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Catering Menu 801-968-6973 Catering Menu and Planning Guide Draper, UT 801-255-6973 129 East 13800 South



Layton, UT 801-773-6973 768 West 1245 North



West Valley, UT 801-968-6973 3603 South 2700 West



Breakfast Menu Breakfast Buffets All of our baked goods are served with sweet butter and assorted jams



-The ContinentalFresh Baked Muffins, Fruit and Cheese Danishes, Breakfast Breads and Bagels, Assorted Preserves, Sweet Butter and Cream Cheese, Assorted Fresh Fruit Juices, Fresh Brewed Coffee and Tea Service $7.95 Per Person Add Fresh Sliced Seasonal Fruit- $2.50 Per Person



-All American BreakfastSeasonal Sliced Fruit, Assorted Fresh Baked Muffins and Pastries, Scrambled Eggs, choice of Crisp Bacon or Country Sausage, Breakfast Potatoes Assorted Fresh Fruit Juices, Coffee and Tea Service $10.75 Per Person



2 All prices are per person plus a 21% service charge and applicable sales tax



Boxed Lunches All Boxed Lunches are served with Pasta Salad or Potato Salad, A variety of Kettle Chips a Cookie, and Chilled Beverage. Includes Appropriate Condiments and Service ware



-The New YorkerDeli Style Sandwich on a Fresh Hoagie Roll, Roast Beef, Turkey, Ham, Lettuce and Tomatoes $11.75 Per Person



-Italian Cold Cut HeroHam, Salami, Pepperoni, Provolone, Lettuce, Tomato, Pepperoncini on a Hoagie Roll with Italian Dressing $11.75 Per Person



-Turkey WrapThin Sliced Turkey Breast, Provolone Cheese, Lettuce, Tomato, and Roasted Red Pepper Aioli, Wrapped in a Flour Tortilla. $11.00 Per Person



-Pastrami SandwichThin Shaved Pastrami served with Swiss Cheese, Lettuce, Tomato, Caramelized Red Onions and Served on Marble Rye. $12.75 Per Person -Grilled



Vegetable Stack-



Grilled Portabella Mushroom, Squash, Onions, Peppers, and Lettuce on Focaccia Bread with Herbed Pesto Sauce $12.75 Per Person



3 All prices are per person plus a 21% service charge and applicable sales tax



Salads on the Go All To-Go Salads include a Fresh Dinner Roll, Chilled Beverage and Includes Appropriate Condiments and Service ware Half orders Serve 8 Adults/ Full Orders Serve 16 Adults



-Fresh Green SaladFresh Green Salad with Cherry Tomatoes, Carrots and Sliced Onion, with Choice of Dressings; Mediterranean, Ranch or Caesar Half- $24.00/ Full- $39.00



-Caesar SaladChopped Romaine Lettuce with Grated Parmesan, Croutons And Caesar Dressings Half- $29.00/ Full$49.00 Add Grilled Chicken- $10.00 per order



-Greek SaladKalamata Olives, Pepperoncini, Onion Slices, Grape Tomatoes, Roasted Red Peppers and Feta Cheese with Mediterranean Dressing Half- $37.00/ Full $65.00



-Little Italy Antipasta SaladSalami, Ham and Pepperoni, and Provolone Cheese rolled together and sliced. Placed on a bed of crisp Iceberg Lettuce and topped with Grape Tomatoes, Black and Green Olives, Sliced Red Onions and your choice of Dressings; Mediterranean, Ranch or Caesar Half-$33/ Full-$59 Extra Salad Dressing 8oz- $4.99



4 All prices are per person plus a 21% service charge and applicable sales tax



Plated Menu Prices are based on Per Person All Lunch and Dinner Served with Choice of Salad, Fresh Baked Breadstick, Choice of Dessert, Chilled Beverage and Coffee Service



Entrée Selections - L asag n a B o lo gn ese Rich Egg Pasta Sheets Layered with Sautéed Ground Beef and Italian Sausage, Ricotta Cheese, Shredded Mozzarella Cheese, Marinara Sauce and Fresh Seasonal Vegetables $18.00 Lunch/ $21.50 Dinner



- P ast a A g o st i no -



Farfalle (Bow tie) Pasta with Grilled Chicken Breast, Mushrooms, Green Bell Peppers, and Sliced Scallions in a Cream Sauce. Served with a breadstick and Fresh Seasonal Vegetables $18.00 Lunch/ $21.50 Dinner



-Vegetarian Lasagna-



Rich Egg pasta sheets layered with sautéed vegetables, Ricotta, Mozzarella Cheese, Cream Sauce, topped with Parmesan Cheese . Served with a Breadstick and oven roasted vegetables $18.00 Lunch/$21.50 Dinner



