65 95
Baked pasta with fresh ricotta, mozzarella cheese & meat sauce

Rigatoni alla Vodka   60 90
Imported prosciutto sautéed in a creamy pink vodka sauce

Rigatoni alla Vodka w/Chicken   65 95
Vodka sauce tossed with sautéed chicken

Baked Manicotti   55 85
Fresh homemade manicotti shells stuffed with ricotta in a tomato sauce

Stuffed Shells   55 85
Fresh homemade pasta with ricotta in a tomato sauce

Penne & Broccoli   60 90
Penne pasta & broccoli florets with a light garlic & oil brodino
 
Pasta Primavera   60 90
Penne pasta with assorted seasonal vegetables in a light garlic & oil brodino

Rigatoni Filetto Pomodoro   55 85
Rigatoni pasta in a fresh garden tomato sauce with basil 
Baked Macaroni & Cheese   55 85
Cavatappi pasta blended with creamy cheddar cheese topped with 
toasted bread crumbs

Stuffed Rigatoni Bolognese   65 95 
Pasta stuffed with ricotta in a meat sauce

Penne Madeira   65 95 
Grilled chicken strips & cubed homemade mozzarella sautéed in a 
madeira wine plum tomato sauce

Capellini Stelle Di Mare   75 120 
Angel hair pasta tossed with shrimp, scallops & calamari in a marinara plum 
tomato sauce or spicy fra diavolo sauce

Tortellini Caprese   65 95 
Fresh tortellini pasta made with fresh tomatoes, basil, fresh mozzarella with a garlic & oil

Sunday Sauce   80 120 
Rigatoni pasta with meatballs, sausage, beef braciola & pieces of pork in a slow 
cooked meat sauce

~ We specialize in custom orders. If you don’t see it on our menu, please ask ~
Orders subject to NYS Sales Tax. Prices subject to change without notice.

*Whole Wheat or Gluten Free Pasta Available for Additional Charge.

1/2 
Tray 

 
Full 
Tray

1/2 
Tray 

 
Full 
Tray

Cooked Entrees 
1/2 Tray: 8-10 people  •  Full Tray: 12-14 people 

Cooked Entrees 
1/2 Tray: 8-10 people  •  Full Tray: 12-14 people 



Poultry  
 
Chicken Carolina   79 119
Fresh battered breast of chicken topped with imported prosciutto, broccoli & 
melted mozzarella cheese in a white wine lemon butter sauce
Chicken Primavera   79 119
Fresh marinated grilled breast of chicken, imported seasonings topped with  
sautéed fresh vegetables in a garlic & oil sauce
Boneless Chicken Cacciatore   79 119 
Boneless pieces of chicken breast sautéed with fresh tomatoes, onions, peppers 
& mushrooms with a touch of marsala wine
Chicken Cutlet Parmigiana   79 119
Breaded golden fried chicken breast covered with homemade sauce & topped 
with fresh mozzarella
Chicken Francaise   79 119 
Fresh battered chicken breast sautéed with a white wine lemon butter sauce
Chicken Cordon Bleu   79 119 
Sliced chicken breast stuffed with ham & swiss rolled breaded & fried sliced & 
covered in a brown mushroom gravy
Chicken Scarpariello   79 119 
Chicken breast, sausage, potatoes & peppers in a white wine garlic lemon sauce
Chicken Sorrentino   79 119 
Sliced chicken breast sautéed & layered with imported prosciutto, golden fried 
eggplant & topped with fresh mozzarella in a light shallot sherry wine sauce
Fried Chicken   79 119 
Whole fresh chicken cut up & breaded & fried
Chicken Marsala   79 119 
Sliced chicken breast sautéed in a marsala wine sauce with fresh mushrooms
Hawaiian Chicken   79 119 
Boneless chicken thighs marinated and grilled in our own fresh ginger, soy, 
pineapple marinade
Chicken Fingers   60 110
Golden fried chicken tenders
Buffalo Wings   60 110 
Spicy chicken wings  
Boneless Wings   60 110 
Available buffalo, burbon, teriyaki or BBQ  
Baked Chicken Wings   60 110 
Baked chicken wings with caramelized onions  
Chicken Rollatine   79               119 
Sliced chicken breast stuffed with  prosciutto & mozzarella, rolled, breaded  
fried, served with Marsala brown sauce  
Chicken Bruschetta   79 119  
Golden fried chicken breast topped with vine ripe tomato, red 
onion, fresh mozzarella & basil  Sesame Teriyaki Chicken   79 119  
Boneless stips of white meat chicken sautéed in a light teriyaki sauce, 
served over vegetable fried rice  
Chicken Piccata   79 119 
Fresh battered breast of chicken topped with imported prosciutto, broccoli & 
melted mozzarella cheese in a white wine lemon butter sauce  
Chicken Pizzaiola    79 119 
Pan seared chicken breast topped with onions & 4 color of peppers in a cherry  
pepper tomato sauce  
Chicken Scarlett    79 119 
Fresh battered breast of chicken breast topped with spinach, fresh tomato &  
melted fresh mozzarella in a sherry wine brown sauce

