
HERITAGE EVENT SPACES
CATERING MENU



AppetizerS
(served buffet style or passed)

OPTION 1: $2 per person
•Assorted Crostinis
     °Traditional Tomato/Mozzarella
     °Red Pepper Pesto with Goat Cheese
     °Goat Cheese with Pepper Jelly
     °Ricotta & Roasted Tomatoes
     °Whipped Ricotta & Walnut with 
      Sliced Pears
•Fried Calamari with house made marinara 
•Grilled Chicken Skewers - Choice of basil 
  pesto or red pepper pesto
•Chicken Artichoke Dip with house made chips
•Vegetable Crudite - assorted peppers, carrot, 
  celery, cherry tomato, and broccoli in a small 
  cup with Asiago peppercorn dressing
•Fried Mini Bacon & Asiago Cheese 
  Risotto Cakes
•Goat Cheese Gougers
•Assorted Fresh Fruit Skewers with yogurt dip
•Polenta Fries with marinara
•Classic Tea Sandwiches with whipped 
  mascarpone cheese and fresh cucumber
•Assorted Goat Cheese Balls
     °Mixed Herbs
     °Scallions
     °Harissa Spice
     °Walnut Encrusted
•Mini Italian Meatballs with marinara
•Caprese Skewers with balsamic drizzle
•Roasted Red Pepper Hummus on fried pita 
  chip
•Roasted Garlic Hummus on fried pita chip
•White Bean Hummus with Pancetta on fried 
  pita chip
•Mini Tomato Tart with basil pesto & 
  cream cheese
•Prosciutto Wrapped Asparagus 

OPTION 2: $4 per person
•Goat Cheese Fondue served with 
  pretzel rods
•Chimichurri-Marinated Flank Steak
  Skewers
•Smoked Salmon Mousse Fill Gougers
•Lobster Bisque Shooter served with
  mire poix and lobster meat
•Cucumber Mint Gazpacho Shooter
  topped with compote of fresh mint
  and strawberries
•Tomato Cream Soup Shooter with
  Grilled Cheese & Fontina Triangles
•Pulled Pork Sliders with red cabbage
  & crisp apple slaw
•Assorted Crostinis
     °Truffle Aioli with Marinated 
      Mushrooms
     °Fig Jam with Prosciutto and
      Parmesan
     °Cucumber with Shrimp and Dill
      Cream Cheese
     °BLT with Tomato Jam
     °Basil Pesto, Mozzarella Cheese,
      Soppressatta Salami
•Mini Mushroom Tart
•Stuffed Cremini Mushrooms
     °Herbed Goat Cheese & Scimeca’s
      Italian Sausage
     °Crab & Cream Cheese
     °Roasted Tomato with Fonzarella
      Cheese
     °Chicken Artichoke

OPTION 3: $5 per person
•Mini Crab Cakes with Dijon aioli
•Mini Smoked Salmon Cakes with
  peppadew gastrique
•Wood-Fired Salmon Skewers with
  harissa rub
•Chilled Shrimp Cocktail with 
  cocktail sauce
•Bacon Wrapped Shrimp
•Crab Fondue served with house 
  made chips
•Ahi Tuna & Guacamole served on
  crispy rice paper
•Chef’s Cheese Board with assorted
  cheeses, fruits, nuts & artisanal 
  flatbread crackers
•Charcuetterie Platter - Chef’s selection
  of cured meats, artisanal cheeses and
  accoutrements
•Braised Beef Short Rib & Caramelized
  Onion Puff Pastry
•Ahi Tuna Display - seared rare Ahi
  Tuna slices, field greens garnish, 
  wasabi sphere and pickled ginger
•Assorted Crostinis
     °Beef Tartar
     °Smoked Salmon with Crème Fraiche
•Smoked Salmon Puff Pastry
•Sirloin & Vegetable Kabobs



PLATED DINNER
includes salad, entrée & full bread service

SALADS
(please select one)
  

•Original Caesar with house made Caesar dressing
•Mixed Greens (choice of Balsamic Vinaigrette or Asiago Peppercorn dressing)
•Baby Spinach with Pear Vinaigrette

OPTION 1 ENTRÉES
(please select two)
 
•Scimeca’s Sausage Pasta with marinara
•Chicken Pasta with smoked tomato cream
•Chicken Alfredo
•Vegetable Pasta with white wine garlic 
  broth
•Grilled Chicken Parmesan with 
  mozzarella & marinara
(selections above all served with 
penne pasta)
 

•Chicken Marsala
•Chicken Piccata
•Pork Marsala
•Grilled Tilapia
•Roasted Pork Loin
•Herb Encrusted Chicken Breast
•Meatloaf
•Beef Medallions

OPTION 2 ENTRÉES
(please select two)
 
•Scimeca’s Sausage Pasta with marinara
•Chicken Pasta with smoked tomato cream
•Chicken Alfredo
•Vegetable Pasta with white wine garlic 
  broth
•Shrimp Diablo with spicy vodka cream
•Lobster Mac & Cheese with four cheese
  sauce
(selections above all served with 
penne pasta)
 

•Chicken Marsala
•Chicken Piccata
•Pork Marsala
•Grilled Tilapia
•Roasted Pork Loin
•Stuffed Chicken Breast with mozzarella,
  tomato & basil
•Grilled Salmon Filet
•Crab & Shrimp Cakes
•Petite Tender

OPTION 3 ENTRÉES
(please select two)
 
•Scimeca’s Sausage Pasta with 
  marinara
•Chicken Pasta with smoked 
  tomato cream
•Chicken Alfredo
•Vegetable Pasta with white wine garlic 
  broth
•Shrimp Diablo with spicy vodka cream
•Lobster Mac & Cheese with four cheese
  sauce
(selections above all served with 
penne pasta)
 

