Port 5 Galley

In Hlouse Catering Menu

Choicg of 2 €ntrégs, 1 Side, and Salad (Garden or Cagsar) & Pinner
Rolls $15/pp

-€ach ddditional €ntrége ~ $4/pp Cach ddditional Side  $3/pp-

€ntrgeg Choicgs

Pasta Pishes

Penng Primavera (Veggies, White Wing, Vegetablg Broth & Grated Parmesan Cheese)
Tortellini Wlfredo (Tri-Color Tortellini in our Creamy Alfredo Sauce)

Meat & Cheese lsasagna (Ground Beef & ltalian Sausage Married with a Blend of Cheeses)
Baked Ziti Parmigiana (Ziti & Marinara Tossed with Ricotta & Mozzarella)

Broceoli & Ravioli in Garlie Oliveg Oil (Chegse Ravioli Tossed with Garlic & Olive Oil)

Penne ala VodRa (Bacon & Sautged Onions in Pink Vodka Sauce)

Poultry (1l Pong with Bonglgss Chicken Breast Unlgss Otherwisg Requested)

Chickegn Parmigiana (Breaded Chicken & Shredded Mozzarella w/our Home-Made Marinara Sauce)
Chicken Cacciatorg (Mushrooms, Peppers, Onions & Tomatogs Sautéed in Wing & Chicken Broth)
Chicken Marsala (Sautéed in Marsala Wing with Button Mushrooms & Broth)

Chicken Francaise (€gg-Battered & Finished in White wing, lsgmon & Chicken Broth)

Chicken Florgnting (Sauteed w/White Wing, Baby Spinach & Grape Tomatoges)

Stuffed Chickgn Breast (Rolled Chicken Breast Filet stuffed with Traditional Stuffing)

Chicken Cordon Blegu (Breaded Chicken, Baked Ham & Swiss Cheese)

Chicken Fricassee (Bonglegss Chicken Stew w/Potatogs, Carrots, Celery & Onions)




Seafood

Baked Salmon (Herb-S¢asoned & Baked)
Coconut Crusted Tilapia (Baked with a Crust of Coconat, Mango, Papaga & Spices)
Beer Pattered Haddoek (®eep-Fried to Crunch Goodness)

Shrimp & Penneg Primavera (0 Medley of Vegetables & Shrimp Tossed with White Wing, Parm
Cheegse & 1 Touch of Vegetablg Broth)

Traditional & Non-Traditional €ntrégs

Port 5 Meatloaf (Your Choice of Ground Beef or Turkey; both arg Pelicious!il)

Cheddar & BBQ Meatloaf (See Wbove, bat finished with Cheddar Cheese & BBQ Sauce)
Baked Ham (Bone-In Baked Ham Pong Just Right!)

Roasted Pork lsoin (Savory Herbed or Garlic & Rosgmary)

Top Round Roast Beef (Scasoned, Seared Fast & Slow Roasted!)

Rigclbasa & Sauerkraut or Riglbasa & BBQ Sauce (Both Fantastic; Hard to Choosg Ong)
Slicegd Porechetta Roast (Just lsike our Saturday Speeial, but as a Main Coursg)

Beef Stgw (with Carrots, Celery, Potatogs & Onions) ((IPP Bread Boullgs ($2/pp)

Side Choicgs:

Cold &idgs
Pasta dalad (€lbow Pasta & Mixed Veggigs; Mago OR O&V)
Potato Salad (Red Skin Potatogs, Mayo, Celery & Sgason)

Presh Truit Salad (Grapes, Berrigs & Sliced Melon)
Rotini fIntipasto (Spiral Pasta, Veggies, Italian Meat & Cheegse O&V)

Quinoa dalad (Veggigs, oliveg oil & lgmon juice)




Hot Sides (Veggies ¢te.)

Mashed Potatoes

Roasted Red Potatogs

Seasoned Boiled Potatogs

dmoky Mountain Ricg (celery, sweet red pepper, onion & beef broth)
Whitg Rice

Stgamed Broeeoli

Sauteged or Roasted Vegetable Medley (squash, red peppers, tomatogs & mushrooms)
Baked Beans (With or Without Bacon)

Roasted Roots (Fresh Beets, Carrots, Red Potatogs, Onions & Garlic)
@arlic-Sautéed @regn Beans

Baked dSweet Potatogs

Roasted Carrots

Portobello Caps w/Gorgonzola

Sweet Corn in Butter

Traditional Stuffing (celery, onions & chicken broth)

Buttery €88 Noodlgs

Pasta & dauce

If there is angthing that gou would like that is noft
on our menu, pleasg feel free fo ask, as we will be
happyg to make it for goalll

Port 5 Gallgy 69 Brewster Street, Bpt. CT 06605
Revin Casey, €xecutive Chef (C) 203-751-71374
Tom daloomey, owner (©) 203-828-8961




