
CATERING 
MENU

Party and Event Catering
Specializing in Business, 
Home & Unique events

WEBSITE
elmarecatering.com

Facebook/Instagram: 
@elmarecatering

Email: 
elmarecatering@paisanohg.com

2 Lowell 
St.Wilmington,Ma.01887

BE A GUEST AT YOUR NEXT EVENT

We would like to introduce our expanded 

catering service for your home, office or venue 

of choice
Our catering specialist will assist you in 

designing the perfect menu for your special event

We can also provide service and bar staff for 

your event. they will setup, serve and clean up 

allowing you to relax and enjoy your guests.  we 

also supply tents,tables & chairs. 

we are looking forward to working with you!  

TREMEZZO Catering Company is proud to be a 

part of the Paisano hospitality group along 

with tremezzo ristorante, josie's bakery, 

tremezzo pizzeria & NORTH SHORE CLEANING 

for more information please call, text OR EMAIL

jessyka castro (973) 771-8082

jess@paisanohg.com

delivery, service fees & 

gratuity not included

gluten free pasta and other dietary options are available 

upon request. please inform our specialist of any food 

allergies.

consuming raw or undercooked meats, poultry, seafood and 

eggs may increase your risk of foodbourne illness.

all orders require 48 hours notice, however we may be 

able to create your order with less time.

DESSERTS
Pastries

25-30 pieces, 40-45 pieces

$45/$65

Cannolis

40 pieces, 60 pieces

$60/$90

Cookies

30 pieces, 50 pieces

$45/$65

Tiramisu

Half Tray Serves 6/9 Full Tray Serves 10/17

$45/$75

Assorted Platters

Individual Items
3" cheesecake

choice of NY style with strawberry
compote, oreo, or seasonal/chef's choice

$2.75 ea.

3" mini pies

choice of chocolate cream, pumpkin, or
key lime

$2.25 ea.

Cannolis

$2.00 ea.

Cookies

$2.00 ea.Custom cakes, cupcakes, and more 

available upon request with a 

weeks notice.  Please contact 

Josie's Bakery directly 978.447.1847 

or josesbakery518@gmail.com for 

more information.  



pasta 
half tray serves 6-12 full tray serves 12-18

ENTREES

Appetizers 
-Salumi Platter 50/80

mixed vegetables, meat, & cheese

-Shrimp Cocktail 50/80

Large Gulf Shrimp, house made cocktail

-Shrimp Gran Marnier 55/75

house special

-Bacon Wrapped Scallops

with brown sugar 60/100

-Meatballs 45/65

-Garlic Parm Wings 40/60

Lemon Pepper aioli

-Bruschetta 40/60

-Cheese & Crackers 40/60

-Stuffed Mushrooms 40/60

-Fresh Fruit Platter 50/80

-Buffalo Tenders 40/60

House Made Ranch

salads
-Antipasto Salad 40/60

Premium Deli Meats, Assorted Cheeses,
Mixed Garni and House Vegetables,
Fresh Romaine-Balsamic Dressing

-Caesar 30/45

romaine, focaccia bread, shaved
parmesan, classic dressing

-Garden 30/45

mixed greens, red onion, green pepper,
cucumber, kalamata olives, carrots,
grape tomatoes, balsamic dressing

-Josey 30/45

mixed greens, gorgonzola, dried
cranberries, balsamic dressing

-Greek Salad 35/50

romaine, feta, red onions, tomato,
cucumber, artichoke heart, olive, roasted
red pepper

Pappardelle Bolognese 50/80

prosciutto, pomodoro, cream sauce & red wine

Chicken, Broccoli & Ziti 50/80

Cheese Ravioli 40/60

Penne Pink Vodka with Sausage

45/75

Gnocchi Josephina 60/80

sausage, broccolini, blistered tomatoes, red
pepper flakes, garlic white wine sauce

Penne Pomodoro 30/50

Stuffed Shells 40/60

Chicken Marsala 50/80

penne pasta, mushrooms, marsala sauce

Baked Ziti 40/70 w/meat 50/80

seasoned ricotta w/mozzarella melted on top

Buffalo Bacon Mac N Cheese

50/80

Crispy chicken cutlets, bacon, 3 cheese blend,
buffalo spices

Chicken Picatta 50/80

Chicken Parmigiano 45/75

Veal Parmigiano 70/90

Eggplant Parmigiano 40/70

Chicken Balsamico 60/90

proscuitto & balsamic tomatoes

Sausage Peppers & Onions 45/60

Scallop and Bacon Risotto

95/125

Steak Tips in Olive Oil 75/105

Baked Haddock 55/80

Grilled Salmon 65/90

served with orange horseradish marmalade

Sides
-Roasted Potatoes 30/45

-Mixed Vegetables 30/45

seasonal

-Roasted Portabello Caps

35/50

-Garlicky Green Beans

30/50


