
MENU & SUGGESTIONS

LIGHTHOUSECATERINGLI.COM



Charcuterie Boards

 12” $49 |  14” $79 |  16” $109 |  18” $119

Burrata Platter

 12” $49 |  14” $79 |  16” $109 |  18” $119

Asian Medley

 12” $49 |  14” $79 |  16” $109 |  18” $119

Tex Mex Sampler

 12” $49 |  14” $79 |  16” $109 |  18” $119

Assorted Kabobs

 12” $49 |  14” $79 |  16” $109 |  18” $119

Baba Ghanoush & Feta Medley

 12” $49 |  14” $79 |  16” $109 |  18” $119

Chilled Shrimp Cocktail

 12” $49 |  14” $79 |  16” $109 |  18” $119

Bruschetta /  Caprese Medley

 12” $39 |  14” $69 |  16” $89 |  18” $99

Assorted Croquette Medley

 12” $49 |  14” $79 |  16” $109 |  18” $119

Mexican Medley

 12” $49 |  14” $79 |  16” $109 |  18” $119

Mini Pinwheel Sandwich Medley

 12” $59 |  14” $89 |  16” $119 |  18” $149

Homemade Hummus /  Pita Veggie

 12” $39 |  14” $59 |  16” $79 |  18” $99

Spinach Artichoke in Brioche

 $49 (flat price)

9 Layer Dip

 Half  Tray $59

Spicy Tuna Tartar w/ Guac & Wontons

Raw Seafood Bar

Call  for updated pricing

STATIONARY HORS’ DOEUVRES/PLATTERS



MEAT

Pulled Pork Sl iders — $2.50 each

 Cheeseburger Sl iders — $2.95

 Seared Lamb Chops — $4.95

 Cuban Sliders — $2.95

 Pigs in a Blanket — $1.50

 Crushed Sausage & Broccoli  Rabe Flatbreads — $1.95

 Beef Empanadas — $1.95

 BBQ Meatballs — $2.50

 Braised Short Rib Bites w/ Mashed — Call  for pricing

 Montreal Fi let Mignon Skewers — $4.95

 Sausage & Pepper Pinwheels — $2.50

 Spicy Beef Burritos — $2.50

 Reuben Sliders — $2.95

 Sausage Stuffed Mushrooms — $2.50

 Rice Balls — $2.50

 Ham & Jarlsberg Puffs — $2.50

PASSED HORS D’OEUVRES
(Two dozen minimum)



C h i c k e n

Chicken Satay — $2.50

 Arroz con Pollo Boats — $2.95

 Chicken Fingers — $1.95

 Boneless Wings — $1.95

 Buffalo Wings — $1.95

 Chicken Dumplings — $1.95

 Curried Chicken Salad Endive — $1.95

 Corn Flake Battered Chicken Tenders — $1.95

 Southwestern Chicken Skewers — $2.50

 Chicken Quesadil las — $1.95

 Moroccan Chicken Bites — $1.95

PASSED HORS D’OEUVRES
(Two dozen minimum)



S e a f o o d

Bacon Wrapped Shrimp — $2.50 each

 Chopped Baked Clams — $2.25

 Cajun Lime Gril led Prawns — $3.25

 Fresh Steamed Clams in White Wine Sauce — $1.95

 Little Necks on the Half  Shell  — $1.95

 Oysters on the Half  Shell  — $2.95

 Lobster Roll  Sl iders — Call  for pricing

 Lump Crab Cakes — $2.95

 Angry PEI Mussels w/ Chorizo — $1.95

 Charred Octopus — $2.50

 Honey Glazed Swordfish Skewers — $4.95

 Coconut Shrimp — $2.95

 Smoked Salmon Canapés — $2.95

 Lemon Basil  Shrimp Skewers — $2.95

 Bacon Wrapped Scallops — Call  for pricing

 Lobster Raviolis Ala Vodka — Call  for pricing

PASSED HORS D’OEUVRES
(Two dozen minimum)



C h e e s e

Mexican Quesadil las — $1.95

 Cubed Panini  Bites — $2.50

 Gril led Cheese Wedges — $1.95

 Raspberry & Brie Phyllo — $1.95

 Tomato Bisque Shots w/ Gril led Cheese Wedge — $1.50

 Caprese Skewers — $2.50

 Macaroni & Cheese Shots — $1.95

 Margherita Flatbreads — $1.95

V e g e t a r i a n

Vegetable Tempura — $1.95

 Spinach Croquettes — $1.95

 Seasoned Fries — $1.95

 Broccoli  Rabe /  Cannell ini  Flatbreads — $2.95

 Goat Cheese Stuffed Mushrooms — $2.50

 Crudité Shots w/ Hummus — $2.50

 Toasted Goat Cheese Spring Mix Shots — $2.95

 Sweet Potato Shots — $2.50

 Hot Pretzel  Sticks — $1.95

 Spanakopita — $1.95

 Egg Rolls — $1.95

 Black Bean & Corn Salsa Shots — $1.95

 Tomato Bisque Shot — $2.50

 Charred Brussel Sprouts w/ Applewood Bacon — $2.50

PASSED HORS D’OEUVRES
(Two dozen minimum)



