TWO GUYS CATERING

CATERING MENU

Food selections & descriptions

GF = Gluten Free | GF Option = gluten-free preparation available by request

APPETIZERS

Mini Meatballs

Our Grandma's secret recipe has been perfected and rolled into a mini form, tossed in her delicious traditional
Falisi gravy

Mini Bourbon Meatballs

Our signature mini meatballs tossed in a sweet bourbon glaze

Caprese Skewers (GF)
Fresh mozzarella balls and grape tomatoes with a balsamic drizzle

Blackberry Cucumber Caprese Skewers (GF)

Fresh mini mozzarella balls, basil, blackberry, cubed cucumber and balsamic drizzle

Bruschetta

Chopped tomatoes, red onion, garlic and fresh greens with toasted Italian bread
Chicken Wings

Bone-in wings

Classic Cheese Display

Assorted cubed domestic cheeses and crackers garnished with fresh fruit

Fancy Cheese Display
Assorted imported and domestic cheeses with crackers, garnished with fresh fruit

Antipasto (GF)

Assorted Italian meats, cheeses, olives and artichoke hearts
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Charcuterie Display

A chef-selected assortment of cured meats, cheeses, olives, crackers and seasonal accompaniments.

Seasonal Fresh Fruit Display

A colorful display of fresh seasonal fruit, prepared for easy sharing.
Crudite Display (GF)

Various raw vegetables with a refreshing dip

Chicken Teriyaki Skewers

Skewered chicken strips marinated in a teriyaki glaze

BBQ Chicken Skewers (GF)

Skewered chicken breast off the grill, marinated in BBQ sauce

Jerk Chicken Skewers (GF)

Skewered chicken breast in jalapefio jerk marinade

Deviled Eggs (GF)
Halved eggs re-stuffed with seasoned egg yolk filling and paprika

Chicken Quesadilla

Flour tortillas filled with chicken and a four-cheese Mexican blend; served with salsa and sour cream

Beer Braised BBQ Chicken Bacon Quesadilla

Quesadillas stuffed with beer-braised BBQ chicken, poblano peppers and bacon jam; served with salsa and sour
cream

Raspberry-Brie Tarts

Brie cheese melted inside a phyllo cup with raspberry

Brie & Bacon Jam Bites

Baked brie topped with bacon jam and chives in a phyllo cup

Three Cheese Mushroom Phyllo Cups

Phyllo cups filled with mushrooms, spinach and three-cheese blend

Elote Bites

Phyllo shell filled with corn, jalapefio, poblano and bell peppers, cheese and Hispanic-inspired flavors

Stuffed Mushrooms

Mushrooms stuffed with an Italian seasoning blend

Crab Stuffed Mushrooms

Mushrooms stuffed with crab meat and an Italian seasoning blend

Chicken Salad on Sliced Cucumber (GF)
Cucumber slices topped with chicken salad with celery, onions and walnuts

Cucumber Salmon Bite (GF)

Smoked salmon with cream cheese, cucumber and fresh dill served in a tasting spoon

Mini Crab Cakes

Naples-style crab cakes with remoulade
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Shrimp Cocktail (GF)

Extra-large shrimp with homemade cocktail sauce and lemon wedges

Beef Tenderloin Crostini

Tender sliced filet mignon on toasted baguette with horseradish sauce and dill

Zucchini Roll Ups (GF)

Raw vegetables rolled in thinly sliced zucchini with hummus

Bacon Wrapped Scallops (GF)

Fresh sea scallops wrapped in crispy bacon

Bacon Wrapped Shrimp (GF)

Jumbo shrimp wrapped in crispy bacon

Mini Chicken & Waffles

Two Guys' signature breaded fried chicken on quartered waffle with honey-butter maple syrup drizzle and
crumbled applewood-smoked bacon
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SLIDERS

Beef Tenderloin Slider

Tender filet mignon with spicy tomato relish and stone-ground aioli on a ciabatta roll

Caprese Slider

Fresh mozzarella on a toasted ciabatta roll with parsley pesto and sliced tomato

Avocado Caprese Slider

Parsley pesto on ciabatta with fresh mozzarella, tomato and avocado

Hickory Smoked Pulled Pork Slider

Hickory-smoked pulled pork on a Hawaiian sweet roll

Roasted Chicken Slider

Rosemary chicken breast with fresh mozzarella, parsley pesto and fire-roasted red peppers on ciabatta

Gulf Grouper Sliders
Lightly fried grouper with avocado cilantro ranch on a soft roll

