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holiday DINNER PACKAGES



- Select your Entrée - 

SPIRAL GLAZED HAM $219.99 

Our fully cooked, Spiral Ham comes ready to heat with a light glaze and  
pineapples for exceptional flavor and presentation. Served with a sweet 
pineapple maple honey glaze.

HERB CRUSTED BEEF TENDERLOIN (4-5 lbs.) $339.99 
Ready to cook whole filet of beef coated in fresh herbs. Served with a     
brandy demi-glace. 

*SEASONED PRIME RIBEYE ROAST  (6 lbs.) $319.99  
Ready to cook seasoned prime ribeye roast rubbed with extra virgin olive oil 
and coated with cracked black pepper, garlic and rosemary. Served with  
au jus.

HOLIDAY DINNER PACKAGES INCLUDE:

OVEN ROASTED BABY POTATOES 
Garlic, rosemary, Tuscan olive oil

GRILLED ASPARAGUS WITH RED PEPPER GARNISH  
Grilled asparagus and roasted red peppers

HOLIDAY GARDEN SALAD 
Mixed greens, cherry tomatoes, red roasted peppers, Ciligene, toasted 
croutons and balsamic vinaigrette

DINNER ROLLS

holiday DINNER PACKAGES

LET US DO THE COOKING!
Leave the work to us this year and pick up your Tenderloin fully  
cooked for an additional $19.99!  Our Rastelli Market Fresh Chefs  
will cook your roast to a perfect medium rare temperature.   
*Prime Rib Roast available uncooked only.

ADD A  soup
ITALIAN WEDDING

OR CRAB BISQUE $39.99

 PACKAGES SERVE 6-8

NO SUBSTITUTIONS, HOWEVER, ADD-ONS ARE WELCOME.



CLAMS CASINO $39.99 (1 DOZEN) 
Baked clams with onion, peppers, applewood bacon and parmesan

COCKTAIL CRAB CAKES $49.99 (1 DOZEN) 
Served with Sriracha-Aioli

MUSSELS MARINARA $39.99 (SERVES 6-8)

RASTELLI CRAB DIP $39.99 (SERVES 12)

Served with crostini

SHRIMP SCAMPI $99.99 (SERVES 12)

Roasted shrimp, lemon and garlic white wine broth, served with  
Orecchiette pasta 

FAROE ISLAND SALMON $159.99 (SERVES 12)

Served with a lemon dill sauce

FRIED FLOUNDER $69.99 (SERVES 6)

Served with cocktail sauce and lemon

MAKE IT A package

NO SUBSTITUTIONS, HOWEVER, ADD-ONS ARE WELCOME.

seven fish D I N N E R

SERVES 6 | $339.99

Package includes:
Cocktail sauce, lemon and fresh Italian bread



HOLIDAY hors d’oeuvres 
COCKTAIL CRAB CAKES $49.99

Served with Sriracha-Aioli

COCKTAIL MEATBALLS $34.99 

Angus beef rolled into 1 oz. meatballs in a sweet and savory sauce

CHICKEN & LEMONGRASS DUMPLINGS $34.99 
Fried with a sweet chili glaze

LOBSTER MAC & CHEESE BITES $39.99

Fried macaroni, cheddar cheese, peas and lobster meat with Sriracha-Aioli

COCONUT CHICKEN TENDERS $34.99

Coconut-crusted chicken strips served with a sweet chili glaze

BY THE DOZEN



TRADITIONAL
ANTIPASTO PLATTER  
SMALL $99.99 (SERVES 10-12)

LARGE $149.99 (SERVES 20-24)

Prosciutto di Parma, soppressata, pepperoni, 
grilled asparagus, artichokes,  
hand-stuffed pepper shooters, lightly dressed 
mozzarella, sharp provolone  
and imported olives, served with crostini

HOLIDAY SEASONAL
CHEESE BOARD
SMALL $69.99 (SERVES 6-8)

LARGE $95.99 (SERVES 10-14)

