Tony Mandina’s Restaurant
Catering Menu
1915 Pratt St. Gretna, La 70053
(504) 362-2010 fax(504) 362-8512
tonymandinas.com

Appetizers
Mini Meatballs

(50) $44 (100) $79
Our famous meatballs made with the finest ground beef in our
marinara sauce

Mini Pepper with shrimp stuffing
(50) $75 (100) $150
Mild cherry peppers over-stuffed with shrimp and crabmeat,
hand battered and golden fried. Served with creole honey
mustard sauce

Salads
Classic Chicken Salad

(gal) $79
Kolette’s famous chicken salad blended with mayonnaise and
herbs and spices, served with garlic toasts

Mediterranean Pasta Salad
(gal) $85
Fresh penne pasta tossed with our special olive salad blend, sundried tomatoes, Italian cheeses, black olives and pepperoni

Garden Salad

Fried Catfish tidbits

(50) $65 (100) $135
Domestic farm raised catfish lightly coated with our house made
batter, fried to a golden perfection. Served with homemade
cocktail sauce

Southern Fried Chicken strips
(50) $48 (100) $95
Crispy boneless chicken breast strip served with our homemade
marinara sauce

Sicilian Artichoke Balls

(100) $91
Chopped artichoke hearts, parmesan cheese, garlic, and
seasonings rolled in bite size balls sprinkled with shredded
parmesan cheese

Bruschetta Caprese
(100) $106
Fresh diced seasonal tomatoes, fresh cut basil and parmesan
cheese served on our famous garlic toasts

Spinach and Artichoke Dip

(gal) $85
A blend of spinach and artichokes in rich cream sauce, served
with garlic toasts

Sicilian Eggplant sticks

Serves 15- $33.00 Serves 30- $56.00
Fresh cut romaine lettuce with black olives, tomatoes, and
parmesan cheese w/ house dressing on the side

Caesar Salad
Serves 15- $40.00 Serves 30 $69.00
Fresh cut romaine lettuce tossed with our homemade creamy
Caesar dressing, homemade herb croutons, parmesan, cheese,
and fresh black pepper
(add $6 per 6oz piece of chicken)
(add $7 per 4 oz serving of shrimp)

Italian Salad
Serves 15- $39.00 Serves 30- $71.00
Fresh cut romaine lettuce tossed with extra virgin olive oil and
creamy Italian dressing, black olives, chopped green olive salad,
pepperoni, parmesan cheese, and sun dried tomatoes

Caprese Salad
Serves 30- $145.00
Layers of fresh mozzarella cheese, fresh cut basil leaves and
seasonal tomatoes drizzled with extra virgin olive oil and
balsamic

Palermo Salad
Serves 15- $49.00 Serves 30- $95.00
Fresh cut romaine lettuce topped with crispy chicken breast
strips, crumbled blue cheese, walnut pieces, apple slices, red
grapes and spicy mango pineapple vinaigrette

(50) $42 (100) $75
Crispy, fresh hand-cut eggplant served with Marinara sauce

Soups
Seafood Gumbo

(½ gallon) $46 (gallon) $89
Traditional okra gumbo with shrimp and crabmeat. Served with
side of rice

Turtle Soup
(½ gallon) $48 (gallon) $95
Kolette’s homemade Turtle soup made with snapping turtle
meat.

Shrimp & Corn Soup

(½ gallon) $46 (gallon) $90
Our rich and creamy Louisiana shrimp and corn soup

Cream of Artichoke Soup
(½ gallon) $38 (gallon) $72
Creamy artichoke hearts and mushrooms in a delicate cream
base soup

Extra Sauces & Sides

Red Sauce $10.00/qt $39.00/ gallon
Alfredo Sauce $16.00/qt $62.00/ gallon
Bordelaise Sauce $8.00/8 oz
Shrimp Mandina Sauce $16.00/qt
Rum Sauce $8.00 /16oz
Salad dressing $10.00/16oz
Small pan steamed veggies $20.00
Homemade Mini loaves of bread $.40 each
Homemade Garlic Toasts $1.50/doz

Entrees
Angel Hair Pasta with Marinara Sauce
Serves 12-15 $31.00 Serves 25-30 $57.00
add:
Meatballs (add $2.00/meatball)
Italian Sausage (add $3.50/ link)
Grilled Chicken (add $6/ 6oz serving)
Veal Parmesan (add $ 7/ 6 oz serving)
Chicken Parmesan (add $6/ 6 oz serving)
Breaded Eggplant (add $5/serving)

Shrimp Fettuccine
Serves 8-10 $65.00 Serves 18-20 $125.00
Fresh fettuccine pasta tossed with our creamy
shrimp alfredo sauce

Shrimp & Crabmeat Ravioli
$6/ravioli (15 minimum)
Crispy fried ravioli stuffed with shrimp and crabmeat
topped with a creamy shrimp alfredo sauce

Italian Style Meatloaf
$9/slice of meatloaf (15 minimum)
Fresh ground beef stuffed with fresh veggies and
Italian seasonings, baked with marinara sauce
topped with baked mozzarella cheese

Eggplant & Shrimp Casserole
Serves 10-12 $55.00 Serves 20-25 $125.00
A classic casserole with eggplant and shrimp
served with pasta marinara

Shrimp and Crabmeat Manicotti
$6/manicotti (15 serving minimum)
Jumbo pasta noodle stuffed with crabmeat and
shrimp topped with a creamy shrimp alfredo sauce

Classic Lasagna
Serves 9-12 $65.00 Serves 18-24 $125.00
Layers of flat pasta lined with the finest ground beef
and seasonings topped with baked mozzarella
cheese

Shrimp OR Chicken Lindsey Grace Alfredo
Pasta
Serves 8-10 $65.00 Serves 18-20 $125.00
Jumbo Louisiana shrimp OR chicken tossed with
penne pasta blended with our famous rich alfredo
cream sauce with herbs and spices

Desserts
Homemade Breadpudding with Rum Sauce
Serves 15-20 $48.00 Serves 30-35 $89.00
Grace’s original recipe made with our homemade
bread, pineapples, & golden raisins topped with
Rum Sauce

Kolette’s Homemade Cheesecake
Serves 15-18 $56.00 Serves 30-35 $98.00
Made with a graham cracker crust and topped
with strawberry, cherry or blueberry, or chocolate
sauce

Tiramisu
Serves 15-20 $ 46.00

Serves 30-35 $87.00

Delicate sponge cake soaked in imported espresso
coffee, layered with Mascarpone and topped with
cocoa

Shrimp Mandina
Serves 8-10 $60.00 Serves 20-25 $120.00
An array of Louisiana jumbo shrimp sautéed in our
secret spicy butter sauce served over linguine pasta

Grilled Shrimp with Linguine Bordelaise
Serves 8-10 $65.00 Serves 20-25 $119.00
Marinated jumbo Louisiana shrimp over linguine
pasta tossed with our bordelaise sauce of olive oil,
garlic, green onions and herbs and spices

Baked Ziti
Serves 9-12 $59.00 Serves 18-24 $95.00
Penne pasta tossed with our famous meat sauce
topped with baked mozzarella cheese

Hamburger Steak
$9/ steak (15 minimum)
“The best hamburger steak in town” topped with
grilled onions, mushrooms, topped with a rich brown
gravy

$1000.00 Food Minimum to
use Tony Mandina’s Banquet
Room with This Catering
Menu.

