
(314) 443-6956 or  (314) 802-8883, ex t .  399 

vmrac@sbcg loba l .ne t   www.ones top i z za .com

www.vcate r i ngandevent s . com

Cater ing Menu
We Guarantee to: • Offer delicious, home-made food  • Deliver for you on time

wherever & whenever • Offer you full convenience with no mess or stress 

Ask us about: Onesto Gift Cards • Private Parties • Corporate Events

We are proud to Recycle, Reuse and Reduce
So, g ive us a ca l l  o r  emai l  today so we can s ta r t  p lann ing 

a menu to f i t  i n to your budget !
Please a l low at least 48 hours not ice fo r  a l l  o rders

Platters
Small Platters serve up to 15 guests   Large Platters serve up to 25 guests

Mediterranean Platter Humus, Mediterranean olives, tomato slices, 
and cucumber chips with assorted flat breads  

Small $38   Large $60

Crudités Platter  A variety of fresh, seasonal vegetables served 
along with a creamy, parmesan peppercorn dressing

Small $40   Large $65

Cheese Platter  Selection of imported and domestic art isan cheeses 
with assorted breads and crackers

Small $40   Large $65

Fresh Cut Fruit  A healthy selection of seasonal fruits and melons 
served as your choice of platters or salads

Small $30   Large $50

Antipasti Plate  A seasonal selection of smoked & cured meats, 
gri l led & marinated vegetables, domestic and imported cheese

Small $75   Large $120

Salads
Small Pans serve up to 15 guests   Large Pans serve up to 25 guests

House Mixed Green Salad Organic Mixed greens with mozzarel la, 
cherry tomatoes, fire-roasted peppers, red onion & Parmesan cheese 
tossed in a roasted-garl ic & basi l dressing	

Small pan $35   Large pan $59

Caesar Salad Crisp chopped romaine lettuce, Parmesan cheese, 
homemade croutons tossed in Caesar dressing.
Our House-smoked Chicken is also available for $10 per pan

Small pan $38   Large pan $61

Italian Chopped Salad  Fresh, chopped with salami, pepperoni, 
fresh mozzarel la, cherry tomatoes, fire-roasted peppers, red onion, 
art ichokes, Parmesan and mozzarel la cheese tossed in our homemade 
tomato balsamic dressing			 

Small pan $48   Large pan $79

American Chef roast beef, ham and cheddar cheese with tomato, 
onion and cucumber served with buttermilk ranch dressing

Small pan $42   Large pan $68

Smoked & BBQ Meats All of our meats are antibiotic and hormone-free

Small Pans serve up to 15 people   Large Pans serve up to 30 people

 

Smoked Maple Glazed Smoked Turkey Breast	 Small $35  Large $70

Beef Brisket	 Small $35  Large $70

Pulled Pork	 Small $35  Large $70

Top Round of Beef with peppercorn au jus	 Small $40  Large $80  

Whole Smoked turkey minimum of 15 pounds	 $650 per pound 

Smoked Chicken Wings	 20 lbs. $70 • 40 lbs. $125
with Hot Sauce & Ranch Dressing 	



Deli Platters
All platters served with a selection of fresh sl iced breads and rol ls

Al l prices are per person, minimum 12 people

The Classic  Selection of the finest sl iced meats to include our house-
smoked turkey breast, slow-cooked top round of beef and Virginia ham 
with Cheddar and Swiss cheese, Lettuce, tomato, pickle, onion, mayo and 
mustard

$950 per person

The Veggie  Balsamic and herb roasted zucchini and yellow squash, 
Portobello mushroom tops and gri l led eggplant, Swiss and cheddar 
cheese. Lettuce, tomato, onion, ol ives, mayo and mustard

$825 per person

The Italian  Fire roasted pepper salad, peperoncini, Mediterranean 
olives, provolone, roast beef, salami and Coppa, Lettuce, tomato, onion, 
mayo and mustard

$1050 per person

Dollar Sandwiches  A selection ham and cheddar, smoked turkey 
and Swiss, Roast beef and provolone

$625 per person

Gourmet Dollar Sandwiches  House-smoked Virginia ham with 
pear and brie, smoked turkey breast with fresh spinach and cranberry 
mayo, Top round of beef with arugula and shaved parmesan, Roasted 
eggplant with tomato and goat cheese

$8 per person

Pasta’s  Served with homemade garl ic knots 

Small Pans serve up to 15 people   Large Pans serve up to 30 people 

Chef Vito’s Ultimate Lobster swimming in Macaroni and Cheese 
Elbow macaroni and lobster meat tossed in a rich and creamy white 
cheddar cheese sauce and topped with blue cheese bread crumbs

Small pan $150  Large Pan $225

Spaghetti, Homemade Meatballs & a zesty marinara sauce
Small $60   Large Pan $95

Penne tossed with shrimp or chicken; sun dried tomatoes, 
basi l pesto & cream
			              Shrimp - Small $85   Large $149	
		  Chicken – Small $60   Large $95
Tortellini  stuffed with cheese and tossed in a rich cream sauce with 
peas, mushrooms and pancetta

Small $39.00   Large $69.00

Lasagna  Layers of fresh pasta, hearty Bolognese sauce, creamy 
béchamel sauce, mozzarel la and Parmesan chesses

Small $69.00   Large $125.00

Pasta Primavera  Penne noodles tossed with an array of vegetables in 
a marinara sauce

Small $55.00   Large $90.00

Homemade Sides
Small Pans serve up to 15 people  Large Pans serve up to 30 people

Potato Salad		  Small $25  Large $45

Cole Slaw		  Small $20  Large $35

Baked Beans		  Small $30  Large $45

Macaroni & Cheese	 Small $35  Large $65
 

Desserts
Small Platters serve up to 25 guests  Large Platters – serve up to 40 guests

Homemade Chocolate chunk cookies	 Small $45  Large $85

Assorted Homemade Cookies	 Small $45  Large $85

Fresh baked fudge brownies	 Small $25  Large $50

Tiramisu		 Small $50  Large $95 

Cupcakes minimum bakers dozen	  $3 each

Mini Cupcakes minimum bakers dozen	  $175 each

Cheesecakes	 $28.00 


