
OFF-PREMISE 

CATERING MENU 

 APPETIZERS PRICE 

CALABRESE PLATE  

PROSCIUTTO, SOPRESSATE, FONTINELLA CHEESE, PEPPERONCINI, RED ONION, BLACK AND GREEN OLIVES. 
4.25 pp 

SMOKED SALMON CARPACIO 

THINLY SLICED SALMON SERVED WITH CAPERS, RED ONIONS AND ROASTED PEPPERS. 
4.25 pp 

FOCCACCHIA 

PIZZA BREAD TOPPED WITH OLIVE OIL, TOMATOES, ONION, BASIL, 

GARLIC AND ASIAGO CHEESE WITH OR WITH OUT ANCHOVIES. 

5.00 

Per Loaf 

SCAMORZZA ALLA POMODORA 

DELICIOUS HOME GROWN TOMATOES TOPPED WITH IMPORTED BUFFALO MOZZERELLA CHEESE 

ALONG WITH OLIVE OIL, OREGANO, CRUSHED GARLIC, SALT AND PEPPER. 

4.00 pp 

SMOKED CHICKEN QUESADILLA 

A DELICIOUS COMBINATION OF CHUNKS OF AND SHREDDED CHICKEN, MILD CHEDDAR CHEESE, MONTERAY JACK CHEESE, 

SPICY JALAPENO PEPPERS, ONIONS, RED AND YELLOW PEPPERS, A TOUCH OF GARLIC WRAPPED IN A TORTILLA. 

MINIMUM (50) PER ORDER. 

2.00 EA 

THAI CHICKEN & CASHEW SPRING ROLLS 

SHREDDED CHICKEN BREASTS MIXED WITH GENEROUS SLICES OF CASHEWS THEN COMBINED WITH A 

SELECTION OF GARDEN FRESH VEGETABLES, SESAME OIL, SOY SAUCE, FRESH GARLIC AND SEASONINGS 

THEN WRAPPED IN A CRISPY SPRING ROLL WRAPPER. MINIMUM (50) PER ORDER 

2.00 EA 

RUMAKI 

AN EXOTIC ORIENTAL TREAT, TASTY CHICKEN LIVER, CRISP WATER CHESTNUTS AND 

A SAVORY LEAN DRY CURED BACON. MINIMUM (50) PER ORDER 

2.00 EA 

WATERCHESTNUTS IN BACON 

SAVORY WHOLE WATER CHESTNUTS LIGHTLY COATED IN TASTY BREAD CRUMBS 

THEN WRAPPED IN BACON. MINIMUM (50) PER ORDER 

2.00 EA 

SAUSAGE MUSHROOM CAPS 

SPICY ITALIAN SAUSAGE, MILD MOZZERELLA CHEESE, ALL HAND PIPED IN A TASTY 

MUSHROOM CAP AND GARNISHED WITH TOASTED BREAD CRUMBS. MNIMUM (50) PER ORDER. 

2.25 EA 

CRABMEAT MUSHROOM CAPS 

CRABMEAT MIXED WITH CELERY, BELL PEPPER, ONIONS, ZESTY PARMESAN CHEESE AND 

A HINT OFLEMON, THEN EACH MUSHROOM IS HAND FILLED W/SEASONED BREAD CRUMBS & PAPRIKA. 

MINIMUM (50) PER ORDER 

2.95 EA 

ASSORTED PETITE QUICHE 

A FABULOUS ASSORTMENT CAPTURES THE FLAVORS OF FRANCE, FROM THE CLASSIC QUICHE LORRAINE 

TO SPINACH, HERB CHEESE AND ZESTY CAJUN SHRIMP QUICHE. MINIMUM (50) PER ORDER. 

1.50 EA 

SPANAKOPITA 

THE ESSENCE OF GREECE IS CAPTURED IN A DELIGHTFUL COMBINATION OF GARDEN FRESH SPINACH, ONION, GARLIC, 

CREAM CHEESE, SPICES AND FETA CHEESE WRAPPED IN A BITE SIZE FLAKY PHYLLO DOUGH.MINIMUM (50) PER ORDER 

1.75 EA 

WALNUT RAVIOLI 

HAND STUFFED RAVIOLI FILLED WITH FINELY MINCED WALNUTS, SPICES AND RICOTTA CHEESE IN A 

PROSCIUTTO GARGANZOLA CREAM SAUCE. MINIMUM (50) PER ORDER $ 2.00 EA 

2.25 EA 

FAGIOLI CALABRESE 

BUTTER BEANS SAUTEED WITH SHORT TUBE PASTA, SPINACH, SAUSAGE, ROASTED RED PEPPER, 

OLIVE OIL AND GARLIC. 

3.00 pp 

PIZZA CHEVRE 

THIN HAND TOSSED DOUGH TOPPED WITH CHEVRE CHEESE, FRESH BASIL, PROSCIUTTO HAM, 

ROASTED RED PEPPERS AND OLIVE OIL. MINIMUM (50) PER ORDER. 

