
S A N D W I C H  P L AT T E R S
Serves 6-8

D E S S E R T S

FA M I LY - S T Y L E 
S I D E S 

Serves 4-6

C AT E R I N G  •  H O L I D AY  PA R T I E S  •  H O M E  O F  O F F I C E
W E D D I N G S  •  R E H E A R S A L  D I N N E R S

S U T T O N S R E S TA U R A N T. C O M

8 5 9 - 2 6 8 - 2 0 6 8

F U L L - S E R V I C E  O R  S E L F - S E R V I C E  

B U F F E T S  •  P L AT E D  M E A L S  •  B O X  L U N C H E S 

C U S T O M  M E N U ’ S  A V A I L A B L E 

B R E A K FA S T  B U F F E T S 

B E E R  •  W I N E  •  L I Q U O R

L O C A L  FA M I LY  O W N E D  A N D  O P E R AT E D

C a t e r i n g  i t e m s  a r e  s e r v e d  b u f f e t  s t y l e  i n  l a r g e  p a n s  
o r  p l a t t e r s .  I n d i v i d u a l  p a c k a g i n g  i s  a v a i l a b l e  f o r  

a n  a d d i t i o n a l  c h a r g e  o f  1 5 %  p e r  m e n u  i t e m .
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06.01.20

All family-style choices include serving utensils and dressings.

No additional cost for cups, plates and napkins.

See our full menu for more choices.

C H I C K E N  P H I L LY  $40 
Grilled chicken breast with grilled mushrooms, onions, and banana peppers 
topped with mozzarella cheese. Served on a grilled hoagie with mayonnaise. 

T O A S T E D  C L U B  $40
Ham, turkey, Applewood smoked bacon, provolone and American cheese 
with lettuce and tomato on a toasted hoagie with honey mustard.

H O T  S I C I L I A N  $40
Genoa salami, Capicola ham, pepperoni and provolone on a toasted hoagie 
with banana peppers, tomato, red onion, lettuce and Italian dressing.

T O A S T E D  C L U B  /  H O T  S I C I L I A N  C O M B O  $40

P H I L LY  D I P  $40
Thin-sliced roast beef with peppers, onions and provolone baked and  
served with au jus and our horseradish cream.

C H I C A G O  B E E F  $40
Thin-sliced Italian seasoned beef with sweet bell peppers 
OR hot giardiniera, with dipping au jus on the side.

B U R G E R  B A R  $55  (serves 6)
Build your own burger served with American or Provolone cheese,  
Applewood smoked bacon, lettuce, tomato, red onion, and pickles. 

S I G N AT U R E  B R E A D  P U D D I N G  $20  (Serves 4-5)
Made from scratch custard-based bread pudding with  
our signature bourbon caramel sauce.

C H O C O L AT E  M O U S S E  $20  (Serves 4-5) 
Made from scratch chocolate mousse with  
whipped cream and crumbled toffee.

T I R A M I S U  $20  (Serves 4)
A delicious blend of toasted lady fingers with a touch of espresso  
and a creamy mascarpone filling. Dusted with cocoa.

B A K E D  P O TAT O  B A R  $25  (serves 6) 
Please provide a 3-hour notice

Served with butter, sour cream, cheddar cheese,  
applewood smoked bacon, and sliced green onions.

B R O C C O L I  $10   |   R I C E  $10 

G R I L L E D  S U G A R  S N A P  P E A S  $12

S A U T É E D  M U S H R O O M S  $10  

R O A S T E D  G A R L I C  R E D  S K I N 
M A S H E D  P O TAT O E S  $12

G A R L I C  B R E A D  $8

G A R L I C  B R E A D  W I T H  C H E E S E  $12 



C H I C K E N  M A R S A L A  $35
Fresh chicken scallopini lightly 
sauteed with mushrooms, shallots 
and garlic, then finished with  
Marsala wine.  Served over linquini.

