
 
10560 Main Road Mattituck, NY 11952 

631.298.7208  ● eastendrestaurantgroup@gmail.com ● nofoeastonmain.com 
 
⚓ 

Catering Menu 
 

Appetizers 
 

 
 
Fruit Platter …………………………………………………………….45|90 
Vegetable 
Crudite…………………………………………………50|100 
Assorted Cheese 
Platter……………………………………...60|120 
Assorted Bread 
Platter………………………………………….25|50 
Jumbo Shrimp Cocktail………………………….$3 per piece 
Olive & Pickle 
Tray…………………………………………………..40|80 
Fried Mozzarella 
Squared…………………………………...35|70 
Fried Mac & Cheese………………………………………………40|80 
Vegetable Spring Rolls 
w/dip……………………………...40|80 
Deviled 
Eggs……………………………………………………………..35|70 
            w/shrimp…………………………………………$2 per piece 
Antipasto Kabob…………………………………………………….40|80 
Spinach Artichoke Dip w/Chips………………………...35|70 
Shrimp Skewers w/Thai Chili…………………………[market] 
Bruschetta………………………………………………………………..35|70 
Steak Crostini w/horse 
radish…………………………..50|100 
Hummus & Pita 
Bread…………………………………………...35|70 
Pigs in a 
Blanket……………………………………………………...35|70 
Pulled Pork Sliders………………………………………………..50|100  
  
 

Salads 
 

 
 
Garden 
Salad……………………………………………………………30|60 
Caesar 
Salad……………………………………………………………40|80 
Arugula Salad………………………………………………………….35|70 
Greek 
Salad………………………………………………………………40|80 
Beet Salad………………………………………………………………...40|80 
Watermelon Salad 
(seasonal)......................................40|80 
Tomato 
Salad…………………………………………………………..35|70 
Cucumber 
Salad……………………………………………………..35|70 
Three Bean 
Salad…………………………………………………...40|80 
Dill Potato Salad……………………………………………………..30|60 
Macaroni 
Salad……………………………………………………….30|60 
Tricolor Tortellini 
Salad…………………………………………35|70 
Fresh Mozzarella, Tomato, Basil Salad…………50|100 

Vegetables | Sides 
 

Mixed 
Vegetables……………………………………………………45|90 

Roasted Potatoes……………………………………………….…..30|60 
Whipped Potatoes………………………………………………….35|70 



Seasonal 
Vegetables……………………………………………50|100 
Grilled 
Vegetables…………………………………………………..45|90 
Charred 
Broccoli…………………………………………………...50|100 
String Beans…………………………………………………………...50|100 
Grilled 
Asparagus………………………………………………....50|100 
Butter Poached Baby 
Carrots…………………………….40|80 
Creamed Spinach…………………………………………………50|100 
Ratatouille……………………………………………………………….50|100 
Baked Beans…………………………………………………………….40|80 
 

Whipped Truffled 
Potatoes………………………………...50|100 
Garlic Whipped Potatoes……………………………………..35|70 
Whipped Sweet Potatoes……………………………………..40|80 
Rice Pilaf…………………………………………………………………….40|80 
Basmati Rice…………………………………………………………….40|80 
Stuffing……………………………………………………………………...35|70 
CornBread 
Casserole…………………………………………....40|80 
  

 
 

Entrees 
 

 
Beef 

 
 
Filet Mignon Medallions Au Poivre……………….110|220 
Beef Stroganoff…………………………………………………….50|100 
Meatloaf………………………………………………………………….50|100 
Peppered Steak…………………………………………………….50|100 
Sweedish Meatballs…………………………………………….50|100 
Italian Meatballs…………………………………………………..50|100 
Marinated Flat Iron [sliced].......................................70|140 
NY Strip Steak [sliced]....................................................75|150 
Marinated Steak Skewers…………………………………..65|130 
Beef Short Ribs…………………………………………………….100|200  
 
Chicken 

 
 
BBQ Chicken Pieces……………………………………………...55|110 
Chicken 
Cacciatore……………………………………………….55|110 
Teriyaki Chicken 
Skewers…………………………………….55|110 
Chicken Cutlet………………………………………………………..55|110 
Chicken Cutlet Parmigiana………………………………..60|120 
Chicken 
Tenders……………………………………………………..45|90 
Chicken Wings…………………………………………………………45|90 
Chicken Piccata…………………………..………………………...55|110 
Grilled Chicken & Vegetables….………………………...55|110 

