
Filomena’s  
Utopia Centre 

262 Boston Post Road 
Waterford, Connecticut  06385 

860.437.1010 ext 1 
www.filomeanascafe.com 

Email Filomenas@sbcglobal.net 
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Spring 2008 
CATERING MENU 

Available for pick up or drop off only. 
Some Items Not Available for Same Day Pick Up 

 
STARTERS BY THE TRAY 

Small Tray feeds 7-10 / Large Tray feeds 15 - 20  
Seasonal Fruit        $25 / $40 
Vegetable Crudite with Dip      $25 / $40 
Imported Cheese&Cracker Platter     $30 / $55 

 
STARTERS BY THE DOZEN 

 

Seafood Stuffed Mushroom Caps   $15 
Sausage & Spinach Stuffed Mushroom Caps  $15 
Fried Four Cheese Ravioli w/House Red Sauce  $15 
Buffalo Bites with Blue Cheese Dip   $15 
Scallops Wrapped in Bacon    $18 
Polenta Fries with Gorgonzola Fondue   $18 
Mini Crab Cakes w/Spicy Remoulade   $21 
Mini Lobster Cakes w/Spicy Remoulade   $30 

 Grilled Chili&Garlic Shrimp Cocktail with Basil Cucumber Sauce $30 
Chilled Shrimp Cocktail w/Cafe Cocktail Sauce  $30 

 
HOME MADE FOCCACIA BREADS & PESTOS 

Traditional Herbed Focaccia    $ 4 
Three Cheese Focaccia     $ 4 
Grape – Rosemary Focaccia      $ 4 
Roasted Garlic  ½ Pint     $ 3 
Spinach & Walnut Pesto ½ Pint    $ 5 
Sundried Tomato Pesto  ½ Pint    $ 5 
Kalamata Olive Tapenade ½ Pint   $ 5 

 
SALADS 

Half Pan feeds 5-8 people as an entrée, 12-15 as a side dish 
Full Pan feeds 12-15 people as an entrée, 20-25 as a side dish 

All dressings are served on the side 
 

Field Green Salad - Mesclun Greens w/Plum Tomato, Julienne Carrots, Focaccia Croutons, Choice of Dressing 
$35 / $60 

 

Mesclun Salad - Caramelized Walnuts, Roasted Red Peppers, Crumbled Blue Cheese, Balsamic vinaigrette 
$45 / $85 

 

Craisin Mesclun - Sun-dried Cranberries, Pistachios, Goat Cheese, Raspberry Vinaigrette 
$45 / $85 

 

Baby Spinach - Crumbled Bacon, Chopped Egg, Button Mushrooms, Crumbled Gorgonzola 
And Red Onion with Honey Mustard Dressing 

$45 / $85 
 

Grilled Panzanella Bread Salad - Grilled Italian Bread, Plum Tomatoes, Cucumbers, Red Onions, Capers, 
White Beans, Anchovies, Basil, Garlic & Crumbled Gorgonzola dressed with Balsamic Vinaigrette 

$45 / $85 
 

Filomenas Antipasto Platter - Hot Capocollo, Genoa, Prosciutto, Smoked Turkey, Provolone, Roasted Red Peppers, Kalamata 
Olives, Mozzarella & Plum Tomato Salad served over Mixed Greens w/Balsamic Vinaigrette  

$75 / $125 
 

Caprese Salad – with Vine Ripened Tomatoes and Fresh Mozzarella & Basil, White Balsamic(Seasonal) 
PTM 

 

Pasta Salad – Penne with Julienne Vegetables and Tomatoes 
$25 / $40 

 
 
 
 



 
 

12” PAN PIZZAS 
Feeds 2 as a main course 

Four Cheese – House Pizza Sauce with Provolone, Mozzarella, Parmesan and Romano Cheeses    $9 
 
House – Red Onion, Peppers, Mushrooms, Meatball, Sausage and Pepperoni      $13 
 
BBQ Chicken – BBQ Sauce, Grilled Chicken, Caramelized Onion, Bacon, Gorgonzola and Cheddar    $13 
 
Shrimp and Pesto – Fresh Basil Pesto, Shrimp, Sliced Tomato and Mozzarella       $14 
 
Margherite – Fresh Mozzarella, Tomato, Garlic, Basil and Olive Oil        $9 
 
Greek – White Pizza with Olive Oil, Garlic, Spinach, Feta, Mushrooms and Kalamata Olives     $12 
 
Clam Casino – Garlic, Peppers, Onion, Clams, Vinegar Peppers, Cheddar and Bacon      $13 
 

