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TO ENSURE WE CAN ACCOMMODATE YOUR ORDER, ALL ORDERS REQUIRE AT LEAST 24 HOURS' NOTICE, 

AND ORDERS FOR 50 OR MORE GUESTS REQUIRE AT LEAST THREE DAYS' NOTICE. A STANDARD DELIVERY 

CHARGE APPLIES, WITH A 10-GUEST MINIMUM. SAME-DAY ORDERS, OR ORDERS PLACED WITH LESS THAN 

24 HOURS' NOTICE, ARE SUBJECT TO A $10 SURCHARGE WHEN WE ARE ABLE TO ACCOMMODATE THEM. 

 

BREAKFAST TRAYS PER PERSON 

BREAKFAST PASTRY 9.75 

An assortment of freshly baked bagels, muffins, turnovers and donuts (2 per person) 

garnished with fresh strawberries and grapes. Includes fruit salad.  

LIGHT BREAKFAST SPECIAL 10.00 

Your choice of plain, strawberry or blueberry yogurt topped with fresh fruit garnish. 
Served with fresh fruit salad and a fresh baked muffin with butter and jelly. 

BAGELS 7.00 

Chef’s selected assorted bagels (1.5 per person). Served with fresh seasonal 

fruit salad, whipped cream cheese, butter, and jelly. 

CONSTANTINO’S SIGNATURE BREAKFAST 9.50 

Croissant or English muffin served with house made fruit compote, whipped 

cream cheese, grapes, and seasonal berries 

FRESH FRUIT DISPLAY 9.50 

Selection of fresh cantaloupe, honeydew, pineapple, seasonal berries and 

grapes with fruit dip. Served on a platter, for when presentation counts! 

   FRESH FRUIT SALAD 7.00 

Selection of fresh seasonal fruits served family-style in a bowl. 

FRESH BAKED BREAKFAST BREAD DISPLAY 7.50 

An assortment of house baked banana and zucchini breads with butter, 

whipped creamed cheese, and fresh berries. 
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HOT BREAKFAST SANDWICH BUFFET PER PERSON 

EGG & CHEESE ON A BISCUIT, ENGLISH MUFFIN OR BAGEL 7.50 

EGG & CHEESE CROISSANT 8.00 

CLASSIC BREAKFAST BURRITO 

Flour tortilla filled with eggs, cheese & green peppers. Served with a side of 

salsa & sour cream. 

8.00 

 
ADD SAUSAGE OR BACON TO ANY SANDWICH 2.00 

 
 

  BREAKFAST BUFFET PER PERSON 

1 BURRITO 11.00 

Buffet includes classic breakfast burritos and salsa, fresh fruit salad and hash browns. 

 
ADD SAUSAGE PATTIES OR BACON 2.00 

  HOT BREAKFAST FRITTATA BUFFET 

BAKED EGG & CHEDDAR FRITTATA CASSEROLE 

Choose from sausage, and bell peppers; or vegetarian with onions, bell peppers and broccoli. 

 
HALF PAN 40.00 (SERVES 15) 

 
FULL PAN 70.00 (SERVES 30) 

 
ADD PAN-­­FRIED POTATOES TO THE FRITTATA PER PERSON 2.00 
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BEVERAGES 

CAROUSSO’S COFFEE BOX                                                                                                                        35.00 

Decaffeinated, Regular or Flavored coffee, cups, 

stirrers, creamers, sugars, sugar-substitutes.     

 
ASSORTED TEA BOX                                                                                                          35.00 

Box of Hot Water, Assorted Black, Green & Herbal Teas 

Cups, stirrers, sugars, lemon wedges. 

COKE PRODUCTS 

Assorted Vitamin Water, Coca-­­Cola, Diet Cola, Sprite 

MINUTE MAID JUICES 

 
PLEASE INQUIRE ABOUT OUR WIDE SELECTION SPECIALTY BEVERAGES. 
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SANDWICH BOXED LUNCHES PER PERSON 
Each lunch contains a sandwich or wrap, chips, a pickle, a cookie and 

your choice of soda or water. Served with mustard & mayonnaise. 

 

CHOOSE FROM OUR ASSORTMENT OF BREADS: 

White, Multi Grain, Whole Wheat, Rye or a wrap.  

