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EAT. DRINK. CELEBRATE 

When planning your next wedding, party or event, let Mangia Catering provide the feast. We hope you 

enjoy our traditional family recipes as much as we like preparing them! Nonna Rosa’s spaghetti sauce 

has been in our family since 1936, and many of our authentic Italian dishes have been passed down for 

generations and are presented here for your enjoyment. We not only offer these Italian specialties, but 

excel at traditional American preparations and other world cuisine. Never hesitate to ask, if you need 

something not printed in our menu. One of our chefs can create a custom menu to suit most any 

occasion. We can accommodate catering orders from 50-1000 guests. This menu is designed for off-site 

events, but we have several banquet areas between our 2 restaurants to accommodate groups 25-200. 

 

Passed Hors d’oeuvres Menu:  $1.5 - $5.95/ piece 
20 person minimum 

Recommended Serving Sizes 

3-4 pieces per person, 30-60 minutes before dinner, cocktail hour. 

5-7 pieces per person, 1.5-2-hour event, preceding dinner time. 

8-12 pieces per person, 2-4-hour event, heavy hors d’oeuvres. 

12-16+ pieces per person 4+ hour event, meal replacement. 
 

• Meatballs Choose: Marinara Sauce, Mushroom Cream, BBQ 

• Shrimp Cocktail 

• Bruschetta Choose: Traditional Tomato, White Bean, Roasted Pepper 

• Bacon Wrapped Dates 

• Caprese Skewers 

• Shrimp Skewers 

• Chicken Spedini 

• Chicken Marsala Bites 

• Chicken Wings Choose: Dry Rub, BBQ, Teriyaki, Buffalo 

• Italian Sausage or Vegetable Stuffed Mushrooms 

• Mini Stuffed Sweet Peppers 

• Deviled Eggs 

• Chef's Selection of Canapes 

• Mangia Sausage and Peppers 

• Shrimp and Scallop Skewers 

• Chef's Crab cakes 

• Mini Rolls Choose: Beef or Pork 

• Olive Tapenade 
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• Mini Mangia Chicken Bites 

• Mini Caprese Baguette Sandwiches 

• Mini Salami Baguette Sandwiches 

• Mini Cannoli 

• Mini Assorted Cookies 

 

 

 

 

Appetizer Platters:  $1.95 - $6.95/person 

 
• Antipasto Tray with Italian Meats and Olives 

• Cheese Tray with Crackers and Flatbread 

• Roasted Vegetable Tray 

• Fresh Vegetable Tray with Dip 

• Whitefish Dip with Flatbread 

• Hot Artichoke Dip with Crostini 

• Hummus with Flatbread 

• Tortilla Chips with Guacamole and Salsa 

• Roasted Corn and Black Bean Salsa with Chips 

 

Dips and Dippers Station $8.95/person 

Choose from 3 Dips and 3 Dippers to create and appetizer station. 

20 person minimum 

Dips       Dippers 

Artichoke Dip   Italian Pico  Blue Corn Tortilla Strips  Pita Crisps 

Classic Hummus  Cheesecake Dip  Sesame Breadsticks  Crostini 

Sundried Tomato Hummus Whitefish Dip  Crisp Breadsticks  Flatbread  

Black Bean Hummus  Chili Cheese  Great Lakes Potato Chips Tortilla Chips 

Fresh Salsa   Strawberry Salsa Celery and Carrots  Wonton Strips 

Sharp Cheddar Cheese     Bell Pepper Strips  Asst. Crackers 

Goat Cheese Marinara     Strawberry & Melon   

Creamy Ranch   French Onion  Pineapple & Grapes  Cinnamon/Sugar chips  
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Italian Buffet Menu $24.95/person 

