
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 

Our famous 20” Coal Oven Margherita Pizza 
$6.00 per person, minimum 10+ // $4.00 additional per topping 

 
Fresh Mushrooms       Baby Arugula 
Coal Oven Red Roasted Peppers    White Onions 
Kalamata Olives       Fresh Spinach 

$5/Specialty Topping 
 

Prosciutto        Sweet Italian Sausage 
Anchovies       Imported Hot Soppressata  
Speck Alto Adige       Imported Sweet Soppressata 

 
Rossa Grande Pepperoni ($6 Additional) 

Burrata Cheese ($9 Additional) 
 
 
 
 
Choice of bread size:  3ft     6ft  8ft        $30/foot 
Prosciutto w/baby greens and fresh mozzarella  

Chicken Cutlet roasted red peppers, fresh mozzarella and balsamic glaze  

Grilled Chicken w/broccoli rabe and fresh mozzarella  

Imported Italian Tuna baby greens, roasted red peppers, fresh mozzarella w/balsamic glaze  
Sweet Italian Sausage roasted red peppers, onions and fresh mozzarella  

Grilled Vegetables w/roasted garlic spread and basil 
 

CATERING MENU 

We offer Catering for Private Events. 
Corporate Accounts are Welcome. 

Pizza Catering 

Table87.com 

Sandwich Platters 

Follow us on: 
@Table87_ 



 
 

½ Tray      Full Tray 
Seafood Salad scungilli, shrimp, calamari and octopus      $90.00  $175.00                                                                                                     

Mozzarella Caprese vine ripe tomatoes, roasted peppers, fresh basil and olive oil   $65.00  $90.00 

Baked Little Neck Clams           4 doz. $60.00    8 doz. $110.00 
Fried Calamari          $70.00  $120.00  
Riceballs and Potato Croquettes        3 doz. $55.00    6 doz. $85.00  

Table 87 Salad fresh mozzarella, roasted red peppers baby greens and balsamic glaze  $50.00  $85.00 

Baby Green Salad crumbled gorgonzola, caramelized walnuts, beets & seasoned croutons   $60.00  $105.00 
w/ balsamic and olive oil  
Zuppa di Clams/Mussels choice of white or red sauce      $70.00  $130.00 

Jumbo Shrimp Cocktail or Breaded       3 doz. $80.00    6 doz. $150.00 
Salumi e Farmaggio hot and sweet soppressata, prosciutto di parma, speck, 
fresh mozzarella, fontina, parmigiano regiano, spicy cacciocavallo, 18” platter           $70 
 
         
 
Penne Vodka fresh mushrooms, green peas and prosciutto di parma     $60.00  $90.00 

Baked Ziti with homemade mozzarella and fresh ricotta      $55.00  $85.00 
Baked Stuffed Shells          $60.00  $90.00  

Rigatoni Siciliani with eggplant, marinara sauce and homemade mozzarella    $55.00  $85.00  

Bowties with broccoli, garlic and oil         $60.00  $90.00 

Orecchiette with sausage and broccoli rabe        $75.00  $130.00 
Linguine Clam Sauce white or red        $80.00  $150.00 

Stuffed Shells/Cheese Ravioli         $60.00  $105.00 

House Made Lasagna (Beef/Veggie)        $80.00  $140.00 

 
Veal Scaloppine marsala/francese        $90.00  $140.00 

Sausage and Peppers hot or sweet        $70.00  $110.00 

Chicken Scaloppine marsala/francese /parmigiana       $65.00  $100.00 
Shrimp Oreganata          $65.00  $105.00 
 
 
Eggplant Rollatine          $55.00  $90.00 
Eggplant Parmigiana          $55.00  $90.00 

Broccoli Rabe Sauteed w/ Garlic and Oil        $55.00  $80.00 

Grilled Vegetables eggplant, yellow and green zucchini, portobello mushrooms and  
coal oven red roasted peppers         $60.00  $80.00 
 
 
 
 

TERMS 
Half trays serve 8-10 portions. Full trays serve 15-20.  
Racks and sternos available upon request.  
Tables should be lined with padding and aluminum foil. Table 87 will not be responsible for any damages caused by sternos. 
All catering orders come with fresh Italian bread, napkins, plates and utensils.  

Appetizers 

Entrees 

Vegetables 

Pasta 

Italian Gourmet Cookie Tray    

$55.00  
 

Fresh Fruit Platter 
$60.00  
  


