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973-575-7720 
973-575-0045 (fax) 

 

cucinacalandra@aol.com 
www.bwfei.com 

 
 
 



 
BRUNCH 

 
Minimum of 20 people $20.00 pp++ Breakfast Items Only 

Minimum of 20 people $31.00 pp++ All Items 
Children 10 & under $14.75 Toddlers Free 

 

Scrambled Eggs 
Sausage and Bacon 

French Toast or Pancakes 
Home Fries 

Fresh Fruit Salad 
Danish, Muffins, Bagels, Croissants, Pastries & Dinner Rolls 

  
........................................................................................................................................   
 

PASTA 
Choice of (1) 

Pomodoro 
Vodka Sauce 

 

CHICKEN 
Choice of (1) 

Francaise 
Grilled with Balsamic Glaze 

 

SALAD 
Choice of (1) 

Caesar 
Tri Color 

 

Includes a Dessert Tray with Pastries 
Includes Unlimited Coffee, Tea, Soda & Juice 

Espresso & Cappuccino Extra 
 

Packages are good day or evening with a credit card guarantee. 
Final head counts due seven (14) days prior to event. 

(7% tax & 18% gratuity charge will apply) 
 

“Substitutions are Welcome” 
 
 



 
 
 

BAR PACKAGES 
 

$80.00 Bartenders Fee Additional Per Party 
 

OPEN BAR 
NON-PREMIUM 

(Per Person) 
$14.00 One Hour 

$21.00 Three Hours 
 

OPEN BAR 
PREMIUM 

(Per Person) 
$20.95 One Hour 

$34.00 Three Hours 
 

CHAMPAGNE TOAST 
Additional – Per Person 

$3.25 Traditional 
$4.00 Traditional, with a Strawberry 

 
WINE & BEER 

$22.00 Per 1.5 Liter Bottle 
Pitchers of Beer $12.95 Domestic $14.95 Imported 

Unlimited Wine Station $13.95 Per Person 
 

“Substitutions Are Welcome” 
 
 
 
 
 
 
 
 

 
 
 
 
 



 

 
CUCINA’S COCKTAIL PARTY 

 

BUFFET 
15 Person Minimum 
$39.85 per person 

 
Choice of (3) 
Fried Calamari 
Clams Casino 

Calandra’s Homemade Brick Oven Pizza 
Spring Rolls 
Bruschetta 

Fresh Mozzarella, Tomatoes, Basil & Prosciutto 
Grilled Marinated Vegetable Platter 

 
CHAFER OF PASTA 

Choice of (1) 
Penne Pomodoro 

Rigatoni alla Vodka 
Cavatelli with Broccoli Rabe 

 
Includes a (2) Hour Open Bar of House Liquor, Wine, 

Domestic Beer, Soda & Coffee Service. 
 

Any Upgrades will Incur Additional Costs. 
 

Packages are good day or evening with a credit card guarantee. 
Final head counts due seven (14) days prior to event. 

(7% tax & 18% gratuity charge will apply) 
 

“Substitutions are Welcome” 
 

 
 

 
 



 
 

Deluxe Cocktail Hour 
 

$34.00 Per Person 
 

APPETIZERS 
Choice of (3) 
(Butler Service) 

 
Asparagus Wrapped with Prosciutto 

Baby Lamb Chops 
Clams Casino 

Clams Oreganato 
Coconut Shrimp 

Miniature Crab Cakes 
Sea Scallops Wrapped in Pancetta 

Shrimp Scampi 
Seafood Stuffed Mushrooms 

 
INCLUDES 

1-Hour Open Bar – Premium Brands 
 

 
 
 

ANTIPASTO TABLE 
 

10 Person Minimum 
$22.95 per person 

 
Fried Calamari 

Grilled Marinated Vegetables 
Fresh Mozzarella, Tomatoes, Basil & Prosciutto 

Stuffed Mushrooms 
International Cheese Platter with Marinated Mushrooms 

 
(7% tax and an 18% gratuity charge will apply) 

 
“Substitutions are Welcome” 

 



 
 

SIT DOWN PACKAGE “A” 
 

$32.50 per adult 
Children 10 and Under ½ Price & Toddlers No Charge 

(3-4 hours) 
 

SALAD 
Choice of (1) 

House 
Tricolor 

 
PASTA 

Choice of (1) 
Penne Pomodoro 

Rigatoni with Vodka Sauce 
 

ENTREES 
Choice of (2) 

(60 People or More Choice of 3) 
Chicken Francaise 

Scaloppini of Pork Marsala 
Salmon with Dill Sauce 

Eggplant Rollatini 
or 

Black Angus New York Strip  
Available at $5.50 extra per order 

 

All Entrees Served with Chef’s Choice of Vegetable & Potato. 
 

DESSERT 
Sheet Cake 

Includes Coffee, Decaf, Tea & Assorted Sodas 
Espresso & Cappuccino Extra 

 
Packages are good day or evening with a credit card guarantee. 

