
DELIVERING CHEF PREPARED MEALS FROM BROOKLYN TO STONY BROOK



G O O D  M O R N I N G

CONTINENTAL BREAKFAST
An assortment of freshly baked homemade muffins, miniature 
croissants, a variety of mini danish, crumb cake, sweet buttery 
pound cake, hand rolled bagels and flagels. Served with 
Philadelphia cream cheese (plain and flavored), jelly and butter, 
chilled Tropicana OJ, fresh brewed hot coffee and  
tea service. (10 person minimum)

HOT BREAKFAST
French toast or pancakes, farm fresh scrambled eggs, bacon, 
breakfast sausage and home fries. Accompanied by freshly 
baked muffins, miniature croissants, danish, bagels and flagels. 
Includes Tropicana OJ, fresh brewed coffee and tea service. (Egg 
whites, turkey bacon and turkey sausage available ala carte for 
additional price) (15 person minimum)

PARISIAN BREAKFAST
Mini croissant egg sandwiches, fresh sliced fruit platter, yogurt 
parfait and chilled Tropicana OJ. (15 person minimum)

JUST BAGELS
An assortment of freshy baked bagels served with 
butter, Philadelphia cream cheese and jelly.

BREAKFAST CAKE BASKET
An assortment of fresh danish, homemade muffins, sweet 
buttery pound cake and homemade crumb cake.

PERFECT ADD-ONS

Fruit Platter 
Ripe melons and seasonal fruit

Extra Small 
Small
Medium 
Large 

Yogurt Parfait

Plain yogurt with granola and fresh berries

3 lb. (serves 5- 10 people) 
5 lb. (serves 10- 15 people) 

Coffee or Tea Service

Box of Joe (serves10 people)

OMELET STATION
Breakfast and Brunch Action Stations include a personal 
Chef to prepare omelets and waffles for your guests,  
made to order. Each package hosts a variety of your  
favorite Breakfast and Brunch items including breakfast  
hot food, fruit platters, an assortment of bakery goods 
and coffee & tea service.  

TO SEE THE FULL DESCRIPTIONS, PLEASE VISIT OUR WEBSITE.

Package includes complete paper goods and plastic ware.

FOR A FULL VERSION OF OUR CATERING BROCHURE & PRICING VISIT OUR WEBSITE 
WWW.COLISEUMCATERERS.COM • ALL PRICES SUBJECT TO CHANGE DUE TO MARKET CONDITIONS



Package includes complete paper goods and plastic ware.

S A N D W I C H E S
BAGGED MEALS
STANDARD PACKAGE
An assortment of traditional sandwiches including turkey, ham & 
cheese, tuna, roast beef and chicken cutlet.

Choice of side salad: Macaroni salad, coleslaw or potato salad
Choice of dessert: Cookie or fruit (Includes a bottle of water)

GOURMET PACKAGE
An assortment of gourmet sandwiches including grilled chicken, roast beef, 
honey & pepper turkey on specialty breads. Includes vegetarian options.

Choice of side salad: Pasta salad, potato salad or house salad
Choice of dessert: Cookie or fruit (Includes a bottle of water)

TRADITIONAL PARTY HERO SUPREME
American: Turkey, roast beef, ham, roasted chicken, salami, 
american and swiss cheese, lettuce and tomato.
Italian: Prosciutto, genoa salami, capicola, ham, pepperoni, 
provolone, roasted red peppers, lettuce and tomato.

Served with Your Choice of Two Salads: 
Red bliss potato, macaroni salad, coleslaw, cucumber and 
tomato salad, or your choice of green salad.

GOURMET PARTY HERO SUPREME
Italian Chicken: Grilled italian chicken with fresh mozzarella, roasted 
red peppers and pesto dressing.

Palermo: Fried eggplant with smoked mozzarella, roasted tomatoes 
and basil.

Grilled Vegetable: Portobello mushrooms, eggplant, zucchini, squash 
and more.

Steakhouse: Peppercorn roast beef with cheddar, tomato, crunchy 
onions and horseradish mayo.

Hibachi Chicken: Hibachi Chicken with grilled pineapple, mesclun 
greens and a raspberry vinaigrette.

Onion Brioche: Honey roasted turkey with swiss cheese, crunchy 
onions, roasted red peppers and lettuce.

Served with Your Choice of Two Salads: 
Gourmet pasta salad, red bliss potato salad, daily selection of 
specialty salad, or your choice of green salad.  

GOURMET SANDWICHES
An assortment of specialty breads including croissants, focaccia, 
baguettes & ciabbata. Stuffed with seasoned grilled chicken, 
flavored turkey breast, seasoned roast beef, specialty hams & 
vegetarian fillings. Gluten free wraps available.

