The Gaslight Restaurant

Ala Carte Catering
half tray feeds 8 to10 people
full tray feeds 12 to15 people

Salads Half Full
Mixed Green Salad 20 35
Caesar Salad 25 40
Spinach Salad 25 40
Bruschetta Salad 30 40
Mozzarella & Tomato Salad 35 50
Cold Antipasto 40 65
Hot Antipasto 50 75
Pasta

Penne Vodka 30 45
Penne Vodka with Jumbo Shrimp 45 70
Penne alla Gaslight 40 55
Rigatoni Filet Di Pomadora 30 45
Rigatoni Bolognese 35 50
Tortellini Alfredo 35 50
Tortellini & Broccoli 35 55
Baked Ziti 35 50
Pasta Primavera (red or white) 35 50
Linguine with Clams (red or white) 40 65
Angel hair Pasta 45 75
Cavetelli, Sausage, & Fresh Tomato 40 60
Lobster Ravioli 45 75
Squid in Lobster Ravioli 50 75

Homemade Gnocchi 45 65



Chicken

Chicken Parmigiana
Chicken Francaise
Chicken Marsala
Stuffed Chicken
Chicken & Broccoli
Chicken Milanese
Chicken & Artichokes
Chicken Sorrentino

Southern Fried Chicken

Seafood

Shrimp Francaise
Shrimp Oreganato
Shrimp Parmigiana
Shrimp Scampi
Sautéed Calamari
Fried Calamari
Baked Clams
Stuffed Filet of Sole
Roasted Salmon
Cornmeal Crusted Tilapia
Ahi Tuna

Broiled Mahi Mahi
Little Neck Clams

Meats

Meatballs

Sausage & peppers
Cobb with Skirt Steak
Skirt Steak

Roasted Pork Chops
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Appetizers & Sides

Beer Battered Onion Rings
Pan Fried Dumplings

Pork Ribs

Crispy Mac & cheese
Quesadilla

Sautéed Spinach

Creamed Spinach
Buttermilk Mashed Potatoes
Sautéed Broccoli

Steamed Broccoli

Corn bread

Smoked Bacon Hush Puppies
Chicken Tenders

Wings (hot or bbq)

Gaslight Potatoes (spicy)
Saffron Risotto

Shrimp Cocktail

Crab Cakes

Risotto (veg. or wild mushroom)

Eggplant Rollatini

Due to seasonal availability and other circumstances,
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