-Chicken Francese-



Seasoned Seared Chicken Breast Served with a Zesty Lemon Pars ley Sauce Accompanied by Wild Rice Pilaf and Fresh Seasonal Vegetables $19.50 Lunch / $ 22.95 Dinner



5 All prices are per person plus a 21% service charge and applicable sales tax



Plated Menu Entrée Selections Continued -Chicken MarsalaMarinated and Grilled Chicken Breast, Served with a Marsala Wine and Mushroom Sauce, Accompanied by Garlic Mashed Potatoes and Fresh Seasonal Vegetable $18.00 Lunch / $22.95 Dinner



-Asiago Mahi Mahi Medallions-



Asiago Cheese crusted Mahi Mahi baked and served with house made caper aioli sauce, served with wild rice pilaf and seasoned vegetables $23.95 Lunch/ $26.96 Dinner



Chose one of the following to Accompany Your Entrée Selection Salad Selection Caesar Salad Crisp Romaine Lettuce Tossed with Seasoned Croutons, Shaved Parmesan Cheese, Black Olives, Tomatoes and Creamy Caesar Dressing



S pri n g Mi x S alad Served with Shredded Carrots, Sliced Cucumbers, Grape Tomatoes, Sliced Mushrooms, and Your Choice of Dressings



Desserts Selection Chocolate Tuxedo Cake New York Cheese Cake Cannolis



6 All prices are per person plus a 21% service charge and applicable sales tax



Pizzas 10- People



30- People



3- Extra Large Pizzas 1- Deluxe 1- Two Topping 1- Cheese 2- 6pack of soda $72



9- Extra Large Pizzas 2- Deluxe 1- Vegetarian 1- Meat Lovers 1- Two Topping 2- One Topping 2- Cheese 6- 6pack of soda $204



15- People 5- Extra Large Pizzas 1- Deluxe 1- Vegetarian 1- Meat Lovers 1- Two Topping 1- Cheese 3- 6pack of soda $106



20- People 6- Extra Large Pizzas 1- Deluxe 1- Vegetarian 1- Meat Lovers 1- Two Topping 1- One Topping 1- Cheese 4- 6pack of soda $139



40- People 12- Extra Large Pizzas 2- Deluxe 2- Vegetarian 2- Meat Lovers 2- Two Topping 2- One Topping 2- Cheese 8- 6pack of soda $267



50- People 15- Extra Large Pizzas 3- Deluxe 2- Vegetarian 2- Meat Lovers 3- Two Topping 3- One Topping 20- Cheese 10- 6pack of soda $327



7 All prices are per person plus a 21% service charge and applicable sales tax



Themed Buffets Minimum Order of 15 People Prices Based Per Person



-Soup and Salad BarA tureen of Chef’s Choice soup served with Rolls and Butter. Garden Salad with Assorted Toppings and Dressings, Gourmet Cookies Dessert, with choice of Chilled Beverage $11.00 Lunch/ $13.00 Dinner



-Italian BuffetCrisp Caesar Salad with a Creamy Caesar Dressing, Choice of two Pastas: Linguini, Penne Pasta, or Tri-Colored Bowtie Pasta. Choice of two Sauces; Bolognese Sauce, Alfredo, or Agostino Sauce, Tossed with the pasta, Served with Herbed Garlic Breadsticks, Mini Cannolis and Choice of Chilled Beverage $18.00 Lunch/ $20.00 Dinner Add Chicken Parmesan, Italian Sausage, or Handmade Meatballs $3.50 Each



-New York Deli BuffetGarden Green Salad with Assorted Dressings, Marinated Pasta Salad, Fresh Condiments Tray, Potato Chips, Fresh Baked Rolls and Breads, Assorted Deli Meats and Cheeses, Gourmet Cookies and Decadent Brownies with choice of Chilled Beverage $17.50 Lunch/ $20.00 Dinner Add Fresh Fruit Salad $2.00/ Add homemade Soup with Crackers $3.50



-6 Foot SubOur Famous Six-Foot Sub made with your choice of Meats, Potato Salad or Macaroni Pasta Salad, Vegetable Crudités with herbed Dipping Sauce, Assorted Bags of Kettle Chips and Choice of Chilled Beverage Feed 25-30 Guests- $285.00



8 All prices are per person plus a 21% service charge and applicable sales tax



-The Celebration BuffetMinimum of 15 people Fresh Baked Rolls with Butter Chilled Beverage and Coffee Service



Choice of Salad F r e sh Ga r d e n S a la d w it h A s so r t e d D r e s s in g s Se a so na l F ru it Sa la d Cla ssic Cae sa r Sa la d



