
Dinner/Entrée Selections 
Served with bread and butter.

Beef Bourguignon:
Roasted shallots and balsamic mushrooms in rich reduced 
veal and red wine sauce. Served with roasted potatoes, 
Caesar salad and mixed vegetables.  $17.95 per person

Chicken Mediterranean:
Pan sautéed chicken breast with mixed olives, caper relish, 
panko bread crumbs, and lemon butter sauce and fresh 
basil.  Served with penne pasta and Raffa’s homemade 
marinara, fancy mixed green salad, and mixed vegetables.  
$15.95 per person

Sliced Boneless Pork Loin:
Sundried apricot and basil demi glace.  Served with Caesar 
salad, roasted potatoes, and mixed vegetables.  
$17.95 per person

Sesame Glazed Salmon:
Orange ginger glazed salmon filet and orange-ginger 
beurre blanc sauce, candied almonds, and cilantro.  Served 
with mixed greens with Raffa’s brown sugar-sherry and 
shallot vinaigrette, Asian rice, and seasonal vegetables.  
$19.95 per person

Pan Broiled Redfish Filets:
Topped with sautéed petit shrimp, diced roma tomatoes, and 
capers in lemon beurre blanc sauce.  Served with roasted 
potatoes, mixed field greens with Raffa’s house vinaigrette, 
and mixed vegetables.  $20.95 per person

Prime Rib Dinner:
(minimum of 10 people) Smoked prime rib with au jus and 
Raffa’s horseradish cream.  Served with Caprese salad, 
roasted potatoes, and mixed vegetables.  $24.95 per person

Canapé 

Mini cheese balls:  
Blended Cheddar and Smoked Gouda rolled and coated in 
ground andouille sausage and spiced pecan crust.    
50 pcs... $45.00	 100 pcs...  $100.00
		
Cucumber Canapé:   
Crisp sliced English cucumber stuffed with herbed 
cream and goat cheeses topped finished with vegetable 
confetti.   50 pcs... $75.00   100 pcs...  $135.00

Wild Mushroom Canapé:  
Slow roasted wild mushrooms flavored with garlic and 
herbs served on garlic toasts finished with white truffle 
oil and fresh chives.	
50 pcs... $90.00  	 100 pcs...  $150.00

Seafood Salad Stuffed Endive Canapé:  
Chilled assorted seafood salad with tri-peppers and 
spices served in mini endive cups and topped with toasted 
almonds.    	 50 pcs... $98.00	   100 pcs...  $175.00

Sun-dried Fig and Blue Cheese Canapé:  
Mini puff pastry shells stuffed with port wine soaked 
fig and oven baked until golden, topped with blue cheese 
crumbles and finished with Port wine syrup and candied 
almonds.  	  50 pcs... $98.00	 100 pcs...  $175.00

Pecan Chicken Canapé:  
Slow roasted pecan-crusted chicken breast on toasted 
baguette with honey Dijon sauce and fresh parsley.  	
50 pcs... $90.00	 100 pcs...  $160.00

Pork Tenderloin Canapé:  
Rosemary brined pork tenderloin slow roasted and 
sliced thin on French baguette topped with sun-dried 
fruit chutney and fresh basil.  	
50 pcs... $98.00	 100 pcs...  $175.00

Beef and Mushroom Canapé:  
Medium-rare grilled NY strip sliced thin and wrapped 
around Madeira roasted mushroom and roasted garlic 
skewered with blue cheese and garlic toast then drizzled 
with port wine reduction and white truffle oil.  	
50 pcs... $125.00    100 pcs...  $200.00

Salads, Fruit, Cheese & More

Raffa’s Southwestern style salad:
with chopped greens, chipotle-ranch dressing, topped 
with toasted corn and black bean relish, purple onions, 
roma tomatoes, fresh cilantro, and crispy tortilla 
strips.
Small   10-12 people    $36.00
Large   15-20 people    $50.00