Pork 
 

 
Pulled 
Pork……………………………………………………………….50|100 
Spare Ribs [dry rub or bbq]........................................60|120 
Sliced Pork Loin…………………………………………………….65|135 
Sausage & Peppers……………………………………………...50|100 
Sausage & Broccoli 
Rabe…………………………………....55|110 
Roasted Virginia Ham 
w/gravy………………………….55|110 
Pork Medallions Marsala………………………………….65|135 
 
 
Veal 

 
 
Veal 
Cutlet……………………………………………………………….75|150 
Veal 
Francaise………………………………………………………..80|160 
Veal Picatta……………………………………………………………..80|160 
Veal 
Marsala…………………………………………………………...80|160 
Veal Cutlet 
Parmigiana……………………………..…………80|160 
 
 
Seafood 

 
 
Stuffed 



Oven Roasted Chicken………………………………………..55|110 
Chicken Marsala……………………………………….…………..55|110 
Chicken Francaise………………………………………………...55|110 
Chicken Cordon 
Bleu……………………………………………60|120 
Chicken 
Florentine………………………………………………..60|120 
Fried Chicken………………………………………………………….55|110 
Hawaiian Chicken….……………………………………………...55|110 
Chicken & Broccoli……………………………………………….55|110 
Chicken, Sun Dried Tomatoes, & artichokes..55|110 
 
 

Flounder……………………………………………………75|150 
Fried 
Flounder………………………………………………………..70|140 
Shrimp Scampi over Rice…………………………………...70|140 
Fried Shrimp…………………………………………………………..75|150 
Mussels [white, red, fried diablo]............................60|120 
Clam Casserole……………………………………………………...60|120 
Steamed Little Necks…………………………………………..70|140 
Crab 
Cakes………………………………………………………….[market] 
Swordfish w/mango salsa……………………………...[market] 
Salmon w/soy sake’ glaze……..…………………….....[market] 
Herb Crusted Icelandic 
Cod………………………....[market] 
Sesame Crusted 
Tuna……………...……………………..[market] 
 
 
 

 
 
 
 
 

 

Pasta 
 

 
Penne alla 
Vodka………………………………………………….…45|90 
Macaroni & Sauce………………………………………………....40|80 
Ravioli & Sauce……………………………………………………....50|100 
Baked Manicotti…………………………………………………....50|100 
Stuffed Shells………………………………………………………....50|100 
Lasagna…………………………………………………………………...50|100 
Baked Ziti………………………………………………………………...50|100 
Fettuccine 
Alfredo………………………………………….….….50|100 
Tortellini & 
Sauce……………………………………………….….50|100 
Spaghetti & Local Clams……………………………….…...65|130 
Pasta Primavera…………………………………………………......45|90 
Macaroni & Pesto………………………………………………….50|100 
Linguine Carbonara…………………………………………….60|120 
Lobster 
Carbonara…………………………………………..[market] 
Linguini Frutti di Mare…………………………………[market] 
Orrecetti w/ sausage & broccoli 
rabe…..………..60|100 
Pasta Bolognese……………………………………………………50|100 
Macaroni & 
Cheese………………………………………………..35|70 
Shrimp & Pancetta………………………………………………..70|140 

Dessert 
 

 
East on Main Homemade Pies 
[Seasonal] …………………………………………………………23 each 
Apple 
Peach 
Blueberry 
Cherry 
Pumpkin 
 
Cookie Platters 
Small platter…………………………………………30 [35 cookies] 
Large platter………………………………………...60 [70 cookies] 
Chocolate Chip 
Double Chocolate 
White Chocolate Macadamia Nut 
Oatmeal 
 
Extra Large Homemade Chocolate Chip Cookies 
$2 per ticket 
 
Brownie Platter​……………………………………………………….30|60 
 
Cannoli                                  ​ ​Assorted Puff Pastries 
$2 per piece​                           ​$25 per dozen 



Calamari Orzo………………………………………………………..60|120  

Additional Offerings
 

Paper Goods Package 
Plates, napkins, forks, knives, spoons………………………………………………………...………………………………………….2.50 per person 
 
Upgraded Paper Goods Package 
Plates, napkins, forks, knives, spoons………………………………………………………...……………………….………………….5.00 per 
person 
 
Beverage Package 
Water, ice tea, lemonade, soda…………………………………………………………………………………………………………….…...3.50 per 
person 
Includes cooler & ice, deposit required 
 
Coffee & Tea Package 
Coffee, assorted tea, cream, milk , sugar, honey, lemons, cups, lids, stirrers………………………….4.00 per person 
Includes coffee urn upon request, deposit required 
 
Chafing Dish Package 
Wire rack, water tray, & sterno set up [keep set up].............................................................................................10.00 per set 
up 
Wire rack, water tray, & sterno set up [return wire rack]........................................5.00 per set up / with 5.00 
deposit  


