
 

Country R oads 
Gourmet  Catering 

 
 

Hot and Cold Buffets  
Sandwiches and Party Heros  

 Party Platters 
Brunch and Breakfast 

 
 WWW.COUNTRYROADSCATERING.COM 

 Office located at 45 Merrick Road, Amityville NY 11701  631.358.5060 

 

 Country Roads Catering has been catering parties and events since 

1999.  Our business philosophy is simple, the best food products 

expertly prepared at reasonable prices. 

The owners extend that same business philosophy to 

Brownstones Coffee and The Better Bagel as well. 



 
 
 

 
 

 

 

 

 
 

 

Party Heros  
In cludes a choice fabulous deli an d gourmet pasta salads. Heros are arran ged on  round platters . Each foot serves four to 

five guests  (approx imately 6 pieces per foot of hero)  
 

 

 
 

 

Ho t  B r e ak f a s t  B u f f e t  
$16.95 Per Guest  (15p Minimum)  

French Toast Topped With Fresh Berries - Scrambled Eggs 
Breakfast Potatoes - Hickory Bacon - Grilled Ham - Sausage Patties  

Bagels from The Better Bagel -  Cream Cheese - Butter - Orange Juice disposable dinnerware 
 

C o n t i n e n t a l  B r e ak f a s t  
Bagels - Crumb Cakes - Mini Muffins - Fruit Salad -  Cream Cheese - Butter - Orange Juice - Add Lox for $7.99 Per Guest  

 disposable dinnerware  - $10.99 Per Guest (10 Guest Minimum) 

Sandwiches and Wraps Package  
$14.99 per guest (10 Guest Minimum) 

 

Our gourmet assortment of wraps and sandwiches made with various artesian breads.  The sandwich package 
includes a choice of the following salads. 

 

NUTTY GREENS - BOW TIES AMAGANSETT - PASTA  ATHENIAN 
 

 Min i Bagel Sandwich Trays 30 mini bagels on a tray 
 

Cold Cut Selection $129 -  Chicken, Tuna and Egg Salads $95 - Combination Salads & Cold Cuts $109 
Kiddy sandwiches Bologna and Cheese $70– Assorted Cream Cheese $80 

Classic Italian   
Sopressata, genoa salami, pepperoni, cappy ham, provolone, lettuce and tomatoes 

The American a 
Oven Gold turkey, ham, roast beef, American and Swiss cheese, lettuce and tomatoes 

 

Tuscan  Country  
Breaded chicken, roasted red peppers, provolone cheese, breaded eggplant, cappy ham, lettuce and tomatoes 

Breaded Chicken  Bruschetta   
Breaded chicken, fresh mozzarella cheese, diced balsamic bruschetta and romaine leaves 

 

Mediterran ean  G rilled Chicken  
Marinated grilled chicken, roasted red peppers, provolone cheese, lettuce and tomatoes 

Ven etian   
Grilled Zucchini & Red Peppers, Fried Eggplant, Fresh Mozzarella, Tomato Bruschetta and Leaf Lettuce. 

 

Turkey BLT  
Oven Gold Turkey, Crispy Bacon, Leaf Lettuce and Tomato served with Ranch Dressing 

 

R oast Beef Hero  
Roast beef, cheddar cheese, leaf lettuce and tomato with horseradish mayo 

$27.99 Per Foot 

$27.99 Per Foot 

$29.99 Per Foot 

$29.99 Per Foot 

$29.99 Per Foot 

$29.99 Per Foot 

$29.99 Per Foot 

$29.99 Per Foot 



 

The House Party Buffet   

 
 

Table Top Appetizing Platters  
Tomato Bruschetta Presentation With Crostini LARGE TRAY $70   MEDIUM TRAY $50 

International And Domestic Cheese Assortment LARGE TRAY $135 MEDIUM TRAY $99 

International Cheese and Crudite Combination LARGE TRAY $90   MEDIUM TRAY $65 

Artistic Presentation Of Sliced Seasonal Fruit LARGE TRAY $85   MEDIUM TRAY $55 

Crisp Vegetable Crudite With Ranch Dressing  LARGE TRAY $85   MEDIUM TRAY $55 

Balsamic Glazed Grilled Vegetables   LARGE TRAY $90   MEDIUM TRAY $65 

        Margherita ala Roma               LARGE TRAY $95               MEDIUM TRAY $70 

Acapulco Presentation    LARGE TRAY $119  MEDIUM TRAY $89 

  Includes Guacamole, Corn Bean Salsa, Jalapenos, Sour Cream, Salsa and Tortilla Chips 
The Emperor's Antipasto     LARGE TRAY $189 MEDIUM TRAY $149 