PASTAS 
Half Pan feeds 5-8 people as an entrée, 12-15 as a side dish 

Full Pan feeds 15-20 people as an entrée, 30-40 as a side dish 
 

Baked Ziti with Four Cheeses 
$25 / $40 

 
Baked Ziti with Meatballs or Sausage 

$35 / $60 
 

Stuffed Shells w/Ricotta, Garlic & Herbs 
$25 / $40 

 
Penne Tossed in a Tomato Cream Sauce 

$25 / $40 
 

Penne Margherite w/Plum Tomatoes, Basil, Roasted Garlic, 
Olive Oil and Mozzarella 

$25 / $45 
 

Grilled Vegetable Primavera  
Penne w/Grilled Seasonal Vegetables Tossed w/Garlic &Olive Oil  

$35 / $65 
 

Chicken and Chokes -Grilled Breast of Chicken, Penne, 
Artichoke Hearts, Prosciutto & Plum Tomatoes 

$40 / $75 
 

In the Pink - Grilled Chicken, Penne, Red Onion, Mushrooms & Spinach Tossed w/Tomato Cream 
$40 / $75 

 

 
Seafood Parmesan – Penne, Shrimp, Sea Scallops, 

Julienne Vegetables w/Parmesan Cream Sauce 
$50 / $95 

 
Shrimp Scampi – Penne, Shrimp, Garlic and Oil 

$55 / $100 
 

Penne with Red or White Clam Sauce 
$50 / $95 

 
Lobster Ravioli - sautéed w/Spinach & Plum 

Tomato Cream Sauce 
$60 / $110 

 

 
 
 



ENTREES 
Half Pan feeds 5-8 people as an entrée, 12-15 as a side dish / Full Pan feeds 15-20 people as an entrée, 30-40 as a side dish 

Eggplant Parmesan    $30 / $55 
 

Filomenas Breaded Chicken Cutlets  $35 / $70 
 

Chicken Parmesan     $35 / $70 
 

Chicken Piccata - w/White Wine Caper Butter $50 / $95 
 

Chicken Marsala – Marsala Mushroom Sauce $50 / $95 
 

Filomenas Meatballs    $45 / $75 
 

Sausage and Peppers    $40 / $75 
 

Sausage and Potatoes    $35 / $65 
 

Stuffed Filet of Sole - w/Seafood Stuffing $55 / $100 
 

Baked Stuffed Shrimp – w/Seafood Stuffing $60 / $110 
 

SIDES 
Seasonal Grilled Vegetables   $25 / $45 
Steamed Vegetable Medley   $25 / $45 
Green Beans Almandine   $30 / $50 
Gingered Baby Carrots    $30 / $50 
Roasted Red Bliss Potatoes    $25 / $45 
Garlic Mashed Potatoes    $25 / $45 

 

CAFÉ SANDWICHES  
1/2 Tray feeds 7/ Full Tray feeds 14  

 

Italian Style Tuna Salad 
Tuna Mixed with Capers, Red Onion, White Beans and Lemon Pepper Mustard Sauce on Wrap  

$40 / $75 
 

Garlic Smoked Turkey 
 Roasted Garlic Paste, Creamed Spinach, Portobello Mushroom and Provolone on a Wrap 

$40 / $75 
 

Italian Panini 
Prosciutto, Fresh Mozzarella, Plum Tomato & Basil w/Balsamic Vinaigrette on Focaccia 

$40 / $75 
 

Roma Panini 
 Fresh Mozzarella, Plum Tomato & Basil with Balsamic Vinaigrette on Focaccia 

$35 / $65 
 

Loaded Italian Panini 
Capocollo, Genoa, Prosciutto, Provolone, Lettuce, Tomato, Vinegar Pepper & Balsamic Vinaigrette on Focaccia 

$45 / $85 
 

Roast Beef Wrap 
Provolone, Red Onion, Lettuce, Tomato & Horseradish Mayo 

$40 / $75 
 

Chicken Salad Wrap 
With Wine Grapes, Red Onion and Toasted Almonds 

$40 / $75 
 

Mixed Platters of Café Sandwiches 
$40 / $75   

DESSERT 
Desserts must be pre ordered – Not Available for Same Day Preparation Lead Time May Vary 

Mini Cannoli     $2.00 Each 
Assorted Pick Up Pastries   $2.00 Each 

  
 

CANNED SODAS AND BOTTLED WATER 
Coke, Diet Coke, Sprite, Ginger Ale, Bottled Water $1.50  

 

PAPER GOODS  
Paper Set Ups – Paper Plate, Fork, Knife, Napkin $ 1 

Disposable Serving Utensils Tongs and Spoons $1.50 Each 
DELIVERY 

Delivery Only, Customer Responsible for Return Items (10 Mile Radius) $25 
Delivery and Pick Up (10 Mile Radius) $50 

Longer Distances - $2.50 Per Mile One Way 


