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†   LET US CATER YOUR NEXT EVENT   ¢

If you are planning a formal dinner party, casual get together, office luncheon, 
cocktail reception, family event or a bridal shower,  Conturso’s Market & Fine Ca-
tering can handle all of the particulars to ensure that your next engagement will 

truly be distinctive and memorable.

Our catering services include customized menus for any size party, venue selection, 
wine accompaniments, china and stemware, table linens, table settings, service 

staff, bartenders and more.  We are happy to help you plan your next party.

Unique Dinner Parties ◆Cocktail Receptions◆Spectacular 
Corporate Events◆Drop Off Catering◆Bridal Showers  

◆Unforgettable Family & Social Events

Conturso’s Market & Fine Catering
446 Route 202, Red Barn Plaza

Towaco, NJ 07082    

973.588.7888

DINNER CATERING MENU        

Alumnus of



The following represents some of our favorite foods derived from our 
italian heritage that goes back to naples and calabria, italy.  However, if 
you wish to have a different dish prepared, please just ask.

All Dishes are available in half and full size trays.  

-  A Half Tray feeds 6 -8 people.  

-  A full Tray feeds 10 - 12 people.

   

                   Half / Full
baked clams pesto style         $35 / $70

Baked Clams Oreganato         $35 / $70

Sauteed Manilla Clams with Chorizo Sausage and parsley   $42 / $85

Sauteed Prince Edward Mussels Provencale     $35 / $70

Sauteed Rock Shrimp and Chorizo Sausage      $55 / $115

Sauteed Garlic Shrimp with Lemon and Parsley     $50 / $110

Flash Fried Cajun Calamari tossed with Balsamic Vinegar -

   and Chunks of Tomato         $45 / $90

Flash Fried Calamari tossed with Plum Tomato Sauce and Parmesan Cheese $45 / $90

Grilled Eggplant, Tomato and Fresh Mozzarella Cheese    $35 / $70

Marinated Chicken Skewers        $35 / $70

Eggplant Bruschetta topped with Shavings of Parmesan Cheese  $35 / $70

Tomato, Basil and Toasted Garlic Bruschetta     $30 / $65

Sausage and Onion Puffs         $35 / $70

Stuffed Mushroom Caps with Sausage and Herbs     $35 / $70

Chicken, Chorizo Sausage and Pepper Jack Cheese Quesadilla   $40 / $80

                                  

Poultry
 
Breast of Chicken with a Rosemary Citrus Sauce     $50 / $95

Breast of Chicken Pecan / Honey Mustard Sauce     $55 / $105

Sauteed Chicken with Italian Sausage and Broccoli Rabe    $55 / $105

Pan Seared chicken Medallions with Roasted Shallots, Garlic and Potato $50 / $95
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Appetizers