Cooked Entrees 
1/2 Tray: 8-10 people  •  Full Tray: 12-14 people 

Fish   
Calamari Marinara   75 115 
Calamari ringlets sautéed in a spicy fra diavolo sauce or mild marinara sauce 
over spaghetti

Baked Clams   50 85
Littleneck whole baked clams with seasoned bread crumbs

Linguini con Vongole (Red or White)   65 105
Littleneck clams served in a marinara plum tomato sauce or garlic & olive oil 
broth over linguine

Mussels (Red or White Sauce)    45 85
Steamed & seasoned in a white wine garlic sauce or marinara sauce, 
over spaghetti

Calamari Fritti   60 100
Golden fried calamari served with a side of homemade marinara or 
fra diavolo sauce

Shrimp Parmesan   110 160
Breaded fried jumbo shrimp with fresh tomato sauce topped with mozzarella 
over spaghetti

Shrimp Scampi   110 160
Jumbo shrimp sautéed in a garlic butter sauce, over spaghetti

Shrimp Marinara   110 160
Jumbo shrimp sautéed in a marinara sauce, over spaghetti 

Teriyaki Salmon   100 160
Pan seared baked fresh salmon served with a mushroom teriyaki glaze

Salmon Oreganata   100 160
Fresh salmon baked with seasoned panko bread crumbs

Fillet of Sole Oreganata   90 130
Fillet of sole baked with seasoned panko bread crumbs

Shrimp Mona Lisa      110 160
Breaded jumbo shrimp pan seared & topped with fresh mozzarella cheese 
simmered in a fresh mushroom marsala wine sauce, over spaghetti

Stuffed Shrimp      110 160
Jumbo shrimp stuffed with crabmeat & seasoned bread crumbs, cooked in  
a scampi sauce

Grilled Shrimp      125 185
Jumbo shrimp marinated & grilled

Stuffed Fillet of Sole   95 135
Fillet of sole, crabmeat & vegetables, cooked in a scampi sauce

We specialize in custom orders. If you don’t see it on our menu, please ask. 
Orders subject to NYS Sales Tax. Prices subject to change without notice.

*Whole Wheat or Gluten Free Pasta Available for Additional Charge.
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Cooked Entrees 
1/2 Tray: 8-10 people  •  Full Tray: 12-14 people 



Orders subject to NYS Sales Tax. Prices subject to change without notice.

Vegetable Dishes   

Grilled Asparagus  55 90
Sauteed Brussel Sprouts with Butternut Squash 50 85
Cauliflower Oreganata  50 85
Broccoli Oreganata  50 85
Steamed Mixed Vegetables  50 80
Roasted Butternut Squash  55 85
Italian Pancakes  60 95
Roasted Red Potatoes  40 70
Stuffed Mushrooms  40 70
Grilled Mixed Vegetables  50 85
Fried Zucchini Wedges  50 85
Zucchini Linguine with Garlic & Oil or Tomato sauce 50 85
Broccoli Rabe with Garlic & Oil  60 100
Sweet Potato Wedges  40 70
Zucchini Linguine with Broccoli Garlic & Oil  50 85
Mashed Potatoes  40 65
French Fries  25 50
String Beans Almondine  40 70

Other Specialties  

Eggplant Vincenzo  80 120
Thinly sliced eggplant lightly floured & pan seared & baked, folded 
over with parmesan cheese, fresh tomato sauce, topped with 
shredded mozzarella

Eggplant Rollatini  70 110
Fresh battered eggplant rolled with seasoned ricotta, baked with 
a homemade tomato sauce & melted mozzarella

Eggplant Parmigiana  70 110
Fresh battered eggplant baked with homemade tomato sauce 
& melted mozzarella 
 