Served with Your Choice of Two Salads: 
Gourmet pasta salad, red bliss potato salad, daily selection of 
specialty or grain salad, or your choice of green salad.

TRADITIONAL SANDWICHES
An assortment of sliced bread including rye, whole wheat, multi 
grain & white. Stuffed w/turkey, ham, homemade roast beef, 
homemade tuna & chicken salad. Gluten free wraps available.

Served with Your Choice of Two Salads: 
Red bliss potato salad, macaroni salad, coleslaw, cucumber and 
tomato salad, or your choice of green salad.

PERFECT ADD-ONS 
FOR SANDWICHES & HEROES

Dessert Tray • Fruit Platter • 2L Soda Set-up.

CALL OUR FRIENDLY CATERING CONSULTANTS AT (516)483-4900 EXT. 4
ASK ABOUT OUR 3 LEVELS OF PRESENTATION (WHITE STAR / GOLD STAR / BLACK TIE) 

3 Foot (serves 9 to 14)
4 Foot (serves 15 to 19)
5 Foot (serves 20 to 23)
6 Foot (serves 23 to 27)

Heroes Available 
Ala Carte

PERFECT ADD-ONS FOR BAGGED LUNCH:
Chips • Cookies • Soda (20oz) • Kind Bar 
Candy Bar • Fruit Salad• Brownie or Blondie



HOT FOOD SELECTIONS

HOT FOOD BUFFET
A Complete Meal with Salad, Pasta, Vegetable, Entrée and Bread 
(Number of choices based on guest count)

Salad: House Salad, Greek Salad, or Caesar Salad

Chicken Entrée: Chicken Romano Parmigiana, Chicken Marsala, 
Chicken Francaise, or Chicken Bianco

Beef Entrée: Sliced Teriyaki Flank Steak, Steak Marsala, Lidia’s Braised Beef, or 
Lidia’s Steak Merlot

Chef Special Entrées: Italian Sausage & Peppers, Eggplant Parmigiana, Egg-
plant Rollatini or Pan Seared Tilapia 

Starch: Penne Ala Vodka, Pasta Bolognese, Baked Ziti, Roasted Potatoes, 
Mashed Potatoes, Rice Pilaf, or Rice & Beans 

Vegetables: Tuscan Vegetable, Vegetable Medley or String Bean Almondine

HOT FOOD ALA CARTE
A large selection of hot food items available by half tray, shallow tray or 
full tray. See our website for more details and pricing. 

BISTRO DINING
Upscale menu boasting individual portions of Chef prepared food served 
buffet style for an elegant plate presentation.

This menu includes your choice between seared medallions of prime 
filet mignon, pan seared salmon, chicken breast perfectly sautéed or veal 
with sides to match. To see a full descriptions visit our website.

AUTHENTIC MEXICAN TACO 
& FAJITA BAR
Hard taco shells and soft flour tortillas.

Mains: Fajita style flank steak, taco seasoned ground 
beef, or mexican grilled chicken

Taco Bar: Fajita onions and peppers, shredded 
cheddar cheese, shredded lettuce, sour cream, chunky 
tomato salsa, roasted corn salsa, homemade guaca-
mole, tortilla chips

Hot Sides: Cilantro-lime rice and pinto beans

(10 person minimum)

INTERNATIONAL CHICKEN AND 
VEGETABLE MEAL
Three Styles of Chicken: Italian flame broiled chicken, cajun 
spiced chicken, and teriyaki chicken

Vegetable Platter: Fresh mozzarella, roasted peppers, aspar-
agus spears, portobello mushrooms and tomatoes

Green Salad, Gourmet Pasta Salad and Pita Points

THE HAMPTON CLASSIC
An East end temperate meal that includes filet mignon, salmon, 
tuscan vegetables and quinoa salad. Beautifully presented on 
platters to “wow” your guests. See our website for details. 

SKEWERED SENSATIONS
A combination of shrimp, beef, chicken and vegetable skewers  
accompanied by two sides. See our website for details.

TEMPERATE MEALS

Package includes complete paper goods and plastic ware.

FOR A FULL VERSION OF OUR CATERING BROCHURE & PRICING VISIT OUR WEBSITE 
WWW.COLISEUMCATERERS.COM • ALL PRICES SUBJECT TO CHANGE DUE TO MARKET CONDITIONS



APPE TIZE RS & HORS D’OEUVRES

COCKTAIL PARTY

A NIGHT TO REMEMBER AND KICK IT UP A NOTCH
Manhattan style appetizers and hors d’oeuvres that are elegantly 
arranged on platters. 

Full scale party planning available including wait staff, 
bartenders and rentals. See our website for more details.