Includes Mangia House Salad and Bread 

Upgrade to Mangia Specialty Caesar Salad $1.95/person 

Upgrade to Garlic Breadsticks $.95/person 

Entrée choose 1 

Chicken Marsala Chicken Picatta,  Chicken Mangia 

Shrimp Scampi+$2.5 Shrimp Pomodoro+2.5 

Sides choose 2 

Pasta Marinara  Pasta Tomato Meat Sauce Pasta Alfredo Pasta Primavera 

Pasta Pomodoro Manicotti Baked Spaghetti Roasted Fingerling Potatoes  

 Mashed Potatoes Roasted Red Potatoes 

Vegetable choose 1 

Broccoli  Caramelized Carrots Green Beans Almondine Roasted Cauliflower Mixed 

Vegetable blend 

 

 

 

Signature Buffet $24.95/person 

Includes Mangia House Salad and Bread 1 vegetable and 1 side 

Additional Sides $1.95-2.5 

Upgrade to Mangia Specialty Caesar Salad $1.95/person 

Upgrade to Garlic Breadsticks $1.95/person  

Pan Roasted Salmon with a shrimp cream sauce 

Mahi Mahi Herb Lemon Butter 

Prime Rib (carved on site) +$ 5.95 

Roasted NY York Strip Loin (carved on site) +$5.95 

Roasted Turkey (carved on site) +$ 2.95 

Spiral Ham (carved on site)+ $2.95 

Veal Marsala +$2.95 

Mangia Sausage & Peppers in LaCantina Glaze 

Roasted Pork Loin 
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Meat Lasagna 

Mushroom Ravioli with a Marsala cream sauce 

 

Sides choose 1 

Pasta Marinara  Pasta Alfredo Pasta Primavera Pasta Pomodoro  

Scalloped Potatoes Roasted Fingerling Potatoes  Garlic Mashed Potatoes  

Roasted Red Potatoes Risotto  Rice Pilaf  Cauliflower Mash 

Vegetable choose 1 

Broccoli  Caramelized Carrots Green Beans Almandine  Roasted Cauliflower

 Seasonal Mixed Vegetable blend Roasted Root Vegetables Bacon Brussel Sprouts

 Creamed Greens (Spinach and Kale) Spring Pea Pods w/parmesan  

 

Plated Full-Service Dinner 

20 person minimum    

Includes Mangia House Salad and Bread seasonal vegetable and appropriate starch 

Upgrade to Mangia Specialty Caesar Salad $1.95/person 

Upgrade to Garlic Breadsticks $.95/person 

• Mahi Mahi Picatta Pan-Seared in a Lemon Caper Sauce   24.95 

• Herb roasted Salmon with a Seafood Cream Sauce, 24.95 

• 10oz. Prime Rib 29.95 

• Chicken  Mangia Mangia Crispy Chicken glazed with LaCantina Red Wine Vinegar 22.95 

• Chicken Marsala Wild Mushroom Marsala Wine Cream Sauce, 23.95 

• 8 oz.  Filet Mignon, 34.95 

• 12 oz. New York Strip, 36.95 

• Surf & Turf: Lobster Tail with 8 oz. Filet Mignon –Market Price 

• Frenched 10 oz. bone in Pork chop with porcini mushroom demi-glace, 23.95 

• Veal Picatta Lemon Caper Sauce   24.95 

• Bone-in Chicken Vesuvio Rosemary White Wine Sauce with peas 23.95 
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• Seafood Farfalle, 24.95 

• Tortellacci Ossobuco 24.95 

 

 

 

Plated Full-Service Duet Plate 2- ½ portion entrees on one plate. This recommended option saves time in 

planning. Everyone receives the same plate so dinner orders and place cards are not needed. Entrees 

are selected for compatibility, substitutions may be available for an additional cost. 

20 person minimum    

Includes Mangia House Salad and Bread seasonal vegetable and appropriate starch 

Upgrade to Mangia Specialty Caesar Salad $1.95/person 

Upgrade to Garlic Breadsticks $.95/person 

4oz.  Filet Mignon & Herb roasted Salmon with a Seafood Cream Sauce 36.95 

Chicken Mangia Mangia Crispy Chicken glazed with LaCantina Red Wine Vinegar with Sausage and 

Peppers 24.95 

Tortellacci Ossobuco  & Chicken Marsala Wild Mushroom Marsala Wine Cream Sauce $26.95 

Roasted Pork Loin & Bone-in Chicken Vesuvio Rosemary White Wine Sauce with peas $26.95 

