
Prices subject to change without further notice 

*requires onsite oven 

Renato’s Catering  
For a free consultation and sampling call : (714) 839- 6678 or (949) 388-1627 

The Deluxe Wedding Menu 
Includes:  

• two of the below appetizers  
• one salad,  

• two entrees,  
• two sides,  

• penne marinara and tortellini pesto,  
• rolls and butter 

Appetizers Cold 
 

Display of Assorted Cheeses with Crackers  
Vegetable Crudités w/ French Onion Dip 

Deluxe Fruit Tray 
Assorted Puff Pastries 
Mozzarella Caprese 

Spiedini alla Caprese 
 

Appetizers Hot 
 

Assorted Puff Pastries 
Stuffed Mushrooms 

Stuffed Baby Artichokes 
Baci di Portobello 

Mini Meatballs 
Beef Teriyaki Skewers 
Stuffed Baby Eggplant 

Salad 
Mixed Baby Greens 

Ceasar’s Salad 
Insalata dello Chef:baby greens,hearts of palm, roasted walnuts, seasonal fruit in balsamic vinaigrette 

Insalata Amorosa: baby greens, roasted pine nuts, gorgonzola cheese, and seasonal fruit in raspberry vinaigrette 
Insalata Abbruzzese: marinated vegetable salad 

  

Entrees 
Chicken Marsala or Piccata 
Lemon Pepper Chicken 

Seabass alla Checca 
Grilled Salmon in a Rosemary-Lemon Sauce 

Spezzatino alla Genovese 
Stuffed Pork Loin 

Veal Pizzaiola or alla Romana 
Braciole all’ Italiana 

 
  

Sides 
Baby Carrots Trifolate 

Rosemary–Garlic Roast Potatoes 
Mashed Potatoes 

Julienne Vegetables 
Garlic Mashed Potatoes 

Vegetable Medley 
Green Beans w/garlic and fresh tomatoes 

Peas w/ Pearl Onions 
 
 
 
  

  

  

  

  
Filet Mignon          Baron of Beef  

Presentation Style 
Prime Rib                Tri Tip              Roast Pork         Rack of Lamb 

Add a CARVING STATION to your buffet  (chef required) 


