Fresh Vegetable Crudités
Fresh-cut vegetables, artistically
arranged on a platter, ready to serve
with vegetable dip

Italian Antipasto
Imported provolone, pepperoni,
artichoke hearts, roasted vegetables,
marinated mushrooms, roasted
peppers, olives, fresh mozzarella

Deluxe Italian Antipasto
Same as Italian Antipasto including
hot and sweet dry sausage, and
soppressata

Antipasto & Cheese Platter Combo

Imported provolone, pepperoni, hot and

sweet dry sausage, artichoke hearts,
roasted peppers, mushrooms, olives

Medium
Large
Ex-Large

Small
Medium
Large
Ex-Large

Small
Medium
Large
Ex-Large

Medium
Large
Ex-Large

pepperjack, cheddar, and bocconcini cheeses

Cheese & Pepperoni Platters

A tangy assortment of your favorite Small

imported and domestic cheeses, Medium

sliced and arranged on a platter with Large

pepperoni Ex-Large
Fresh Mozzarella & Tomato Platter

Fresh mozzarella and vine-ripened Medium

tomatoes garnished with fresh basil Large

and olive oil Ex-Large
Buffalo Wings Platter

Chicken wings coated in a hot, spicy Small

sauce and baked; served at room Medium

temperature with bleu cheese dip Large

Ex-Large

Grilled Chicken & Salsa Platter

Marinated chicken cutlets grilled Medium

tender; served at room temperature Large

with salsa Ex-Large
Chicken Nuggets Platter

Tender chicken nuggets breaded, Small

quick-fried and served on a platter Medium

with honey mustard dipping sauce Large

Ex-Large

Shrimp Cocktail Platter

Fresh, jumbo shrimp chilled and arranged Medium

on a platter with cocktail sauce and Large

lemon wedges

(Prices subject to Market Price)

Food Allergies?