Penne Toscano

 Half  Tray $59 |  Full  Tray $99

Beef Bolognese

 Half  Tray $59 |  Full  Tray $99

Angel Hair  Primavera

 Half  Tray $59 |  Full  Tray $99

Rigatoni Ala Vodka

 Half  Tray $59 |  Full  Tray $99

Gemell i  Pomodoro

 Half  Tray $59 |  Full  Tray $99

Classic Lasagna

 Half  Tray $59 |  Full  Tray $99

Orecchiette w/ Crushed Sausage

& Broccoli

 Half  Tray $59 |  Full  Tray $99

“Pasketti”  & Meatballs

 Half  Tray $59 |  Full  Tray $99

Sautéed Broccoli  w/ Garl ic & Oil

 Half  Tray $59 |  Full  Tray $99

Mezzi  Rigatoni Bolognese

 Half  Tray $59 |  Full  Tray $99

ENTREES

Linguini  & Clam Sauce

 Half  Tray $59 |  Full  Tray $99

Four Cheese Baked Ziti

 Half  Tray $59 |  Full  Tray $99

Gril led Chicken & Broccoli  w/

Whole Wheat Pasta

 Half  Tray $59 |  Full  Tray $99

Lobster Ravioli  Ala Vodka

 Half  Tray $79 |  Full  Tray $129

Fettuccine Alfredo

 Half  Tray $59 |  Full  Tray $99

Seafood Fra Diavolo w/ Angel

Hair

 Half  Tray $59 |  Full  Tray $99

Teriyaki  Stir  Fry w/ Rice Noodles

 Half  Tray $59 |  Full  Tray $99

Macaroni & Cheese

 Half  Tray $59 |  Full  Tray $99

Eggplant Parmigiana

 Half  Tray $59 |  Full  Tray $99

Spinach Lasagna

 Half  Tray $59 |  Full  Tray $99

PASTA OPTIONS



Chicken Florentine

Chicken Cacciatore

Chicken Margherita

Chicken Scarpiello

Moroccan Chicken

Coconut Curry Chicken

Lemon Basil  Gril led Chicken w/

Broccoli

Arroz con Pollo

BBQ Chicken

Chicken Parmigiana

Southern Fried Chicken

Chicken Francese

Chicken Marsala

Chicken Jambalaya

ENTREES

Jamaican Jerk Chicken

Chicken Piccata

Chicken Enchiladas

Hawaiian Chicken

Teriyaki  Chicken Stir  Fry

Spanish Chicken & Rice

Thai Chicken w/ Sautéed String

Beans

Chicken Cordon Bleu

Southwestern Chicken & Black

Bean Sauce

Lemon Curry Roasted Chicken

Buffalo Chicken Wings

Montreal Encrusted Turkey

Breast

Roasted Turkey in Gravy

CHICKEN & TURKEY SUGGESTIONS

HALF TRAY $59 | FULL TRAY $109HALF TRAY $59 | FULL TRAY $109



Marinated Skirt  Steak w/

Broccoli

 Half  Tray $59 |  Full  Tray $109

Italian Sausage & Peppers

 Half  Tray $59 |  Full  Tray $109

Gril led Kielbasa & Sauerkraut

 Half  Tray $59 |  Full  Tray $109

Stuffed Loin of Pork

 Half  Tray $89 |  Full  Tray $179

BBQ Spare Ribs

 Half  Tray $69 |  Full  Tray $119

Slow Cooked Pot Roast

 Half  Tray $99 |  Full  Tray $189

Old Fashioned Meatloaf

 Half  Tray $59 |  Full  Tray $129

Sizzl ing Steak Faj itas

 Half  Tray $99 |  Full  Tray $199

Marinated Steak Kabobs

 Half  Tray $109 |  Full  Tray $199

Chateau Briand in Red Wine

Reduction

Call  for pricing

ENTREES

Braised Short Ribs

 Half  Tray $129 |  Full  Tray $249

NY Strip Steak Roast

Call  for pricing

Prime Rib au Jus

Call  for pricing

Veal Scallopine

 Half  Tray $119 |  Full  Tray $199

Cajun Ribeye Roast

Call  for pricing

Southwestern Flank Steak

 Half  Tray $89 |  Full  Tray $179

Brisket of Beef

 Half  Tray $119 |  Full  Tray $199

Beef Well ington

Call  for pricing

Osso Bucco

 Half  Tray $119 |  Full  Tray $199

Veal Parmigiana

 Half  Tray $119 |  Full  Tray $199

