
Chiafullo’s Catering Menu
Appetizers
Sold Individually with a 25 Piece Minimum or by Half and Full Pans.
Pigs in a Blanket
Hand rolled and served with Mustard 

.90 Each

Garlic Bread
Topped off with Mozzarella Cheese and a side of Marinara.
$5.00 Per Loaf
Tempura Shrimp
Lightly battered and served with a Teriyaki Dipping Sauce.
$1.25 Each

Tempura Sushi
Lightly battered California Roll with a Sweet Soy Reduction.
$1.50 Each
Sliced Steak

On a Garlic Crostini with Horseradish Sauce.
$2.00 Each
Stuffed Mushrooms

 Stuffed with Jumbo Lump Crabmeat or Italian Style Sausage.
$1.50 Each
Coconut Shrimp
 Hand breaded and served with a Citrus Horseradish Dipping Sauce.
$1.75 Each
Coconut Chicken Strips

 Hand breaded and served with a Citrus Horseradish Sauce.
$1.25 Each
Sesame Chicken Satay

 With a Teriyaki Peanut Sauce.
$1.25 Each
Crab Fritters

 with a Lemon Pepper Aioli.
$1.50 Each

Clams Chiafullo

 Stuffed with Spinach and Bacon topped off with Swiss Cheese.
$1.50 Each
Sliders
Beef Patties with Fried Onions on a Potato Roll.
$1.25 Each
Tomato Bruschetta

 Thick cut Garlic Crostini with a Tomato Bruschetta.
$1.00 Each
Chicken Quesadilla
 Stuffed with Chicken, Cheddar Cheese & Onions served with Guacamole and Sour Cream.
$1.25 Each
Smoked Salmon Roulade
 Stuffed with Cream Cheese and served on a Pumpernickel Round.
$1.50 Each

Mini Crabcakes-
Served with a Roasted Pepper Aioli.
$2.50  Each   
Mozzarella Sticks
Served with Marinara sauce
$30.00 (Half)   60.00 (Full)
Jalapeño Poppers
Served with Salsa and Sour Cream.
$30.00 (Half)  $60.00 (Full)

Artichoke Franchise 
Egg dipped in a Lemon White Wine Sauce.
$36.00 (Half)   $70.00 (Full)

Spinach Artichoke Dip

 Served with crispy Tortilla Chips.
$35.00 (Half)    $60.00 (Full)

Muscles Marinara

 Traditional or Spicy
$45.00 (Half)    $70.00 (Full)

Breaded Mushrooms, Zucchini, and Squash
Served with a side of Ranch Dressing.
$30.00 (Half)    $65.00 (Full)

Garlic Knots
 Baked Golden Brown.      
$20.00 (Half)  $40.00 (Full)

Fried Calamari
 Served with Marinara Sauce or Garlic Aioli.


Market Price

Buffalo Wings-
Hot or Mild with Blue Cheese Dressing & Celery Sticks
. 
$29.50 (Half)   $58.00 (Full)

BBQ Wings
Served with Ranch Dressing and Celery sticks.


28.00 (Half)   58.00 (Full)

Chicken Fingers
 Served with Honey Mustard.
$ 32.50 (Half)  67.50 (Full)
Platters
Small Platter: Serves 8-12/Large: Serves up to 20 people
Fruit Platter
 Cantaloupe, Pineapple, Melon & assorted Berries.
$48.00 (Small)  $89.00 Large

Fruit & Cheese
 With assorted Berries and Crackers.

$65.00 (Small)  $130.00 (Large)

Crudite
 Crisp Broccoli, Califlour, Carrots, Peppers, Zucchini, Squash, Cucumber & Tomatoes served with Ranch dipping Sauce.

$45.00 (Small)  $90.00 (Large)
Tomato & Mozzarella
 With Olive Oil and Balsamic Vinegar.
$68.00 (Small)  $130.00 (Large)
Antipasta
 Assorted Cured Meats, Cheese, Olives, Pepperichinis, Roasted Red Peppers, Mozzarella, Marinated Mushrooms and Artichoke Hearts.

