
Small (12-15) Medium (25-30) Large (50-60)

Fresh Seasonal Vegetable Crudite Tray with our wonderful veggie dip $25.00 $40.00 $60.00

Cheese and Pepperoni Tray includes Baby Swiss, Vermont Ched-
dar, Dill Havarti, Monterey Pepper Jack and sliced Pepperoni with a 
honey mustard dipping sauce. 

$40.00 $65.00 $90.00

Fresh Fruit Tray using a variety of seasonal fruits, beautifully 
displayed.

$30.00 $60.00 $80.00

Antipasto Tray—an authentic Italian beginning course with 
Prosciutto, Sopressata, Cappicola, sharp Provolone, fresh mozzarella, 
tuna, imported olives, roasted red peppers and pepper shooters with 
rustic Italian bread. 

$50.00   $90.00 $125.00

Bruschetta Cocktail—a bowl of freshly made bruschetta topping 
surrounded by our homemade croustades

$25.00 $40.00 $60.00

Old Bay Crab and Scallion Cheese Spread—tender lump crab meat 
with fresh scallions and a hint of Old Bay and other flavorings to 
make a delicious creamy cheese spread, displayed on a tray with 
crackers

$55.00 $75.00 $125.00

Tomato Pie Supreme Tray—our thick crusted Sicilian style tomato pie topped with fresh mozzarella, roasted red peppers and fresh 
basil cut into individual bite size............................................................................................ 48 pieces per pie on a large tray $40.00

Shrimp Cocktail—succulent flavorful shrimp, cooked on the premises and chilled to serve with our Bloody Mary Cocktail sauce 
(non-alcoholic) for a perennial favorite appetizer............................................................................................................Market Price

Buffalo Chicken Wings—our succulent chicken wings in zesty Buffalo sauce, available in BBQ sauce or Mild, Medium, or Hurt-
Yourself-Hot, served classically with Blue Cheese sauce and celery for dipping available in increments of 20 pieces @ ............$12.00

Baked Brie Wheel en Croute-- 2.2 lb. creamy Brie cheese wheel with a dried cranberry& raspberry-walnut stuffing, encased in puff 
pastry and baked golden brown, served with crackers (serves 15-20).......................................................................................$60.00

The Wayside Market, Inc.
469 S. Old Middletown Rd. 

 Media, PA  19063
Phone:  610-566-9989    Fax:  610-566-4415

www.marcozziwaysidemarket.com

Easy Pickin’ Hors D’oeurves

Catering Menu



Cold Sandwiches
  

Hoagies  Made with top quality meats and cheeses sliced paper thin to order, fresh cut lettuces and tomato, herbs and spices on fresh 
baked Philly hoagie rolls: 

*Classic Italian (with onions), Roast Beef and Provolone, Turkey and American, and Ham and
American, or Cheese (American, Swiss and Provolone)

 Wraps are in a soft flour tortilla in the following assortment:
*Smoked Turkey, Bacon & Cheddar w/Honey Mustard, Roast Beef & Horseradish Cheddar w/Dijon, Cold Veggie & Scallion 
Cream Cheese, or Corned Beef Special (with Swiss, cole-slaw, & Thousand Island Dressing). Chicken, Tuna, Egg or Seafood 
Salad are also available.

Sandwiches are cut into 4 pieces for easy handling. (We estimate 2-4 pieces per person, depending upon what else you’re serving.)  
$6.25 per hoagie/$6.00 per wrap.  

Miniature Croissants  Delicate buttery croissants, filled with our homemade Chicken Salad, Tuna Salad, Egg Salad or Seafood Salad, 
attractively arranged and garnished on a disposable tray.  A favorite for all types of functions!...........................................$2.50  each

Petite Gourmet Sandwiches  Sandwiches with a variety of gourmet fillings made on a fresh baked round sesame seed rolls.  Choices 
include:  London Broil with Dill Havarti cheese, Dijonnaise and leaf lettuce;   Smoked Turkey and Brie cheese with caramelized 
apples and onions;  Fresh Mozzarella cheese, plum tomato, Romaine lettuce and pesto mayonnaise;  and Buffalo Chicken Breast with 
shredded Romaine and crumbly Bleu Cheese spread.........................................................................................................$3.75  each

Panini Platters  Our famous paninis are a big hit on a party platter!  All paninis are cut in half and are available in the following 
choices:  Grilled Chicken with roasted red peppers, fresh mozzarella and basil;  Tuna Melt with Vermont Cheddar cheese and Plum 
Tomato ;  Blackened Chicken Breast with grilled Portabella Mushrooms and crumbly Bleu Cheese spread;  London Broil with fried 
onions and mushrooms, Swiss cheese and Bearnaise sauce;  Fresh Mozzarella and Prosciutto Ham with roasted red peppers, plum 
tomato and fresh Basil;  or Smoked Turkey, Bacon and Cheddar Cheese with Honey Mustard..........................................$7.25  each

Charges for trays are a minimal addition and will be determined by number of sandwiches ordered. 