STANDARD SANDWICHES AND WRAPS 15.00 

Turkey Club Grilled Veggies* 

Turkey & Provolone Classic BLT 

Turkey & Roasted Red Pepper Egg Salad 

Three Cheese & Cucumber Ham & Swiss 

 
SPECIALTY SANDWICHES & WRAPS 16.00 

Roast Beef & Cheddar Lemon Almond Chicken 

Chicken Caesar Corned Beef & Swiss 

Santa Fe Chicken Black Bean Salsa* 

Hummus & Roasted Red Pepper* Tuna Salad 

 
*=can be made vegan upon request, extra charges may apply 

Gluten-free bread & wrap options are available upon request, extra charges may apply 

 
 

SANDWICH TRAYS PER PERSON 

CONSTANTINO’S SANDWICH & WRAP PLATTER 

Choose any sandwiches or wraps from the selections above. 

 
STANDARD 11.00 

 
SPECIALTY 11.50 

 
CUSTOM DELI TRAY 13.00 

Custom deli tray includes roast beef, pastrami, baked ham, hard salami, turkey breast, 

and your choice of two cheeses: Swiss, American or Cheddar. Served with LTO, 

mayonnaise, yellow mustard & freshly baked breads. Garnished with pickles and pitted 

olives. 
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SALAD BOXED LUNCHES PER PERSON 
Each lunch contains a roll, butter, & Chef’s choice cookie 

GARDEN, CAESAR, SPINACH, GREEK, OR CHEF SALAD 15.00 

 
ADD GRILLED CHICKEN 3.00 

ADD FRESH GRILLED SALMON OR SHRIMP 5.00 

 
SIGNATURE, ITALIAN, OR MESCLUN WITH CHICKEN 16.00 

  SANDWICH TRAYS PER DOZEN 

MINI ROAST BEEF SANDWICH PLATTER 45.00 

Roast beef served on mini rolls with tangy Horseradish mayonnaise 

sauce. 

 
PREMIUM TURKEY BREAST OR HAM PLATTER 42.00 

 
 
 
 

SOUP PER PERSON PER 32OZ. 

ADD OUR CHEF’S SELECTION OF 

HOUSE MADE SOUP 

 
7.00 

 
14.00 

 

 SIDE DISHES  

PER PERSON 

GARDEN PASTA SALAD 

Italian Basil Vinaigrette with fresh cucumber, tomato, celery and bell peppers 

5.00 

GARLIC PARMESAN PASTA SALAD 

Creamy Parmesan dressing with roasted red peppers 

5.00 

CORN AND ROASTED RED PEPPER PASTA SALAD 

Chili Ranch dressing with roasted red peppers & corn 

5.00 

BROCCOLI & ONION SALAD 
Creamy white wine vinaigrette, assorted dried berries & red onions 

5.00 

 
TOMATO, CUCUMBER AND FETA CHEESE SALAD 5.00 

Fresh tomatoes, cucumbers & feta cheese tossed with basil & olive oil 
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SIDE DISHES 

FRESH MOZZARELLA SALAD 

PER PERSON 

5.00 

Fresh mozzarella cheese & tomatoes tossed with fresh basil & olive oil  

TRADITIONAL MACARONI SALAD 4.50 

TRADITIONAL POTATO SALAD 4.50 

ASSORTED BRANDS & FLAVORS OF CHIPS 2.50 

 
SALADS 

 
PER PERSON 

GARDEN SALAD 

Fresh crisp greens with sliced tomatoes, cucumber, red onions and green peppers 

7.00 

CAESAR SALAD 8.00 

Fresh crisp romaine tossed in a creamy Caesar dressing, topped with croutons and Parmesan cheese 

 
EDAMAME SALAD 7.00 

Steamed & tossed with bell peppers, red onions, celery, fresh garlic in red wine & 

Dijon vinaigrette with fresh herbs 

CONSTANTINO’S SIGNATURE SALAD 8.50 

Fresh mixed greens topped with mandarin oranges, fresh strawberries, Feta cheese & 

walnuts. Served with light raspberry vinaigrette dressing 
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 PASSED APPETIZERS PER PERSON 