Choice of One Vegetable Baby Green Be ans Squa sh Med ley with On ion s House Ble nd (Peppe rs, On ions, Mu sh roo ms, Cau liflowe r) Brocco li with Smoked Go uda Butte red Dill Ca rrot s and Sn ap Pe as Saut éed Bru sse ls sp rout s



Choice of One Side Dish Garlic Mashed Potatoes Oven Roasted Sweet Potatoes Ove n Roa ste d Red Po t a to e s Wild Ric e Pila f Potatoes Anna Pe n n e Pa st a w/ Pest o T wice Ba k ed Po ta to e s Sa f f ro n Rice



Entrée Selections He r b - R o a s t e d C h i c k e n B r e a s t Homemade Meatballs R o a s t e d S i r lo in o f B e e f B e e f M e d a l li o n s Bre a st o f Ch ic ke n M a rsa la St u f f ed Po rk Lo in Chicken Parmesan



It a lian Sa u sa g e with Pe p p e rs a nd On io ns Chicken Francese Parmesan crusted Swai Filets P o r t a b e l l a N e a p o lit a n R a d ic a l R a t a t o u il le



Carved En t r ée S electi on s Whole Baked Ham Glazed with Honey-Dijon Bing Cherry and apple Chutney Roasted Turkey with Dr essing Herb and Garlic Encrusted Prime Rib with Au-jus & Chipotle Horseradish



Choice of Dessert Seasonal Bread Pudding (Pumpkin, Apple, Peach, Blueberry) Fresh Fruit Tarts Carrot Cake Triple Chocolate Cake Layered Brownie Tri-Fold New York Style Cheesecake Strawberry Shortcake Chocolate Mousse Tuxedo Cake Seasonal Fruit Cobbler Assorted Seasonal Pie



$23.95 One Entrée Selection $26.95 Two Entrée selection $3.00 Add Carved Entrée Selection (PP) $ 6 . 0 0 P e r P e r so n f o r c a r ve d P ri m e R i b 9



All prices are per person plus a 21% service charge and applicable sales tax



Hot and Cold Hors D’oeuvres Ordering Guide



Afternoon Cocktail Party Two Hours 7-14 Hors d’oeuvers per person Pre- Dinner Hors d’oeuvers One to Two Hours 4 -8 Hors d’oeuvers per person Reception Hors d’oeuvers Four to Six hours 15 -20 Hors d’oeuvers per person



-Cold Hors D’Oeuvers(Serves 50)



Italian & Ame r ican Mini Bag uette Sand wiches 50 P ieces - $117.00 P r osciutto Wr apped Asp ar ag us 100 P ieces - $130.00 Mexican T or tilla P inwheels 50 P ieces - $80.00 S moked S almon Cr ustinis 50 P ieces - $130.00 Assor ted Dollar Roll S and w iches 50 P ieces - $87.00 S easonal Fr uit and Domestic Cheese Kab ob s 50 P ieces - $90.00 Roma T omatoes and Fr esh Basil Bruschetts 100 P ieces - $90.00 S outhwester n Chip s and S alsa $39.00 S almon on Cucumb er with Dill Cr eam Cheese 50 P ieces - $130.00



10 All prices are per person plus a 21% service charge and applicable sales tax



-Hot Hors D’Oeuvers(Serves 50)



Hand mad e Gour met Meatb all Tr io in Classic BBQ, Sicilian, S wed ish or Asian S weet and S our , T eriyaki, and Or ang e S auce 50 of each - $65.00 House mad e Cr ab S tuffed Mushr ooms 50 P ieces - $140.00 Assor ted S pr ing Rolls with T er iyak i, A nd S weet and Sour Dipp ing S auce 100 P ieces - $105.00 W ing Tr io, T end er wind Dr umettes tossed In ging er teriyaki, Chip otle BBQ and Sp icy wing sauce with Blue Cheese Dipp ing S auce 25 of E ach - $90.00 P ot S ticker s with T er iyaki and S weet and S our Dipp ing S auce 100 P i eces - $88.00 Glazed T er iyaki Chicken S kewers 50 P ieces - $130.00 N.Y.P .P . Sp ecialty Minny Rolls, P epp er oni, V eg gie, S tr omb oli or S ausag e 8 Rolls - $60 N.Y.P .P . Garlic knots 120 knots - $48.00 Defied Buffalo Ravioli 50 P ieces -$40.00 P etite Chicken Cord on Blue 50 P ieces $80.00



11 All prices are per person plus a 21% service charge and applicable sales tax



-Sweet Hors D’Oeuvers(Serves 16)