Main Courses
 

Half pans feed approx. 10-12 as a single main course. Full pans  feed approx. 25-30 as a single main course. 
We cannot guarantee all items without a minimum of 72 hours notice.

Chicken
Scallopini:  tender breast meat simmered with peppers, onions and mushrooms in tomato sauce.  Also available with sausage or both chicken and 
sausage..................................................................................................................................................................Half/$45  Full/$110

Marsala:  sautéed chicken breast with mushrooms and scallions in a brown sauce with delicate Marsala wine.....Half/$45  Full/$110

Chicken Milano:  herbal flour coated chicken pieces that are panfried and served with sliced grape tomatoes in a light wine and 
lemon caper cream sauce.....................................................................................................................................Half/$45  Full/$110

Saltimbocca:  sautéed chicken breast with Prosciutto ham, mushrooms & Mozzarella cheese in a Tomato Blush sauce...................... 	
...........................................................................................................................................................................Half/$50  Full/$120

Rosemary Roasted: bone-in chicken pieces oven roasted with a garlic and fresh Rosemary marinade...................Half/$35  Full/$90

Primavera Alfredo:  Tri-colored penne pasta with brilliantly colored garden vegetables and tender chicken breast in a creamy Parmesan 
Alfredo sauce.......................................................................................................................................................Half/$60  Full/$140

Parmigiana:  lightly breaded chicken cutlets topped with sauce and melted Mozzarella cheese............................Half/$60 Full/$140 

Chicken Fingers:  meaty tenders served with Honey Mustard &/or BBQ sauce, a favorite for adults & children alike!.....$1.00 each

Roast Turkey:  classic slow-roasted fresh turkey with gravy. Guests will gobble it up! :).........................................Half/$45  Full/$95



Beef
BBQ Bacon Meatloaf:  Tangy & tasty meatloaf topped with bacon and zesty Southern BBQ sauce. We’ll bet this is the best meatloaf 
you’ll ever eat! (Besides Grandma’s, of course!).......................................................................................................Half/$45  Full/$95

Beef Tenderloin Medallions in Peppercorn Cream Sauce:  delicate beef tenderloin sautéed and served with a Brandy- Peppercorn 
cream sauce.....................................................................................................................................................................Market Price

Hot Roast Beef:  our in-house tender roasted beef in gravy with crusty Italian rolls, Provolone cheese and Horseradish Cream sauce.	
.............................................................................................................................................................................Half/$30  Full/$70
Meatballs in Sauce:  juicy meatballs served in our homemade tomato sauce (figure 2 per sandwich).................................$0.75 each 

Pork
Hot Roast Pork:  our Italian roasted porchetta in au jus with crusty Italian rolls, Provolone cheese and a side of roasted long hot 
peppers..................................................................................................................................................................Half/$30  Full/$70

Pork Tenderloin:  tenderloin of pork roasted and served seasonally with sauerkraut and apples or in sesame crusted medallions with 
an Apricot-Lemon Peppercorn Glaze.....................................................................................................................Half/$50  Full/120

BBQ Pulled Pork:  tender, braised pork pulled from the bone and simmered in a tangy fruited BBQ sauce (our homemade coleslaw 
goes great with this!)............................................................................................................................................Half/$50  Full/$120

Spiral Sliced Honey Ham:  classic slow baked honey ham served with a Pineapple Caper Sauce........................Half/$50  Full/$120
 
Whole Roast Pig available for special order (50 person minimum).................................................................................Market Price

Seafood
Shrimp Scampi:  classic shrimp sautéed in garlic with a lemon, butter and fresh parsley cream sauce served over linguine (also 
available with scallops)....................................................................................................................................................Market Price  

Crabcakes: our own delicious crabby crabcakes filled with lots of lump crabmeat & just the right amount of spices & fillings, served 
with classic Cocktail, Tartar sauce or Lime Cilantro Cream...........Half (12 large or 24 mini )/$70    Full (30 large or 60 mini)/$165

Linguine with Clams: Artichoke Hearts and Diced Tomato in a white wine garlic sauce with fresh basil.............Half/$40  Full/$90

