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Nova CATERING SERVICES

Bring the culinary expertise, personalized service and the renowned reputation nova catering to your next special occasion. Whether you are planning a formal dinner party, casual get together, a corporate luncheon, a cocktail reception or a sit down wedding, Nova Catering can handle all of the particulars to ensure that your next engagement will be truly distinctive and memorable.

Expert event management that delivers! Our catering services include venue selection, menu development, china and stemware, table linens, table settings, service staff, bartenders, music, floral designs and more. We will be there to help you receive your guests upon their arrival and we will be there to help you upon their departure. 

inquiry about our full service catering for all occasions

call 718-722 1857 or 718-852 1991 ,e-mail us at novacateringco@yahoo.com,or visit our web site www.novacateringco.com, we  are located 210,court street,brooklyn,ny 11201

ANTIPASTI freddi (cold)

CHEESES: 
TRUFFLED GRISSINI, parmigiano & prosciutto


AFFETATE
selection of italian salumi


ASSORTED MARINATED OLIVES


CAPON MAGRO 
lobster, lump crab crostini, jumbo shrimp, salsa verde, ligurian olives


ROASTED PEPPERS ALLA NONNA
garlic, capers & anchovies


ROASTED ENDIGA CAPONATA
sicilian pickle of tomatoes, olives, capers, red onions, celery, basil & orange zest
PARMIGIANO STRAVECCHIO
splash of balsamico


ZUCCA IN AGRO DOLCE
sweet and sour sicilian style butternut squash, toasted garlic, vinegar & mint


INSALATA FRUTTI DI MARE
calamari, shrimp, mussels, clams, potatoes, extra virgin olive oil, celery & parsley


SLICED PROSCIUTTO
with melon macerated in aged marsala


PANE AL' AGLIO
foccacia garlic bread


ANTIPASTI caldi (hot)

COZZE
saffron steamed mussels, ceci & spicy tomato


SHRIMP SPIEDINI ARRABIATA
rosemary skewered grilled shrimp, calabrese chili-garlic butter


CACIOCAVALLO SCALOPPINE
sicilian cows milk cheese sautéed with toasted garlic, mint & sambuca


MOZZARELLA IN CARROZZA
prosciutto & mozzarella di bufala sandwich, pomodoro & caper sauce, basil


FRIED CALAMARI
mostarda aglioli


CRESPELLE
wafer thin chick pea, fennel & parsley 


FRITTELE
crisp squares of spaghetti, salami & pecorino


ARANCINI
crisp risotto fritters filled with mushrooms& scallions


SAUSAGE POLENTA PASTICCIATA
baked sausage polenta with melted gorgonzola


OLIVE FRITTE
sicilian olives stuffed with gorgonzola & walnuts, fig molasses drizzle


SALADS AND SOUP

CAESAR
classic caesar dressing, rustic croutons, shaved parmigiano reggiano


ARUGULA
saba vinaigrette, shaved parmigiano reggiano


CAPRESE
mozzarella di bufala, roasted roma tomatoes, aged balsamico


ZUPPA DE MINESTRONE



PANZANNELLA INSALATA

Croutons, Cucumber, Tomato, Arugula

 and Shaved Parmigian Cheese

a Lemon-Olive Oil Vinaigrette

Insalata Mista – Mixed Greens Salad with Chopped Vegetables

FRESH PASTA

BUCATINI ALLA CARBONARA
classic shirred egg & cream with pancetta


RIGATONI PASTA ALLA BOLOGNESE
veal, pork & beef


LASAGNA
ricotta, sausage, mozzarella


POTATO GNOCCHI
cream, prosciutto, leeks & parmigiano


CAPPELACCI
robiola cheese & calabrese chili ravioli, in a red wine beef ragu


SCIALATIELLI "ALFREDO"
classic parmigiano cream sauce


CHITARRA CON POLPETTINI
"guitar string" pasta with 
"mini meatballs"


LINGUINE AGLIO-OLIO
with chilis, broccoli rabe


BUCATINI AL' AMATRICIANA
roman style pasta with toasted garlic, chili peppers, pancetta & pecorino cheese


LINGUINE ALLE VONGOLE
piccante white clam sauce, tomatoes


RIGATONI ALLA VODKA
'so good you'll blush' tomato sauce


STROZZAPRETI
"preist strangler" pasta, gorgonzola crema, sage-pecan pesto


PESCE

GRIGLIATA MISTA SICILIANA
sicilian mixed grill of fish & market seafood coated with oregano bread crumbs, served with salmorialo sauce


DAURADA

salsa rossa forte, taggiasca olives, salsa verde potatoes


LINGUINE FRA DIAVOLO
spicy tomato, clams, mussels, calamari, shrimp & lobster


FILLETTI DI SALMONE
calabrese chilies, ligurian olives, garlic, celery, parsley & marjoram


RISOTTO

Rock Shrimp, Saffron, Basil, Sun Dried Tomato 

Romano Cheese

CARNE

CORONA REALE
baby back rib roast, stuffed with sage and garlic sausage, chestnut honey glaze & soft stone ground polenta


OSSO BUCO
braised bone-in veal shank, gremolata, broccoli rabe


PARMIGIANA
breaded chicken or veal cutlet, baked with pomodoro and mozzarella


POLO
spit roasted chicken, crisp potato and pecorino gnoccho, grilled escarole and onions with pine nuts and currants


VITELLO
veal cutlet alla marsala 
 veal scallopini alla milanese 

MANZO 
ribeye chop
sliced, barolo glazed potatoes 


AGNELLO ALLA GRILLA

: salsa verde, cabernet mustard, rosemary-lemon oil, traditional aged balsamic vinegar, crisp garlic potatoes & spinach florentine

DOLCI

TIRAMISU AL SAVOIARDI

CAPPUCINNO MOUSSE CAKE

CHOCOLATE MILANO CAKE

RAPSBERRY AND ZABAGLIONE

PISTACHIO TARTUFFO

FRUTTI DI BOSCO TART

SORBETTO AND GELATO