CHICKEN CORDON BLEU ON CROSTINI WITH MUSTARD CREAM 9.50 

BRUSCHETTA 7.50 

SMOKED SALMON ON TOAST POINTS WITH DILL CRÈME FRAICHE 11.00 

HUMMUS STUFFED PHYLLO CUPS 7.00 

BLACK BEAN SALSA IN PHYLLO CUPS 7.00 

LEMON ALMOND CHICKEN SALAD IN PHYLLO CUPS 9.00 

STUFFED MUSHROOMS TOPPED WITH ROASTED PEPPER COULIS 9.00 

Choose between chorizo stuffed or broccoli & cheddar  

CHICKEN TENDER SPLENDORS 9.50 

Herbed, fried chicken tenders with choice of:  

BBQ Sauce & Ranch, Cajun Spiced with Salsa, Buffalo & Blue  

CHICKEN SATAY 9.50 

Skewered and roasted boneless, chicken breast with choice of:  

Asian spiced with Thai Peanut Sauce, or Mediterranean Spiced with Lemon Aioli  

SPICED PORK AND PINEAPPLE KEBOB 
Szechwan spiced mini pork tenderloin roasted with fresh pineapple 

10.00 

GINGERED BEEF SATAY WITH SOY GLAZE 10.00 

SPANAKOPITA 
Phyllo pastry filled with spinach & feta cheese 

9.00 
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  VEGETARIAN APPETIZER STATIONS PER PERSON 

DOMESTIC CHEESE TRAY 8.00 

An arrangement of Cheddar, Swiss & Monterey Jack cheeses, garnished 

with grapes and berries. Served with assorted crackers. 

IMPORTED CHEESE TRAY 10.00 

Selection of hard & soft cheeses from Europe garnished with grapes and berries. 

Served with assorted crackers. 

VEGETABLE CRUDITÉS 8.00 

Florets of broccoli, cauliflower, grape tomatoes, celery sticks, red bell peppers, baby carrots 

and sliced cucumber. Served with bleu cheese or ranch dressing. 

  SEAFOOD APPETIZER STATIONS PER PERSON 

LEMON SHRIMP COCKTAIL 11.00 

Delicately cooked shrimp tossed with cilantro, fresh minced garlic and lemon juice. Served 

with cocktail sauce & lemon wedges. 

TRADITIONAL SHRIMP COCKTAIL 9.50 

Delicately cooked shrimp. Served with celery sticks, cocktail sauce and lemon wedges. 

TRADITIONAL SMOKED SALMON PLATTER 12.00 

Chopped egg yolks & whites, diced red onion, capers, and lemon wheels. 

Served with house made crostini. 

  SIGNATURE APPETIZER STATIONS PER PERSON 

CONSTANTINO’S ANTIPASTO PLATTER 14.50 

Sliced Italian meats including capicola, salami & pepperoni with fresh mozzarella, 

provolone, and assorted olives. Served with Italian bread and Ciabatta rolls. 

 
CONSTANTINO’S SIGNATURE MEDITERRANEAN PLATTER 14.50 

An array of vegetarian grape stuffed leaves, Tabbouleh, spanakopita, hummus, 

assorted olives, and Feta cheese. Served pita bread. 

 
HUMMUS & PITA 7.00 

 
BLACK BEAN & SALSA WITH TORTILLAS 7.00
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FABULOUS FOOD BARS PER PERSON 
“Create Your Own” from an array of choices for Lunch, Dinner or Appetizers 

SALAD BAR 15.50 

Includes fresh greens, julienne turkey, diced ham, roasted chicken, Cheddar cheese, tomatoes, 

cucumbers, croutons, red onions. Served with rolls, butter and assorted dressings. 

  
CHILI BAR 16.00 

Choose from beef, turkey or vegetarian chili. Served with Cheddar cheese, diced red onion, 

sour cream, sliced pickled jalapenos, and tortilla chips. 

 
MEXICAN BAR 16.50 

Seasoned, grilled chicken & taco beef served with Mexican rice, soft tortillas & taco shells. 

Accompaniments include sautéed peppers, sautéed onions, lettuce, tomato, shredded cheddar, 

sour cream, and salsa. 