“If you have a food allergy, please speak to the

owner, manager, chef or your server.”
Westchester County Board of Health Amendment, dated 11/20/08
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Half Tray / Full Tray Half Tray / Full Tray Half Tray / Full Tray
Baked Ziti o $ Fried Chicken $ Longo’s Sausage & Peppers $
Made with ricotta, mozzarella, ground beef, romano cheese, Fresh chicken breasts, drumsticks, and thighs breaded with our Fresh Longo’s Italian pork sausage with red and green bell
and our own homemade sauce own special ingredients and deep fried peppers, onions and stewed tomatoes , sautéed to a golden brown
Penne Vodka _ $ Barbecued Chicken $ Longo’s Sausage & Potatoes $
Penrze prep a.red with vodka sauce Fresh chicken breasts, drumsticks, and thighs brushed with our Fresh Longo’s Italian pork sausage with broccoli rabé, sautéed onions
Penne a la Fabio . ‘ S . 'own barbecue :sauce and cooked to perfection Longo’s Sausage Scarpariello $
Penne.’ prepared \{wth'sl/ced portabella mushrooms and Italian Italian Baked Chicken S Fresh Longo’s Italian pork sausage, potatoes with vinegar peppers,
prosciutto sautéed in a tomato cream sauce Fresh chicken breasts, drumsticks, and thighs delicately seasoned roasted in a tasty sauce
Lasagna o $ and balfed until golden brown and tender Barbecued Country-Style Spare Ribs $
Made with ricotta, mozzarella, ground beef, romano cheese, Buffalo Wings $ Meaty and tender spare ribs cooked in our own barbecue sauce
and our own homemade sauce Baked chicken. wings coated in a hot, spicy sauce, served with Baby-Back Barbecued Ribs $
Lasagna Bolognese' 5 . bleu cheese dip Meaty and tender baby-back ribs cooked in our own barbecue sauce
Lasagna made with Bolognese Sauce (veal, pork, imported Chicken Nuggets S Roast Loin of Pork $
prosciutto, celery, carrots, onion, garlic, olive oil and Chablis wine) Fresh chicken nuggets breaded in honey-flavored bread crumbs . . )
. . with Caramelized Shallot Gravy Roast loin of pork
Vegetable Lasagna $ Italian Style Chicken Cutlets $ b i ; ; ;
. . . . cooked just right, sliced and topped with caramelized shallot gravy
Made with eggplant, squash, roasted peppers, mushrooms, Fresh chicken cutlets; breaded in Italian-flavored
and onions, alternately layered with sauce and a delicate white bread crumbs
sauce, marinara pesto sauce Chicken Cutlet Parmigiana $ o
Stuffed Shells $ Tender chicken cutlegts breaded in Italian bread crumbs, Veg etab I e Dis h es
Manicotti $ sautéed and topped with marinara sauce and mozzarella
Pasta stuffed with seasoned ricotta cheese and baked in our own Chicken Frangaise $ Half Tray / Full Tray
homemade marinara sauce Tender boneless chicken breasts lightly floured and Eggplant Parmigiana $
Ravioli S sautéed in a white wine and lemon butter sauce Sliced eggplant, sautéed and layered with mozzarella, marinara
Pasta stuffed with ricotta cheese and homemade marinara sauce Chicken Marsala $ sauce, and baked to perfection
Rigatoni & Beef Boneless chicken breasts sautéed with mushrooms, Eggplant Rollatini S
Rigatoni prepared with our own homemade sauce and seasoned marsala wine and seasoned to perfection Sliced eggplant sautéed, and rolled with mozzarella, seasoned
sautéed beef Chicken Cacciatore $ ricotta, and baked in our homemade marinara sauce
Rigatoni & Broccoli $ Boneless chicken thighs prepared in a light tomato sauce
Rigatoni and broccoli florets prepared with garlic and olive oil, and with mushrooms, peppers, shallots, wine, and seasonings
tossed with romano cheese Chicken & Sausage Scarpariello S Sides
Rotelli with Garlic, Oil, Tomato, $ with Potatoes Boneless chicken, sausage, and potatoes
and Bocconcini with vinegar peppers, roasted in a tasty sauce Half Tray / Full Tray
Rotelli prepared with garlic, oil, tomatoes, and bocconcini mozzarella Chicken & Peppers with Mushrooms $
Tortellini with Prosciutto, Sweet Peas, $ Boneless tender pieces of chicken breast cooked with green Roasted New Potatoes with Garlic $
and Vodka Sauce and red bell peppers in a red sauce New potatoes, roasted with garlic
Tortellini prepared with prosciutto, sweet peas, tomatoes, and Chicken Teriyaki S Scalloped Potatoes $
topped with a delicate vodka sauce Boneless tender pieces of chicken breast marinated in White potatoes, sliced, seasoned, and cooked with cheddar cheese
Cavatelli with Spinach, Garlic, Oil, $ teriyaki sauce and cooked with peppers, mushrooms, Whipped Potatoes with S
and 3 Cheeses and onions Caramelized Onions Boiled white potatoes, whipped
Cavatelli prepared with spinach, garlic, olive oil, fontinella, romano, Chicken Rollatini $ with butter, cream, and caramelized onions
and parmesan cheeses Tender, lightly breaded, chicken cutlets rolled with eggplant, Potato Cones $
Macaroni & Cheese $ roasted peppers, provolone and shallots Bite-size, fried mashed potatoes
Double elbow macaroni baked in a creamy cheese sauce Grilled Chicken $ Rice Pilaf $
Pasta Bolognese $ White rice with carrots, celery, and onions
Your choice of Pasta made with Bolognese Sauce Spanish Rice $

(veal, pork, imported prosciutto, celery, carrots, S f d Long-grain rice cooked with authentic Spanish seasonings
onion, garlic, olive oil and Chablis wine) eéaroo Broccoli Florets with Garlic & Oil S
Half Tray / Full Tray Fresh broccoli florets sautéed in olive oil with garlic and onion
Beef ] Roasted Vegetables $
Stuffed Filet of Sole $ Yellow and green squash, eggplant, red and green bell

Half Tray / Full Tray Filet of sole stuffed with crab meat, bread, and chopped fresh peppers, mushrooms, and red onions, seasoned with fresh
Italian-Style Meatballs $ FiIe: Zf; :)Jlned If::ﬁg; ‘:’: e"’ a white wine sauce . . hertl;s and roasted in olive oil
Top-choice ground beef seasoned to perfection with spicy Italian Filet of sole lightly floured, seasoned and sautéed in a white regnl eans b ed with fresh h 3 |
ingredients and baked in our own homemade sauce wine and lemon butter satljce . e UXte gfeend E:HS, SZUfeeh xﬂtb fresh mushrooms, plum
Roast Beef with Mushrooms & Brown Gravy $ Shrimp S i with Ri s Omo_l oes, fm chopped fresh herbs
Top-round roast beef roasted and sliced and rimp scampt with Rice . . Broccoli Rabé $
Fresh, jumbo shrimp prepared with garlic, fresh herbs Fresh broccoli rabé sautéed in olive oil and garlic

topped with mushrooms and brown grav, ) . .
PP gravy and shallots in a butter and wine sauce, served over rice