Mini Cheeseburgers

Mini beef burgers with assorted toppings

Brisket Slider

Sliced smoked brisket, chopped and served on a soft sweet roll
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SANDWICHES & WRAPS

Classic Italian Hero & Wrap Platter

Provolone, ham, salami, lettuce and tomato

Turkey Hero & Wrap Platter

Turkey breast, Swiss cheese, lettuce and tomato

Italian Stallion Sandwich & Wrap Platter

Prosciutto, soppressata, fresh mozzarella and Italian roasted red peppers

Chicken Salad Sandwich Platter

Chicken salad sandwiches

Tuna Salad Sandwich Platter

Tuna salad sandwiches

Veggie Hero Platter

Fresh seasonal vegetables with choice of cheese
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SALADS

Garden Salad (GF)
Iceberg lettuce with fresh seasonal vegetables

Caesar Salad

Crisp romaine hearts, crunchy croutons, shaved Parmesan and Caesar dressing

Pasta Salad

Tri-colored pasta, broccoli, onions, olives and carrots

Spinach Salad
Spinach with tomatoes, dried cranberries, red onion and feta cheese

Mandarin Salad

Spring mix with mandarin oranges, cucumbers, sesame seeds and wonton chips with sesame ginger dressing

Kale Salad (GF)
Fresh kale with strawberries, tomatoes, almonds and chia seeds

Chef Salad

Iceberg lettuce, tomatoes, onions, olives, peppers, eggs, assorted meats and cheeses with Italian dressing
Spring Mix Salad

Spring mix with avocado, tomatoes, walnuts, strawberries and feta

Greek Salad (Khoriatiki)

Romaine, grape tomatoes, cucumbers, red onions, Kalamata olives, feta, capers and pepperoncini with salt and
oregano

Salmon Power Salad

Oven-roasted thyme-crusted salmon with sautéed vegetables, quinoa, avocado oil and fat-free raspberry
vinaigrette
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CHICKEN & ENTREES

Chicken Parmesan

Two Guys breading covering a tender chicken breast topped with our family's secret gravy and mozzarella

Eggplant Parmesan

Fresh sliced eggplant with our family's secret gravy and mozzarella

Chicken Marsala (GF Option)

Lightly sautéed chicken cutlets with Marsala wine and mushrooms

Chicken Piccata (GF Option)

Pan-seared chicken cutlets with lemon-wine caper sauce

Rosemary Roasted Chicken (GF)

Oven-roasted chicken quarters with fresh rosemary and garlic

Rosemary Roasted Chicken Breast (GF)

Oven-roasted chicken breasts with fresh rosemary and garlic

Grilled Chicken Breast - Original (GF)
Tenderized fresh chicken breast hot off the grill

Grilled Chicken Breast - Cajun (GF)
Tenderized fresh chicken breast hot off the grill

Grilled Chicken Breast - Kickin Chicken (GF)
Tenderized fresh chicken breast hot off the grill

Grilled Chicken Breast - Lemon Pepper Italian Herb (GF)
Tenderized fresh chicken breast hot off the grill

Grilled Chicken Breast - Fresh Rosemary (GF)
Tenderized fresh chicken breast hot off the grill

Mediterranean Chicken (GF)

Seared chicken breast with Mediterranean-style vegetables and flavors

Chicken Fajitas

Seared chicken, peppers and onions with tortillas and toppings
Chicken & Yellow Rice

Oven-roasted chicken mixed with yellow rice

Sausage & Peppers

Choice of sweet or hot Italian sausage with sautéed peppers and onions

Chicken Teriyaki

Chicken caramelized with teriyaki sauce, broccoli and red bell peppers

Zucchini Boats (GF)

Baked halved zucchini stuffed with yellow rice and seasonal sautéed vegetables, topped with four-cheese blend
and cilantro
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Stuffed Bell Peppers (GF)
Bell peppers stuffed with fresh vegetables and quinoa
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PASTA

Mac & Cheese

Creamy baked macaroni and cheese

Baked Ziti

Ziti with ricotta and mozzarella and our family gravy

Penne Alla Vodka

Penne pasta in a pink tomato cream sauce

Penne Primavera

Mixed sautéed vegetables in a light white wine cream sauce

Cajun Chicken Alfredo

Cajun blackened chicken with penne pasta

Rustica

Italian sausage, shrimp and caramelized onion with tomato Parmesan cream sauce

Lasagna

Pasta layered with ricotta, mozzarella and Two Guys family gravy

Manicotti

Grandma's homemade pasta stuffed with ricotta, topped with mozzarella and Two Guys family gravy
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BEEF & PORK

