
41 Scotch Road 
Ewing, NJ 08628 

Suburban Square Center 
 

Restaurant Tel:  
609.882.6841 

 
Off-Site Catering Tel: 

609.477.2958 
 
 

www.villarosanj.com 

Ristorante & Pizzeria 
Villa Rosa 

Catering Trays 
 

Off-Site Catering  
Information and Pricing 

Serving Staff 
The price per server covers the cost of servers for the expedition of your 
food to the table and clearing of plates. This type of service is usually 
required when cooking is on site for a more formal setting. The amount of 
servers per event are recommendations and it is not mandatory to have the 
amount specified above. However, we recommend the amount of servers 
listed to ensure excellent service. For buffet service the servers are 
positioned behind the buffet table and do not expedite food to the table. In 
this case fewer servers would be required for the guest/server ratio listed 
above.  

 
On Site Cooking 
Our on site cooking price covers the cost for our staff to and cook your meal 
at an off-site location. It also covers the cost of one kitchen assistant. The 
number of kitchen staff is dependent upon the menu and number of guests. 
 
 

 Food Cost 

 

Dependent upon  
catering trays selected 

 
 

Serving staff 
           10-20 people 1 server 

20-40 people 2 servers 
40-50 people 4 servers 
60-80 people 6 servers 

  

$100 per server for 
Event of 5 hour or less 

*$20 for every additional  
hour after 

  
 

 On site cooking 
Covers cost of a two man kitchen 
staff. Number of kitchen staff is 

dependent upon menu & guest size. 
* Not applicable for buffet set-up. 

  

$300 
*$150 for every additional 

kitchen staff member. 

 

Set-Up and Drop Off 
We can provide buffet supplies: 

Wire chafing Rack $6 each  /  Sternos $2 each 
  

**Order $100 worth of catering trays  
and we will deliver and setup your buffet for you. 

 
**Advance notice needed.  Call (609) 477-2958 



 
 

 
 

 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

All of our catering trays are available  
in half tray & full tray sizes. 

Half trays feed approximately 10 people. 
Full trays feed approximately 20 people. 
All prices listed are for half tray sizes. 

Full tray prices are twice the cost.  
 
 
 
 
 
 

 
Salads 

Antipasto Salad - iceberg lettuce, salami, tomato, olives, ham. 
Provolone & hard boiled egg. $35 
Caesar Salad - fresh romaine lettuce, croutons & grated cheese. 
$35    with chicken $40 
Insalata di gamberi - fresh spring mix, roasted peppers & grilled 
shrimp topped with olive oil and fresh lemons $45 
Garden Salad - iceberg lettuce, carrots, tomato, radish, cucumber 
& black olives. $25 with tuna or turkey $30 
Caprese Salad - with sliced fresh mozzarella, sliced tomato, basil 
& extra virgin olive oil. $40 
Fantasia - Mixed greens, almonds, grape tomatoes, fontina 
cheese and dried cranberries prepared with a red raspberry  
vinaigrette dressing.  $40 

 
 
 
 

Antipasto 
Antipasto Italiano - fresh mozzarella, sun dried tomato, roasted 
peppers, fresh tomato, olive oil & basil. $40 
Bruschetta - toasted bread topped with diced roasted pepper, 
tomato, olive oil, garlic & basil. $30 
Fried Calamari - served with a side of marinara sauce. $40 
Chicken Wings - served with blue cheese dressing & celery. 
Choose buffalo sauce, barbecue, teriyaki or plain.    50 wings $35 
 Meatballs - $30 
Mussels - Red or White $45 
Broccoli Rabe - sautéed with garlic & oil. $40 with sausage $45 
Garlic Bread Rustica - $35 
Grilled Vegetables - fresh spinach, zucchini, carrots, endive, 
asparagus, portobella mushroom, fresh tomato topped with grated 
cheese & balsamic vinegar. $40  
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Pasta and Risotto Trays 

