
54 Park Street 
West Springfield, MA 01089

413-455-1196
FAX 413--363-0379

www.calabresemarket.com

∏

Catering 
Menu 
∏

Hours 
Monday – Friday 8:30am – 6:30pm

Saturday 9:00am -  4:30pm
Sunday Closed

HEATING YOUR MEALS

When you get home

* Place any entrees that you're not going to cook in the next 2-3 days in the freezer to be cooked throughout the month.
*Whenever your ready, select entree and place in refrigerator to defrost. At mealtime ,just follow the simple cooking
instructions
* You will be able to sit down, relax and enjoy dinner with your family.

General Cooking Instructions

* After heating, The internal temperature of the food should be 165 . Fully -cooked items can be eaten “as is “ if you
prefer.
* Steaks and Fish are cooked to rare and need to be finished in the oven.
* If your meal is stored in your freezer, we recommend defrosting item in the refrigerator overnight prior to heating.

Conventional Oven

*Remove plastic lid, cover loosely with foil and bake in preheated oven at 350 foe 30-40 minutes.

* Individual meals are microwaveable only.

Frozen

* If you choose to heat your meal from frozen state, remove plastic lid, cover with foil, lower over temperature to 325
and cook for 45-60 minutes.

Microwave Oven

* Cover loosely with plastic wrap, heat on high 5-10 minutes until done.

*** OVEN TEMPERATURES AND MICROWAVE WATTAGES ARE NOT ALL THE SAME SO COOKING 
MAY VARY

Deli  Platters
The All American 
Sliced fresh made to order Baked Ham, Roast Beef,
Turkey, Salami and American cheese 
small serves 10 ........................................................... $40.00
large serves 20 ............................................................$60.00

The Italian 
Prosciutto, Mortadella, Genoa Salami, Sopressata, sliced 
imported Provlone 
small serves 10 ............................................................$50.00 
Large serves 20 ...........................................................$85.00

Traditional Cheese Platter
Vermont Cheddar, Gruyere, Muenster, Asiago garnished 
with fresh grapes. .......12”-$24.95   16”-$49.95   18”-$79.95

Italian Finger Sandwich’s
24 Mini sandwiches loaded with Ham, Mortadella, salami, 
provlone cheese and lettuce, tomato and mayo
Serves 12-15 .................................................................$50.00

Gourmet Finger Sandwich's
24 Mini sandwiches loaded with Turkey, Roast Beef,
Honey Ham, Bacon and mixed cheese all with lettuce, 
tomato, red onion and mixed dressings from
lemon basil mayo, horseradish, honey mustard and ranch
Serves 12-15 .................................................................$50.00

Italian Antipasto
Dry cured meats and imported cheeses and olives over a 
bed of greens  ........... 12”-$30.00   16”-$60.00   18”-$90.00

Sides
 Small feeds 10 Large feeds 20

Macaroni salad ................... $15.99 ......................$25.99

Cole Slow  ........................... $18.99 ......................$29.99

Potato Salad ........................ $19.99 ......................$29.99

Gourmet Salads  .................$23.95 ......................$34.99
 •Caprese pasta salad
 •Cucumber greek salad
 •Tortellini antipasto salad
 •Chicken, bacon, ranch, pasta salad
 •Fresh corn, tomato, fresh mozzarella & fresh basil salad
 

Catering Menu Guide
Please specify if food is to be 

Hot or Cold.

Please place your
order 3 to 4 days in advance.

∏

Please notify us if anyone
in your party has food Allergies.

∏

50% Deposit on all orders
of $100.00 or more.

∏

24 hour Notice on cancellations.

Chafing Dish Rental Fee $15.00 each.
Serving Utensils $1.00 each.

Cutlery & Plates $1.00 each set.

Prices are subject to change.

∏

Massachusetts Meals Tax
is not included in Price.

WE ACCEPT
ALL MAJOR CREDIT CARDS 

03/08/2018



Pasta Entrées 
 half pan full pan 
 8\10 people 18\20 people

Pasta Marinara $20.00 40.00
your choice of pasta with our house made Marinara. 

