
 
 

 

7995 Darrow Road 

Twinsburg, OH 44087 
 

For all your catering needs please call us at 330.963.0603  

 
 
 
 
 

Off Premise Catering Menu 
 

D’Angelo’s will be happy to assist you in creating a superb dining experience that is tastefully 

Italian.  Whether planning a corporate function, bridal shower, baby shower, christening, 

retirement, or birthday party, D’Angelo’s can provide that homemade excellence you desire at your 

event.  In addition, we offer delivery and setup or can provide you full service from start to finish 

with our experienced, professional staff.   

 

Appetizers
 

Italian Bread:  
Loaf – 5 slices - $2.00 

 

Chicken Fingers:  
40 Pieces: $62.00 

 

Eggplant Stacks 
3 layers each, Circle Cut  

Eggplant Parmesan 
Half Pan: $45 
Full Pan: $85 

 

Arancini Balls 
Cheese stuffed risotto balls 

20 Pieces $40.00 
40 Pieces $75.00 

Bruschetta Bread 
Served with fresh tomatoes  

and onions in a basil  
garlic olive oil sauce.    

Serves approximately 15 ppl 

$30.00 
 

Pizza: (24 cut) 
Cheese: $20.00     

 Pepperoni: $25.00      
Vegetarian: $25.00 

 

Stuffed Eggplant Rolls:    
25 Pieces $40.00 
50 Pieces $75.00 

 
 

Italian Garlic Cheese Bread:   
 Serves approximately 15 ppl:  

$20.00 

 

Stuffed peppers 
Sausage stuffed peppers in a 

garlic and olive oil sauce.  

Serves approximately 15 ppl 

$45.00 
 

Toasted Raviolis:   

Breaded cheese or meat  
stuffed raviolis.  

Served with Marinara Sauce.  
50 Pieces: $40.00 

 

 



Soups, Salads, and Sides 
 

Italian Wedding Soup 
Our famous wedding soup with carrots, celery, pasta, chicken, and mini meatballs. 

1 Quart: $10.00 
 

Insalata D’Angelo 
A blend of romaine and iceberg lettuce, cheeses, sweet red peppers,  

and green onions tossed in our famous house dressing.   

Full Pan: $50.00      Half Pan: $30.00 
 

D’Angelo’s Caesar Salad 
Traditional Caesar salad topped with house made croutons.  

Full pan $55.00      Half pan $35.00 

 
 

Garlic Broccoli: 
Full Pan: $50.00     Half Pan: $30.00 

 

 Garlic Parmesan Mashed Potatoes: 
Full Pan: $50.00     Half Pan: $30.00 

 

Roasted Italian Potatoes 

Full Pan: $50.00     Half Pan:  $30.00 

 

Green Beans (with or without Almonds)  

Full Pan: $50.00     Half Pan: $25.00 

ASPARAGUS SPEARS 

Half Pan: $40.00 

 

EXTRAS 
 

D’Angelo’s Famous House dressing 
1 Pint: $6.00     1 Quart: $12.00  

 

Mild Italian Sausage OR Homemade Meatballs 
$2.50 each 

 
Marinara Sauce 

1 Quart $7.00     

Meat Sauce 
1 Quart $8.00 

Parmesan Cheese: 
Freshy grated; 8oz: $8.00  



 

Entrees 
 

Roast Beef 
Thinly sliced roast beef served in a mushroom gravy or Rosemary Au Jus.   

Full Pan: (100 Pieces) $120.00       Half Pan: (50 Pieces) $65.00 
 

Sausage and Peppers 
Bite size pieces of Italian Sausage with onions and red and green peppers in a garlic marinara sauce.   