•Chicken Marsala
•Chicken Piccata
•Pork Marsala
•Grilled Tilapia
•Stuffed Chicken Breast with mozzarella,
  tomato & basil
•Grilled Salmon Filet
•Crab & Shrimp Cakes
•6oz Center Cut Filet
•8oz Petite Tender
•12oz “Block Cut” Strip Steak

All Options Served with Choice of 1 Starch & 1 Vegetable
•Mashed Potatoes
•Herb Basmati Rice
•Roasted Red Potatoes
•Sautéed Green Beans
•Vegetable Medley

•Broccoli
•Asparagus
•Corn Succotash
•Brussels Sprouts with Bacon
•Baby Carrots



DINNER BUFFET

ENTREÉS
(Choose two)

ENTREÉS
(Choose two)

OPTION 1 OPTION 2 OPTION 3

ENTREÉS
(Choose two)

•Lasagna (choice of meat or vegetarian)
•Chicken Alfredo
•Vegetable Penne Pasta with Parmesan broth
•Chicken Parmesan
•Chicken Marsala
•Chicken Piccata
•Meatloaf
•Italian Roast Beef
•Grilled Chicken Breast (choice of sauce)
•Chicken Speidini
•Roasted Airline Chicken Breast
  with Herb pansauce
•Smoked Turkey Breast
•Herb Encrusted Tilapia

SALADS
(Choose one)

•Crisp Greens
  Mixed greens, cucumber, tomato & fonzarella
  cheese. Served with Asiago Peppercorn dressing.
•Original Caesar
  Crisp romaine, croutons, classic dressing
•Trezo Chop Salad
  Crisp lettuce, tomatoes, carrots, cheddar cheese,
  ranch dressing
•Italian Cucumber & Tomato Salad

SIDES
(Choose two)

•Herb Basmati Rice
•Classic Mac & Cheese
•Pasta with Marinara
•Baked Potato Bar with assorted toppings
•Sautéed Green Beans
•Grilled Seasonal Vegetable Medley
•Herb Roasted Red Potatoes
•Steamed Broccoli
•Sautéed Baby Carrots
•Corn Succotash

Select from Option 1 or..

•Roasted Pork Loin
•Flat Iron Steak 
  with Chimichurri sauce
•Stuffed Pork Tenderloin
•Herb Encrusted Grilled Chicken Breast
•Steak Au Poivre
•5oz Grilled Salmon Filet
•Stuffed Chicken Breast
  (stuffed with mozzarella, basil, tomatoes)

SALADS
(Choose one)

•Crisp Greens
  Mixed greens, cucumber, tomato & fonzarella  
  cheese. Served with Balsamic Vinaigrette & 
  Asiago Peppercorn dressing.
•Original Caesar
  Crisp romaine, croutons, classic dressing
•Trezo Chop Salad
  Crisp lettuce, tomatoes, carrots, cheddar cheese,
  ranch dressing
•Baby Spinach
  Baby spinach, blue cheese crumbles, toasted 
  pecans, Pear Vinaigrette
•Italian Salad
  Mixed greens with Kalamata olives, tomatoes, 
  red onion, parmesan, pepperoncini, croutons,
  red wine vinaigrette

SIDES
(Choose two)

•Wild Rice Pilaf
•Green Bean Casserole
•Zucchini & Squash
•Grilled Asparagus
•Mashed Potato Martini Bar
  (with assorted toppings)
•Corn on the Cobb  
•Herbed Polenta

Select from option 1, 2 or...

•Stuffed Pork Chop with rosemary & apple  
•Scimeca’s Sausage Rigatoni Pasta  with 
marinara
•Braised Beef Brisket
•8oz. Petite Tender
•Stuffed Chicken Breast  with mozzarella,   
  tomato, basil
•Herb Encrusted Mahi Mahi
•Shrimp Diablo Pasta  with spicy vodka cream
•Grilled Shrimp Scampi
•Crab Cakes

SALADS
(Choose one)

•Crisp Greens
  Mixed greens, cucumber, tomato & fonzarella 
  cheese. Served with Balsamic Vinaigrette & 
  Asiago Peppercorn dressing.
•Original Caesar
  Crisp romaine, croutons, classic dressing
•Trezo Chop Salad
  Crisp lettuce, tomatoes, carrots, cheddar cheese,
  ranch dressing
•Baby Spinach
  Baby spinach, blue cheese crumbles, toasted
  pecans, Pear Vinaigrette
•Greek Salad
  Romaine, tomato, sliced cucumber, feta cheese,
  bell peppers, olives, Greek dressing 

SIDES
(Choose three)

Select from Option 1, 2 or...

•Brussels Sprouts with Bacon
•Potato Au Gratin
•Italian Pasta Salad
•Assorted Fresh Fruit



Additional Services

Coffee Service
$2.00 per person

TrezoMare’s Roasterie blend coffee. Porcelain coffee cups, creamer & sweetner included.
*Add flavored creamer $1.00 per person*

(Flavored creamer options include vanilla, hazelnut & Irish cream)

Cake Cutting Service
Upscale service

$100 for under 150 guests
$150 for over 150 guests
$200 for over 250 guests

Includes real plates, forks & black cocktail napkins. Trezo Mare staff will slice and serve your cake, 
along with clean up of guest tables and packaging of your cake.

Standard China, silverware & white or black linen napkins are all included in menu pricing. 
Specialty plateware, chargers, silverware & colored linen napkins available for an additional cost. 