Final head counts due seven (14) days prior to event. 
(7% tax & 18% gratuity charge will apply) 

SUBSTITUTIONS AVAILABLE 

 
 



 

SIT DOWN PACKAGE “B” 
$43.00 per Adult 

Children 10 and Under ½ Price & Toddlers No Charge 
(3-4 hours) 

 

SALAD 
Choice of (1) 

Insalata Tricolor 
Insalata Caesar 

 

PASTA 
Choice of (1) 

Rigatoni Bolognese 
Penne Pomodoro & Basilico 

Cavatelli with Broccoli Rabe 
 

ENTREES 
Choice of (2) 

(60 People or More Choice of 3) 
Chilean Sea Bass 

Veal Marsala 
Pork Tenderloin 

Grilled Chicken w/Balsamic Glaze 
Chicken Francaise 

or 
Black Angus New York Strip  

Available at $5.50 extra per order 
 

All Entrees Served with Chef’s Choice of Vegetable & Potato. 
 

DESSERT 
Choice of (1) 

Vanilla & Chocolate Cannoli 
Calandra’s Miniature Italian Pastries 

Includes Coffee, Decaf, Tea & Assorted Sodas. 
Espresso & Cappuccino Extra 

 

Package good day or evening with a credit card guarantee. 
Final head counts due seven (14) days prior to event. 

(7% tax & 18% gratuity charge will apply) 
 

“Substitutions are Welcome” 
 



 

Sit Down Package “C” 
$48.25 per Adult 

Children 10 and under ½ price & toddlers no charge 
SALAD 

Choice of (1) 
Insalata Tricolore 
Insalata Caesar 

OR 
Insalata Mediterranean 

(Additional $1.00 per person) 
PASTA 

Choice of (1) 
Fusilli with Grilled Eggplant & Smoked Mozzarella Pomodoro 

Penne Pomodoro 
Rigatoni alla Vodka 

Farfalle with Wild Mushrooms & Pancetta 
ENTREES 

Choice of (2) 
(60 People or More Choice of 3) 

Veal Marsala 
Pork Tenderloin 
Chilean Sea Bass 
Filet of Salmon 

Grilled Chicken with Balsamic Glaze 
Chicken Francaise 
Prime Rib Roast 

Additional $5.50 extra per order 
or 

Black Angus New York Strip  
Available at $5.50 extra per order 

 

All Entrees Served with Chef’s Choice of Vegetable & Potato 
DESSERT 

Choice of (1) 
Homemade Tiramisu or Cannoli 

Includes Coffee, Decaf, Tea & Assorted Sodas 
Espresso & Cappuccino Extra 

 

Package good day or evening with a credit card guarantee. 
Final head counts due seven (14) days prior to event. 

(7% tax & 18% gratuity charge will apply) 
 

“Substitutions are Welcome” 



 

Sit Down Package “D” 
$60.00 per Adult 

Children 10 and under ½ price & toddlers no charge 
(4 hours) 
SOUP 

Choice of (1) 
Our Famous Hearty Minestrone 

Cream of Mushroom 
SALAD 

Choice of (1) 
Insalata Tricolore 
Insalata Caesar 

or 
Arugula, Fennel & Mango w/ Black Pepper Vinaigrette 

(Additional $1.00 per person) 
COCKTAIL HOUR 

Fried Calamari 
Cold Antipasto 

Baked Eggplant Rollatini 
ENTREES 

Choice of (2) 
(60 People or More Choice of 3) 

Honey Glazed Chicken 
Veal Rollatine w/Spinach, Prosciutto & Sage 

Grilled Mahi Mahi w/Fruit Salsa 
Black Angus Sirloin w/Bordelaise Sauce 

Filet of Salmon 
*Filet Mignon w/Madeira Wine & Mushroom Sauce 

*(Additional $7.50 per person) 
All Entrees Served with Seasoned Vegetables & Rosemary Roasted Red Skin 

Potatoes 
DESSERT 

Assortment of Calandra’s Italian Pastries & Fresh Baked Goods 
Includes Coffee, Decaf, Tea & Assorted Sodas 

Espresso & Cappuccino Extra 
Packages are good day or evening with a credit card guarantee. 

Final head counts due seven (14) days prior to event. 
(7% tax & 18% gratuity charge will apply) 

 
“Substitutions are Welcome” 



Buffet Package “A” 
$39.00 per Adult 

Children 10 and under ½ price & toddlers no charge 
(3-4 hours) 

 
SALAD 

Choice of (1) 
House 

Tricolore 
 

PASTA 
Choice of (1) 

Penne Pomodoro 
Rigatoni with Vodka Sauce 

 
ENTRÉE 

Choice of (2) 
(60 People or More Choice of 3) 

Chicken Francaise  
Scaloppini of Pork Marsala 

Salmon with Dijon Mustard Dill Sauce 
Baked Eggplant Rollatini 

 
(All Entrees Served with Chef’s Choice of Vegetables & Potato) 

 
DESSERT 

Sheet Cake 
Includes Coffee, Decaf, Tea & Assorted Sodas 

Espresso & Cappuccino Extra 
 

Packages are good day or evening with a credit card guarantee. 
Final head counts due seven (14) days prior to event. 

