
   
 
 
 

 
“Excellence in Taste and Service since 1982” 

 Bruschetta 

 Smoked Salmon Crostini 

 Mini Shrimp Shooters  

       – classic or Tequila-Lime 

 Stuffed Mushrooms 

 Martini Shrimp Cocktail 

 Baci di Portobello al Vino-Phyllo Kisses 

 Mini Meatballs 

 Mini Beef Wellingtons 

 Mozzarella Capese Skewers 

 Assorted Puff Pastry 

 Chicken or Beef Teriyaki Skewers 

The Reception Wedding Menu 
Includes:  

 Champagne Toast 

 Variety of cheese display with crackers,  

 Deluxe fresh fruit tray  

 Vegetable crudités with French onion dip  

 plus: four out of the following appetizers:  

From $21.95 per person 
 

Price based on a party of 150 guests minimum 

 

AboutUs   

 

Wedding 

Packages  

 

Full Service Catering  
 

Customized Menus Available-please call 

for free consultation and tasting: 

1-866-488-CATER 

(949) 388-1627 

(714) 839-6678 

www.renatoscatering.com 

     Your wedding day is one of the most special days 

of your life. This is why it is so important that that some-

one who you entrust with the planning and execution 

of that special moment in your life will make it be-

come just what you have always dreamed of. We 

feel that you deserve our full personal attention and 

help you every step of the way to create a memory 

that will last a lifetime. 

    Renato’s Catering is a family –run,  full service Ca-

tering Company under the direction of European-

certified Executive Chef Donato Di Florio.  

 

    In business at the current location since 1984, Re-

nato's creates an extraordinary dining experience 

with beautifully presented food of the highest quality 

as well as exceptional, very personal service at af-

fordable prices to fit every budget. 

   The personal involvement that we as owner/ opera-

tors bring to each affair, combined with our flavorful 

cuisine and impressive presentations, as well as atten-

tion to every detail, makes us stand above the rest. 

 

   To get started, you may want to contact our Spe-

cial Events Coordinator and browse though our wed-

ding menus included here to get an idea of how your 

wedding package may look like. Of course, we can 

tailor a menu to your needs and if you do not find a 

menu item here, our chefs will be happy to accom-

modate your special request.  

 

 

Catering & Events 

 



   

Includes:  

•Two Appetizers,  

 •Two salads,  

•Two entrees or One Entrée plus one Carving station,  

•Two sides,  

•Two Pastas served buffet style or one fresh Pasta Station,  

•Fresh Baked Rolls and butter,  

 •Deluxe Coffee Station,  

•China,  

•Water and *Champagne service  

•Onsite Executive Chef and Catering Planner/ Coordinator  

Appet izer s–  choo se  two  
 

 Display of Assorted Cheeses with Crackers  

 Vegetable Crudités w/ French Onion Dip 

 Deluxe Fruit Display 

 Mozzarella Caprese Skewers 

 Chicken or Beef Teriyaki Skewers 

 Assorted Puff Pastries 

 Phyllo Triangles stuffed with spinach-feta,  

       or Portobello mushrooms 

Salads  
(see classic menu) 

Entree s  
-choose two entrees (one chicken and one meat) 

-Choose from all entrees of the classic menu plus from 

the following : 

 Angus Tri-Tip with mushroom demi-glaze 

 Beef Stroganoff 

 Spezzatino alla Genovese-Italian Beef Stew 

 Chicken Teriyaki 

 Cilantro-Lime Chicken 
 Salmon Mediterraneo 

Sides  
Choose two– see classic menu 

 

Side Pasta Selec t i ons  
See classic menu 

 

Salads  
 Mixed Green Salad 

 Caesar's Salad 

 Insalata dello Chef w/baby field greens, hearts of 

palm, sugared walnuts, in balsamic vinaigrette 

Entree s   

 Tortellini Pesto 

 Rigatoni Renato w/chicken 

 Bowtie Pasta with pink sauce, sun-dried toma-

toes, and Chicken 
 Chicken Marsala 

 Chicken Piccata 

 Chicken Toscana 

Sides & Vegetabl e s  
 Glazed Baby Carrots  

 Fresh Vegetable Medley 

 Garlic Mashed Potatoes 

 Rosemary Roast Potatoes 

 Rice Pilaf 

 Peas and Pearl Onions 

 Peas and Corn Almandine 

 Grilled Vegetables 

The Class i c Wedding Buffet  The Deluxe Wedding Buffet  
Includes: 

 •Two of the below appetizers,  

•One salad,  

•Two entrees,  

•Two sides,• One Pasta,  

•Fresh Baked Rolls and butter,  

•Deluxe Coffee Bar,  

•China Package  

•*Champagne and Water service  

•Onsite Catering Planner/ Coordinator  

Appetiz er s  
 

choose from all appetizers of the deluxe menu  
plus from the following: 

 Baci di Portobello– mini Phyllo Kisses stuffed with portobello mush-

rooms, pancetta, goat cheese, herbs, and a touch of wine) 

 Smoked Salmon Crostini 

 Cold Shrimp Cocktail Display, Martini Shrimp cocktail, 

 Mini shrimp shooters– Tequila-Lime– or Shrimp cocktail 

 Italian Gourmet Antipasto Station 

 Mini Filet Wellingtons 

 Scampi  Gratinati, wrapped w/pancetta and  baked) 

 Coconut Shrimp with Island dipping sauce 

 

Salads   
choose two from the classic menu plus from the following:  
 

 Baby Mixed Greens w/ Apples, sugared walnuts, and cham-

pagne vinaigrette  

 Chef’s Salad w/ baby mesclun greens w/hearts of palm 

roasted walnuts, and seasonal fruit w/ balsamic vinaigrette 

 Insalata Amorosa: baby mesclun greens, roasted pine nuts, 

gorgonzola cheese, and fresh seasonal fruit w/ raspberry 

vinaigrette 

Entree s  
choose two entrees or one entrée plus one carving station- 

-Choose from all entrees of the classic and deluxe menus plus from 

the following: 
 

 Roast Prime Rib “Au Jus” and creamed  

       horseradish carved presentation style 

 Rack of Lamb carved presentation style 

 Osso Buco alla Milanese (melt-in-your-mouth braised 

veal shank over polenta) 

 Peppercorn Crusted New York Steak 

 Filet Mignon in Barolo Wine Reduction 

Sides ,Vegetable s  ,  &Pasta Select ions  
-see classic menu 
 

 

 
 
 

Includes:  

•One salad,  

•One entrée, •One pasta, •Two Sides,  

             •Fresh baked rolls and butter, •Deluxe Coffee 

Bar, •Water and Champagne* Service, •Cake Cutting, 

•China Package 

•Onsite Catering Planner/ Coordinator 

The Gourmet Wedding Buffet  

All Prices subject to change without further notice 

From $24.95 per person 
 

Price based on 100 guests minimum 

From $32.95 per person 
 

Price based on 100 guests minimum 

Side Pasta Selec t i ons  

 Penne Marinara- tomato sauce 

 Bowtie Pasta w/ Pink Sauce and Sun-Dried Toma-

toes 

 Bowtie Primavera with cream sauce and vegetables 

 Rigatoni Alfredo w/cream sauce 

 Penne Arrabiata with tomato sauce & mushrooms

-mildy spicy 

From 21.95 per person 
 

Price based on 100 guests minimum 

*Champagne sold separately 

 

 