$63.00 (Small)  $124.00 (Large)
Tuscan Roasted Vegetables
Eggplant, Squash, Artichokes, Asparagus, Zucchini, Tomatoes & Onions drizzled with a Balsamic Glaze.
$55.00 (Small)  $110.00 (Large)
Bruschetta & Eggplant Caponata
 served with Garlic Crostinis
$50.00 (Small)  $95.00 (Large)
Shrimp Cocktail
Perfectly cooked Shrimp with Lemon Wedges and Cocktail Sauce.

$60.00 (2 lbs) $95.00 (3 lbs) $160.00 (5 lbs) $300.00 (10 lbs)
Sandwich Platters & Subs
Small Platter: Serves 8/Large: Serves up to 16 people

Wrap Platter
Assorted Wraps from our menu or create your own.

Choose From:
 Grilled Chicken Ceaser, BLT, Turkey Club Wrap, Veggie Wrap, Tuna Salad, Reuben, Antipasta, Caribbean Wrap, Shrimp Salad, Chicken Salad, Grilled Chicken, and our Thanksgiving wrap.
$60.00 (Small)  $120.00 (Large)

Cold Sandwich Platter
Assorted Cold Sandwiches from our menu or create your own.

Choose From:

 Turkey, Roast Beef, Ham, Tuna Fish, Chicken Salad, all served on hand selected gourmet breads.

$65.00 (Small)  $130.00 (Large)

Panini Platter
Assorted Panini’s from our menu or create your own
Choose From:

Chiafullo Panini, Napoleon Panini, Tuscany Panini, Chicken Cordon Bleu Panini or our Buffalo Chicken Panini.
$65.00 (Small)  $130.00 (Large)

Italian Sub
Choose from a 3 or 6 foot Sub with Imported Provolone, Hard Genoa Salami, Imported Boiled Ham and Capicolo. Lettuce, Tomato and Onion.
$36.00(3 Foot)  $72.00 (6 Foot)

Mediterranean
Choose from a 3 or 6 foot Sub with Fresh Mozzarella, Homemade Roasted Red Pepper and Grilled Chicken with Balsamic Glaze. 
$46.50(3 Foot)  $93.00 (6 Foot)

The Double Decker
Choose from a 3 or 6 foot Sub Turkey, Roast Beef, Swiss with Lettuce and Tomato.
$46.90(3 Foot)  $93.00 (6 Foot)