SUBSTITUTE STEAK 19.00 

 
SLIDER BAR 16.00 

Choose from grilled chicken or beef. Served with slider buns, mustard, mayonnaise, 

LTO, pickles and slices of Swiss and Cheddar cheese. 

 
 

PASTA BUFFETS HALF PAN (SERVES 10) FULL PAN (SERVES 20) 

Choose one of our house-­­made sauces: Tomato Basil, Alfredo, 

Pesto or Meat Sauce for the following pasta dishes: 

 
RIGATONI 45.00 75.00 

RIGATONI WITH SAUSAGE OR MEATBALLS 50.00 85.00 

STUFFED SHELLS 
SPECIAL ORDER ONLY – 2 DAYS ADVANCE NOTICE 

45.00/15 PCS. 80.00/30 PCS. 
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PASTA BUFFETS                   HALF PAN                            FULL PAN  

LASAGNA 55.00 95.00 

Choose from beef, chicken, sausage, or vegetarian. 

 
EGGPLANT PARMESAN 55.00 90.00 

 
ADD ROLLS & BUTTER OR GARLIC BREAD 2.00 

 

PER PERSON                   HALF PAN  

MEATBALLS IN HOUSE MADE RED SAUCE 6.00 45.00 

Choose from beef or turkey. 
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PIZZAS HALF SHEET (12 PIECES) FULL SHEET (24  PIECES) 

TRADITIONAL WITH CHEESE 20.00 35.00 

House made pizza sauce, shredded Provolone & Mozzarella 

 
ADDITIONAL TOPPINGS 3.00 5.00 

PROTEINS 

Bacon, BBQ Chicken, Beef, Chicken, Chorizo, Meatballs, Pepperoni, Proscuitto, Salami, Sausage 

 
VEGGIES 

Artichoke hearts, Broccoli, Calamata Olives, Garlic, Green Olives, Green Peppers, Jalapeno Peppers, 

Mushrooms, Onions, Portobello Mushrooms, Red Peppers, Roasted Garlic, Yellow squash, Zucchini 

 
IF THERE IS A TOPPING YOU WOULD LIKE, BUT DON’T SEE, PLEASE ASK. CHANCES ARE WE HAVE IT! 

 
CONSTANTINO’S PIZZA 24.00 

Oregano infused Extra Virgin Olive Oil, fresh tomatoes, white onions, imported olives, 

fresh spinach, Feta cheese 

 
VEGGIE PIZZA 22.00 

House made marinara with bell peppers, mushrooms, onions, pepper rings, 

and black olives topped with provolone and mozzarella 

 
CHICKEN ALFREDO 25.00 

House made Alfredo, grilled chicken, steamed broccoli, roasted garlic cloves and fresh diced tomatoes 

 
BLACKENED CHICKEN 25.00 

Blackened chicken, roasted bell peppers, caramelized onion, 3-­­cheese blend 

 
 

CHICKEN ENTRÉES 17.00/PERSON 
All Entrees are served with a roll & butter, and Chef’s choice cookie. 

 
CHICKEN PICATTA 

Lightly floured pan-­­fried chicken breast in a lemon caper sauce. Served with a side of linguini tossed in garlic, 

fresh parsley, extra virgin olive oil and roasted seasonal vegetables. 

 
CHICKEN PARMESAN 

Italian herb crusted chicken breast topped with house marinara sauce and fresh Mozzarella cheese. 

Served with a side of pasta tossed in Alfredo or house marinara and roasted seasonal vegetables. 
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CHICKEN ENTRÉES 17.00/PERSON 

MEDITERRANEAN CHICKEN 

Herbed chicken topped with artichoke hearts, kalamata olives, Sun-­­dried tomatoes smothered 

with a chicken veloute. Served with a side of linguini tossed in fresh garlic and lemon juice,      

extra virgin olive oil, and fresh parsley. 

 
SZECHWAN CHICKEN 

Breast of chicken topped with scallions and a zesty Szechwan sauce. Accompanied by fried rice and 

sautéed seasonal vegetables. 

 

 
CHICKEN MARSALA 

Lightly floured sautéed chicken breast topped with mushrooms and Marsala wine sauce. 