Boston Bibb Lettuce:
tossed in creamy lemon-poppy seed dressing with mandarin 
orange segments, Jicama julienne, sliced cucumbers, and 
candied almonds.
Small   10-12 people   $36.00
Large   15-20 people   $50.00

Mesclun Salad:
tossed in brown sugar-sherry vinaigrette with granny 
smith apples, goat cheese crumbles, and toasted 
walnuts.
Small   10-12 people   $36.00
Large   15-20 people   $50.00

Assorted Imported Cheese Platter:
Small 2 lbs. $30.00    Large 5 lbs. $75.00

Assorted Seasonal Fruit Tray:
Small $75.00     Large $90.00

Norwegian Smoked Salmon   $40.00/ pound

Torte Milanese:
Thick savory tort layered with herbed scrambled egg, 
creamed spinach, sliced ham, Swiss cheese, and roasted 
red peppers baked in puff pastry shell. Sliced and 
presented whole.
10” tort sliced into 16 portions; $65.00  

Hummus Platter:
Fresh prepared hummus drizzled with virgin olive oil 
and served garnished with cubed Feta cheese, radishes, 
olives, roasted peppers, basil, and mint.  House prepared 
garlic pita chips included.
Small  $35.00     Large  $55.00



Large Desserts
Triple Layer Chocolate Mouse Cake
Small  $50.00    Large  $70.00

Raffa’s Blue Berry-Goat Cheesecake 
10” round cheesecake served whole $40.00

Croissant and French bread Pudding 
Served with cream anglaise.Cinnamon apple-brandy, Tri-
berry, or Strawberry White Chocolate.  
Small serves 6-8 people $42.50
Medium serves 8-12 people $55.00 
Large serves 20-25 people $90.00

Petit & Individual Desserts
Chocolate Dipped Strawberries (minimum of 3 dozen)
Per dozen  $22.00	 Per 100 pcs... $175.00

Mini Cheesecakes (minimum of 2 dozen)
Vanilla Bean  or Bailey’s Chocolate
Per dozen  $20.00	 Per 100 pcs... $150.00

Tri-berry and White Chocolate Mousse Shortcakes 
(minimum of 2 dozen)
Per dozen, $24.00	 Per 100 pcs... $200.00

Mini Key Lime Pies (minimum 2 dozen)
Per dozen, $15.00	 Per 100 pcs... $100.00

Raffa’s Lemon Bars (minimum of 2 dozen)
Per dozen, $15.00	 Per 100 pcs... $100.00

Raffa’s House Brownies (minimum of 2 dozen)
Per dozen, $15.00	 Per 100 pcs... $100.00

Mini Almond Biscotti (minimum of 2 dozen)
Per dozen, $5.00	 Per 100 pcs... $40.00
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Small-bites 
Mini Crab Cakes:  
Raffa’s crab cakes portioned in 1 oz cakes and golden 
fried served hot with remoulade sauce for dipping.		
50 pcs... $90.00	 100 pcs...  $150.00

Mini Shrimp cakes:  
Raffa’s shrimp cakes portioned in 1 oz cakes and golden 
fried served hot with roasted red bell pepper sauce for 
dipping.	 50 pcs.... $45.00	  100 pcs....  $100.00

Sesame Chicken:  
Golden boneless chicken strips tossed in sesame garlic 
sauce and sprinkled with sesame seeds. 
7 lb. Tray,  $60.00

Shrimp Cocktail:  
Jumbo boiled shrimp served with Raffa’s homemade 
cocktail sauce.  50 pcs.... $60.00	100 pcs....  $100.00

Silver Dollar Sandwiches: 
50 pcs.... $75.00	 100 pcs....  $125.00

Choice of:
Black forest ham and Swiss cheese with Raffa’s 
horseradish Dijonnaise. 

Roast beef and cheddar with Raffa’s horseradish 
Dijonnaise. 

Raffa’s signature grilled chicken salad. 
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