Full-Service Catering Policies

As a full-service caterer, CDB’s Southside offers a broad selection of products and
services with complete and personal attention from our professional service staff.
Menu Planning & Pricing:
Our professionals will assist you in planning a menu to suit your event needs and
meet your budget. Pricing for groups of ten or more are typically provided on a
per person basis. All of the items included on the inside pages of this guide are

available and we are happy to work with you on other requests you may have.

ITALIAN RESTAURANT & BAR

All charges based on guest count will be based on a final guarantee due no
later than two days before the date of the event. If no final guest count is
received, we will use the number of guests used in the proposal. If the
guaranteed guest count falls below 75% of the proposal guest count, the
price per guest may be increased. We will make every effort to
accommodate any last minute increases in the guest count.

Staffing:
Our staff will be dressed in black shirt and black pants unless otherwise
agreed upon. Our proposal will include a service charge for a specified
number of staff and hours including delivery and setup through cleanup
and return to our location. If the event extends past the specified hours,
additional service charges may apply. We reserve the right to increase or
decrease the number of staff if the guest count in the proposal changes.

Pagment OUTSIDE CATERING GUIDE

A deposit of 50% will be required for all catered events. Deposits will be

fully refunded with notice 5 days prior to the event. Clients will be billed
for the balance due at the end of the event including any additional

charges that may apply. The invoice amount is due upon receipt.

We look forward to working with you to make your special event both successful Since 1974, CDB'’s has been brlnglng you the

and memorable finest in authentic Italian cuisine. If you are
planning an event, we have many options for
providing delicious food to meet any budget.

Very best regards, Pat Iacovella and the CDB’s Southside Staff
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Pick-Up or Delivery Order Items & Pricing

INSALATA

Chef Mixed salad greens, onions, green peppers, tomatoes and pepperoni, covered with
shredded Mozzarella and topped with pinwheels of turkey, salami, ham, pastrami and
Mozzarella cheese.

Greek Mixed salad greens and potato salad topped with onions, Calamatta olives, green
peppers, tomatoes, pepperoni, marinated artichoke hearts and Feta cheese.

Caesar Romaine lettuce with our home-made Caesar dressing, topped with tomatoes,
and croutons.

Spinach Spinach topped with fresh mushrooms, hard-boiled egg, tomato, Feta cheese
and artichoke hearts.

Chopped Mixed salad greens topped with chopped ham, salami, Swiss cheese, black
olives, green olives, green pepper, red onion, cucumber, and tomatoes.

House Mixed salad greens with red onion, tomato, green pepper, and black olives.

Fruit & Cheese Fresh assorted fruits and cheeses.
Fresh Vegetables Fresh assorted vegetables with ranch dipping sauce.

Cold Antipasto A variety of Italian cold cuts, assorted cheeses, marinated olives,
pickled mushrooms, roasted red peppers, and pickled asparagus.

Mozzarella & Tomato Sliced tomatoes, roasted red peppers, and Mozzarella with
basil and herbs. Served with olive oil and balsamic vinegar dressing.

Bruschetta Bread toasts with a quart of one of our home-made toppings:
Tomato, olive oil, basil, garlic and Parmesan cheese, Salmon Spread, or Artichoke Spread

Sandwiches Your choice of turkey, ham, or roast beef on Cuban bread with Provolone
cheese, lettuce, tomato, and pickles.

SIDES

Stuffed Mushrooms Fresh mushrooms baked with our homemade crabmeat
stuffing and topped with a sprinkle of Parmesan cheese.

Italian Meatballs Homemade and baked with Italian seasonings and covered with
thick tomato marinara sauce.

Eggplant Rollatini Sliced eggplant rolled around a blend of Ricotta, Romano, and
Mozzarella cheeses, then baked in marinara sauce and topped with Mozzarella.

Vegetable Medley Fresh, seasonal vegetables steamed and drizzled with fresh
sautéed garlic.