4oz.  Filet Mignon & Mahi Mahi Picatta Pan-Seared in a Lemon Caper Sauce $36.95 

5 oz. Sliced  New York Strip &  Seafood Farfalle 36.95 

 

BBQ Picnic Menu  

100 person minimum  

Assorted Chips and Choice of 1 side included 

add sides to create to ultimate Picnic Party @ $1.95 each 

#1 – Jumbo Hamburgers, Cheeseburgers, Brats and Jumbo Hot Dogs  $11.95 per person 

#2 – BBQ Chicken 16.95 per person 

#3 – Tri-Tip Steak Sandwich 16.95 per person 

#4 – BBQ Pulled Pork and chicken breast Sandwiches 18.95 per person 
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#5 – Chicken, Steak & Veggie Kabobs 19.95 per person 

#6 – BBQ Ribs   21.95 per person 

#7 BBQ Ribs, Tri-Tip Steak, Chicken and Veggie Kabobs  26.95 

Sides:  

American Potato Salad Italian Pasta Salad Loaded Baked Potato Salad Baked Beans 

 Black Bean Salad Antipasto Salad  Broccoli Salad Macaroni Salad  

Marinated Veggie Salad  Cole Slaw Fresh Fruit Spring Green Salad Caprese Salad

 Grilled Farmer’s Market Sweet Corn  

 

Late Night Snack Menu 

Assorted Pizza Buffet  

Donut Hole Buffet  

Milk and Cookies Shooters  

Assorted Sliders: Burgers, Chicken, and Pulled Pork  

The Blue Plate Food Truck 

our food truck will pull up outside your venue for a one of a kind late night Snack and send-off. 

$295 delivery fee  

Serving  

Cheesecake on a stick  

Pizza  

Tacos 

Assorted Sliders 

Assorted Kabobs 

Chicken Caesar Wraps 

 

Simply Savvy Drop Off Buffet 

This package is designed for the budget minded bride and may not be available at all venues. Mangia 

Catering will deliver your ready to eat dinner buffet. You provide plates, flatware, napkins and “staff” to 

set-up and serve your meal. We are able to offer the following options at an exceptional price.  

10 person minimum, price per 10 guests.  

Disposable Chafing Dishes and Serving Utensils $6/set include wire chafer, 2 sterno, water pan and tong. 

Cocktail Party Trays 
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Cocktail Meatballs   $28.95    Cheese and Crackers   $39.95 

Seasonal Vegetable Tray  $29.95     Fresh Fruit Display   $49.95 

Antipasto Platter   $49.95     Bruschetta    $39.95 

Sausage & Peppers   $39.95     Salmon Spread with Focaccia  $44.95 

Artichoke Dip with Flatbread  $39.95 

Salads 

Caprese    $34.95 

House Salad    $19.95 

Caesar Salad    $27.45 

Entrees a la carte 

Nonna Rosa’s Meat Lasagna  $54.95    Cheese Manicotti   $44.95 

Manicotti    $64.95    Chef’s Ravioli    $54.95 

choose from Italian Sausage or Meatballs    Spaghetti and Meatballs  $59.95 

Seasoned Chicken Breast  $69.95 

choose from Picatta, Parmasan, or Marsala 

Pasta Emilio-Pesto Olive Oil  $64.95 

sautéed peppers, onions, artichokes, & mushrooms, Italian Sausage, Prosciutto, Peas 

Gambretto a la Norma   $74.95 

Shrimp & pasta in a spicy tomato cream sauce 

Chicken Mangia Mangia   $69.95 

LaCantina Red wine vinegar & marinara glaze, peppers, onions, and mushrooms 

Sides 

Chef’s Vegetable of the Day  $24.95 

Pasta of the Day   $44.95 

choose Marinara, Meat, or Alfredo 

Garlic Bread or Dinner Rolls  $19.95 

Dessert Trays $39.95 
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Tiramisu, Cannoli, or Cheesecake 

 

Mangia Catering is fully licensed and insured to Cater your reception bar in the state of Michigan. 

  

 


