
 FULL 195           HALF  100  
 
Sliced top sirloin  
mushroom au poivre 
 

Braised short rib  
red wine demi glace  
 

Wagyu meat loaf  
House made maple bbq    
 

Wagyu meat balls  
san marzano tomato sauce  
 

D o u b l e  r  r a n c h  p o r k  l o i n               
apricot glaze ,cherry peppers,  
grilled pineapple 
 

 
 
 
L o b s t e r  T a c o                                         
chili butter poached lobster meat, basil 

guacamole, pineapple pico  
 

W a g y u  m e a t b a l l s                                   
sunday sauce 
 

C r a b  C a k e  S p r i n g  R o l l s                          

smokey aioli, pineapple  

salsa, sesame ginger sauce  
 

S h r i m p  c o c k t a i l  p l u s  $ 2 0 / $ 4 0                         
Classic cocktail and lemon wedge  

 
 

 
 

C l a m s  C a s i n o                                         
whole baked clams, bacon, peppers, 
garlic butter  
 

T u n a  t a r t a r e  *                                      
 sushi grade tuna,mango -avocado,  
truffle soy glaze, toasted sesame, ,  
wonton chips   
 

S t i c k y  W i n g s                                          

thai bbq glaze, house pickled cucumbers,  
cherry peppers, sesame   
 

Fried Calamari                                                 

flash fried, zesty marinara, lemon aioli  

P A S T A S  A N D  R I S O T T O S   

Order hotline  516.766.7800                      Cater Menu          chadwicksrvc.com 

   Additional dining choices  available ,please ask our cater professional  about custom menu options               

C H I C K E N    
 FULL 145           HALF  75 

 
C h i c k e n  b r u s c h e t t a                               
crispy or grilled breast, fresh mozzarella, 
bruschetta tomatoes, balsamic syrup  
 

B u t t e r m i l k  F r i e d  c h i c k e n    
our famous honey butter or Korean bbq  
 

O r g a n i c  R o a s t  C h i c k e n                         
boneless roast half chicken, apricot glaze,  
crushed herbs 
 

G r i l l e d  C h i c k e n  b u r a t t a   
Madeira demi glace prosciutto fontina melt  
 

C h i c k e n  S c a l l o p i n e   
         francese     marsala    parmesan  

 FULL 195           HALF  100 
 

A t l a n t i c  s a l m o n                                   
maple dijon glaze, sesame cashew crunch,    
 

I c e l a n d i c  S e a b a s s                                 
lobster potatoes, pinot noir butter 
 

G r i l l e d  J u m b o  s h r i m p                           
garlic ginger buerre blanc, lobster oil   
 
 

S h r i m p  c a l m s  a n d  m u s s e l s   
San Marzano marinara  
 

C r i s p y  f r i e d  s h r i m p  &  
c a l a m a r i   
San Marzano marinara  

M E A T   S E A F O O D    

A P P E T I Z E R S    S A L A D S    
 
 

 

C a e s a r  

romaine, parmesan snow, focaccia croutons,  
classic caesar dressing                                                  
 

G o a t  C h e e s e                                            

mixed baby greens, dried cranberries, fresh strawberries,  
brown sugar glazed walnuts, raspberry vinaigrette    

R o a s t e d  B e e t  S a l a d                                

frisee, orange supremes, candied pistachios, feta, basil,  
radish, honey citrus vinaigrette  

 
W a r m  B u r r a t a                                        
marinated tomato, candied figs, romesco,  
truffle balsamic, asiago croustade, prosciutto chip 

 
 
 
 
   

 
p e n n e  a l  r a g u                                    
twelve hour braised beef and pork, whipped basil ricotta   

 

E x o t i c  m u s h r o o m  r a v i o l i             
brown butter-asiago cream, blistered grape tomatoes, porcini glaze   
 

R i g a t o n  p a i s a n o  
grilled chicken white wine, garlic, herbs, broccoli,  
plum tomatoes, fresh mozzarella   
 
 

M a c a r o n i  &  c h e e s e  c a r b o n a r a  
pancetta, three cheese sauce, toasted asiago crumb top 
   
 

S p i c y  s h r i m p  l o b s t e r  l u m a c h é  -  p l u s  $ 2 0 / 4 0                         
shrimp lobster meat, tomato-vodka-cream 
 

M u s h r o o m  r i s o t t o   
exotic mushroom medley truffle butter parmesan  
 

S h o r t  r i b  r i s o t t o   
creamy Arborio pulled short rib red wine demi  
 

L o b s t e r  s h r i m p  r i s o t t o   
butter poached maine lobster meat, sweet gulf shrimp p l u s  $ 2 0 / 4 0                         

FULL 110           HALF  55 

  FULL 65           HALF  35   FULL 145           HALF  75  

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 

 
A s p a r a g u s               
grilled, sea salt     

 

B a b y  S p i n a c h           
garlic butter 

  

C h a r r e d  B r o c c o l i    
garlic evoo    

 

L o b s t e r  p o t a t o e s  g r a t i n  p l u s  $ 2 0 / 4 0                                   
 

S e a  S a l t  F r i e s             
 

S w e e t  P o t a t o  P u r e e   
maple butter    

 

P o t a t o  C r o q u e t t e s     
 

M a s h e d  C a u l i f l o w e r  
roasted garlic butter  

S I D E S   

FULL 75           HALF  35 

We can accommodate special short notice orders  