Vegetarian- Zucchini, Eggplant, Squash, Grilled Roasted Red Peppers, Tomato and Onion with Balsamic.
$36.00(3 Foot)  $72.00 (6 Foot)
Salads
Small Salad: Serves 8-12/Large Salad: Serves 15-20
Garden Salad
Baby Greens, Tomatoes, Cucumbers, Red onions & Carrots  served with a Balsamic Vinaigrette.
$35.00(Small)  $70.00 (Large)
Caesar Salad
Crisp Romaine with garlic croutons & parmesan cheese tossed with our homemade Caesar dressing (Chicken Additional)
$41.00(Small)  $73.00(Large)
Greek Salad-
Crisp Romaine with Olive, Cucumbers, Tomatoes, Feta cheese, and Red Wine Vinaigrette.
$43.00(Small)  $85.00 (Large)
Spinach Cobb Salad
Bacon, Egg, Tomatoes, Cucumbers, Avocado, Chicken & Cheddar Cheese served with a Honey Buttermilk Dressing.
$47.50(Small)  $95.00 (Large)
Arugula Salad
Mozzarella, Grape Tomatoes, Olives & Artichoke Hearts served with a Balsamic Vinaigrette.
$47.50(Small)  $95.00 (Large)
Bibb Salad
Toasted Pine Nuts, crumbled Bleu Cheese served with a Lemon Herb Vinaigrette.
$47.50(Small)  $90.00 (Large)
Chef Salad
Ham, Turkey, Roast Beef and Swiss Rolls, Cucumbers, Tomatoes, and Pepperchini, with Red Wine Vinaigrette.
$47.90(Small)  $90.00 (Large)
Goat Cheese Salad
Baby Greens topped with Goat Cheese, Sundried Tomatoes, Toasted Almonds, and drizzled with Balsamic and Extra Virgin Olive Oil.
$47.90(Small)  $90.00 (Large)
Coconut Chicken Salad
Baby Greens, Coconut Chicken, Oranges, and Toasted Almonds with a Honey Mustard Vinaigrette.
$47.90(Small)  $90.00 (Large)
Pear Salad
Baby Greens, Poached Pears, Gorgonzola Cheese, and Candied Pecans with Raspberry Balsamic Vinaigrette
$47.90(Small)  $90.00 (Large)
Macaroni Salad
Tender Elbow Macaroni tossed with Onions, Peppers, and Parsley.  The Traditional Way
$28.00(Small)  $56.00 (Large)
Potato Salad
Idaho Potatoes tossed with Onions, Celery, Hardboiled Egg, and a Dijionaise
$40.00(Small)  $75.00 (Large)
Cole Slaw
Thinly Sliced Cabbage with Carrots, in a Creamy dressing
$28.00(Small)  $56.00 (Large)
Roasted Corn & Black Bean Salad- Fresh from the cob, tossed with Black Beans, Peppers, and Scallions and tossed in a Cilantro-Lime Vinaigrette
$38.00(Small)  $65.00 (Large)
Penne Pasta Salad 
Olives, Tomatoes, Cucumbers, Peppers & Red Onions served in an Italian Vinaigrette
$30.00(Small)  $60.00 (Large)
Sesame Chicken Salad
Baby Greens, Carrots, Broccoli, String Beans, Red Cabbage, and Peppers with a Teriyaki Vinaigrette topped off with Grilled Chicken.
$47.90(Small)  $90.00 (Large)
Fuseli Pasta Salad
Tossed with Pepperoni, Olives, Prosciutto, Artichokes, Roasted Red Peppers, and Balsamic Vinaigrette.
$34.00(Small)  $62.00 (Large)
Mushroom Salad- Mushrooms Caps tossed with Red Onions, Grape Tomatoes, and Basil with Red Wine Vinaigrette.
$40.00(Small)  $78.00 (Large)
Vegetable Cous Cous Salad
Tossed with Zucchini, Yellow Squash, Asparagus, and Sundried Tomatoes, and Basil drizzled with extra Virgin Olive Oil and Balsamic Vinegar.
$40.00(Small)  $78.00 (Large)
Tomato Mozzarella Salad
Tomatoes, Basil, Red Onions & Mozzarella tossed with Olive Oil, Red Wine Vinegar & sprinkled with fresh Ground Black Pepper.
$36.00(Small)  $72.00 (Large)
Cucumber Salad
Cucumbers, Tomatoes, Peppers & Red Onions tossed with Italian dressing

$32.00(Small)  $60.00 (Large)
Chicken and Veal 
Half Pan: Serves 6-8/Full Pan: Serves 10-12
Francaise
A Lemon White Wine Butter sauce.
$52.80(Half Pan)  $80.00 (Full Pan)
Parmesan
Breaded and topped off with Mozzarella Cheese and Marinara Sauce.
$52.80(Half Pan)  $80.00 (Full Pan)
Marsala
Sautéed Mushrooms served in a Sweet Marsala Sauce.
$52.80(Half Pan)  $80.00 (Full Pan)
Piccata
Parsley & Capers served in a Lemon Butter Sauce.

$52.80(Half Pan)  $80.00 (Full Pan)
Almond Amaretto
Slivered Almonds served in an Amaretto Sauce.
$52.80(Half Pan)  $80.00 (Full Pan)
Orange Basil
Egg Battered with an Orange Basil Sauce.

$52.80(Half Pan)  $80.00 (Full Pan)
A la Bobby
Mozzarella, Prosciutto & Spinach served in a  Garlic Wine Sauce
$70.00(Half Pan)  $130.00 (Full Pan)
Cordon Bleu
Layered with Ham & Swiss Cheese served with a Dijon Mustard.

$55.00(Half Pan)  $97.00 (Full Pan)
Cacciatore
(Bone-In)

Olives, Tomatoes, Onions &Mushrooms served in a Chunky Tomato Sauce.