Fresh Green Beans Served with fresh mint and Vigo olive oil.
Roasted Potatoes Roasted with garlic, olive oil, and Italian seasonings.

Garlic Rolls Made fresh using our famous pizza dough.

FAMOUS CDB’s PIZZA
Cheese Pizza - Red or White Sauce Toppings — 2.75 each
CDB’s Special Pepperoni, Mushrooms, Onions, Gr. Peppers, Meatball, and Sausage.
Meat Lovers Pepperoni, Ham, Bacon, Meatball and Sausage.

Spinach and Feta with white sauce (garlic and Vigo olive oil).

Pizzas are 12” x 16” and feed 10 as an appetizer portion.
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PASTA ENTREES

Pasta with Sauce Your choice of spaghetti, penne, linguini, fettucini, rigatoni, or
bowtie pasta served with a choice of marinara, white (wine, olive oil, garlic, and herbs),
Alfredo, or Princess sauce and sprinkled with Parmesan cheese.

Add meatballs, grilled chicken, or sausage — 20 Add broccoli and cauliflower — 15
Baked Penne with Cheese Penne pasta baked in marinara sauce and topped

with Mozzarella cheese.

Baked Penne Special Penne pasta, fresh sautéed mushrooms, sausage and
meatballs. Baked in marinara sauce and topped with Mozzarella cheese.

Meat Lasagne Pasta sheets layered with ground chuck, Ricotta, Mozzarella and
Parmesan cheese. Baked in marinara sauce and topped with Mozzarella cheese.

Spinach Lasagne Pasta sheets layered with fresh spinach, Ricotta, Mozzarella and
Parmesan cheeses. Baked in marinara sauce and topped with Mozzarella cheese.

ENTREES

Eggplant Parmigiana Battered eggplant slices covered with marinara sauce and
topped with Mozzarella cheese.

Chicken Parmigiana Breaded chicken breast covered with marinara sauce and
topped with Mozzarella cheese.

Chicken Picatta Chicken breast sautéed in capers, white wine, roasted red
peppers,herbs and lemon.

Chicken Marsala cChicken breast sautéed with fresh mushrooms, Marsala wine and
butter.

Chicken Benevento Chicken breast sautéed with fresh mushrooms, Marsala wine
and Fontinella cheese.

Chicken Bianco Pieces of chicken breast sautéed with fresh mushrooms and onions
in white sauce (wine, Alessi olive oil, garlic and herbs), covered with melted Mozzarella.

Veal Parmigiana Milk-fed veal cutlets breaded and covered with marinara sauce and
topped with Mozzarella cheese.

Veal Picatta Milk-fed veal cutlets sautéed in capers, white wine, roasted red
peppers,herbs and lemon.

Veal Marsala Milk-fed veal cutlets sautéed with fresh mushrooms, Marsala wine and
butter.

Lamb Chops Racks of lamb—roasted with fresh herbs and served with mint jelly. (48
hour noticed required)

Chateau (Tenderloin of Beef) Thin sliced and served with a mushroom gravy or
with our famous “come-back” sauce.

Italian Sausage and Peppers Spicy Italian sausage links mixed with sautéed
fresh onions and green peppers, served in your choice of white or red sauce.

Roast Pork and Yellow Rice Mounds of pork, roasted to perfection and served
with a tray of black beans and a tray of Vigo Yellow Rice. (48 hour noticed required)

DESSERTS

Homemade Cannoli Sweetened Ricotta cheese mixture stuffed in a hand rolled
Alessi cannoli shell. Available in Mini & Regular sizes.

Homemade Tiramisu Made with Imported Alessi Savoiardi (Lady Fingers).
Cheesecake Ny Style, Raspberry Ameretto, Dutch Apple, and many more.

Chocolate Chip Cake Moist chocolate layer cake filled with chocolate mousse,
frosted with thick chocolate fudge, and covered with Hershey’s chocolate chips.

Whole Tiramisu, Cheesecakes, and Chocolate Chip Cakes — 50

All Salads, Pastas, and Entrees include Garlic Rolls
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