
 
166 South Mountain Blvd. 
Mountain Top, Pa 18707 

570.474.5329 
adelinasmountaintop@gmail.com 

adelinasrestaurant.com 
 

On-Site Catering Menu 
 

Family Style/Buffet  
(Buffet style set up must have guest count of thirty or more) 

 
*Pricing includes nonalcoholic beverages and choice of house garlic bread or Italian bread with dipping oil 

 
Option #1  

($25 per Guest) 
 

             Choose from: 
 
Salad:   *Garden    *Caesar 
Chicken: *Francaise *Parmesan *Marsala *Piccata  *Alfredo 
       *Caccitore  *Scampi *Breaded Italian cutlets 
Beef:  *Meatballs Marinara  *Italian Sausage-n-Peppers 
Pasta:  *Angel hair w/roasted garlic-n-oil *Penne ala Vodka *Fettucine Alfredo 
  *Baked penne (with mozzarella & ricotta) *Spaghetti Marinara  
  *Baked Mac-n-Cheese 
 

(May substitute chicken or beef with baked eggplant option) 
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Option #2 
($28 per Guest) 

 
Choose from: 

 
Salad:   *Garden    *Caesar 
Chicken: *Francaise *Parmesan *Marsala *Piccata *Alfredo 
  *Caccitore  *Scampi  *Saltimbocca  *Bruschetta  
  *Breaded Italian cutlets 
Beef:  *Meatballs Marinara  *Italian Sausage-n-Peppers *Veal Parmesan 
  *Veal Marsala  *Veal Piccata *Veal Caccitore  *Veal Francaise 
Pasta:  *Angel hair with roasted garlic-n-oil *Penne ala Vodka *Fettucine Alfredo 
  *Baked penne (with mozzarella and ricotta) *Spaghetti Marinara *Baked  
   Manicotti *Potato Gnocchi with choice of sauce *Baked Ravioli  

(meat or cheese) *Parpadelle Bolognese  *Baked Mac-n-Cheese 
Choice of Potato or Vegetable: 

*House mashed potatoes *Calabrese potatoes *Potato au Gratin 
*Broccoli with roasted garlic *Spinach Casserole  *Glazed carrots 
 

(may substitute chicken or beef with baked eggplant options) 
 
 

Option #3 
($32 per Guest) 

 
Choose from: 

 
Salad:  *Garden *Caesar *Antipasto     *Mediterranean  
Chicken: *Francaise *Parmesan *Marsala *Alfredo *Caccitore 
  *Scampi *Saltimbocca      *Bruschetta              *Piccata 
  *Breaded Italian cutlets 
Beef:  *Meatballs Marinara *Italian Sausage-n-Peppers *Roast Beef in au Jus 
  Veal Parmesan  *Veal Marsala  *Veal Francaise *Veal 
  Caccitore *Veal Saltimbocca 
Pasta:  *Angel hair with roasted garlic-n-oil *Penne ala Vodka *Fettucine Alfredo 



  *Baked Meat Lasagna  *Baked Penne (with mozzarella and ricotta)  
  *Spaghetti Marinara *Baked Manicotti *Parpadelle Bolognese   
  *Potato Gnocchi with choice of sauce *Baked Ravioli (meat or cheese) 
  *Baked Mac-n-Cheese 
Potato:  *House mashed potatoes  *Calabrese potatoes *Potato au Gratin 
Vegetable: *Broccoli with roasted garlic *Spinach Casserole *Seasonal mix (see assistant) 
  *Glazed carrots *Roasted Brussel sprouts with bacon 
 

(may substitute chicken or beef with baked eggplant options) 
 
 

Option #4 
($36 per guest) 

 
Choose from: 

 
Salad:  *Garden *Caesar *Antipasto *Mediterranean 
Chicken: *Francaise *Parmesan *Marsala *Alfredo *Scampi  
  *Caccitore  *Saltimbocca *Bruschetta  *Piccata *Breaded 

Italian cutlets 
Beef:  *Meatballs Marinara *Italian Sausage-n-Peppers *Roast Beef in au Jus 
  *Veal Parmesan *Veal Marsala *Veal Francaise *Veal Caccitore 
  *Veal Saltimbocca 
Fish:  *Haddock Francaise *Shrimp Scampi (over white rice)   