Full Pan: $75.00    Half Pan: $40.00 
 

   Meat Lasagna  
Layers of pasta, ricotta, parmesan, mozzarella, and provolone cheeses  

with Italian sausage and Meat sauce.   
Full Pan: $85.00    Half Pan: $55.00 

 

Vegetable Lasagna 
Layers of pasta, ricotta, parmesan, mozzarella, and provolone cheeses  

with a vegetable blush sauce  

Full Pan $90.00   Half Pan $55.00 

 

Penne Formaggi 
Ricotta, Parmesan, Provolone, and Mozzarella cheeses folded into the pasta a with  

homemade meat or marinara sauce then baked to perfection    

Full Pan: $70.00    Half Pan: $40.00 
 

Penne or Rigatoni 
Served with your choice of meat, marinara, or garlic olive oil sauce 

Full Pan: $50.00    Half Pan: $30.00 
 

Add meatballs or Italian sausage $2.50 each 
 

Penne Verdure 
Grandma D’Angelo’s garlic Parmesan cream sauce tossed with fresh mushrooms 

Full Pan: $90.00   Half Pan: $50.00 

 

Penne Chablis 
Penne pasta tossed with scallions, tomatoes, and mushrooms in a light creamy garlic wine sauce 

Full Pan: $80.00   Half Pan: $50.00 



Tortellini Tomato Pesto 
Tri-colored cheese filled tortellini pasta tossed in a tomato cream pesto sauce   

Full Pan: $85.00    Half Pan: $40.00 
 

Add breaded or grilled chicken $6.00 a piece 

 
Rigatoni Arabiata 

Rigatoni in a spicy marinara sauce with chicken, sausage, red and green peppers 

onions, and Italian seasonings. 
Full Pan: $75.00    Half Pan: $40.00 

 

Penne Vodka 
Penne pasta with roasted red peppers in a blush vodka sauce 

Full Pan: $75.00    Half Pan: $40.00 
 

Add breaded or grilled chicken $6.00 a piece 
 

Fresh Cut Salmon (6 oz):  
Your choice of a lemon caper sauce or a dill cream sauce $11.00 per piece 

Honey Bourbon sauce with Prosciutto and onions. $12.00 per piece 
 

Chicken and Veal   
A half-size portion of our popular dinner entrees. 

 

Chicken or Veal Cutlet 
Lightly breaded chicken or veal cutlet    

$3.00 per piece for Chicken        $4.00 per piece for Veal 
 

Chicken or Veal Marsala 
Lightly breaded chicken cutlet in a Marsala wine sauce with fresh mushrooms   

$4.50 per piece for Chicken        $6.50 per piece for Veal 
 

Chicken Palermo 
Lightly breaded chicken cutlet in a delicate butter, lemon, wine sauce with peas, 

fresh mushrooms, and a dash of mozzarella cheese. 
$4.00 per piece 

 

Chicken or Veal Parmesan 
Lightly breaded chicken cutlet topped with marinara sauce and a blend of Italian cheeses   

$4.50 per piece for Chicken        $6.50 per piece for Veal 



Desserts 
 

Cannoli 
Full Size: $3.95 Each   Mini: $2.00 each 

 

Assorted Pastry Tray 
25 Pieces: $45.00     50 Pieces: $90.00    100 Pieces: $180.00 

 

House made New York Style Cheesecake  

Plain (12 slices) $80.00 

With Mixed Berries or Cherries $90.00 
 

Tiramisu  

30 cut:  $80.00 
 
 

Policies 
 

Advance Notice 
Orders should be received at least 24 hours in advance 

Full Service requires a minimum of 1 weeks’ notice.  
 

Delivery Charges 
$10.00: Twinsburg 

$15.00: Aurora, Hudson, and Macedonia 

$25.00 All others within 10 miles 
Please call for a quote over 10 miles away. 

 

Setup Charges 
Delivery driver will set food up in purchased chafer stands. $20.00 

 

 

Amenities 
Chafer stands: This includes 1 wire chafer, 1 sterno and 1 disposable pan $12.00 each 

Customer may purchase place settings including a plate/fork/knife/napkin for $2.00 each 
 

Full Service 
Includes set-up, break down, chafers, sternos, disposable pans, and serving utensils.   

Server or Bartender for 3 hours:  $175.00      Each additional hour $50.00 
*Price subject to change based on travel time and for parties over 100 people* 