Rice Balls, Plain  40 12pc 75 24pc 
 
Rice Balls w/Meat & Peas  60 9pc 110 18pc 
 
Potato Croquette  45 16pc 75 40pc 
 
Fried Capellini  50 16pc 70 30pc 
 
Chicken Teriyaki Dumplings  50 90 
 
Ricotta Balls with Prosciutto  60 24pc   95 65pc   
 
Mini Fried Capellini  50 24pc 80 65pc 
 
Mini Rice Balls Plain  50 24pc 80 65pc 
 
Mini Rice Balls Meat & Peas  55 24pc 85 65pc 
 
Mini Mozzarella Sticks  50 85 
 
Mini Potato Croquettes  50 36pc 85 70pc 
 
Cocktail Franks  45 60pc 80 100pc 
 
Swedish Meatballs  60 50pc 100 130pc

Fried Ravioli      45 36pc         75 72pc

Chicken Parmesan Spring Rolls       4 each

Buffalo Chicken Spring Rolls  4 each

Italian Spring Rolls  4.50 each 
Sausage, broccoli rabe, mozzarella & roasted peppers

* QUANTITIES MAY VARY *
We specialize in custom orders. If you don’t see it on our menu, please ask.
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Easter Dinner Package #1     Serves 12-15 People

Inquire within for pricing.

APPETIZERS (Choose 2) 
Tossed Garden Salad • Caesar Salad  

• Mozzarella & Tomato Platter
PASTA (Choose 1 Half Tray)

Italian Lasagna with Meat • Linguine w/ White 
Clam Sauce • Stuffed Shells (includes Pint of 

Marinara Sauce)
VEGETABLE (Choose 1 Half Tray)

Roasted Brussel Sprouts w/ Garlic & Oil • Italian 
Stuffed Mushrooms • String Bean Almondine 

ENTREE (Choose 2 Half Trays)
Boneless American Spring Lamb Stuffed w/ 
Provolone, Prosciutto, Parsley, Salt & Pepper 
• Boneless Pork Loin  Stuffed w/ Provolone, 

Roasted Peppers, Parsley, Salt & Pepper  
• Glazed Spiral Ham • Chicken Francese  

• Eggplant Parmesan  
POTATO  (Choose 1 Half Tray) 

Baby Red Bliss Herb-Roasted Potatoes  
• Fresh Potato Croquettes

DESSERT (Choose 1)
American Cheesecake • Butter Cookie Platter (2lbs) • Grain Pie • Italian Cheesecake

Easter Dinner Package #2      Serves 8-10 People

APPETIZERS (Choose 1) 
Tossed Garden Salad • Caesar Salad  

• Mozzarella & Tomato Platter
PASTA (Choose 1 Half Tray)

Italian Lasagna w/ Meat • Linguine w/ White 
Clam Sauce • Stuffed Shells (includes Pint of 

Marinara Sauce)
VEGETABLE (Choose 1 Half Tray)

Roasted Brussel Sprouts w/ Garlic & Oil • Italian 
Stuffed Mushrooms • String Bean Almondine 

 

ENTREE (Choose 1 Half Tray)
Boneless American Spring Lamb Stuffed w/ 
Provolone, Prosciutto, Parsley, Salt & Pepper 
• Boneless Pork Loin  Stuffed w/ Provolone, 

Roasted Peppers, Parsley, Salt & Pepper  
• Glazed Spiral Ham • Chicken Francese  

• Eggplant Parmesan  
POTATO  (Choose 1 Half Tray) 

Baby Red Bliss Herb-Roasted Potatoes  
• Fresh Potato Croquettes

DESSERT (Choose 1)
American Cheesecake • Butter Cookie Platter (2lbs) • Grain Pie • Italian Cheesecake

Easter Dinner
Packages

Desserts 

Cookie Platters
Small: $36 (3 lb)    •    Large: $60 (5 lb) 

Cannoli Chip Platter
Small (12” tray) $19.99    •    Large (16” tray) $29.99 

Cannoli Platter (Mixed Chocolate & Plain)

Small (30 pc) $40   •   Large (50 pc) $60 

Chocolate Brownie Platter

Small (12” tray) $35    •    Large (16” tray) $55 

Crumb Cake Platter

Small (12” tray) $35    •    Large (16” tray) $55

Fresh Fruit Bowls 

5 lb Bowl $35    •    7 lb Bowl $50   •    15 lb Bowl $90 

Italian Ricotta Cheese Cake & NY Style Cheesecake 
MADE TO ORDER 

Homemade Pies Available

Apple  •  Apple Crumb  •  Blueberry  •  Cherry 
Pumpkin  •  Chocolate Cream  •  Coconut Custard

We Specialize in a Variety ofWe Specialize in a Variety of

Gourmet Gift BasketsGourmet Gift Baskets

go to www.easternmeatfarm.comwww.easternmeatfarm.com
to view our selection of baskets

• Corporate Accounts Welcome •• Corporate Accounts Welcome •

large selection of gift baskets on displaylarge selection of gift baskets on display



Orders subject to NYS Sales Tax. Prices subject to change without notice.

