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

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

 

Wedding Menu Selections 
 

 
Appetizers 

Marinated grilled baby lamb chops with a Chambord glaze 
Sea scallops wrapped in bacon 

Surf & turf roll (Filet mignon wrapped with shrimp and finished with 
horseradish sauce) 

Teriyaki fillet mignon kebobs with sweet peppers 
Sesame-encrusted chicken tenderloins with  a honey-mustard sauce 

Mushrooms filled with seasoned sausage 
Mushrooms filled with crabmeat 

Mushrooms Rockefeller 
Mini crab cakes with a remoulade sauce 

Barbecued shrimp wrapped in bacon 
Coconut shrimp with a sweet and sour sauce 
Classic shrimp cocktail with cocktail sauce 

Fried shrimp with cocktail sauce 
Vegetable dumpling teriyaki 

Baked Mini quiche 
 

Salads 
Classic antipasto 

Classic caesar salad with homemade croutons 
Spinach leaves dressed with a raspberry vinaigrette 

Bistro salad of spring mix greens, apricots, cranberries and walnuts 
in a poppy seed dressing 

Tossed greens with choice of dressings 
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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 shrimp and vegetables 
Baked macaroni and cheese 

 
 

Pork and Poultry (entrée) 
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 
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 
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Sandwiches (entrée) 

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 (entrée) 
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 
 

Pasta Station (entrée) 
(choice of two pastas accompanied with two sauces) 

 
Pasta      sauces 
Cheese ravioli    Alfredo 
Lobster ravioli    blush 
Cheese tortellini    marinara 
Four-cheese filled rigatoni  ala vodka 
Penne 

 
Hand-carving station (entrée) 

Top of the round roast beef au jus 
Smoked ham accompanied with a Dijon-mustard sauce 
Roasted turkey breast accompanied with giblet gravy 

Pork roast filled with broccoli rabe, roasted peppers and provolone 
cheese or spinach and provolone cheese 
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Desserts 

Seasonal fruit salad topped with whipped cream 
Apple or peach cobbler topped with vanilla bean ice cream 

Bananas foster station 
Assorted italian cookies 
Assorted italian pastries 

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

Bananas sautéed in brandy topped with chocolate sauce 
All accompanied with Blended coffee or flavored teas 

 
Upon Request 
Wedding cake 

Assorted fancy cakes 
Cupcake Tree 

Linens, fine china, crystal and silverware 
Floral arrangements and centerpieces 

 
All weddings include 

experienced and pleasant staff to accommodate you and your guests 
and all decorated food tables 

 
Selections 

 
Client    ______________________________________________ 
Date of wedding  ____________________ 

 
Salads (one)   ____________________  
Appetizers (four)  ____________________  ____________________ 
     ____________________  ____________________ 

(two appetzers if combined with pasta station) 

Vegetables (two)  ____________________  ____________________ 
Entrees (three)  ____________________  ____________________ 
            ____________________ 
Dessert (two)   ____________________  ____________________ 
 
 

$74.95 per guest 
 

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


