
MERCER OAKS CATERING 
 

Pasta Dishes 
 

Traditional Marinara 
 

Alfredo 
(traditional cream sauce with cheeses) 

 
Bolognese 

(our “Traditional Marinara” flavored with meat) 
 

Vodka 
(Prosciutto, heavy cream, plum tomatoes, and cheeses) 

 
Carbonara 

(bacon, white onions, heavy cream, and cheeses 
 

Broccoli 
(sautéed with olive oil, garlic, onions, and seasonings) 

 
Sun Dried Tomatoes – Cream 

(our “Sun Dried Tomatoes” in a light cream sauce) 
 
 

 
Chicken Dishes 

Marsala 
(Chicken breast sautéed with Marsala wine sauce and mushrooms) 

 
Francaise 

(Dipped in light egg batter and sautéed with butter, white wine, and lemon) 
 

Piccatta 
(Chicken breasts sautéed in white wine, lemon, butter, and capers) 

 
Parmigiana 

(Breaded breast of chicken topped with tomato sauce and Mozzarella cheese) 
 

Florentine 
(Chicken breast stuffed with spinach topped with cream sauce) 

 
Grilled Chicken Breast 

(chicken breast marinated and grilled with Italian seasonings) 
 

Chicken Artichoke 
(chicken breast sautéed with artichokes and roasted peppers finished in a light cream sauce) 
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