Delice de Bourgogne, France • Danish Blue, USA• 
Drunken Goat, Spain • Piave Vecchio, Italy •  
Prosciutto di Parma • Sweet Soppressata •  
Dried Cranberries • Fig Jam • Butter Toffee 
Cashews. Served with flatbread & crostini

COCKTAIL SHRIMP PLATTER
3 LBS. | MARKET PRICE

Served with lemon and classic
cocktail sauce

CRAB CLAW
COCKTAIL PLATTER
24 PCS. | 36 PCS. | 48 PCS. MARKET PRICE

Partially shelled snow crab claws with
lemon and classic cocktail sauce

BUFFALO CHICKEN
BREAD BOWL
$49.99 | SERVES 10-12

Accompanied by grilled flat bread
and crostini

FRESH VEGETABLE CRUDITÉ
SMALL $49.99 (SERVES 10-12)

Beautiful display of celery, carrot, broccoli, 
cauliflower,  yellow squash, cucumbers, red & 
yellow peppers and grape tomatoes. Served 
with ranch dressing

SPINACH DIP BREAD BOWL  
SMALL $49.99 (SERVES 10-12)

Accompanied by grilled flat bread
and crostini

GRILLED VEGETABLE PLATTER 
SMALL $69.99 (SERVES 10-12)

Grilled red & yellow peppers, eggplant,
zucchini, yellow squash, asparagus, carrots
and portobello mushrooms served with
a creamy balsamic vinaigrette

SASHIMI & SUSHI
COMBO PLATTER
60 PCS. | $99.99

Tuna • Salmon • Yellowtail • Chef’s Choice
Sashimi • Spicy Tuna Roll • California Roll • 
Shrimp Tempura Roll • Vegetable Roll •      
Assorted Nigiri
*Ask about our full sushi menu

CALIFORNIA DREAMIN’ PLATTER
58 PCS. | $69.99

California Roll • Spicy Tuna Roll •
Shrimp Tempura Roll • Shrimp
California Roll • Vegetable Roll •
Spicy Lump Crab Roll • Assorted Nigiri

SEASONAL starters



FRESH VEGETABLE CRUDITÉ
SMALL $49.99 (SERVES 10-12)

Beautiful display of celery, carrot, broccoli, 
cauliflower,  yellow squash, cucumbers, red & 
yellow peppers and grape tomatoes. Served 
with ranch dressing

SPINACH DIP BREAD BOWL  
SMALL $49.99 (SERVES 10-12)

Accompanied by grilled flat bread
and crostini

GRILLED VEGETABLE PLATTER 
SMALL $69.99 (SERVES 10-12)

Grilled red & yellow peppers, eggplant,
zucchini, yellow squash, asparagus, carrots
and portobello mushrooms served with
a creamy balsamic vinaigrette

SASHIMI & SUSHI
COMBO PLATTER
60 PCS. | $99.99

Tuna • Salmon • Yellowtail • Chef’s Choice
Sashimi • Spicy Tuna Roll • California Roll • 
Shrimp Tempura Roll • Vegetable Roll •      
Assorted Nigiri
*Ask about our full sushi menu

CALIFORNIA DREAMIN’ PLATTER
58 PCS. | $69.99

California Roll • Spicy Tuna Roll •
Shrimp Tempura Roll • Shrimp
California Roll • Vegetable Roll •
Spicy Lump Crab Roll • Assorted Nigiri

 
WHOLE ROASTED BEEF TENDERLOIN PLATTER

Seasoned with salt, pepper, fresh garlic and olive oil. 
Served with a red wine demi-glace and a horseradish 
cream sauce. Accompanied by mini brioche, roasted

red peppers and caramelized onions

ITALIAN BEEF TENDERLOIN PLATTER

Sliced herb and garlic roasted beef tenderloin with mini 
ciabatta dinner rolls, roasted red peppers, chopped artichokes, 

fried long hots and spinach aioli for topping

roasted beef tenderloin
HORS D’OEUVRE SERVES 10-12 | ENTRÉE SERVES 6-8

 $249.99 EACH

BEAUTIFULLY DISPLAYED

RASTELLI

PLATTERS





ANTIBIOTIC FREE  
WHOLE TURKEY

$99.99  (SERVES 6) | $134.99 (SERVES 14)

Served in a roasting pan, prepared & 
ready to be roasted in your oven! 
Hand-rubbed with olive oil and 

seasoned with fresh herbs on a bed of 
celery, carrots and onions.