BEEF/MEAT SUGGESTIONS



Seafood Paella

 Half  Tray $119 |  Full  Tray $199

Seafood Marinara

 Half  Tray $119 |  Full  Tray $199

Broiled Fil let of Sole

 Half  Tray $119 |  Full  Tray $199

Stuffed Tilapia

 Half  Tray $89 |  Full  Tray $179

Stuffed Fil let of Sole w/ Lemon

Caper Sauce

 Half  Tray $119 |  Full  Tray $199

Shrimp Scampi

 Half  Tray $99 |  Full  Tray $189

Shrimp Allyson

 Half  Tray $119 |  Full  Tray $199

Teriyaki  Gril led Salmon

 Half  Tray $119 |  Full  Tray $199

Linguine & Clam Sauce

 Half  Tray $69 |  Full  Tray $129

Shrimp & Black Bean Sauce

 Half  Tray $99 |  Full  Tray $189

ENTREES

Sole Francese

 Half  Tray $119 |  Full  Tray $199

Pistachio Encrusted Salmon

 Half  Tray $119 |  Full  Tray $199

Lemon Garlic Halibut

 Half  Tray $129 |  Full  Tray $219

Mussels Fra Diavolo

 Half  Tray $119 |  Full  Tray $199

Louisiana Seafood Gumbo

 Half  Tray $119 |  Full  Tray $199

Shrimp Scampi w/ Angel Hair

Pasta

 Half  Tray $119 |  Full  Tray $199

Beer Battered Cod w/ Chips

 Half  Tray $119 |  Full  Tray $199

Coconut Shrimp

 Half  Tray $99 |  Full  Tray $189

Broiled Chilean Seabass

Maryland Lump Crab Cakes

Broiled Scallops

Lobster Bake

Roasted Lobster Tails

Seared Ahi Tuna

Call  for pricing

SEAFOOD



Garden Salad w/ Cranberries & Walnuts

Arugula Salad w/ Gorgonzola

Asian Slaw

Watermelon & Feta Salad

Shredded Broccoli  Salad

Classic Caesar w/ Homemade Croutons

Spinach Salad

Mediterranean Cucumber Salad

Quinoa & Veggie Medley

Tri  Color Pasta Salad

Tortell ini  Pesto Salad

Mediterranean Avocado Salad

Waldorf Salad

Charred Eggplant & Toasted Chick Pea Salad

Pennsylvania Dutch Salad

Roasted Corn & Black Bean Salad

Homemade Red Bliss Potato Salad

Homemade Cavattappi Macaroni Salad

Classic Coleslaw

Health Salad

Health Slaw

Wilted Kale & Mango Salad

Charcoal Gril led Veggies

SALADS



Broccoli  au Gratin

Vegetarian Croquette Medley

Risotto di  Parma

Sautéed Broccoli

Curried Veggie Medley

Twice Baked Tomatoes

Basmati  Rice Pilaf

Roasted Asparagus

Creamed Spinach

Roasted Sweet Potato Wedges

Charred Eggplant & Toasted Chick Pea Medley

Wild Rice w/ Sautéed Kale & Beans

Roasted Unagi Veggies w/ Rice Noodles

Saffron Rice & Beans

Macaroni & Cheese

Creamy Mashed Potatoes

Broccoli  Normandy

Charred Brussel Sprouts w/ Applewood Bacon

Sautéed Broccoli  Rabe & Cannell ini  Beans

Gril led Vegetable Napoleons

SIDES



Lobster Bisque

Tomato Vegetable Barley

Potato Leek

Beef Lentil

New England Clam Chowder

Tomato Bisque

Stuffed Cabbage Soup

Minestrone

Sweet Potato Bisque

Split  Pea

Beef Barley

Cream of Broccoli

Seafood Gumbo

Chicken Noodle

Turkey Pot Pie

Ital ian Escarole

Tuscan Bean Soup

SOUPS



Omelet Station

Pasta Station

Mexican Fajita /  Taco Station

Asian Stir  Fry

Mashed Potato Bar

Pretzel  Bar

Southern Fried Station

Prime Steakhouse Station

Carving Station

Pig Roast

Sushi Bar

Raw Seafood Bar

Burger Bar

Hawaiian Luau

Mediterranean Kabob Station

Deli  Wrap Station

Tailgate Party

Waffle Station

Sundae Bar

Brownie Bar

STATIONS & THEMES