$55.00(Half Pan)  $97.00 (Full Pan)
Chicken Chaifullo
Breaded Eggplant and Chicken layered with Mozzarella and Marinara.
$55.00(Half Pan)  $97.00 (Full Pan)
Roasted Chicken
(Bone-In)

Marinated with Lemon and Herbs served with natural Juices.
$50.00(Half Pan)  $90.00 (Full Pan)
Jersey Fried Chicken
(Bone-In)

Marinated with Buttermilk and Crispy Pan Fried with Sausage Gravy.
$55.00(Half Pan)  $97.00 (Full Pan)
Sesame Chicken
Grilled marinated Chicken served over Asian slaw and drizzled with Teriyaki Glaze.
$55.00(Half Pan)  $90.00 (Full Pan)
Murphy 
(Bone-In)

Onion, Sweet Peppers, Potatoes & Sausage served in a Sherry Wine Sauce.
$55.00(Half Pan)  $97.00 (Full Pan)
Jamaican Jerk Chicken
(Bone-In)

Tender Chicken pieces with a hint of Allspice and Cloves served with a Jamaican BBQ Glaze.
$55.00(Half Pan)  $97.00 (Full Pan)
Blackened Chicken Breast
Sliced and served with a Black Bean Corn Salsa.
$54.00(Half Pan)  $90.00 (Full Pan)
Chicken Champagne
Light Champagne cream sauce topped with Mushrooms and Artichokes.
$55.00(Half Pan)  $100.00 (Full Pan)
Pizzola
Sautéed Onions, Peppers & Mushrooms served in a  Marinara sauce topped with Mozzarella Cheese.
$52.00(Half Pan)  $90.00 (Full Pan)
Saltimbocca
Breaded and Layered with Prosciutto, Tomatoes, Spinach and Fresh Mozzarella served in a Sherry Wine Sauce.
$70.00(Half Pan)  $130.00 (Full Pan)
Pork
Half Pan: Serves 6-8/Full Pan: Serves 10-12
Grilled Pork Tenderloin
Served  with a Raspberry Demy Glaze
$60.00(Half Pan)  $120.00 (Full Pan)
Roasted Pork Loin
 Served with Rosemary and Garlic
$7.95 Per Lb.
Sliced Pork Tenderloin
Served with an Apple Jack Glaze
$60.00(Half Pan)  $120.00 (Full Pan)
Stuffed Pork Tenderloin
Served with Apples, Bacon and Sharp Cheddar
$65.00(Half Pan)  $125.00 (Full Pan)
Pork Chop Pizzola
Onions, Peppers, Marinara and Mozzarella
$72.00(Half Pan)  $135.00 (Full Pan)
Lemon Pepper Pork Chop
Marinated with Lemon and Olive Oil served with Natural Juices.
$70.00(Half Pan)  $130.00 (Full Pan)
Pulled Pork
Tender Pork Braised and served in a BBQ Sauce.
$55.00(Half Pan)  $95.00 (Full Pan)
BBQ Ribs
Dry Rubbed and served with our Homemade BBQ Sauce.
$50.00(Half Pan)  $95.00 (Full Pan)
Beef
Half Pan: Serves 6-8/Full Pan: Serves 10-12
Sliced Pepper Steak
Served with Onions and Peppers.
$67.00(Half Pan)  $125.00 (Full Pan)

Pan Roasted Filet Mignon
Topped off with Horseradish Parsley Butter.
Market Price

Strip Steak
12 Oz. Grilled Strip Loin served with Roasted Garlic Demi Glaze.
Market Price

Ribeye ( Prime Rib)
Cooked to a perfect Medium Rare and served with Au Jus
Market Price

Braised Short Ribs
Tender Cooked Short Ribs served in its Natural Juices.
$65.00(Half Pan)  $130.00 (Full Pan)

London Broil
Marinated in Italian Dressing, sliced and served with Sauteed Onions and Mushrooms.
$52.00(Half Pan)  $100.00 (Full Pan)

Flank Steak
Grilled and Lacquered with BBQ Sauce.
$70.00(Half Pan)  $125.00 (Full Pan)

Stuffed Flank Steak
Stuffed with Spinach, Pine Nuts and Provolone Cheese.