BONELESS
TURKEY BREAST

$99.99 (SERVES 10-12) 

Fully cooked and sliced.  Hand-
rubbed with olive oil and seasoned 

with fresh rosemary & thyme.

SPIRAL GLAZED HAM
8-10 LB. | AVG. $79.99

Our fully cooked, spiral ham comes 
ready to heat with a light glaze and  

fresh pineapples for exceptional 
flavor and presentation. Served with 

a sweet pineapple maple honey glaze.

BAKED ZITI
$39.99 (SERVES 10-12)

Our ziti is tossed with ricotta, 
mozzarella, grated locatelli cheese
and fresh herbs, finished with our 

store-made gourmet red sauce.

RASTELLI STORE-MADE 
LASAGNA

 $39.99 (SERVES 10-12)

Mozzarella, parmesan, ricotta cheese

HERB CRUSTED            
BEEF TENDERLOIN           

SERVES 6-9 | $199.99 
Ready to cook whole filet of beef 

coated in fresh herbs. Served with a 
brandy demi-glace. 

*SEASONED                 
PRIME RIBEYE ROAST                          

6 LBS. | $179.99 
Ready to cook seasoned prime ribeye 
roast rubbed with extra virgin olive 
oil and coated with cracked black 

pepper, garlic and rosemary. Served 
with Au Jus.

CHICKEN PICCATA
$74.99 (SERVES 10-12)

Capers, fresh parsley, white            
wine sauce

CRAB CAKES
$139.99 (SERVES 12)

Served with a Sriracha-Aioli

FAROE ISLAND SALMON
$159.99 (SERVES 12)

Lemon dill sauce

CHICKEN PARMESAN
$74.99 (SERVES 10-12)

Breaded, store-made marinara,    
melted Italian cheese

entrées

LET US DO THE COOKING!
Leave the work to us this year and pick up your Turkey or Tenderloin fully cooked 

for an additional $19.99. *Prime Rib Roast available uncooked only.



RASTELLI LOBSTER
MACARONI & CHEESE  $69.99

Maine lobster, cavatappi pasta, cheese 
sauce, English peas and bread crumbs

MASHED POTATOES $44.99

Whipped Yukon Gold Potatoes blended with
fresh cream, whole butter and seasonings

OVEN ROASTED BABY
POTATOES $39.99

Tossed with fresh thyme and finished
with extra virgin olive oil

RASTELLI MACARONI
& CHEESE $39.99

Cavatappi, pasta, cheese sauce, sharp
cheddar and bread crumbs

SEASONED 
GREEN BEANS $34.99

Tossed with olive oil, salt and pepper

SAVORY sides
TRADITIONAL SCALLOPED 

POTATOES  $44.99

Thin sliced potatoes with a blend of 
Italian cheeses

CREAMED SPINACH 
ALFORNO $39.99

Béchamel, cream, nutmeg, parmesan

DINNER ROLLS $12.99

One dozen

TURKEY GRAVY $14.99 
 32 OZ.  

ROASTED BRUSSELS
SPROUTS $39.99

Roasted with pecans and finished in a
 balsamic glaze

GRILLED ASPARAGUS WITH 

RED PEPPER GARNISH $39.99

Grilled asparagus and roasted red peppers 

SERVES 10-12



MID-DAY meals

DELI SALADS SMALL (SERVES 10-12) $34.99 

PASTA SALAD
Tri-color fusilli, peppers, olives, and tomatoes

OLD FASHION MACARONI SALAD
Elbow macaroni, onion, celery, vinegar, mayonnaise and fresh parsley

STORE-MADE POTATO SALAD 
Idaho potatoes, hard boiled eggs, onion, celery and mayonnaise