GAME DAY SNACKS
Captain Crunch Chicken Fingers with Homemade Dips 
Chicken tenders breaded and lightly fried

Coliseum’s Famous Mac n’ Cheese 
Made from scratch with whole milk and Land-O-Lakes cheese. 
So good it’s not just for kids!

FILET MIGNON ON GARLIC CROSTINIS
Prime filet mignon slow roasted then thinly sliced and rolled with a 
variety of specialty items including triple creme brie, portobello  
mushrooms, roasted red peppers, watercress, dijon mustard and 
horseradish-mayonnaise dressing, all served on garlic crostinis.

HIBACHI CHICKEN AND  
PINEAPPLE ON A BAMBOO PICK
Speared hibachi chicken with pineapple and strawberry chunks.

TEQUILA LIME SHRIMP
Shrimp marinated in tequila, garlic, cilantro, olive oil and fresh 
lime juice then grilled until tender.

BOCACCHINI STACKS
Parmesan toasted crostini layered with roasted cherry 
tomatoes, homemade mozzarella and fresh basil, finished 
with a balsamic drizzle.

BEER AND WINE PACKAGE 
Choose one domestic and one imported beer 
Merlot or Cabrenet 
Chardonnay or Pinot Grigio

(20 person minimum)

BEER, WINE AND LIQUOR 
PACKAGE 
Choose one domestic and one imported beer

Merlot or Cabrenet 
Chardonnay or Pinot Grigio 
Includes Vodka, Tequila, Gin, Scotch and Rum

(20 person minimum)

BAR SET-UP PACKAGE - Mixers, 
soda, juice, and bar fruit (You provide the 
alcohol!)  

Includes mixers, plastic cups, cocktail napkins, ice tubs 
for chilling, drink shakers, ice scoops, drink stirrers,  

bar fruit, bar caddy and ice.

TO SEE A FULL LIST OF OUR APPETIZERS & 
HORS D’OUEVRES,  PLEASE SEE OUR WEBSITE.

CALL OUR FRIENDLY CATERING CONSULTANTS AT (516)483-4900 EXT. 4
ASK ABOUT OUR 3 LEVELS OF PRESENTATION (WHITE STAR / GOLD STAR / BLACK TIE) 

Package includes complete paper goods and plastic ware.



ALL AMERICAN BBQ

For several years we have searched out and developed BBQ  
packages that  combine magnificent design, outstanding service and 
delicious food to create an incredible experience! We do it all so you 
can relax and be a guest at your own party. Our trained staff set up 
a traditionally decorated BBQ pit area with a full range of tempting 
food. Our on site manager will run your event including “last call” 
before dessert is served and will remain on site for the final cleanup 
of the buffet line and pit area.

STANDARD BBQ
Includes Black Angus Hamburgers, Veggie Burgers, Hebrew National Hot Dogs

BBQ OR Lemon Herb Marinated Chicken

Authentic Italian Sausage and Peppers OR Pulled Pork with Buns

Choice of Four Side Dishes: 
Summer Green Salad, Picnic Pasta Salad, Macaroni Salad, Coleslaw, Red 
Bliss Potato Salad, Home Style Baked Beans, or Long Island Corn on the Cob

Also Includes Martins Potato Buns, Land-O-Lakes American Cheese, Heinz 
Ketchup, Mustard and Sauerkraut  
(50 person minimum)

DELUXE BBQ
Includes Black Angus Hamburgers, Veggie Burgers, Hebrew National Hot 
Dogs, and 24 hour Slow Cooked Ribs. 

Dry Rub BBQ Brisket OR Teriyaki Marinated Flank Steak with Mushrooms 
and Onions

BBQ OR Lemon Herb Marinated Chicken

Authentic Italian Sausage and Peppers OR Pulled Pork with Buns

Choice of Four Side Dishes: 
Marinated Grilled Vegetables, Summer Green Salad, Picnic Pasta Salad, 
Macaroni Salad, Coleslaw, Red Bliss Potato Salad, Home Style Baked 
Beans, or Long Island Corn on the Cob

Also Includes Martins Potato Buns, Land-O-Lakes American Cheese, Heinz 
Ketchup, Mustard and Sauerkraut  
(50 person minimum)

BBQ BUFFET
Perfect for those who want a BBQ 
without the on-site cooking! Also great for 
indoor events!

Choose Three Main Entrees:

- �24 Hour Slow Cooked, Fall of the Bone  
Pork Ribs

- �BBQ OR Lemon Herb Marinated Chicken

- �Authentic Italian Sausage and Peppers

- �Pulled Pork with Buns

- �Dry Rub Beef Brisket

- �Teriyaki Marinated Flank Steak with 
Onions and Mushrooms

Sides: 
Long Island Corn on the Cob, Summer 
Green Salad, Picnic Pasta Salad  
and a Fruit Platter

No Staff Included

(20 person minimum)

KIDS AGES 3 - 12: HALF PRICE ON ALL BBQ PACKAGES 
(EXCLUDING THE MINI BBQ AND BBQ BUFFET)

MINI BBQ (Two Hour Package)

Perfect for “limited time functions” such as schools, 
corporate functions, athletic events, etc.