(7% tax & 18% gratuity charge will apply) 
 

“Substitutions are Welcome” 
 
 
 
 
 
 

 



Buffet Package “B” 
$46.25 per Adult 

Children 10 and Under ½ Price & Toddlers No Charge 
20 Person Minimum 

(3-4 hours) 
 

SALAD 
Choice of (1) 

Insalata Tricolor 
Insalata Caesar 

 
PASTA 

Choice of (1) 
Fusilli alla Greca 

(Spiral Shaped Pasta, Feta Cheese & Black Olives in a Plum Tomato Sauce) 
Penne Pomodoro 

Cavatelli with Broccoli Rabe 
 

ENTRÉE 
Choice of (2) 

(60 People or More Choice of 3) 
Chilean Sea Bass with Lemon Caper Sauce 

Filet of Salmon with Dijon Mustard Dill Sauce 
Veal Marsala 

Pork Tenderloin 
Grilled Chicken with Balsamic Glaze Topped with Bruschetta Tomatoes 

Chicken Francaise 
(All Entrees Served with Chef’s Choice of Vegetables & Potato) 

 
DESSERT 

Choice of (1) 
Chocolate or Vanilla Cannoli or Calandra’s Mini Italian Pastries 

 
Includes Coffee, Decaf, Tea & Assorted Sodas 

Espresso & Cappuccino Extra 
 

Packages are good day or evening with a credit card guarantee. 
Final head counts due seven (14) days prior to event. 

(7% tax & 18% gratuity charge will apply) 
 

“Substitutions are Welcome” 
 



 

Buffet Package “C” 
$51.50 per Adult 

Children 10 and Under ½ Price & Toddlers No Charge 
20 Person Minimum (3-4 Hours) 

SALAD 
Choice of (1) 

Insalata Tricolor 
Insalata Caesar 

or 
Insalata Mediterranean 

(Additional $1.00 per person) 
PASTA 

Choice of (1) 
Fusilli with Grilled Eggplant & Smoked Mozzarella in a Pomodoro Sauce 

Penne Pomodoro 
Rigatoni alla Vodka 

Farfalle with Peas, Wild Mushrooms & Pancetta 
ENTRÉE 

Choice of (2) 
Veal Marsala 

Pork Tenderloin 
Filet of Salmon 

Grilled Chicken with Balsamic Glaze 
Chicken Francaise 

or 
 Roasted Prime Rib Additional $5.50 extra per order 

(All Entrees Served with Chef’s Choice of Vegetables & Potato) 
DESSERT 

Choice of (1) 
Homemade Tiramisu 

Individual Ricotta Cheese Cake 
Cannoli with Whipped Cream on the Side 

 
Includes Coffee, Decaf, Tea & Assorted Sodas 

Espresso & Cappuccino Extra 
 

Packages are good day or evening with a credit card guarantee. 
Final head counts due seven (14) days prior to event. 

(7% tax & 18% gratuity charge will apply) 
 

“Substitutions are Welcome” 



Buffet Package “D” 
$67.25 per Adult 

Children 10 and Under ½ Price & Toddlers no Charge 20  
Person Minimum (3-4 Hours) 

SOUP 
Choice of (1) 

Our Famous Homemade Minestrone 
Cream of Mushroom 
SALAD Choice of 1 

Insalata Tricolor or Insalata Caesar 
or 

Arugula, Fresh Fennel & Mango with Black Pepper Vinaigrette (Additional $1.00 Per 
Person) 

COCKTAIL HOUR 
Fried Calamari 
Cold Antipasto 

Baked Eggplant Rollatini 
PASTA Choice of 2 
Rigatoni alla Vodka 

Cavatelli with Broccoli Rabe 
ENTRÉE Choice of 2 
Honey Glazed Chicken 

Veal Rollatine with Spinach, Prosciutto & Sage 
Grilled Mahi Mahi with a Fruit Salsa 

Black Angus Sirloin with a Bordelaise Sauce 
or 

Filet Mignon in a Madeira Wine & Mushroom Sauce 
Additional $7.95 extra per order 

(All Entrees Served with Chef’s Choice of Vegetables & Potato) 
 

DESSERT Choice of 2 
Assorted Tray of Homemade Italian Pastries 

Individual Ricotta Cheese Cake 
Homemade Tiramisu 

Includes Coffee, Decaf, Tea & Assorted Sodas 
Espresso & Cappuccino Extra 

 
Packages are good day or evening with a credit card guarantee. 

Final head counts due seven (14) days prior to event. 
(7% tax & 18% gratuity charge will apply) 

 
“Substitutions are Welcome” 



 
KIDS PARTY PACKAGE 

 
BIRTHDAYS 

$15.90 Per Person for Kids & Adults 
 
 

Choice of (2) 
Assorted Brick Oven Pizza 
Penne with Tomato Sauce 

Chicken Fingers with French Fries 
Hamburger or Cheeseburger with French Fries 

 
Includes 

Brownies, Assorted Juices   
 
 
 
 
 
 
 
 
 
 

 
 

Packages are good day or evening with a credit card guarantee. 
Final head counts due seven (14) days prior to event. 

(7% tax & 18% gratuity charge will apply) 
Plus a $100.00 room rental fee 

 
“Substitutions are Welcome” 
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