Penne Tomato Sauce $25 
Primavera - broccoli, mushrooms & carrots in pink cream sauce.  $40 
Alla Vodka - ham & vodka in a light pink cream sauce. $35 
Ravioli - stuffed with ricotta cheese, served with tomato sauce. $40 
Gnocchi - served with tomato sauce. $40 
Meat Lasagna - $45 
Baked Ziti - $40 
Lobster Ravioli - Ravioli stuffed with lobster meat, served with diced 
shrimp in a pink cream sauce. $45 
Napoletana - Sautéed grape tomatoes, fresh mozzarella, loose sausage 
with a hint of sambuca on your choice of pasta. $50 
Mac and Cheese with Truffle Oil - Penne pasta with American and 
Fontina cheese and pancetta, topped with a baked bread crumb crust, 
drizzled with truffle oil.  $55 
Bolognese Risotto - Arborio risotto prepared with bolognese sauce & 
pecorino romano cheese.  $40 
 

Eggplant 
Eggplant Parmigiana - topped with melted cheese & tomato sauce. 
$40 
Eggplant Rollatina - rolled with ricotta & topped with melted 
mozzarella and tomato sauce. $45 
 

Chicken & Veal 
The following are available with either Chicken or Veal 
Chicken tray $45  (10 pcs)   Veal tray $55  (10 pcs) 
 
Parmigiana - topped with melted cheese & tomato sauce  
Marsala - sautéed with mushrooms & marsala wine. 
Diavolo - diced and sautéed in a spicy marinara sauce. 
Scarpariello - sautéed Italian sausage, white wine & vinegar.  
Rollatine - rolled with bacon, mozzarella, parsley & romano cheese, in a 
red wine sauce. 
Francese - egg battered & sautéed with white and lemon.  
Toscana - Prepared in a gorgonzola cream sauce with sundried 
tomatoes and spinach.  

Seafood 
Stuffed Founder - stuffed with crab meat & sautéed with white wine & 
lemon. (12 pcs) $55 
Calamari - sautéed in marinara sauce, served over linguine. $35 
Shrimp Francese - egg battered shrimp in a white wine lemon butter 
sauce, served over linguine. $50 
Seafood Pescatore - shrimp, calamari, mussels, clams & crabmeat 
sautéed in marinara sauce $60  
Tilapia Francese - Cooked with a white wine lemon sauce with diced 
tomato and shrimp.  $80 
Salmon - Pan seared and topped with a crab meat crust, served in a 
white wine reduction sauce with sun dried tomatoes.  $85 
 
 

16” Round Trays 
Feeds approximately 15-20 people 

 
Salumeria & Formaggi Tray - contains the following 
assorted sliced cold cuts and cheeses- turkey, salami, ham, 
provolone & american cheese. $40 
 

Crostini & Cheese - Homemade crostini (Italian style 
crackers) and the following assorted diced cheeses- 
gorgonzola, fontina, provolone $45 
 

Misto Tray - Contains the following sliced meats, diced 
cheeses and vegetables- salami, cappicola, prosciutto, turkey, 
gorgonzola, fontina, provolone, crostini, carrots & celery $55 
 

Gourmet Tray -  Prosciutto, fresh mozzarella, sliced tomato 
roasted red peppers, arugula salad with shaved parmiggiano 
cheese. Comes with two 3oz truffle oil containers for dipping.  
$60 
 

Seafood Tray  - a dozen shrimp cocktail, a dozen clams on 
a half shell, anchovies “sotto olio”, cold crab meat salad. 
Comes with cocktail & tartar sauce. $65 

 
If you do not see what you  

are looking for,  
please call and ask. 

 
 

Custom catering trays can be 
made with advanced notice.   

 
 

Meet with our staff to discuss  
our limitless options. 

 
We aim to please! 

Off-Site and Take-Out Catering Trays 
are only available for  
Off-Premise Parties 