Sirloin Stea,k T,e riyaki . . o $ . (Prices subject to Market Price)
Tender sirloin steak marinated in teriyaki sauce and cooked with
peppers, mushrooms, and onions Half Tray Serves 6-8 / Full Tray Serves 10-15
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Tossed Salad

Crisp iceberg lettuce, delicate field greens, Small

tomatoes, sliced cucumbers, olives,

and green and red peppers, served

own wine vinaigrette dressing
Caesar Salad

$
red onion, Medium $
with our  Large $

Ex-Large $

Fresh romaine lettuce, grated parmesan Small

cheese, and croutons with our own
Caesar dressing
Arugula Salad

$
special Medium $
Large S

Fresh arugula, cherry tomatoes, red onion, Small S
and shaved parmigiano with house balsamic  Medium $
$

vinaigrette

Fresh Homemade Salads

Macaroni Salad
Cole Slaw
White Potato Salad
Red Potato Salad
Red Potato Vinaigrette
Tomato Salad
Penne, Bocconcini
& Tomatoes
Pasta, Spinach and
Sun Dried Tomatoes
Pasta Primavera
Bocconcini
(Mozzarella Balls)
Broccoli Rabe
Roasted Vegetables
Mixed Bean Salad
Black Bean & Corn

Cold Cut Platters

Large

String Bean Salad
Gourmet Seafood
Shrimp Salad

Tuna Salad

Egg Salad

Chicken Salad
Artichoke Hearts
Roasted Peppers
Cracked Green Olives
Greek Olives
Oil-Cured Olives
Button Mushrooms
Fried Hot Peppers
Fried Sweet Peppers
Fried Sweet Peppers
Antipasto Salad
Tomato Salsa

Medium Platter Serves 10 - 12
Large Platter Serves 12 - 16
Ex-Large Platter Serves 16 - 21

The Classic Italian American Medium $
Boiled Ham, Turkey Breast Top-Round Roast Large $
Beef, Italian Capicola, Salami, Swiss and Ex-Large S
American Cheese

American Style Medium $
Boiled Ham, Turkey Breast Top-Round Roast Large $
Beef, Swiss and American Cheese Ex-Large S
Sicilian Style Medium S
Prosciutto DeParma, Daniele Mortadella, Large S
Sweet Soppressata, Genoa Salami, Hot Italian  Ex-Large S

Capicola and Provolone Cheese

Mayonnaise, Mustard & Russian Dressing Included

Your Choice of Assorted Breads and Rolls are Always Available
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Sandwich Platters

King-sized sandwiches made with Roast Beef, Turkey Breast, Ham
and American Cheese; your choice of Rye, White, or Wheat Bread;
with our own Russian Dressing and cut into three sections. Artistically
arranged on a platter. Egg Salad, Chicken Salad, & Tuna Salad
are also available.

Platter of 6 Sandwiches
Platter of 8 Sandwiches
Platter of 10 Sandwiches
Platter of 12 Sandwiches
Platter of 14 Sandwiches

(serves 6 - 9)
(serves 8 - 12)
(serves 10—15)
(serves 12 - 18)
(serves 14—21)

wvrr»vmvnvuvyn

Sandwich Wrap Platters

come in a wide assortment of cold cuts, salads and more, wrapped in
a tortilla, cut into three sections and artistically arranged on a platter.
(* Most Popular)

Italian Style*
Boiled Ham, Genoa Salami, Italian Capicola, Provolone, Lettuce,
and Tomato with a delicate blend of Italian Spices and
Vinaigrette Dressing.
American Style
Our Own Top-Round Roast Beef, Turkey Breast, Boiled Ham,
American Cheese, Lettuce, Tomato and Mayo
Roast Beef
w/Red Onion, and Romaine Lettuce with Horseradish Dressing
Honey Turkey
w/Lettuce, Tomato, Honey Mustard
Turkey Club
w/Lettuce, Tomato, Bacon and Mayo
Chicken Cutlet Supreme
Chicken Cutlet, Fresh Mozzarella, Roasted Peppers, Red
Onion, Lettuce and Tomato with Balsamic Vinegar
Grilled Chicken Supreme*
Grilled Chicken Cutlet, Fresh Mozzarella, Roasted Peppers,
Red Onion, Lettuce and Tomato with Balsamic Vinegar
Grilled Chicken Caesar*
w/Lettuce, Caesar Dressing
Veggie Supreme*
Eggplant, Fresh Mozzarella, Roasted Peppers, Red Onion, Lettuce
and Tomato with Balsamic Vinegar
Roasted Balsamic Vegetable*
w/Feta Cheese and Field greens