Pastas
Cheese Ravioli with Fresh Spinach and Diced Tomato in a Parmigiana Cream Sauce..........................Half (36)/$60  Full (90)/$140

Stuffed Shells or Manicotti:  classic cheese filled pastas in our homemade tomato Rose’ sauce with pecorino romano and mozzarella 
cheeses....................................................................................................................................................Half (24)/$40  Full (60)/$90 

Tortellini Napoli: Cheese filled mini pasta pockets in a creamy Alfredo sauce with sauteed baby spinach and roasted red peppers.... 	
.............................................................................................................................................................................Half/$40  Full/$90 

Vodka Penne Pasta: Vodka Rose’ sauce over penne pasta with sundried tomatoes, black olives and Parmesan cheese...Half/$40  Full/$90 

Classic Lasagna:  layers of noodles and ricotta, mozzarella and pecorino romano cheeses, mixed with our tomato sauce and baked to 
perfection..............................................................................................................................................................Half/$35  Full/$70 

Meat Lasagna:  made with added extra lean ground beef -or- Vegetable: made with broccoli, mushrooms and roasted red pepper in 
a white sauce.........................................................................................................................................................Half/$45  Full/$80

Baked Ziti:  A perennial favorite for adults and children alike. Made especially good with our homemade sauce, whole milk ricotta, 
and mozzarella cheese and parsemgam cheese.........................................................................................................Half/$24 Full/$45



Side Dishes
Saffron and Herb Seasoned Rice 
Penne, Spaghetti, or Linguine with red sauce or butter.....................................................................................Half/$25  Full/$50

Macaroni and Cheese-with our own delicious cheese sauce
Garlic Mashed Potatoes with butter and sour cream
Rosemary Roasted Red Bliss Potatoes.................................................................................................................Half/$30  Full/$65
Twice Baked Idaho Potatoes with a blend of Cheddar & Cooper Sharp cheeses & fresh scallion.....Half (12)/$40  Full (30)/$85

Sandwich Rolls:  fresh crusty Italian rolls perfect for any of the above sandwiches or served with pasta.......................... $3.50/dozen

Sauteed Garlic Spinach with Mushrooms
Steamed Broccoli with mushrooms and roasted red peppers
Garden Vegetable Medley in Herb Butter
Green Beans with Garlic, Roasted Red Peppers and Almonds...........................................................................Half/$25  Full/$70
Grilled Asparagus in a lemon garlic herb oil................................................................................................................Market Price

The following salads are served in black plastic disposable bowls:
*Garden Salad with a side of Balsamic Vinaigrette and Ranch dressings
*Caesar Salad with crisp Romaine lettuce, homemade croutons and classic Caesar dressing........Small(10-15)$25  Large(25-30)$45
 
*Fresh Spinach Salad with grape tomato, red onion, crutons, cucumber and Feta cheese with Honey Mustard Vinaigrette
*Broccoli Ramen Noodle Salad a lettuce medley topped with fresh broccoli florets, grape tomato, scallions and a crisp toasted 
Ramen Noodle and toasted almond topping with a Balsamic Vinaigrette….................................Small(10-15)$30  Large(25-30)$55

*Standard Cole Slaw our own recipe with fresh cut cabbage and creamy dressing
*Macaroni Salad in a mayonnaise base with our own blend of seasonings…...............................Small(10-15)$15  Large(25-30)$30

*Potato Salad or Italian Vegetable Pasta Salad both made-from-scratch homemade goodness...Small(12-15)$25  Medium(25-30)$45 
Large(40-50)$70

*Fresh Fruit Salad..........................................................................................................................................................Market Price

Rev. 5/10:  Prices subject to change without notice.

Desserts
Desserts prepared by our Culinary Institute of America trained Pastry Chef include a wide variety of choices, from trays of beautiful minia-

ture pastries and delectable cookies, to elaborate and delicious custom cakes. We have a loyal following and our customers rave about these 

cakes!  (The biggest complaint is that they didn’t order a large enough cake, ‘cause everyone came back for seconds!)

Please call our store for more information or access our website for cake pricing and sample pictures.  www.marcozziwaysidemarket.com

Additional Details
These items are priced for pick-up in our store. However, if it would help you, we would be happy to arrange delivery, set-up and service with 

a smile, too!  Additionally, we have paper product available as well as service equipment rentals such as chafing dishes, etc. Don’t worry if 

you’ve decided you want all of the above…just call the catering staff at The Wayside Market and we’ll talk food with you!

-- Lou and Donna Marcozzi, Proprietors • 610-566-9989