PA S TA  A R R A B B I ATA
Spaghetti, mushrooms, tomatoes, and 
basil in a very spicy Arrabbiata sauce. 
	 V E G E TA R I A N  $30
	 W I T H  C H I C K E N  $35
	 W I T H  S A U S A G E  $40
	 W I T H  S H R I M P  $45 
	 W I T H  S C A L L O P S  $55

M A N Z O  PA S TA 
PA R M E S A N  $45
Tender slices of grilled steak over  
penne pasta, tossed in a spicy 
garlic and Parmesan cream sauce, 
garnished with freshdiced tomatoes, 
sliced green onion, and sautéed 
mushrooms.

PA S TA  G I O VA N N I
Mushrooms, roasted artichoke hearts, 
sun-dried tomatoes, black olives,  
capers, red pepper flakes, fresh basil  
and penne pasta tossed in olive oil  
and balsamic vinegar.
	 V E G E TA R I A N  $30
	 W I T H  C H I C K E N  $35
	 W I T H  S A U S A G E  $40
	 W I T H  S H R I M P  $45 
	 W I T H  S C A L L O P S  $55

B A K E D  S PA G H E T T I
Spaghetti with choice of sauce 
topped with mozzarella.
	 W I T H  M A R I N A R A  $30
	 W I T H  M E AT  S A U C E  $40

P E N N E  A L L A  V O D K A  $35
Family recipe sausage link, crushed  
red pepper, and fresh basil in our  
Vodka sauce.

PA S TA
Spaghetti, linguini, or penne.
	 W I T H  M A R I N A R A  $25
	 W I T H  A L F R E D O  $30
	 W I T H  M E AT  S A U C E  $35
	 W I T H  M E AT B A L L S  $40

B A K E D  C H I C K E N 
A N D  B R O C C O L I  $35
Grilled chicken, fresh broccoli and  
penne pasta tossed in our rich 
Parmesan cream sauce and baked 
with mozzarella and cheddar.

C H I C K E N  A L F R E D O  $35
Linguini with our signature alfredo  
sauce with chicken, Parmesan cheese 
and fresh parsley.

E G G P L A N T 
PA R M E S A N  $35
Hand-breaded eggplant smothered  
in marinara then baked with fresh 
mozzarella. Served over pasta..

B A K E D  C H E E S E  R AV I O L I
	 W I T H  M A R I N A R A  $35
	 W I T H  M E AT  S A U C E  $40

L A S A G N A  
(Serves 8-10)  $70  (Half Order)  $40
Old family recipe.  
(Please provide at least 3 hours notice)

C H I C K E N 
G O R G O N Z O L A  $35
Penne pasta tossed with a rich 
Gorgonzola cream sauce, grilled  
chicken, fresh mushrooms and  
sun-dried tomatoes.

C H I C K E N  PA R M E S A N  $40
Hand-breaded chicken breasts 
smothered in marinara then  
baked with fresh mozzarella.  
Served over pasta.

A P P E T I Z E R  P L AT T E R S

Sutton’s Original Recipe Health Conscious Selection Spicy

S A L A D S

B E V E R A G E S

Serves 8-10     $6 per gal.
T E A  |  S W E E T  T E A  

R A S P B E R R Y  T E A  |  L E M O N A D E

Serves 6-8

P A S TA S
Serves 6-8, unless otherwise noted

Consuming raw or undercooked eggs, meat, poultry, seafood or shellfish  
may increase your risk of foodborne illness.  06.01.20

B E E F,  P O R K ,  
P O U LT R Y  &  S E A F O O D

Serves 4-6

Serves 6-8

I TA L I A N  S A M P L E R  $45
Stuffed mushrooms, family recipe Italian meatballs and pepperoni pups. 
Served with marinara.

S T U F F E D  M U S H R O O M S  (25 ea.)  $50

M E AT B A L L S  (25 ea.)  $45

S U T T O N ’ S  P E P P E R O N I  P U P S  (20 ea.)  $35
Breaded mozzarella stuffed with pepperoni and served with marinara.