Baked Ziti  $30.00 $50.00
Penne mixed with our house marinara ,ricotta,
parmesan and mozzarella.

Rigatoni Bolognese $40.00 $60.00
rigatoni tossed with our famous creamy red meat
Bolognese sauce.

Ziti and Broccoli $30.00 $55.00
penne sautéed in and olive oil and garlic sauce. 

Ziti Broccoli & chicken $35.00 $60.00
penne sautéed in and olive oil and garlic sauce. 

Gina's Special Pasta $45.00 $65.00
penne sautéed with roasted peppers, spinach,
artichoke and chicken in a lemony garlic sauce.

Meat Lasagna  (feeds 15) ........................ $70.00
loaded with meat and cheese's 

Veggie Lasagna (feeds 15) ...................... $60.00
loaded with spinach, zucchini, and lots of cheese.

Cheese Lasagna  (feeds 15).......................$55.00
loaded with mozzarella, parmesan, provolone, ricotta.

Stuffed Shells  (30 shells ) ......................... $60.00
loaded with ricotta and mozzarella.

Pasta Alfredo $30.00 $55.00
our house made-fresh creamy Alfredo. 

Pasta Alfredo Broccoli $35.00 $60.00
our house made fresh creamy Alfredo
tossed with Broccoli.

Pasta Alfredo Broccoli & Chicken 
our house made fresh $40.00 $65.00
creamy Alfredo tossed with grilled chicken and broccoli.

Hors D' Oeuvres
PRICED PER DOZEN – 2 DOZEN MINIMUM

2 DAYS ADVANCE NOTICE REQUIRED

Chicken Wings ................................ $15.00  per dozen 
BBQ- MILD-FIRE-VINNY'S SPECIAL 

Boneless Wings .............................. $18.00 per dozen 
bbq- mild-fire-vinnys special

Sausage Stuffed Mushrooms .............$2.00 each  

Crab Stuffed Mushrooms ....................$2.00 each

Potato Balls ............................................$2.00 each 

Risotto Balls  ..........................................$2.00 each 

Artichokes Francaise ...........................$2.00 each 

Caprese Towers  .....................................$2.00 each

Salads
 Bowl full pan 
 8\10 people 18\20 people

Fresh Garden  $25.00 $40.00

Lemon Romaine  $25.00 $35.00 

Caesar $22.00 $32.00

Greek  $30.00 $60.00

Sides
 half pan full pan 
 8\10 people 18\20 people

Rice Pilaf  $25.00 $45.00

Roasted Red Potatoes $30.00 $55.00

Grilled Vegetables  $35.00 $70.00

Butternut Squash  $30.00 $60.00

Grilled Asparagus       MARKET PRICE 

Escarole and Beans  $35.00 $65.00

Risotto
  with peas and bacon $40.00 $70.00

Entrees
 half pan full pan 

 8\10 people 18\20 people

Chicken Parmigiana  (20 pcs.) $55.00
Breaded Chicken Breast smothered in marinara
and Mozzeralla  

Eggplant Parmigiana $70.00 $80.00 
Our house made eggplant sliced Round and towered
layered with Marinara and Mozzarella

Meatballs   (40) $40.00 (80) $75.00
Our house made Meatballs smothered in Marinara

Sausage peppers onion $40.00 $80.00
Made with Hot or sweet Sausage red and green peppers 
and onions 

Chicken Francais $45.00 $75.00
Lightly battered chicken breast sauteed in a lemon and 
white wine garlic sauce

Chicken Marsala  $50.00 $80.00
Lightly battered chicken breast sauteed with Mushrooms 
in a Marsala wine sauce 

Chicken  Saltimbocca    (20 pcs.) $95.00
Tender chicken breast pan seared topped with fresh Spinach, 
Prosciutto in a garlic and white wine sauce with capers and 
roasted peppers 

Desserts
12 - Slice Limoncello Marscapone cake  $28.95

 8 - Inch Mixed Berry Torte  $18.99

24 - Mini Chocolate covered Canollis $36.00

24 - Mini Canollis  $30.00

12 full size 
Towers

20 mini 
Towers


