
 
 
 
 

   
  

 
  

 
 
 

CATERING ALA-CART (PANS) 
MENU 

 

CALL TODAY to order for your next event, to make it an event to remember. 
 

Whether it ’s pick up, or full service buffets with servers and china, your guests will be talking about  
the food you provided for years to come. 

 
Benedetto’s works with many venues in the area or we can do event on your property.  

 

Tired of Chain Food, We make it fresh . . . 
 

 

  

All-inclusive Delivered to your Venue or home. 
BUFFET SERVING PACKAGES PER PERSON 

See our tiered Packages under tiered menus on the website 

CALL: 813-629-1799, text or email Chef Ben at Chefpumo@yahoo.com 

Farm to Table | The Chef is a farmer & the farmer is the Chef 



 

 

 
All pieces below are handmade individually by our chefs. Minimum order 25 pieces of each  

 

B R U S C H E T T A                 5 . 0 0  p p   STUFFED MUSHROOM FLORENTINE       3 .50  
Fresh tomatoes mixed with extra virgin olive oil, basil, garlic 
and Italian cheeses and herbs. Served with crustins. 
 

 add crab meat 2.00 additional 
Mushroom caps stuffed with baby spinach, Romano, 
mozzarella, and Italian herbs. 
 

T H E  B E N  D I P                 5 . 0 0  p p   C H I C K E N  F I N G E R S              3 . 0 0  e a c h  
Our famous lobster and crab dip Served with crustinis. 
 

 Lightly breaded chicken breast strips 
 

A N T I P A S T I                 1 0 . 0 0  p p   SMOKED SALMON TOAST POINTS          3 .00  
A mixture of fresh mozzarella Red and yellow roasted peppers, 
mushrooms, artichokes, prosciutto ham, sundried tomatoes, 
Black olives, asparagus, and peppadews. Served over mixed 
greens with a balsamic vinaigrette. 
 

 Over chive cream-garnish micro-onion 

B E E F  F I L E T  T I P S               6 . 0 0  
Served in a chaffer bit size tips topped with wild Mushrooms, 
teriyaki demi. 

C H I C K E N  S K E W E R S              5 . 0 0    
Marinate pieces of skewered chicken breast grilled and served 
in a cacciatore sauce or a homemade peanut sauce 
 

 

GLAZED PROSCIUTTO WRAPPED SHRIMP         5 . 0 0   
Fresh gulf shrimp served tail on, wrapped with imported 
prosciutto then lightly flambéed and glazed hot sweet chili 
pepper sauce. 
 

 

M I N I  C R A B  C A K E S                     7 . 0 0   
Our fresh jumbo lump crab cake stuffing molded into mini 2 
oz crab cakes. Served with sautéed spinach and served with 
our Key lime Burblanc 
 

 

PETITE VEGETARIAN SQUARES              5 .00  
Roasted eggplant, Zucchini and Squash layered with goat 
cheese and drizzled with Balsamic reduction and garnished a 
purple micro green basil. 
 

 

MINI MOZZARELLA PESTO CAPRES        4 .00   
Beefsteak or Roma tomato topped with fresh buffalo 
mozzarella, and purple micro green basil. Drizzled with 
imported olive oil, balsamic vinegar glaze and pesto. 
 

 

 

FRIED MOZZARELLA TRIANGLES           4 .00   
Fresh mozzarella lightly breaded the pan fried. Served in our 
Marinara sauce. 
 

 

S H R I M P  C O C K T A I L             4 . 0 0   e a c h    
Fresh Jumbo Gulf Pink Shrimp Served with sliced lemon and 
cocktail sauce. 
 

 

S T O N E  C R A B S           M a r k e t  P r i c e   
Served with a creamy horseradish sauce for dipping 
 

 

MINI JONAH CRAB CLAWS                     6 .00   
Mini crab claws cracked so the meat sticks up out of the shell 
for your guest to handle easily Served with a creamy 
horseradish or drawn butter. 

 

H o r s  d ' o e u v r e s  

EVERY PARTY NEEDS 
The “BEN” DIP 

 
The mistake that became FAMOUS! 

Our award winning seafood dip that includes 
lobster, crab, cheddar cheese, scallions, spinach, 
artichokes, topped with mozzarella and Alfredo. 

9” Round Foil Pan (feeds 10) . . . 55.00 

Half Pan (feeds 2035)  . . . .  95.00 

Full Pan $160.00 (feeds 50-75) . . .  160 

Served with crustinis for dipping 



 

 

 
All-inclusive Buffet Dinners 40.00 pp starting Buffet packages available  

for your wedding or special event.  

Contact Benedetto’s for details and pricing. 