1.75 

Per Piece 

CRAB CAKES 

1 OZ LUMP CRAB CAKE WITH ATOUCH OF BREADING, SERVED WITH CAJUN DIJONAISE SAUCE. 

MINIMUM (25) PER ORDER 

2.75 EA 

HAM ROLLS 

HAM, CREAM CHEESE AND CHIVES ROLLED IN A SUNDRIED TOMATO LAWASH. MINIMUM (50) PER ORDER 
1.75 EA 

SNOW CRAB CLAWS MARKET PRICE 

SHRIMP COCKTAIL MARKET PRICE 

APPETIZER COMBINATIONS  

CONSISTING OF VARIOUS APPETIZERS PRICED ACCORDINGLY BY PIECE, POUND OR PER PERSON. 6 % SALES TAX AND 

16% SERVICE CHARGE WILL BE ADDED TO FINAL COST. PRICE SUBJECT TO CHANGE WITH PRIOR NOTICE  



OFF-PREMISE 

CATERING MENU 

 ENTRIES HALF-PAN FULL-PAN 

LOBSTER RAVIOLI 

IN BLUSH SAUCE 
$55.00 

Approx: 35 PIECES 

$110.00 

Approx: 70 PIECES 

TORTELLINI: STUFFED WITH FOUR CHEESE OR CHICKEN 

COVERED WITH BLUSH SAUCE 
$55.00 

Approx: 35 PIECES 

$110.00 

Approx: 70 PIECES 

PASTA COMPARI: PENNE, GREEN PEPPER, ONION, 

ITALIAN SAUSAGE AND MEAT SAUCE 
$48.00 

Serves 15-20 People 

$96.00 

Serves 35-40 People 

CAPELLINI AMORE 

ADDITIONAL CHARGE TO ADD CHICKEN OR SHRIMP 
$48.00 

Serves 15-20 People 

$96.00 

Serves 35-40 People 

PENNE ALLA ANNA 

IN CREAMY PESTO SAUCE 
$48.00 

Serves 15-20 People 

$96.00 

Serves 35-40 People 

FETTUCCINE ALFREDO 

ADD CHICKEN OR SHRIMP FOR ADDITIONAL CHARGE 
$45.00 

Serves 15-20 People 

$90.00 

Serves 35-40 People 

MANICOTTI 

RICOTTA, SPICES AND MOZZERELLA 
$45.00 

Serves 15-20 People 

$90.00 

Serves 35-40 People 

VEAL CANNELONI 

GROUND VEAL, RICOTTA, MOZZERELLA AND SPICES 
$45.00 

Serves 15-20 People 

$90.00 

Serves 35-40 People 

STUFFED SHELLS 

VEAL, BEEF, ITALIAN SPICES AND CHEESE 
$45.00 

Serves 15-20 People 

$90.00 

Serves 35-40 People 

VEGETABLE LASAGNA $40.00 

Serves 10-12 People 

$90.00 

Serves 15-20 People 

MEAT LASAGNA $40.00 

Serves 10-12 People 

$70.00 

Serves 15-20 People 

 

PENNE OR SPAGHETTI MEAT OR MARINARA SAUCE $35.00 $55.00 

 

ROASTED CHICKEN MARINATED CHICKEN WITH ITALIAN SEASONINGS AND HERBS $ 1.25 PER PIECE 

 

BAKED CHICKEN BREAST IN A SUPREME SAUCE $ 4.00 EA BREAST 

CHICKEN PAISANOS $ 6.00 EA BREAST 

SWEDDISH MEATBALLS       $ 1.25 PER MEATBALL 

 

ITALIAN SAUSAGE 

GREEN PEPPERS, ONIONS AND MARINARA SAUCE 
$ 2.50 PER PIECE (LINK) 

 