*Haddock (or) Flounder Florentine  *Haddock Oreganata  
Pasta:  *Angel hair with roasted garlic *Penne ala Vodka *Fettucine Alfredo 
  *Spaghetti Marinara *Baked Meat Lasagna  *Baked Penne (with  
  Mozzarella and ricotta) *Baked Manicotti *Baked Ravioli (meat 
  or cheese) *Parpadelle Bolognese  *Potato Gnocchi with choice of sauce 
  *Baked Mac-n-Cheese 
Potato:  *House mashed potatoes *Calabrese potatoes  *Potato au Gratin 
Vegetable: *Broccoli with roasted garlic-n-oi *Spinach Casserole *Seasonal blend (see 

assistant) *Glazed carrots *Roasted Brussel sprouts with bacon 
(may substitute chicken, beef or fish with baked eggplant options) 

 
 
 



Add-ons 
(Ad-ons are priced per guest count, please see Event Coordinator) 

Appetizers 
Seasonal Charcuterie 
Bacon Wrapped…*Chicken *Shrimp *Scallops 
Stuffed Long Hots (prosciutto and provolone/basil pesto glaze) 
Breaded Calamari 
Classic Bruschetta/Bruschetta Florentine/Shrimp Bruschetta  
Garlic Fried Gnocchi 
Baked Clams Oreganata  
Stuffed Mushrooms….  *Crab *Sausage-n-Goat Cheese 
Crab Balls (Horseradish cream) 
Garlic knots 
Fresh fruit tray 
Classic Vegetable tray 
Adelina’s Italian Meat-n-Cheese tray 
 

Desserts 
Tiramisu Tray 
Italian Cookie Tray 
Cannoli Tray 
Mix Cannoli & Cookie Tray 
Zeppole 
Whole 10 inch Cake ….*Red Velvet *Chocolate Fudge *Carrot 
*Cannoli Cake *New York Cheesecake  *Chocolate Mousse  
*Strawberry Shortcake 
 

Market Price 
Grilled Salmon (Choice of sauce) 
Glazed Ham (Pineapple, cherry, or maple and brown sugar) 
Prime Rib Carving Station 
Red Snapper (Choice of sauce) 
Branzino (Choice of sauce) 
 
 

**Ask about our Beer, Wine and Spirit options!** 
  



 
    

  
 
*Family style and buffet menus are priced similarly.  Buffets are offered for thirty guests or more.  
Parties with less than thirty guests will not be eligible for buffet style set up. 
 
*Linen tablecloths are available upon request.  Ivory linens are available.  Fees for linen application is 
$2 per table.  Additional colors may be requested in advance and guest may be responsible for extra 
costs per dispenser’s pricing.  
 
*Menu items will be replenished per customer request.  Leftover items will be boxed for carry out for 
you and your guests! 
 

  
 
*A $100 initial booking retainer is required to reserve your event date.  The retainer will be deducted 
from your final balance day of event.  Deposit is nonrefundable.   
 
*A 20% service charge will be added to all catered events to ensure exceptional attention to detail 
throughout your experience with us.  
 

   
 
*Full menu must be chosen two weeks prior to event. 
 
*Planner must sign off on final guest count one week prior to event.  The guest count of which planner 
confirms is the amount of guests will be applied, in the event not all is in attendance.  If planner has 
knowledge after final guest count confirmation that there will be a greater attendance, or more guests 
arrive on day of event than was originally specified, planner MUST notify event coordinator and 
planner will be responsible for extra guest costs. 
 

   
 
*Banquet Room is available anytime Sunday through Thursday, as well as Friday and Saturday, 
11am to 4pm.  Event time should be no longer than three hours.   If event continues past three hours, 
event coordinator may notify planner of ensuring proper timing.    

 



         
 
From intimate family gatherings to elegant celebrations, our team is honored to assist you in 
creating memorable experiences filled with exceptional food and warm hospitality while 
enjoying the Adelina’s tradition of excellence in the art of Catering.   
 
 
 
 

 
 

 
  

 
 
 