New York Style Mini Cannoli $29.00 New York Cheesecake $39.00 Chocolate Triple Layer Cake $39.00



- Hors D’Oeuvers Platters(Serves 50)



Fr esh S easonal Fr uit D isplay $140.00 Gr illed V egg ie Disp lay with H ummus $140.00 Imp or ted and Domestic Cheese Disp lay ser ved W ith Gour met Cracker s and Bag uettes $168.00 Fr esh Berr ies and Domestic Cheese Display with Assor ted Flat Br ead s and Cr acker s $160.00 Gard en V eg et ab le Cr udités with Herb d ipp ing S auce $95.00 Gr illed P acific T ig er P r awns ser ved with Cocktail S auce and Lemons $225.00 Jalap eno Ar tichoke Dip , Spinach Dip and Roasted Red P epp er Hummus ser ved with Gour met Cr ackers and Flatbr ead $135.00 12 All prices are per person plus a 21% service charge and applicable sales tax



SERVICES – POLICIES- PROCEDURES ______________________________________________________________________________



Menu Planning New York Pizza Patrol offers the finest in progressive regional ingredients enhanced by culinary techniques and products from both local and international origins. Our Chefs are constantly creating and preparing new dishes. If you are unable to find a suitable choice in the menu package, our experienced menu planners will be happy to offer alternative selections. We can also prepare any personal favorites that you request.



Service & Tax We will add a 21% service fee and applicable sales tax for all events. If you have tax-exempt status, we require a tax exemption form when booking your event. Rentals Our catering staff can coordinate your needs with florists, disc jockeys, bands, bakeries, audio-visual companies, and rental companies because we know your time is valuable. All rental invoices will be passed on to the client at their expense.



Linen New York Pizza Patrol will provide white, cream or black linen with the purchase of food and beverage. Any special requirements for colored linen must be made at least two weeks (14) days in advance of the scheduled function. Additional charges will be incurred by the client for any special linen specifications not received two weeks (14) days prior to the function. Customer’s not purchasing food or beverage with linen needs will be subject to a linen charge. Bar Service Policies We offer bar tending services for any hosted bar. Please ask event planner for details.



Alcohol Policy New York Pizza Patrol does not serve alcoholic beverages to minors. If a minor is found consuming alcoholic beverages, New York Pizza Patrol reserves the right to terminate the function at the host’s expense. The host agrees to be responsible for the consumption of alcoholic beverages by all guests and understands that New York Pizza Patrol, in its sole discretion, may refuse service to any guest. All cash/hosted full bars must accompany food & beverage provided by New York Pizza Patrol. New York Pizza Patrol not permit outside beverages to be brought in any catered function. There will be absolutely no refunds on special purchases or pre-purchased alcohol



13 All prices are per person plus a 21% service charge and applicable sales tax



Payment & Account Policy It is required that the Catering Sales Office (801-988-2000) be notified of the exact number of attendees by noon, seven (7) working days prior to the event. The minimum number of guests will be considered a guarantee for which you will be charged, even if fewer guests attend. If the Catering Sales Office receives no guarantee, we will then consider your minimum guarantee given at the time your event was booked as the guarantee. A signed contract, alone with a 50% deposit, is required to confirm your event 7 days prior. The remaining balance must be received 72 Hours prior to the start of the event. It is our policy that food and beverage not consumed by the client shall remain with New York Pizza Patrol for liability and health reasons.



Cancellations Deposit is refundable if cancellation is received no later than seven (7) business days prior to the function. Should the client cancel the event less than seven (7) business days, the deposit paid shall be non-refundable. Should the client cancel the event less than three (3) business days before the confirmed date of the event, the client will be charged the full contract price of the agreement.



Damages CLIENT agrees to pay for all damage and/or injury done to facility and personnel during event contracted. New York Pizza Patrol reserves the right to terminate the function at CLIENTS expense if damage or injury occur.



Lost Articles & Shipments Any shipment of materials (i.e., literature, equipment, etc.) is the sole responsibility of the CLIENT. New York Pizza Patrol must be notified in advance of shipping arrangements to ensure proper acceptance of these items upon arrival. New York Pizza Patrol is not liable for any lost materials. All freight and shipping charges is the sole responsibility of the CLIENT.



Security & Liability New York Pizza Patrol will exercise all reasonable care to safeguard property/individual while during the catered event. However, New York Pizza Patrol shall assume no responsibility whatsoever for any loss, injury, or damage to persons or property that may be sustained by reason of occupancy during event. All security or other protective services desired by CLIENT must be arranged for with and by special agreement with New York Pizza Patrol.



14 All prices are per person plus a 21% service charge and applicable sales tax
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