
Noodles Italian Cafe      239.592.0050

Full Service Catering Menu
Our Service will include: 

Set up and serving of all food, providing serving utensils, and keeping food hot. As well as staying till all guests have had a chance to go through buffet line and 
have eaten. Breakdown of food serving table and hot dishes.

Menu includes the following:
Homemade Foccacia Bread and Caesar Salad or House Salad with Homemade House Italian Dressing

choice of one pasta dish
baked cheese ziti

chicken & broccoli over penne

eggplant & vegetable primavera 
Served with chunky tomatoes over spinach fettuccine

pasta bayou over black pepper fettuccine

chicken & artichoke hearts ove spiinach fettuccine

creamy fettuccine and chicken alfredo

chicken parmesan over fettuccine 

chicken carbonara 
Served over fettuccine pasta and rich creamy alfredo sauce with 

proscutto ham and peas

rigatoni ala vodka
Pink sauce with cheese and peas

Homemade Raviolis
Filled with spinach and cheese and your choice of sauce

choice of one side dish
	i talian green beans with garlic and olive oil
	 roasted garlic rosemary potatoes
	s easoned yellow rice
	s teamed & seasoned italian vegetables
	s teamed broccoli

choice of one meat dish
Lemon chicken “piccatta”

With capers in lemon white wine sauce

Chicken marsala
With mushrooms in a marsala wine sauce

chicken francese
With lemon white wine sauce

pork loin marsala
With mushrooms in a marsala wine sauce

Italian Beef
Baked with roasted garlic, italian seasonings and red wine,

 then served shredded style.

Rosemary roasted chicken breast

Honey glazed spiral ham

Italian sausage, onion and pepper mixture

meatballs in marinara sauce

baked herb & bread crumbed seasoned fresh salmon

the following choices add $2.00 additional 
per person

Shrimp & Scallop oriental over veggies
shrimp & scallop scampi sauce 

(garlic, tomatoes, & fresh basil)
Jerk seasoned mahi mahi w/ lobster cream sauce

veal parmesan
veal marsala
veal piccatta

catering service details
The menu choices for this page will be based on a price Starting @ $16.00 per person
Additional entree selections may be requested at an additional $2.00 per person

(Price based upon guest head count, accessibility and availability of food, day and time of season, and location of catering event.)

Included in full service catering
our full service catering includes white 9” styrofoam plates, plastic cutlery, and paper napkins. (No credit given if 

you  DO NOT choose to use the paper products.   Any catering event of 75 people or more, includes 1 server/chef to assist in 
serving food and setup and break down of food area.

(Catering events under 75 people do not include a server and one will be provided at an additional $25 per hour, minimum of 3 hours)

contact us!
Any questions or if I may be of further assistance to you, please don’t hesitate to call. Direct all catering questions to Seth or Tom at 239-592-0050.

For large groups of over 200 people price may be lower!

for more info please visit our website, www.noodlescafe.com 



Finger Foods/ Appetizers
Choice of Appetizers

The following appetizers are priced per person and quantity is based on 2-3 pcs per person.  
Appetizers can be added to your selection at an additional price per person

These appetizer prices are applicable ONLY when added onto a Full Service Catered event with dinners.

assorted hot hor’s d’ oevres			   $5.25

smoked salmon flower rolls			   $2.75
(With dill cream cheese filling, garnished with 
sprinkle of capers, shaved red onion, and Carr water crackers)

assorted deluxe cold canapes			   $4.75

bruschetta platter					     $2.75
(Roasted peppers and fresh tomatoes with
toasted olive oil drizzled french bread)

COLD OAK SMOKED SCOTTISH SALMON			   $95.00
(Whole presentation with garnish & crakers)

Franks in puff pastry		 			   $1.95

Blue crab Stuffed Mushroom Caps 			   $2.95	
		
N’ Awlins Stuffed mushrooms 			   $2.60
(With cajun seasoned filling & smoked mozzarella)

FRESH STEAMED MUSSELS	 		                  $2.75
(With tomatoes, garlic & herbs)

Scallops bacon wrapped	 			   $3.75

sesame seared tuna		  			   $2.25

Bruschetta of Wild mushroom 
sundried tomato & Melted Brie Cheese		  $2.65
	 		
Homemade MINI CRAB CAKES  
      with Lobster Bisque Sauce                                                $2.75
                      
spinach & feta cheese spanakopita	 		  $2.75
(Fried phyllo stuffed triangles)

Bruschetta of Fresh caprese 
mozzarella cheese	 		                                  $2.30
(With vine ripe tomatoes and chiffonade of basil stacked
on thinly sliced french bread with pesto oil and balsamic glaze
drizzle.)

