
Mastero’s on the avenue 
2216 west passyunk avenue Philadelphia pa 19145 

215-465-2701 store     215-462-9844 fax 
 

 

Menu Selections 
 

 
Salads 

Bistro salad consisting of spring mix greens, apricots, cranberries 
and walnuts dressed with a poppy seed dressing 
Classic Caesar salad with homemade croutons 

Traditional antipasto 
Spinach greens dressed with a honey-balsamic 

Tossed medley of greens dressed in your choice 
Spring mix greens dressed with a raspberry vinaigrette 

Home-style pasta salad with vegetables 
Home-style red bliss potato salad 

Home-Style triple potato salad with red, white and sweet potatoes 
Jersey tomato salad tossed with Vidalia onions (seasonal) 

Pasta shells tossed with spinach and creamy Caesar dressing 
Tri-colored pasta tossed with carrots, red peppers, black olives and 

finished with parmesan cheese 
Stuffed tri-color tortellini tossed with red and green peppers, black 

olives and red onions finished with a zesty Italian dressing 
Rotini pasta tossed with tender white meat chicken, broccoli florets 

and red bell peppers finished with a zesty Italian dressing 
Chicken waldorf salad with a medley of raisins, apples, chopped 

walnuts and celery finished with a blend of mayonnaise and 
seasonings 

 
 
 
 

 
 
 
 

All salad selections are accompanied by marinated mozzarella 
cheese, red roasted peppers and mushroom salad vinaigrette 



Menu Selections 
Page 2 of 4 

 
 

Appetizers 
Assorted gourmet hoagies 

Traditional Stromboli filled with pepperoni, broccoli, spinach or 
cheesesteak 

Crispy chicken tenders served with barbecue sauce and honey-mustard 
sauce 

Tangy chicken wings served with chunky bleu cheese dressing 
Tangy barbecued chicken wings 

Mushroom caps overfilled with seasonal Italian sausage 
Eggplant parmigiano filled with home-made tomato sauce and 

mozzarella cheese 
 

Vegetables 
Fresh string beans tossed with shallots and sun-dried tomatoes 

Fresh string beans tossed with seasoned breadcrumbs 
Fresh string bean and carrot medley tossed with seasoned 

breadcrumbs 
Fresh string beans and new potatoes tossed with fresh garlic and 

parsley 
Roasted carrots with fresh baby dill 

Candied carrots mixed with grapes and walnuts 
Mixed vegetable medley 

Sautéed spinach with garlic and oil 
Creamed spinach 

Broccoli florets with garlic and oil 
Broccoli florets topped with romano cheese 

Broccoli rabe sautéed with garlic and oil 
Roasted potatoes sautéed in oil and rosemary 

Traditional mashed potatoes 
Mashed garlic potatoes 

Mashed candied yams 
Red bliss potatoes sautéed in garlic and parsley 

Roasted potatoes sautéed in garlic and basil 
Chinese stir fry medley of vegetables 

Baked macaroni and cheese 
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Pork  
Sweet and sour pork atop white rice 

Pinwheel sliced pork roast filled with spinach, roasted peppers and 
provolone cheese 

Barbecue-style sliced boneless pork loin dressed in fresh pineapple 
 

Poultry  
Roasted chicken seasoned with rosemary 

Roasted chicken seasoned with garlic and parsley 
Old-fashioned barbecued chicken 

Chicken parmigiano with fresh tomato sauce 
Chicken marsala with sautéed mushrooms 

Chicken picante with white wine 
Chicken cordon bleu 

Seasoned chicken medallions tossed with roasted peppers, wild 
mushrooms and artichoke hearts atop penne pasta 

 
Platters and Sandwiches 

Home-made meatballs with tomato sauce 
Seasoned roasted pork au jus accompanied with provolone cheese 

Roast beef au jus accompanied with horseradish 
Virginia baked ham accompanied with spicy mustard 
Veal scaloppini with  fresh peppers and mushrooms 

Slow-roasted sweet Italian sausage, red and green peppers and 
mushrooms with choice of red or white sauce 

 
Home-Made Specialties 

Stuffed shells with meat sauce 
Stuffed rigatoni with blush or marinara sauce 

Penne pasta tossed with sautéed broccoli rabe and sausage 
Baked ziti marinara tossed with ricotta cheese  

Penne pasta tossed with fresh spinach and ricotta cheese 
Penne pasta alfredo with sweet peas and ricotta cheese 

Penne pasta marinara 
Penne ala vodka 

Penne with a blush sauce 
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Desserts 

Apple or peach cobbler 
Rice pudding with cinnamon 

Seasonal fruit salad topped with whipped cream 
Classic Ambrosia  

Vanilla mousse blended with oreo cookies 
Vanilla bread pudding with sweet raisins 

Blended coffee or flavored teas 
 

Upon Request 
Bananas foster station 

Dessert crepe station consisting of strawberry, pineapple and mixed 
fruit fillings sautéed in brandy and topped with whipped cream or 

sautéed fresh bananas topped with a chocolate sauce 
Assorted mini Italian pastries and cookies 

Assorted fancy cakes 
 

All partes include 
experienced and pleasant staff to accommodate you and your guests 
and all necessary disposable dinnerware, servceware and decorated 

food tables 
 

Selections 
 

Client    ______________________________________________ 
Date of party   ____________________ 

 
Salads (two)   ____________________  ____________________ 
Appetizers (one)  ____________________ 
Vegetables (two)  ____________________  ____________________ 
Entrees (three)  ____________________  ____________________ 
            ____________________ 
Dessert (one)   ____________________ 
 
 

$24.95 per guest 
 

(plus 7% sales tax and 20% service fee) 
(50% deposit required prior to service) 