   Includes Cheese, Olives, Meats and Italian Delicacies  

 

LONG  HORN BUFFET 
Carolina Pulled Pork  

Comes with buns, you make ’em sliders 

Santa Fe Chicken Breast  
Char grilled with Mesquite au Jus  

Sliced Cowboy Steak 
Grilled Black Angus flank steak 

smothered with peppers and onions 

Seasoned Potato Steak Fries  
Corn Medley and Creamy Coleslaw 

 

$28.99 PER GUEST  (25 GUEST MINIMUM) 
 

 

 

Chicken Francais 
Double egg battered chicken breast 

in our velvety white wine  
lemon butter sauce 

 

 Ch i c k e n  Ma r s a l a  
Sautéed chicken breast in our Marsala 

wine sauce with 
butter sautéed mushrooms 

 

 Grilled Chicken Manolo 
Grilled marinated chicken breast 

with melted mozzarella over  
sautéed spinach 

 

Asian Marinated Sliced Steak  
 Flank steak glazed with teriyaki 

and garnished with scallions 
and sesame seeds 

 

Sliced Steak Burgundy 
 With button mushrooms, 

pearl onions in our 
classic burgundy red wine sauce  

 

Old Fashioned Steak 
Grill marks then oven roasted  

Black Angus flank steak with button 
mushrooms and brown gravy 

 

Penne ala Vodka 
The classic vodka cream sauce made 

with or without prosciutto 
at your request 

 

Bow Ties Amagansett  
Farfalle pasta, tossed with broccoli 

florets, mushrooms and parsley pesto 
 

 

Rosemary Roasted Potatoes  
Rice With Confetti Vegetables  

Home Style Or Horseradish Mashed Potatoes  
 

Sautee of Seasonal Vegetables  
Steamed Broccoli Florets Polonaise  

Asian Style Vegetable Sautee  

Package includes Tossed  Salad  - Dressing - Dinner Rolls 
Disposable Dinnerware.  Chaffer Set Ups Available 

$27.99per guest (SELECT ONE DISH FROM EACH FOOD GROUP) 

 

 

LA CUCCINA BUFFET 
Chicken Dish Of Your Choice  

Francais - Marsala - Valdostano - Parmigian - Bruschetta  

Penne ala Vodka - Sausage and Peppers  
 Eggplant Rollatini - Sauteed Zucchini 

Classic Caesar Salad 
DISPOSABLE DINNERWARE 

 

$23.99 PER GUEST 
 

(15 GUESTS, GETS A CHOICE OF 
 EGGPLANT ROLLATINI OR SAUSAGE AND PEPPERS  

25 GUESTS GET BOTH SELECTIONS) 
25 GUESTS OR MORE ALL ENTRÉE CHOICES INCLUDED 



Ch i c k e n  
Chicken Bruschetta  FULL TRAY $139  HALF TRAY $70 

Breaded chicken breast topped with melted fresh mozzarella cheese, tomato bruschetta and sauced with balsamic marinara  
Dorito Crusted Chicken FULL TRAY $139 HALF TRAY $70 

Chicken breast covered with Dorito chips topped with corn and black bean salsa, drizzled with ranch dressing in a lite barbeque sauce  
 

Chicken Francais  FULL TRAY $139 HALF TRAY $70 
Double egg battered sautéed chicken breast, sauced with our velvety smooth white wine lemon butter sauce garnished with fresh herbs 

Chicken Florentine FULL TRAY $139 HALF TRAY $70 
Deep fried breaded chicken cutlet topped with sautéed baby spinach, onions and seared mushrooms in a rich brown gravy 

Chicken Marsala  FULL TRAY $139 HALF TRAY $70 
Sautéed chicken breast with sliced mushrooms and fresh herbs in a rich Marsala wine sauce   

Chicken Parmigiana FULL TRAY $139 HALF TRAY $70 
Breaded chicken topped with lots of melted mozzarella cheese and sauced with our hearty marinara sauce 

Chicken Valdostana  FULL TRAY $139 HALF TRAY $70 
Sauteed chicken topped with prosciutto ham and melted Fontina cheese in our Marsala wine sauce   

 

 

Pa s t a  
Penne ala Vodka  FULL TRAY $120  HALF TRAY $60 

Made with or without prosciutto at your request. Our ala Vodka sauce is creamy and rich and so satisfying! 