Served with wild rice pilaf & sautéed vegetables. 

 
HALF ROTISSERIE CHICKEN DINNERS 

Slow cooked spice rubbed rotisserie chicken. Served with our creamy macaroni and cheese 

and buttered corn. 

 
COUNTRY FRIED CHICKEN 

Crispy chicken breast coated with our Chef’s special cornmeal and herb crust. 

Served with creamy macaroni & cheese & steamed broccoli. 

 
 

PORK ENTRÉES 17.00/PERSON 

PORK TENDERLOIN 

Marinated and roasted pork tenderloin served with cheddar mashed potatoes and grilled vegetables. 
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SEAFOOD ENTRÉES 20.00/PERSON 

FRESH SALMON 

Grilled or Roasted Cajun spiced fresh salmon served with roasted garlic mashed potatoes 

and steamed broccoli. 

 
BAKED TILAPIA 

Lemon Parmesan crusted & baked Tilapia. Served with herbed roasted redskin potatoes and 

steamed asparagus. 

 
 

BEEF ENTRÉES 20.00/PERSON 

PEPPER STEAK 

Marinated beef steak with sautéed bell peppers served over steamed rice and topped with 

house red wine sauce. 

 
HOUSE ROAST BEEF 

Slow roasted & sliced beef served with buttery mashed potatoes, green beans and house gravy. 

 
 

VEGETARIAN ENTRÉES 17.00/PERSON 

VEGETARIAN STUFFED PEPPERS 

Bulgur wheat & seasonal vegetable stuffed peppers in an herbed tomato sauce with toasted almonds. 
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DESSERT TRAYS 

ASSORTED GOURMET COOKIE TRAY 

1.25 OZ. COOKIES 

Assorted Varieties  15.00/DOZEN 

 
   4.5 OZ. COOKIES                                                                                                                           30.00/DOZEN 
   Assorted Varieties                                                                                 

 
 

CONSTANTINO’S SIGNATURE DESSERT TRAY 6.50/PER PERSON 

Something for everyone with an array of brownies, cookies, dessert bars, 

and turnovers beautifully arranged with a sprinkling of fresh berries 

 

PREMIUM BAKERY PER PIECE 

BAKLAVA 3.00 

BROWNIES 5.00 

CANNOLI 6.00 

CUPCAKES 4.50 
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BEVERAGES 

CAROUSSO’S SELECT COFFEE 

Brewed to your liking. 

Choose from the following flavors: 

Corner Bistro House Blend, Hazelnut, French Vanilla, Decaffeinated, Seasonal Varieties 

 
REPUBLIC OF TEA 

Assorted Black, Green & Herbal Teas 

ASSORTED TEAS BY SNAPPLE 

COKE PRODUCTS 

Assorted Vitamin Water, Coca-­­Cola, Diet Cola, Sprite 

WIDE ASSORTMENT OF JUICES 

NATURAL CARBONATED JUICES BY GUS 

Cola, Pomegranate, Valencia Orange, Ginger Ale 

 
SPARKLING ICE WATERS 

Assorted flavors of naturally flavored sparkling mountain spring waters 

PLEASE INQUIRE ABOUT OUR WIDE VARIETY OF SPECIALTY BEVERAGES. 

PLEASE INQUIRE ABOUT OUR WEEKLY SPECIALS ON VARIETIES AND PRICES. 

WE RESERVE THE RIGHT TO MAKE COMPARABLE SUBSTITUTIONS 

DEPENDING ON PRODUCT AVAILABILITY. 

 
 
 
 

 
PLEASE NOTE: MINIMUM 10 PERSON ORDER TO ENSURE THAT YOUR ORDER CAN BE ACCOMMODATED, IT 
SHOULD BE PLACED THREE DAYS IN ADVANCE FOR UP TO 50 PEOPLE, AND FIVE DAYS IN ADVANCE FOR 50 
PEOPLE OR MORE. STANDARD DELIVERY CHARGES APPLY WITH A 10 PERSON MINIMUM. THERE IS A $10 
SURCHARGE FOR SAME DAY CATERING DELIVERIES. 

 
ALL PRICES AND AVAILABILITY ARE SUBJECT TO CHANGE WITHOUT NOTICE. 
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