COLESLAW 
Crisp cabbage, vinegar and mayonnaise

SALAD SMALL SERVES 10-12 | LARGE SERVES 20-24

HOLIDAY GARDEN SALAD SMALL $44.99 | LARGE $54.99

Mixed Greens, cherry tomatoes, red roasted peppers, Ciligene, toasted 
croutons and balsamic vinaigrette

CLASSIC CAESAR SALAD SMALL $39.99 | LARGE $49.99

Chopped romaine, shaved parmigiano reggiano, crispy fitzelles and   
grape tomatoes with traditional Caesar dressing

RASTELLI ROAST PORK AU JUS (SERVES 12) $74.99

RASTELLI ANGUS ROAST BEEF AU JUS (SERVES 12) $74.99

Served with horseradish cream 

MEATBALLS IN MARINARA (SERVES 12) $74.99

MARKET FRESH CONDIMENT TRAY (SERVES 10-12) | $39.99 

Roasted peppers, long hots, broccoli rabe and provolone cheese

BONELESS CHICKEN TENDERS 20 PCS. $39.99



breakfast 
RASTELLI CINNAMON BUNS 
HALF (8-10) $29.99 

Store-baked with cinnamon smear and cream cheese icing

RASTELLI RISE & SHINE MINI CONTINENTAL WITH  
SEASONAL BREAKFAST BREADS 
SERVES 10-12 | $79.99

Store-baked muffins, seasonal breakfast breads and miniature 
pastries served with whipped butter, plain cream cheese and a  
seasonal jam

FRENCH TOAST BREAD PUDDING
HALF (8-10) $49.99 

Artisan bread, egg custard and cinnamon sugar 

RASTELLI HOUSE-MADE QUICHE $24.99 PER QUICHE

CHOICE OF:
Quiche Lorraine
Asparagus and ham
Spinach and cheese
Cherry tomato with basil
Broccoli and cheddar
Meat lover’s

SEASONAL FRUIT TRAY
SMALL (12) $39.99

A seasonal blend of domestic fruits sliced and beautifully displayed 
on a tray accompanied by honey yogurt dip

bun’dles of love



bun’dles of love
& CINNAMON



BÛCHE DE NOËL $29.99

Traditional Christmas miniature yule log

TRIPLE CHOCOLATE MOUSSE CAKE $34.99

Rich layers of milk, dark and white chocolate mousse

MINI CANNOLI TRAY 
$54.99 (SERVES 10-12)

Crispy mini cannoli shells filled with creamy ricotta

SEASONAL FRUIT SALAD 
 $39.99 (SERVES 10-12)

A fresh fruit salad served in a bowl bursting with seasonal favorites

MINI HOLIDAY DESSERT SAMPLER
$79.99 (SERVES 10-12)

A sampling of our favorites!

DECADENT desserts

FEATURED wine list
 MARK WEST PINOT NOIR $13.69

CHATEAU STE. MICHELLE LATE HARVEST RIESLING $13.99

ROCCA DELLE MACIE CHIANTI CLASSICO $17.89

J. LOHR MERLOT $15.99

JOSH CABERNET SAUVIGNON $16.99

KENDALL JACKSON CHARDONNAY
VINTNER’S RESERVE $15.99





CONTACT CATERING AT 856-334-8074 
(For Marlton and Deptford Locations)

CATERING@RASTELLIMARKET.COM | RASTELLIMARKET.COM

48-HOUR NOTICE IS REQUIRED TO CANCEL CATERING ORDERS OR 
YOU WILL BE CHARGED.

MENU ITEMS AND PRICING ARE SUBJECT TO CHANGE.

 
 

PLEASE ASK ABOUT PREMIUM DISPOSABLE ITEMS OR                              
SELECT CHINA RENTALS.

RASTELLI MARKET FRESH IS HAPPY TO OFFER FULL CATERING 
SERVICES.  WE CAN COORDINATE STAFFING, LINENS, TABLE/

CHAIR/TENT RENTALS AND SUGGESTIONS FOR ENTERTAINMENT.

COMPLIMENTARY CONSULTATIONS

FEATURED HOLIDAY MENU FOR DECEMBER 23RD & 24TH.                                
FULL CATERING MENU NOT AVAILABLE ON THESE DATES.

Eatings
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