Raspberry & Brie in phyllo pastry			   $2.50
(small squares)
ASSORTED SUSHI  Rolls					    $3.75
(Tuna, Salmon, Eel, California &  Shrimp 4 pcs. per person)

Shrimp Cocktail			   	                $4.25
(“Old Bay” seasoned and boiled 21-25 count shrimp 
served with homemade cocktail sauce.)

Sandwich pinwheels 		  			   $2.25

Sandwich triangle finger bites			   $2.25
(With ham, turkey, and cheese)

Deviled eggs			   			   $1.40

Beef duxelle en croute	 			   $3.00
(Mini beef wellingtons in pastries)

Chicken duxelle en croute	 			   $3.00
(Mini chicken wellingtons in pastries)

chicken wings			  			   $2.25
(Buffalo style with blue cheese or barbeque with ranch dressing.)

Chicken satay	 with Peanut Sauce		  		  $2.75
BEEF satay with Teryaki					     $3.25

FRIED POTSTICKERS 		  			   $2.25
(With Ponzu Sauce)

CRISPY ASPARAGUS		  			   $3.00
(Wrapped with Phyllo and Brie cheese)

Platters are for 60 people , $125 each platter
Combo Platter 1/2 of each $175.00

Fruit platter		  Cheese platter	
Watermelon			S   moked Mozzarella
Canteloupe			C   heddar
Honey Dew			S   wiss
Kiwi				C    olby
Strawberries			   Brie
grapes				P    ecorino Romano
				    Nut Encrusted Goat Cheese Spread
				    (Garnished with Carr water crackers)

SUSHI STATION
-1 Sushi Chef Rolling Sushi - Salmon Tuna,. etc. 		 $125.00
  	 mimimum 50 people) 	 PLUS	 	 $10.00 per person

- Large Sushi Boat for 75				    $250.00
            ($500. Deposit held on Credit Card for Boat)

Appetizers ONLY
WITHOUT ENTREES

Make Selections from Appetizers listed above
- Choose 4 for $16.95									        - Choose 6 for $21.95
						      *Sushi Boat is equivalent to 2 choices

Minimum of 25 people, parties below 75 people will NOT include a Chef/Server.  There will be a fee of $25.00/hour for 3 hour minimum.  
Selection choice does not include Sushi Chef on premise.

The prices above include schaffing dishes, serving utensils, 6” black plastic plate and plasticware



Salad choices
The following salads are priced per person

Mixed baby greens with vine ripe tomatoes, roasted red peppers, fried artichoke hearts, and feta cheese crumbles. With a raspberry vinagerette	 $3.00

Freshly hand tossed Caesar salad with grated Pecorino Romano cheese and garlic croutons. With anchovies upon guests request.			   $2.50

“Popeye’s” spinach salad, with green granny smith apple slices, dried cranberries, and cherry tomatoes, with a creamy ranch vinagerette.		  $3.00

Fresh garden greens with tomatoes, red bermuda onion, and shaved carrots. With choice of homemade Italian vinagerette and creamy ranch dressing.	 $2.50

Asian Seaweed Salad with Sesame sprinkle											           $3.00

catering service details
A full liquor bar is available and can be arranged

China plates, silverware, and appropriate glassware is available
We can handle the rental arrangement of these items through Taylor Rental or you can rent them direct. The cost for rental through us is between $5-$7 additional 

per person. This price is for a basic dish pattern.
Linen napkins are $1 per person additional

Linen tablecloths for a standard round or banquet table is $12 per table.
* The rental company charges a $140 fee for delivery and pick up of the rental items.