Filet Mignon Medallions
Garlic and thyme-crusted filet mignon, reverse-seared and sliced into 2 oz slices

Charred Peppercorn Ribeye Steak

16 oz portions; may be sent whole or individually sliced
Barbecued NY Strip

16 oz portions; may be sent whole or individually sliced
Ropa Vieja

Shredded stewed beef with mixed vegetables

Roasted Pork Loin

Garlic-marinated pork loin, oven roasted

Pernil

Slow-roasted pork shoulder stuffed with garlic and injected with citrus juices

Fried Pork Loin Bites

Boneless pork chunks with sautéed onions

Grilled Pork Chop
Grilled pork chops

Rosemary Lollipop Lamb Chops

Pasture-raised, grass-fed Australian lamb chops

AS Japanese Wagyu Tenderloin / Filet Mignon

Priced per pound
A5 Japanese Wagyu Ribeye
Priced per pound

Cherry Smoked Wagyu Jalapefio Cheddar Sausage
Cherry-smoked Wagyu sausage with jalapefio and cheddar

Domestic Wagyu NY Strip

Priced per pound
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SEAFOOD

Kung Pao Shrimp

Seared shrimp with a sweet, mildly spicy sauce, bell peppers, onions and nuts

Flounder - Baked Lemon Butter

Flounder prepared baked lemon butter

Flounder - Cajun

Flounder prepared cajun

Flounder - Rosemary Garlic

Flounder prepared rosemary garlic

Grouper - Baked Lemon Butter

Grouper prepared baked lemon butter
Grouper - Cajun
Grouper prepared cajun

Grouper - Fried

Grouper prepared fried

Grouper - Pecan Crusted

Grouper prepared pecan crusted

Salmon - Baked Lemon Butter

Salmon prepared baked lemon butter

Salmon - Cajun

Salmon prepared cajun

Salmon - Rosemary Garlic

Salmon prepared rosemary garlic

Salmon - Tuscan Butter

Salmon prepared tuscan butter

Grilled Caledonian Blue Prawns

Two pounds of Blue Prawns imported from Scotland
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SIDES

Meatballs

Tender house meatballs served in our traditional Falisi gravy.

Roasted Vegetables

Seasonal vegetables oven-roasted with herbs.

Pasta Marinara

Pasta tossed in our traditional Falisi gravy.

Italian Sausage

Italian sausage roasted until tender and flavorful.

Italian Roasted Potatoes

Roasted potatoes seasoned with Italian herbs and spices.

Garlic Mashed Potatoes w/ Gravy
Creamy garlic mashed potatoes served with gravy.
Sautéed Green Beans

Fresh green beans sautéed until tender-crisp.

Broccoli w/ Garlic & 0il

Broccoli sautéed with garlic and olive oil.

Seared Asparagus

Fresh asparagus seared until tender-crisp.

White Rice

Fluffy steamed white rice.

Yellow Rice

Seasoned yellow rice cooked until tender and fluffy.

Brown Rice

Wholesome brown rice cooked until tender.

Dinner Rolls

Soft dinner rolls served with butter.
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DESSERTS

Triple Chocolate Brownies

Rich chocolate brownies loaded with deep chocolate flavor.

Mini Italian Cannolis

Crisp mini cannoli shells filled with sweet ricotta cream.

Frosted Cake
One-layer 13 x 9 cake

Round Layer Cake

9-inch layered cake

Cookies - Chocolate Chip

Classic chocolate chip cookies.

Cookies - Sugar

Classic sugar cookies.

Cookies - Chocolate Sugar

Chocolate sugar cookies with a soft, rich bite.

Cookies - Snickerdoodles

Classic cinnamon-sugar snickerdoodle cookies.

Cookies - Peanut Butter

Classic peanut butter cookies.

Cookies - Lemon

Bright lemon cookies with a soft, sweet finish.

Cookies - Créme Brilée

Créme brilée-inspired cookies with rich vanilla-caramel notes.

Mini Key Lime Tarts

Florida-style key lime tart with graham cracker crust

Fruit Salad

Fresh seasonal fruit

Mini Cheesecakes

Individual mini cheesecakes with a rich, creamy filling.

Cheesecake

9-inch round cheesecake

Chocolate Peanut Butter Shooter

Triple chocolate brownie bites, peanut butter mousse, chocolate mousse, peanut butter sauce and Reese's cup
topping

Tres Leches Cake

Topped with Chantilly cream and fresh strawberries
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