600.00 minimum on all orders 
 
 
 

 

All salads include Benedetto's House or Ceaser dressing served on the side 

 
                                      HALF PAN         FULL PAN  
            5-7                      10-15 
Garden Salad …………………30.00 ….……..….45.00 
Ceaser Salad ………………… 40.00 ….……….. 60.00 
Garlic Rolls (a dozen) …….. 8.00  
Benedetto Roasted Garlic (per 8oz) …….. 10.00  
Antipasti Salad ……………. 75.00 ..………....125.00 
A Italian lovers dream salad. Fresh mushrooms, red and 
yellow bell peppers, artichokes, black olives, bruschetta 
tomatoes, prosciutto ham, fresh mozzarella, topped 
with our balsamic vinaigrette 

 

CEDAR PLANK CHARCUTERI 
Cedar plank Cheese Tray …..10…… 20 minimum 
Cedar Plank meat & cheese……12pp (per person) 

Trays are beautiful with crackers, crostini’s, grapes, 
garnishes, etc. 

 
 
 
 

All Benedetto’s desserts made in house 
 
 

 
Italian Cannoli tray……………………………...5. Each 
Tiramisu……………………100 half …………..175 full 

Chocolate cake …………………….……………75.00 
Carrot Cake………………………………….…….75.00 

16 slices out of each cake 

 

ALA CARTE PANS FOR PICK UP OR DELIVERY 

All pans served with fresh made garlic rolls, grated cheese, full size disposable serving spoons or tongs.  

B U F F E T  

S A L A D S  

VARIETY DESSERT TRAYS 



 

 

 

 

                                               HALF PAN     FULL PAN  

Chicken Marsala* ……………… 85.00 ……….. 140.00 

Chicken Parmesan ……………. 75.00 ……….. 135.00 

Veal Benedetto……………….. 100.00 ……….. 175.00 

Polo Tuscany  ……………………. 85.00 ……….. 140.00 

Chicken Franchese* ………..… 85.00 ……….. 140.00 

Chicken Picatta* …………….…. 85.00 ………..140.00 

Shrimp Scampi*………………... 75.00 ……….. 150.00 

Linguine with Clams …………. 85.00 ……….. 140.00 

Linguine Mussels ……………… 75.00 ……….. 125.00 

Chicken Florentine …………… 70.00 ………..  130.00 

Lobster Ravioli …………..…… 125.00 ……….. 200.00 

Polo Tuscany ……………………. 85.00 ……….. 150.00 

Filet Benedetto …………….… 125.00 ……….. 225.00 

Cedar plank Salmon …………. 90.00 ……….. 150.00 

Salmon Picatta …………………. 90.00 ……….. 150.00 

Grouper Bianco ………………. 100.00 ……….. 185.00 

Grouper Benedetto …..……. 100.00 ……….. 185.00 

Off the farm Ratatouille .….. 75.00  

Off the Farm Veggies ………… 65.00 ………. 155.00  

Stone Crabs ………………………Mp 

HALF PAN     FULL PAN 

Feeds                           5-7            15-18  

Any Pasta Marinara ………….. 40.00 ….….. 90.00 

Veal Parm…………………………….85.00 …….150.00 

W/meatballs …………………….. 75.00 ..….. 125.00 

Lasagna……………………….…….. 75.00 ..….. 135.00 

Baked Ziti w/ricotta ………….. 75.00 ..….. 130.00 

Eggplant Parmesan …………… 75.00 ..….. 125.00 

Manicotti ……………………..…… 65.00 ..….. 120.00 

Eggplant Rollatini ….……..…… 75.00..….. 125.00 

Cheese Ravioli ….……..…..…… 75.00 ..….. 120.00 

Lobster Ravioli …………….….. 125.00 …... 200.00 

Penne Alla Vodka ………………. 75.00 …… 140.00 

with chicken ………………………. 85.00 …… 150.00 

with crab and shrimp ..………. 85.00 …… 150.00 

Fettuccine Alfredo* …………….80.00 …… 140.00 

with chicken* ……………………. 85.00 …… ,150.00 

with shrimp* …………………….. 95.00 …… 150.00 

                                             HALF PAN    FULL PAN 

KIDS TRAYS           Feeds           5-10         15-20 

Penne butter ……………………. 35.00 ……..… 65.00 

Mac n Cheese …………………… 55.00 ………. 85.00 

Chicken Fingers  ……………..… 65.00 …….. 110.00 

 

 

 

 
 
 

  
 
 
 
 
 

 
 
 
 
 
 
 
 
 

 
 
 

All-inclusive Delivered to your Venue or Home 

BUFFET SERVING PACKAGES PER PERSON 

See our Packages under tier Menus 

 Choice of one appetizer (limited selection) 

 Salad and two entrees, garlic rolls included  

 Chrome food Warmers with fuel 

 Plina (nice plastic plates), Plastic silver Forks 

 Napkins, Buffet tables and Linen 

 Delivery within 20 miles  

 40.00 per person (25 person minimum) 

 Beverage stations Available  

 Tax and Gratuities not included  

 

H O U SE S P ECI A L T I ES  



 

 

 

 

 

 

 

 

 

 

 

 

 