$80.00(Half Pan)  $160.00 (Full Pan)
Fish
Half Pan: Serves 6-8/Full Pan: Serves 10-12
Shrimp Scampi
Garlic, Lemon and White Wine Sauce.
$80.00(Half Pan)  $160.00 (Full Pan)

Francaise
Egg battered with lemon White Wine Butter Sauce.
$80.00(Half Pan)  $160.00 (Full Pan)

Stuffed Shrimp
Crabmeat and Basil served in a Lemon Butter Sauce.
$90.00(Half Pan)  $180.00 (Full Pan)

Shrimp Piccata
Capers, Lemon and White Wine.
$80.00(Half Pan)  $160.00 (Full Pan)

Provancale
Tomatoes, Capers, Lemon and Basil.
$80.00(Half Pan)  $160.00 (Full Pan)
Carbonara
Prosciutto and Peas in an Alfredo Sauce.
$80.00(Half Pan)  $160.00 (Full Pan)
Citrus Shrimp
Grilled and Tossed with a Citrus Vinaigrette.
$80.00(Half Pan)  $160.00 (Full Pan)

Panko Breaded Shrimp
Served with a Sesame Soy Dipping Sauce.
$80.00(Half Pan)  $160.00 (Full Pan)

Sesame Shrimp
Marinated in Asian Spices and served over Asian Slaw.
$80.00(Half Pan)  $160.00 (Full Pan)

Pine Nut & Parsely Crusted Salmon
 Served an herb Compound Butter
$80.00(Half Pan)  $160.00 (Full Pan)

Crabmeat Stuffed Flounder
Served with a Lemon Butter Sauce
$90.00(Half Pan)  $180.00 (Full Pan)
Flounder Oreganata
Tomato Eggplant Salad.
$80.00(Half Pan)  $160.00 (Full Pan)

Talapia Piccata
Capers, Lemon and White Wine Sauce.
$79.00(Half Pan)  $190.00 (Full Pan)

Blackened Sword Fish
Served with a Mango Salsa.
Market Price
Citrus and Herb Crusted Halibut
Served with a Lemon Butter Sauce.
Market Price

Tuna
 Grade “A’ Caught with a Tomato Eggplant Salad.
$80.00(Half Pan)  $160.00 (Full Pan)

Lobsters
We cook them, you eat them.
Market Price 
Vegetables
Half Pan: Serves 8-10/Full Pan: Serves 12-20
Broccoli Rabe
Sautéed with Peppers, Garlic, and Olive Oil.
$40.00(Half Pan)  $75.00 (Full Pan)

String Beans
Served in Garlic, Olive Oil and Basil.
$32.00 (Half Pan)  $64.00 (Full Pan)

String Beans Almandine
 Served with Vanilla Butter with Toasted Almonds.
$32.00(Half Pan)  $60.00 (Full Pan)

String Beans Marinara
Served with Tomatoes, Garlic and Herbs.
$32.00(Half Pan)  $60.00 (Full Pan)

Broccoli
Cooked Aldente and tossed with Garlic and Oil butter.
$32.00(Half Pan)  $60.00(Full Pan)

Citrus Roasted Asparagus
Served with Orange Segments and Red Peppers.
$45.00(Half Pan)  $80.00 (Full Pan)

Broccoli & Califlour Casserole
Served in a Light Cream Sauce topped with Bread Crumbs.
$35.00(Half Pan)  $65.00 (Full Pan)

Ratatouille
Eggplant, Onions, Tomatoes, Zucchini and Yellow Squash and Stewed Crushed Tomatoes.
$35.00(Half Pan)  $60.00 (Full Pan)

Creamed Spinach
Tender Spinach in an Alfredo Sauce.
$30.00(Half Pan)  $55.00 (Full Pan)

Seasonal Vegetables
Seasonal Vegetable Medly with Butter and Herbs.
$30.00(Half Pan)  $55.00 (Full Pan)