Bow Ties Amagansett  FULL TRAY $120  HALF TRAY $60 
With seared mushrooms and broccoli florets in a fresh parsley pesto. This is very popular as a cold salad in warm weather as well. 

Rigatoni ala Bolognese FULL TRAY $120  HALF TRAY $60 
Our ala vodka sauce with vegetables and seasoned ground beef make this one of our most popular pasta dishes 

Stuffed Shells FULL TRAY $130  HALF TRAY $65 
Our ala vodka sauce with vegetables and seasoned ground beef make this one of our most popular pasta dishes 

 

S t e a k  
Teriyaki Steak FULL TRAY $229 HALF TRAY $149 

Marinated Black Angus flank steak char grilled then oven roasted to perfect medium rare. Sliced and sauced with our teriyaki steak sauce. 
Old Fashioned Steak FULL TRAY $229 HALF TRAY $149 

Grilled then oven roasted Black Angus sliced flank steak with button mushrooms and brown gravy 

Steak Burgundy  FULL TRAY $229HALF TRAY $149 
Grilled then oven roasted Black Angus sliced flank steak with button mushrooms, pearl onions in the classic Burgundy wine sauce 

Santa Fe Steak  FULL TRAY $229 HALF TRAY $149 
Mesquite rubbed then grilled Black Angus flank steak.  Sliced and sauced with mesquite au jus, topped with sautéed bell peppers. 

 

S e a f o o d  
         Fillet of Sole Eleni  FULL TRAY $179      HALF TRAY $90 

Fillet of sole filled with seasoned sautéed spinach in a white wine lemon butter sauce 
           Grilled Salmon Pineapple Mango Salsa or Salmon with Lemon Butter Dill FULL TRAY    $199 

                                          Mussels Marinara   FULL TRAY $99 
Fresh farmed steamed mussels tossed with our marinara sauce 

                                          Penne Southampton  FULL TRAY      $229 
Crab Meat, scallops, shrimp and  asparagus tips tossed with penne pasta in a Chardonnay wine cream sauce  

 
 



 

Buffalo Chicken  W ing s 
 

Jumbo Chicken Wings Drenched With Choice Of Sauces Served With  
House Made Blue Cheese Dressing  and Crisp Celery Sticks 

  HALF TRAY (36 PIECES) - $49.99   FULL TRAY (72 PIECES) $99.99  

 

Italian Specialties  
     Sausage And Peppers    FULL TRAY $120  HALF TRAY $60 
      Eggplant Rollatini   FULL TRAY $120 HALF TRAY $60 
     Stuffed Shells   FULL TRAY $120  HALF TRAY $60 
     Chicken Scapariello    FULL TRAY $139 HALF TRAY $70 

Pasta and Meatballs          FULL TRAY $120 HALF TRAY $60 
 

Kiddy Dishes 
       Mac N Cheese           FULL TRAY $85   HALF TRAY $45   

Chicken Tenders  FULL TRAY $99   HALF TRAY $55 
 

Savory Side Dishes  
Rosemary Roasted Potatoes FULL TRAY $65  HALF TRAY $45 
Rice with Confetti Vegetables FULL TRAY $65 HALF TRAY $45 
Horseradish Mashed Potatoes FULL TRAY $65   HALF TRAY $45 

Steamed Broccoli with Garlic & Oil FULL TRAY $65  HALF TRAY $45 
Seasonal Vegetable Saute   FULL TRAY $65   HALF TRAY $45 
Green Beans Almandine    FULL TRAY $65  HALF TRAY $50 

 

Bowls of Leafy Green Salads  
Nutty Leafy Baby Greens With Grapes, Apples, Blue Cheese, Candied Walnuts 

With Our Very Popular Walnut Vinaigrette Small $40  Large $65 
Classic Caesar With Croutons and Bermuda Onion Small $40  Large $65 

Greek Salad With Kalamata Olives and Feta Cheese $40 Large $65 
Santa Fe Chopped Greens With Corn and Black Bean Salsa, Pico, Cilantro and Black Olives Small $40 Large $65 
Garden Salad With Mixed Baby Greens, Shredded Carrot, Cucumber and Cherry Tomatoes Small $35 Large $55 