Entrees



Breast of Chick Topped with Roasted Eggplant, Roasted Tomato and -

   Fresh Mozzarella Cheese        $50 / $95

Sauteed Chicken with Roasted Peppers and Artichoke Hearts   $50 / $95

Breast of Chicken Picatta Style with Capers, Sun Dried tomato

 Parsley and Lemon         $45 / $90

Stuffed Chicken Breast with Proscuitto and Mozzarella Cheese  $55 / $105

Breaded Breast of Chicken with Sauteed Spinach and Roasted Garlic  $50 / $95

Grilled Breast of Chicken over Sauteed Arugula, Tomato -

    and Caramelized Onions        $50 / $95

Roasted Chicken Pieces (Bone in) with Potato, Peas and Rosemary  $45 / $90

Beef, Veal and Pork

Peppercorn Crusted NY Strip Medallions / Red Wine Sauce   $85 / $165

Filet of Beef with Smothered Onions       $115 / $225

Sirloin Strips with Roasted Pepper, Onions and Roasted Garlic   $75 / $140

Sauteed Veal Scaloppine with Artichoke Hearts and Sun Dried Tomato $55 / $110

Sauteed Veal with Fresh Tomato and Garlic Shrimp / Citrus Sauce  $75 / $140

Breaded Veal Cutlets with Sauteed Arugula, Red Onion and Fresh Tomato $55 / $110

Veal Picatta with Capers, Sun Dried Tomato and Roasted Garlic  $50 / $100

Sauteed Veal with Proscuitto and Artichoke Hearts / Citrus Sauce  $60 / $125

Sauteed Veal with Garlic Spinach       $50 / $100

Veal Medallions with Peppers and Potato in a Tomato White Wine Sauce $50 / $110

Pork Medallions with Roasted Shallots, Roasted Garlic and Rosemary $45 / $95

Pork Chops with Cherry Peppers, Potato and Onion    $40 / $85

Pesto Crusted Pork Loin         $50 / $100

Seafood
Horseradish Crusted Salmon with Citrus Sauce     $55 / $110

Sauteed Salmon with Spinach and Lemon      $55 / $110

Barbecued Salmon Medallions        $55 / $110

Almond Crusted Tilapia with Grilled Pineapple     $55 / $110

Baked Tilapia Provencale        $55 / $110

Seafood Medley of Shrimp, Scallops, Clams, Mussels and Salmon  $95 / $185
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Pasta

Tuscany Style Baked Ziti (baked with meatballs, sausage and 

     canellini beans)         $55 / $95

Penne Pasta Vodka Style with Sun Dried Tomato and Fresh Basil   $45 / $90

Rigatoni with Basil and Parsley Pesto, Strips of Chicken Breast 

     and Tomato Concasse         $55 / $95

Farfalle Pasta with Pecans and Spinach in a parmesan Cream Sauce  $50 / $95

Penne Pasta with a Veal and Sweet Onion Ragout     $50 / $100

Homemade Ricotta Cavatelli with a Roasted Garlic Plum tomato Sauce $45 / $90

Sun Dried Tomato Ravioli / Basil Pesto Sauce and Julienne of Proscuitto $50 / $100

Four Cheese Ravioli with Sauteed Medley of Mushroom / Vermouth Cream    $50 / $100

Spaghetti Puttanesca                                                                                            $40 / $80                
Rigatoni with Broccoli Rabe and Italian Sausage with Toasted 

   Garlic Infused Olive Oil        $45 / $90

Angel Hair Pasta with Strips of Chicken, Proscuitto and Mushroom 

    in a Robert Cream Sauce        $55 / $110

Ziti Bolognese with Ricotta Cheese, Plum Tomato Sauce and Basil  $40 / $80

Side Dishes

Rosemary Roasted Red Bliss Potatoes       $30 / $60

Creamy Garlic Scalloped Potatoes       $37 / $70

Roasted Garlic and Chive Mashed Potato      $37 / $70

Herbed Fingerling Potatoes        $37 / $70

Basmati Rice Pilaf with Pistachio Nuts and Bell pepper    $37 / $70

Vegetable Medley          $30 / $60

Orzo, Dried Cranberries and rice       $30 / $60

Toasted Garlic Infused Broccoli Rabe       $40 / $80

String Beans with Almonds and Pearl Onions     $37 / $70

Julienne Vegetable Medley        $30 / $60

Conturso’s Market and Fine Catering  Menu - Dinner                                                                                                         4



Salad

Arugula, Red Onion, Kalamata Olives and Tomato     $30 / $60

mesclun Greens with Sun Dried Tomato, Parmesan Reggiano 

   and Garlic Toast Points        $30 / $60

Classic Caesar Salad         $30 / $60

Spinach Salad with Walnuts, Dried Cranberries and Feta Cheese 

   with Bacon Vinaigrette         $35 / $70

Red Potato Salad with a Pesto Vinaigrette      $35 / $70

Rice Salad with Olives, Scallions and Parsley     $35 / $70

Arugula and Radicchio with Marinated Portobello Mushroom   $35 / $70

Arugula, Roasted Pear, Walnuts and gorgonzola Cheese 

   with Raspberry Vinaigrette        $40 / $80

Mixed Green Salad with Roasted Peppers and Fresh Mozzarella Cheese 

    with Balsamic Dressing        $40 / $80

Mesclun Greens with Roasted Vegetables and Goat Cheese   $40 / $80
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