Platter of 6 Wraps
Platter of 8 Wraps

Platter of 10 Wraps
Platter of 12 Wraps

(serves 6 - 9)
(serves 8 - 12)
(serves 10 - 15)
(serves 12 - 18)
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Please give 48 hours notice for all
catering orders. Thank You.

PLEASE NOTE: All catering is subject to Sales Tax.

Prices are subject to change without notice.
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Wedges & Sandwiches

Our Famous Giant Party Hero
Available in 2°, 3’ and 4’ lengths. Serves 4 - 5 people per foot. Sliced
for your convenience. A 3’ foot ring, sliced on a tray, is also available.

French Bread Specialty Sandwich Platter
Sliced and arranged on a platter, loaves of French bread sandwiches.
Choose from 1 to 3 loaves per tray. Serves 3 to 5 people per loaf.
(approximately 10 pieces per loaf)

Hero Bastone French
(per ft.) Bread
Italian Style S S S

Boiled ham, genoa salami, Italian capicola, provolone, lettuce, and
tomato with a delicate blend of Italian spices and vinaigrette dressing.

American Style
Our own top-round roast beef, turkey breast, boiled ham, American
cheese, lettuce, tomato and mayo

The Cuban
Roast pork, ham and swiss with sliced pickles and mustard

Veggie Supreme
Eggplant, Fresh Mozzarella, Roasted Peppers, Red Onion, Lettuce and
Tomato with Balsamic Vinaigrette Dressing

Chicken Cutlet
Fried, boneless chicken breast with lettuce and tomato
(with Bacon add $3.00)

Chicken Cutlet Supreme
Chicken Cutlet, Fresh Mozzarella, Roasted Peppers, Red Onion, Lettuce
and Tomato with Balsamic Vinegar

Grilled Chicken Supreme
Grilled Chicken Cutlet, Fresh Mozzarella, Roasted Peppers, Red Onion,
Lettuce and Tomato with Balsamic Vinegar

Roast Beef
with red onion, and romaine lettuce with horseradish dressing

Fresh Fruit Salad: Small s
Fresh fruits, diced, sectioned, pitted, Medium S
and beautifully displayed Large S

Sliced Fresh Fruit Platter: Small s
Select seasonal fruits, sliced and Medium S
artistically arranged on a platter Large S

Tray of Italian Cookies (3 /b. minimum) (per pound)  §

Assorted Italian Miniature Pastries (per pound)  $

(3 Ib. minimum)
Assorted Italian Miniature Danish
(3 Ib. minimum)
Coffee Set-Up (full service) (per person)  $
Coffee, Milk, Sugar, Artificial Sweetener, Cups, Stirrers, Napkins
Party Supplies: (per person) $
Dinner Plates, Dinner Napkins, Forks, Knives, Spoons, Plastic Cold Cups

(per pound)  $
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“Satisfaction
Guanauteed”
Touy Longo

LONGO’S

Park Deli

Bringing you the finest in Cold Cuts, Salads,
Italian Specialties, and more for over 50 years!

Catering For All Occasions
Boar’s Head Top-Quality Cold Cuts
Artistically Arranged Platters
Our Famous Italian Wedges
Home-Cooked Favorites
Hot & Cold Lunch Daily
Fresh Homemade Salads Daily
Fresh Prime Meats & Poultry
Fresh Fruits & Vegetables
Arthur Avenue Breads - Fresh Daily

Fancy Fruit Baskets .
BEST |l

WESTCHESTER
WINNER
2013

Longo’s Italian Sausage

“Voted Best in Westchester” WESTCHESTER MAGAZINE

* Coffees * Iced Coffee * Tea * Iced Teas *
* Soft Drinks * Beers *

Open 7 Days A Week:
Monday through Saturday . ..7 AM to 6 PM
Sunday...8 AM to 4 PM

LONGO'’S Park Deli, Inc.

203 South Regent Street
Port Chester, NY 10573

(914) 939-3217 5 (914) 939-0948

24 catering@parkdeli.com & www.parkdeli.com
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