Sausage Stuffed Zucchini
Sweet Italian Sausage stuffed in Zucchini served in Marinara Sauce.
$40.00(Half Pan)  $75.00 (Full Pan)

Stuffed Portabella Mushrooms
Stuffed with Spinach and Cheese topped off with Mornay Sauce.
$40.00(Half Pan)  $75.00 (Full Pan)

Stuffed Tomatoes
Served with Broccoli Rabe and White Beans topped off with Oreganata Crumbs.
$50.00(Half Pan)  $95.00 (Full Pan)

Potato
Half Pan: Serves 8-10/Full Pan: Serves 12-20
Roasted Red Bliss Potatoes
Served with Rosemary, Olive Oil and sprinkled with Romano Cheese.
$30.00(Half Pan)  $55.00 (Full Pan)

Mashed Potatoes
Whipped to perfection with butter and cream.
$7.00 Quart

Potato & Onion-
Fried Potatoes and Caramelized Onions with just a hint of Sweet Pepper juice.
$34.00(Half Pan)  $62.00 (Full Pan)

Twice Baked Potatoes
Mashed Potato stuffed Baked Potatoes topped off with Cheddar Cheese and Bacon.
$36.00(Half Pan)  $68.00 (Full Pan)

Roasted Sweet Potato Wedges 

Drizzled with Maple Syrup Reduction.
$36.00(Half Pan)  $68.00 (Full Pan)

Whipped Sweet Potatoes
Brown Sugar, Butter and Cinnamon.
$8.00 Quart

Scalloped Potatoes
Served in a Cream Sauce topped with Bread Crumbs.
$38.00(Half Pan)  $65.00 (Full Pan)

Rice

Rice Pilaf
Served with Onions, Celery and Carrots.
$30.00(Half Pan)  $50.00 (Full Pan)

Wild Rice
Served with Dried Cranberries and Walnuts.
$32.00(Half Pan)  $60.00(Full Pan)

Basmati Rice
Served with Sundried Tomatoes, Olives and Artichokes.
$35.00(Half Pan)  $62.00 (Full Pan)

Mushroom Risotto
Sautéed Mushrooms, Cream and a hint of Sherry Wine.
$36.00(Half Pan)  $68.00 (Full Pan)

Lemon Herb Risotto
Lemon, Zest, Onions and Peas.
$36.00(Half Pan)  $68.00 (Full Pan)

White Beans & Escarole
Slivered Garlic Chicken Broth.
$34.00(Half Pan)  $65.00 (Full Pan)

Baked Beans
Cannelloni Beans slowly cooked in our Special Chiafullo’s recipe.
$32.00(Half Pan)  $60.00 (Full Pan)

Chiafullo’s Classics




 
  Full Pan

Half Pan

Baked Ziti



$60



$35


Baked Ravioli



$84



$45


Baked Manicotti


$90



$47
Meat & Cheese Lasagna

$78



$45
Stuffed Shells



$75



$40
Lobster Ravioli 


$89



$92
Spinach Ravioli


$84



$90
Rigatoni Bolognese


$95



$45
Cavatelli & Broccoli


$70



$40
Pasta Primavera


$70



$40
Pasta Italiano



$95



$65
Penne alla Vodka


$80



$45
Penne Carbonara


$70



$50
Stuffed Rigatoni


$90



$47
Penne Vodka



$60



$35
Penne Pomodoro


$50



$30
Penne Marinara


$50



$30
Fettuccine Alfredo


$60



$40
Garlic & Oil



$50



$30
Sausage, Peppers & Onions

$77



$47
Eggplant Rollentini


$90



$48
Eggplant Parmigiana


$75



$40
Sausage or Meatballs    

$1.50/ each
Dessert Trays

Zeppoli’s, Brownies, Italian Cookies, Cannoli’s, Pies, Tiramisu
Cheesecakes, Cakes, Assorted Pastries, Mini Pastries, Assorted Cookies






Chiafullo’s Restaurant

1010 Hwy 36 

Navesink, NJ 07716

Ph: 732-291-9040 or 732-842-2631

Fax: 732-291-9052