Includes Black Angus Hamburgers, Veggie Burgers, 
Hebrew National Hot Dogs

Sides: Long Island Corn on the Cob, Small Bags of 
Chips, and Chocolate Chip Cookies

Accompanied with Martins Potato Buns,

Land-O-Lakes American Cheese, Heinz Ketchup, 
Mustard, and Sauerkraut  
(50 person minimum)

FOR A FULL VERSION OF OUR CATERING BROCHURE & PRICING VISIT OUR WEBSITE  
WWW.COLISEUMCATERERS.COM • ALL PRICES SUBJECT TO CHANGE DUE TO MARKET CONDITIONS

 
Includes buffet tables with gingham table clothes, chaffing dishes, sternos, picnic 
basket with cutlery and napkins, BBQ dinnerware, tongs and serving utensils, 
grills, grill equipment, and a personal chef. Four hour package with a 50 
person minimum. If you are under the minimum, an additional charge of 
$250.00 will be incurred for the staff member required for your event. 



DEC ADE NT DESSE RTS

OUR FAMOUS DESSERT TRAY
An assortment of home baked cookies, mini black and white cookies, 
mini linzer tarts, rainbow cookies, fresh brownie & blondies.

Small (feeds 10) • Medium (feeds 20) 
Large (feeds 30) • X-Large (feeds 40)

COOKIE TRAY
A variety of fresh homemade David’s Cookies

BROWNIE AND BLONDIE TRAY
Freshly baked jumbo brownies, cut into bite sized pieces

FRUIT PLATTERS
An Assortment of Ripe Melon and Seasonal Fruit Presented 
in a Beautiful Arrangement.

X-Small• Small • Medium • Large

FRUIT SALAD
Chunks of ripe melon, pineapple, berries and grapes

CHOCOLATE COVERED 
STRAWBERRIES AND PINEAPPLES
Pinepple chunks and strawberries hand dipped in Belgium 
milk chocolate

BAKERY SPECIALTIES
Mini Italian Pastries

Butter Cookies

Occasion Cakes

(Ask our Catering Consultant for More Information)

*PLEASE INFORM US OF ANY ALLERGIES

SODA/WATER SET-UP

Chilled 2 liter bottles of soda and water, cups, ice, 
ice bucket.

INDIVIDUAL BEVERAGE PACKAGE
Chilled individual 16.9 oz. water bottles,  
20 oz. soda and Snapple’s.

COFFEE AND TEA SET-UP
Freshly brewed 100% Colombian coffee, regular and decaf, 
hot water and herbal teas. Includes whole milk, half & half, 
sugar, sweeteners, hot cups, spoons, and napkins.

White Star - Thermal Containers

Gold Star - Silver Regalware Urns 

BEVERAGES

CALL OUR FRIENDLY CATERING CONSULTANTS AT (516)483-4900 EXT. 4
ASK ABOUT OUR 3 LEVELS OF PRESENTATION (WHITE STAR / GOLD STAR / BLACK TIE) 



COLISEUM KITCHEN
65 SEAT EATERY FOOD HALL 

GREAT FOOD  •  GREAT CHOICES  •  GREAT EXPERIENCE

Follow us on:

@coliseumkitchen

Proud members of:

DELIVERING CHEF PREPARED MEALS FROM BROOKLYN TO STONY BROOK

PARTY PLANNING 
Our catering professionals will guide you through the planning 
process, from beginning to end. 

We offer:
Wait staff • Party Rentals • Inflatables • Entertainment

3 LEVELS OF PRESENTATION
White Star  
Fast, easy, affordable and disposable. Food is presented in plastic 
bowls and trays with medium weight paper goods.

Gold Star  
The look and quality you want for your guests. Decorative serving 
bowls, stainless chafing dishes, upgraded heavy duty plasticware 
with linen-like tablecloths.

Black Tie  
Set the table and the mood with our classic silver platter presentation 
and service. Custom catering for the discriminating host.

 OUR CREDIBILITY
Complete Line of Catering Services Serving 

10 - 8,200 Guests 
Over 30 years experience. 

Preferred vendor  for Nassau County Parks
Serving Long Island’s largest healthcare 

system & businesses large & small

OWNERS WHO CARE
DEDICATED MANAGERS

FRIENDLY CATERING 
CONSULTANTS

EXPERIENCED STAFF

25
YEARS

OVER

February 2022