6% SALES TAX WILL BE ADDED TO FINAL COST. PRICES SUBJECT TO CHANGE WITH PRIOR NOTICE 



350 S. Main Street, Plymouth MI 48170 | 734.416.0100 For Banquet Reservations ask for Gayle 

COMPARI’S ON THE PARK RESTAURANT & BAR FOOD, FUN & FRIENDS - AUTHENTIC ITALIAN CUISINE 

OFF-PREMISE 

CATERING MENU 

 PLATTERS SMALL LARGE 

FRESH VEGETABLE TRAY 

A DECADENT PLATTER OF ASSORTED VEGETABLES WITH A RANCH DIPPING SAUCE $49.00 $69.00 

FRESH FRUIT $75.00 $156.00 

ASSORTED CHEESE & CRACKER TRAY $55.00 $75.00 

SHRIMP COCKTAIL 

SERVED WITH COCKTAIL SAUCE MARKET PRICE MARKET PRICE 

CRAB CLAWS 

SERVED WITH MUSTARD SAUCE MARKET PRICE MARKET PRICE 

SMOKED SALMON CARPACIO 

THINLY SLICED SALMON, CAPERS, RED ONIONS AND ROASTED PEPPERS $80.00 $130.00 

HAM ROLLS 

HAM, CREAM CHEESE AND CHIVES ROLLED IN A SUNDRIED TOMATO LAWASH $55.00 $105.00 

 SIDES PER PERSON 

CREAMY MASHED POTATOES $1.25 PER PERSON 

GARLIC MASHED POTATOES $1.25 PER PERSON 

AUGRATIN POTATOES $1.50 PER PERSON 

SCALLOPED POTATOES $1.50 PER PERSON 

ROASTED ITALIAN POTATO 

ITALIAN SEASONINGS, BUTTER AND OLIVE OIL $1.25  PER PERSON 

PARSLEY BOILED RED SKINS $1.50 PER PERSON 

BREADS: LOAF OF COMPARIS BREAD $ 4.00  EACH 

WILD RICE WITH HERBS $1.50 PER PERSON 

GERMAN POTATO SALAD $1.50 PER PERSON 

AMERICAN POTATO SALAD $1.50 PER PERSON 

VEGETABLES: GREEN BEANS ALMANDINE $1.95 PER PERSON 

VEGETABLES: MIXED MEDLEY $ 1.95 PER PERSON 

BREAD: BREAD STICKS .75 PER PERSON 

VEGETABLES: CORN O’BRIEN $ 1.95 PER PERSON 

VEGETABLES: BABY PEAS W/CARROTS $ 2.25 PER PERSON 

VEGETABLES: BROCCOLI W/CHEESE SAUCE $ 2.50 PER PERSON 



OFF-PREMISE 

CATERING MENU 

 SALADS PER PERSON 

MINIMUM OF 10 PERSONS 

SALAD DRESSING 
RED WINE VINEGARETTE, RANCH, CAESAR, RASPBERRY VINEGARETTE, GREEK, SWEET & SOUR, GARLIC ITALIAN, BLEU CHEESE OR 1000 ISLAND 

HOUSE SALAD 

MIXED GREENS, CUCUMBER, RED ONION, BLACK & GREEN OLIVES. $ 1.95 PER PERSON 

COMPARI’S SALAD 

ROMAINE, RED ONION, PINE NUTS, CRUMBLED BLEU CHEESE, 

TOMATO AND BACON. 
$ 2.95 PER PERSON 

CAESAR SALAD 

ROMAINE, CROUTONS AND PARMESAN CHEESE. $ 1.95 PER PERSON 

ANTIPASTO SALAD 

ROMAINE, HAM, SALAMI, PROVOLONE, TOMATO, 

PEPPER RINGS, OLIVES AND ONION. 
$ 2.95 PER PERSON 

GREEK SALAD 

ROMAINE, FETA, BEETS, TOMATO, CUCUMBER AND ONIONS. $ 2.95 PER PERSON 

PASTA SALAD 

ROTINI PASTA, BLACK OLIVES, RED ONION, CREAMY GARLIC, 

TOMATO, SPICES AND CUCUMBERS. 
$ 2.95 PER PERSON 

COBB SALAD 

TOMATO, BACON, EGG, CHICKEN BREAST, BLACK OLIVES 

AND ROMAINE LETTUCE. 
$ 2.95 PER PERSON 

 DIPS & SPREADS PER PERSON 

MINIMUM 1 POUND | ESTIMATED 2 OZ SERVING FOR EACH PERSON 

MOE’S ZOLI DIP  

ARTICHOKES, MOZZERRELLA, RED PEPPERS, MAYO & GARLIC   $ 10.58 PER POUND 

CHICKEN PATE 

CHICKEN LIVER, BACON, SPICES AND SPINACH         $ 26.18 PER POUND 

SHRIMP & CRAB PARMESAN DIP  $ 18.95 PER POUND 

SALMON PATE 

CREAM CHEESE HORSERADISH, LEMON JUICE, SALMON, MINCED ONION AND PARSLEY   $ 24.95 PER POUND 

SPINACH DIP 

WATER CHESTNUTS, MAYO, SPICES, SOUR CREAM, DIJON MUSTARD AND SCALLIONS   $ 14.95 PER POUND 

BEAN DIP 

WHITE CORN, BLACK BEANS, ITALIAN DRESSING, RANCH, CHOPPED ONION, 

HOT SAUCE, CHILI POWDER, CILANTRO AND BLACK PEPPER 
$ 5.95 PER POUND 

 DESSERTS PRICE 
MINIMUM 20 PERSONS 

SPECIALTY CAKES & CHEESECAKES UPON REQUEST 

6 % SALES TAX WILL BE ADDED TO FINAL COST 

PRICES SUBJECT TO CHANGE WITH PRIOR NOTICE 

CANNOLI $ 3.95 EACH 

MINI CANNOLI  $ 1.75 EACH 

TIRAMISU  $ 4.95 EACH 

BREAD PUDDING $ 5.95 EACH  


