
	 	

American - $16 per foot 
Turkey, ham, roast beef, romaine, American & Swiss 
    
    

Italian - $17 per foot 
Salami, soppersata, proscuitto, pepperoni, roasted peppers, 
mozzarella, provolone, tomatoes, Italian dressing 
  

118 Chicken - $17 per foot  *Grilled or Breaded 
Fresh mozzarella, roasted red peppers, broccoli rabe, 
arugula, aged balsamic glaze, extra virgin olive oil 
  
    

Grilled Veggie - $15 per foot 
Eggplant, roasted peppers, zucchini, squash, mushrooms 
 

White		($55) 
Thin crust, fresh ricotta, mushrooms, spinach, 

shaved provolone, white truffle oil 
 

Margarita		($45)	
Thin crust, sliced fresh plum tomato and mozzarella, 

basil, touch of marinara sauce 
 

Sicilian Squares  ($39) 
Light fluffy traditional Sicilian style pizza, with 

fresh shaved grana-padana cheese 
		

1 Full Tray of pizza is approximately 60,  
2-inch bite-sized squares 

 

 

Roasted Red Potatoes - 65 
Mashed Potatoes - 69 

Saffron Rice Pilaf - 65 
Escarole & Beans - 65 
Broccoli Rabe - MP	

	

Eggplant Rolletini - $75 
Eggplant Parmigian - $79 

Sausage and Peppers - $89 
Tradition’s Meatballs - $89 

St. Louis BBQ Ribs - $95 
        

Roasted Turkey  -  Braised Short Ribs 
Steak Kabobs  -  Virginia Ham  -  Prime Rib 

Bistro Steak  -  Sliced Pork Loin 
Filet Mignon  -  Hanger Steak  (Call	for	Pricing)	

Also, Veal Preparations Available 
	

Cannolis & Zeppoles 
Homemade Cheesecake 

Toasted Almond Cream Cake 
Chocolate Covered Strawberries 

Cookie and Pastry Platters                                                         

 
 

 
 
 
 
 
 
 
 
 
 
 
 
 

Catering for every occasion… 
No order to large or too small 

 
11 Old Tomahawk Road 

Granite Springs, NY 10527 
www.Traditions118Restaurant.com 

 

RESTAURANT 

Please inquire for Passed Hors 
D’oeuvres lists  

 

Traditions also offers full off-premise  
catering & planning, including… 

Carefully tailoring each special event by 
assisting with menu, timing, linens, décor, 

entertainment, flowers & vendor coordination. 
 

* Delivery services available upon request 
(additional charges may apply) 

  

- Half Tray Pricing Available upon request - 
 

Ask about 

Packages 



	

Caesar Salad - $55 
Romaine lettuce, parmigian & pecorino, croutons 

 

Traditional Tossed Salad - $49 
Mixed Greens, tomatoes, cucumbers, veggie medley 

 

Capri Salad - $69 
Eggplant, mozzarella, olives, artichoke, roasted peppers 

 

Strawberry	Apple	Salad - $69 
Greens, gorgonzola, walnuts, whipped strawberry vinaigrette 

 

Chopped	Salad	- $69	
Romaine, bacon, gorgonzola, avocado, roasted corn 

  

Tortellini Salad - $75 
Tri colored tortellini, peas, tomatoes, olive oil 

 

Seafood Salad - MP	
Calamari, shrimp, scungilli, EVOO, lemon 

 

Penne Vodka - $69 
 

Orecchiette Carlucci - $75 
Broccoli rabe, sweet Italian sausage, garlic and oil 

 

Pasta Primavera - $75 
Fresh tomato & basil, seasonal vegetables 

 

Bolognese - $85 
  

Alfredo or Carbonara- $85 
Choice of cream sauce tossed w/ pappardelle or bowtie pasta 

 

118 Mac n’ Cheese - $85  * Lobster Optional 
 

Linguini Clam Sauce - $99 
Whole clams served in the shell, red or white sauce 

 

Lasagna Vegetable or meat available - $85 
  

Saccette	- $99 
Imported cheese filled pasta pouches, tomato cream sauce 

  
 

★ Specialty Ravioli Available ★ 
	

Francese - $85
Lightly battered, sautéed with lemon and white wine	

 

Parmigian - $85 
Breaded chicken cutlet, marinara sauce, mozzarella 

 

Marsala - $85 
Marsala wine, touch of cream, mushrooms optional 

 

BBQ Chicken - $85 
Chicken on the bone, smoked brown sugar bbq glaze 

 

Caprice - $89	
Chicken cutlet, white wine sauce, mushrooms, mozzarella	

 

Scarpariello - $89 
On or off the bone, sausage, peppers, light brown sauce 

 

Chicken Valentino - $95 
Stuffed with spinach, mushrooms, mozzarella, brandy cream	

 

Roasted Salmon - $99 
Mango Salsa or Ditallini & Escarole or Cherry tomato & basil 
  

Paella - $135 
Shrimp, chicken, sausage, mussels, clams, rice 
  

Seafood Bouquet - $135 
Shrimp, scallops, calamari, mussels, clams over  
linguine in a red marinara or white wine garlic & oil 
  

Shrimp Scampi - $125  - 40 pcs. 
White wine, lemon-butter, garlic 
  

Stuffed Shrimp - $4.50 / piece 
Lump crab meat, herbs, veggies 
  

Mussels - $75 
Marinara or white wine garlic & oil 
  

Market Catch… 
Lobster, Halibut, Stuffed Sole, 
King Crab Legs, Soft Shell Crabs, Swordfish, Sea Bass 
 

Cold Vegetable Platter - $39 
Celery, broccoli, cauliflower, carrots, choice of dip 
    

Grilled Vegetable Platter - $79 
Assorted seasonal vegetables, olive oil, fresh herbs 
   

Spinach Dip - $45 
Blend of spinach, cream cheese, fresh herbs, 
served in a bowl of country bread 
  

Fresh Fruit Platter - Starting at $79 
Artistically presented seasonal fruits 
   

Italian Antipasto Platter - Starting at $95 
Proscuitto and Soppersata, roasted peppers, olives,  
artichokes, eggplant, mozzarella and regiano-parma 
  

Smoked Salmon Platter - Market Price 
One pound of smoked salmon beautifully garnished on a 
tray with capers, red onions, lemons 
  

Steamed Shrimp Cocktail - Market Price  
With zesty cocktail sauce or artichoke aioli 
   

Sensational Finger Sandwiches - $99 
Smoked turkey chutney mayonnaise, roast beef 
horseradish, Ham honey mustard 
  

Mixed Wraps - $72 (12 Large Wraps) 
Chicken caesar, roast beef avocado, tuna salad 
  

Fried Calamari - $79 
	

  

Crispy eggplant (gluten free), mozzarella, tomato, arugula, basil, 
shaved parmigian, EVOO, balsamic glaze  

Large: 85 - Small: 55 
 

Creamy Aborio rice, mascarpone, lightly breaded and pan fried 
Large: 79 - Small: 45 

 

Ask about 

Package 