Serves 12-15 People

APPETIZERS (Choose 1) 
Rigatoni Alla Vodka • Homemade  

Lasagna • Homemade Stuffed Shells  
• Homemade Ravioli Marinara

SALAD (Choose 1)
Tossed Garden Salad • House Salad  

• Spring Salad
MAIN COURSE (Choose 1)

 Honey Glazed Spiral Ham • Boneless  
Turkey Roast • Eye Round Roast Beef 

STARCH (Choose 1)

Potato Croquettes • Rice Pilaf  
Vegetable Medley • Yukon Gold Potatoes 

SIDES (Choose 2) 
Stuffed Mushrooms 

• 10-inch Artichoke, Spinach, or Zucchini 
Quiche • Sautéed Broccoli & Carrots w/ Garlic  

& Oil • Cauliflower Siciliano w/  
toasted breadcrumbs

DESSERT (Choose 1)
 Italian Cheesecake • NY Cheesecake • Assorted Italian Cookie Tray 1.5 lbs  

• Assorted Homemade Pies

COLD APPETIZERS (Choose 1) 
4lbs Cold Seafood Salad • Shrimp Cocktail

HOT APPETIZERS (Choose 1)
Baked Clams Oreganata • Mussels Marinara  

• Mussels w/ White Sauce, Garlic & Oil  
• Fried Shrimp (Medium) • Fried Calamari

SALAD (Choose 1)
Tossed Garden Salad • House Salad  

• Spring Salad
 

PASTA (Choose 1)
Linguine w/ White Clam Sauce • Penne Alla 

Vodka • Rigatoni Bolognese
FISH (Choose 1)

Shrimp Mona Lisa • Stuffed Filet of Sole • Baked 
Salmon Oreganata • Fried Filet of Sole

SIDES (Choose 2) 
Cauliflower Organate • String Bean Almondine  

• Rice Pilaf Vegetable Medley  
• Stuffed Mushrooms

DESSERT (Choose 1)
 Italian Cheesecake • NY Cheesecake • Assorted Italian Cookie Tray 1.5 lbs 

• Assorted Homemade Pies

Serves 12-15 People

Christmas Eve Dinner Feast

Christmas Dinner Feast

Orders subject to NYS Sales Tax. Prices subject to change without notice.

Fresh Homemade Sausage
Boars Head Frankfurter Hot Dogs  

(Beef or Pork & Beef)
Our Gourmet Sirloin Beef Hamburgers

Chicken Kabobs or Boneless Chicken breast
Corn on the Cob

Homemade Macaroni & Cheese or Baked Ziti
Tossed Garden Salad

Red Potato & String Bean Salad
Choice of Cold Pasta Salad: Tortellini, Pasta 

Veg, Spinach Bowtie or Pasta Sundried

Fried Peppers & Onions
Baked Beans

Sauerkraut & Pushcart Red Onions
Sliced Tomatoes, Lettuce & Onions

Rolls & Italian Bread
Sliced Watermelon
Ketchup & Mustard
American Cheese

Complete Dinnerware Including:  
Forks Knives, Plates, Cups, Napkins  

& Serving Spoons

Let our friendly attentive staff serve you, your family & your friends.   
 30 Person Minimum

Package includes turkey gravy, our homemade 
cranberry sauce & heating instructions 

Serves 12-14 People

APPETIZERS (Choose 1) 
Tortellini en Brodo • Homemade Lasagna  

• Homemade Stuffed Shells  
• Homemade Ravioli Marinara

SALAD (Choose 1)
Tossed Garden Salad • House Salad  

• Spring Salad
STUFFINGS (Choose 1)

Apple Stuffing • Sausage Stuffing  
• Chestnut Cornbread Stuffing 

 

MAIN COURSE (Choose 1)
18 IB. All Natural Roasted Turkey  

• 10 IB. All Natural Roasted Turkey Breast 
(Sliced in Tray) • Uncooked Fresh Cleaned  

Oven Ready 16 IB. Turkey  
TRIMMINGS  (Choose 2) 

Stuffed Mushrooms •10-in Artichoke,  
Spinach or Zucchini Quiche • Grilled  

Brussel Sprouts w/ Garlic & Oil • Cauliflower 
Siciliano w/ Toasted breadcrumbs

DESSERT (Choose 1)
Apple • Pumpkin • Coconut Custard • Chocolate Cream Pie • Assorted Italian Cookies Tray 1.5 Ibs.

BBQSUMMER PACKAGE

Thanksgiving Dinner Feast



• Most dishes available gluten free for an additional charge •

QUALITY CATERING FOR YOUR CONVENIENCE

All cooking done on premises  
and made fresh to order daily.

721 Franklin Ave. • Franklin Square, NY 11010
Tel: 516.872.3450 • Fax: 516.872.1706

www.easternmeatfarm.com