F R I E D  C H I C K E N  T E N D E R S  (20 ea.)  $35 
Your choice of Buffalo, Honey Mustard, BBQ or  
bourbon glaze dipping sauce. 

C H I C K E N  W I N G S  (25 ea.)  $35
Choose Spicy Dry-Rubbed, Bourbon glazed, BBQ, Hot, or plain.  
Served with Ranch or Blue Cheese dipping sauces.

B O U R B O N  C H I C K E N  $35
A grilled chicken breast with our signature bourbon glaze. 
Served over rice pilaf and served with broccoli.

S M O K Y  M O U N TA I N  C H I C K E N  $35
Grilled chicken topped with BBQ, bacon, cheddar cheese,  
diced tomatoes and green onions. Served over rice pilaf and  
served with broccoli.

G R I L L E D  M A H I  $40  
Grilled or blackened.  Served over rice pilaf and served with broccoli.

T U S C A N  R I B E Y E  $90  (Serves 4)
Marinated in extra virgin olive oil, fresh garlic, and fresh rosemary.   
Served over rice pilaf and served with broccoli.

F I L E T  M I G N O N  $95  (Serves 4)
Served over rice pilaf and served with broccoli.  

T O P  S I R L O I N  $60  (Serves 4)
Served over rice pilaf and broccoli on the side.  

T U S C A N  M A R I N AT E D  P O R K  C H O P S  $40  (Serves 4)
Bone-in center-cut pork chops marinated in extra virgin olive oil,  
fresh garlic and fresh rosemary.  Served over rice pilaf and served  
with broccoli.

G R I L L E D  S E A  S C A L L O P S  $65
Fresh, large scallops, perfectly seared.  
Served over rice pilaf and served with broccoli.

N E W  O R L E A N S  F I S H  A N D  S H R I M P  $55
Blackened Mahi and shrimp topped with a hint of Parmesan 
cream sauce.  Served over rice pilaf and served with broccoli.

N O R W E G I A N  C O L D WAT E R 
AT L A N T I C  S A L M O N  $45
A skinless center-cut filet grilled and served with our signature  
bouron sauce. Served over rice pilaf and served with broccoli.

H O U S E  S A L A D  (Choice of 2 dressings)  $25
A crisp blend of lettuce with tomatoes, shredded cheddar, red onions,  
and fresh-baked croutons.  With bacon $35  With chicken $35

C A E S A R  S A L A D  $25
Crisp Romaine with our Caesar dressing, fresh grated Parmesan cheese,  
fresh ground pepper, and freshly baked croutons.  With chicken $35

B E R R I E S  A N D  B L E U  S A L A D  $30
Mixed greens with bleu cheese crumbles, candied nuts, seasonal berries,  
and fresh baked croutons with a balsamic vinegar.

A N T I PA S T I  S A L A D  $35
Capicola ham, Genoa salami, pepperoni, shredded mozzarella,  
tomatoes, banana peppers, red onions, black olives, and  
fresh-baked croutons.  All served on top of mixed greens.

S P I N A C H  S A L A D  $35
Hot honey bacon vinaigrette over fresh spinach with tomatoes, red onions, 
Applewood smoked bacon, feta cheese and fresh-baked croutons.

B L A C K  ‘ N ’ B L E U  S T E A K  S A L A D  $40
Romaine lettuce with tomatoes, red onion, blue cheese crumbles,  
and fresh-baked croutons, topped with tender slices of blackened steak.

AVA I L A B L E  D R E S S I N G S  (served on the side)
Sutton’s Homemade Bleu Cheese Vinaigrette, Honey Mustard, Italian,  
Balsamic Vinaigrette, Ranch, French, Bleu Cheese, or Honey Bacon Vinaigrette

G A R L I C  B R E A D  ( 8  P C )  $8

G A R L I C  B R E A D  W I T H  C H E E S E  ( 8  P C )  $12


