
STARTERS 
     QTY  FULL HALF 

FRIED PICKLES (V)    60 $50 $25 
Dill spears, breaded and fried, served with remoulade 

FRIED GREEN TOMATOES  ** $70 $35 
Green tomatoes, breadcrumbs, bacon, farmer’s cheese, honey 
drizzle  

FRIED CALAMARI    ** $80 $40 
Tender rings of cornmeal dusted calamari served with our 
remoulade 

WINGS (GF)     100 $80 $40 

Classic Buffalo, House BBQ, Teriyaki Pineapple,  
Garlic Parmesan, Thai Chili, Mango Habanero, General Tso,  
Korean BBQ 

FRIED MAC & CHEESE (V)  50 $50 $25 

CORN NUGGETS (V)    150 $60 $30 

MINI CRAB CAKES    60 $140 $70 
Crabmeat, red bell peppers, celery, onion, breadcrumbs, herb 
aioli  

BACON WRAPPED MEATBALLS  60 $100 $50 
House made meatballs wrapped in bacon and glazed with 
BBQ  

FRIED MOZZARELLA (V)   60 $50 $25 

Mozzarella wedges, served with marinara sauce 

CHICKEN TENDERS    40 $80 $40 

LOADED POTATO BITES   50 $70 $35 

Fried bites of potato stuffed with bacon, cheddar & scallions 

DEVILED EGGS    68 $50 $25 

BITE SIZE POTATO SKINS   50 $70 $35 

Cheddar, Bacon, Scallions 

JALAPENO POPPERS    50 $60 $30 

PRETZEL CHICKEN BITES   50 $80 $40 

Pretzel coating, cheese sauce 

QTY: BASED ON FULL TRAY 

 

 

SALAD 
      FULL HALF 

BLT SALAD     $70 $35 
Garden greens, fresh arugula, fried green tomatoes, bacon, 

farmer’s cheese, buttermilk ranch 

CAESAR SALAD (V)     $45 $22 

Romaine lettuce, house made croutons, shaved parmesan  

BEET SALAD (GF) (V)     $60 $30 
Roasted beets over garden greens, farmer’s cheese, blueberry 

balsamic vinaigrette  

APPLE WALNUT SALAD (GF) (V)   $70 $35 
Granny smith apples, walnuts, farmer’s cheese, raspberry 
vinaigrette  

HOUSE SALAD (GF) (V)     $40 $20 

House greens, garden vegetables, choice of: house balsamic, 

honey mustard, buttermilk ranch, thousand island 

 

PASTA 

FULL HALF  

CAJUN PASTA (V)       $70 $35 
Mushrooms, tomatoes, peppers, onions, spicy cream sauce, 

tossed with penne pasta. With chicken  +$20 +$10 

TOMATO CREAM PASTA (V)     $60 $30 
Penne tossed with tomato cream sauce topped with parmesan  

SMOKEY BACON PASTA   $70 $35 
Applewood smoked bacon, tomato cream sauce, and penne  

SHORT RIB RAVIOLI     $100 $50 
Braised beef stuffed ravioli, mushrooms au jus cream sauce, 

shaved parmesan 

LOW COUNTRY SHRIMP PASTA   $130 $60 
Sautéed shrimp, grape tomatoes, arugula, roasted garlic, olive 

oil, cream, penne pasta  

 

32OZ        16OZ    8OZ 

ADDITIONAL SAUCE   $9.95      $4.95      ** 
ADDITIONAL DIPPING SAUCE  $8.95      $3.95    $2.95 
 

 

ENTREES 

FULL HALF  

FRIED CHICKEN    $80 $40 

Bone in chicken, 40 pcs full tray, 20 pcs half tray 

Substitutions not available  

CHICKEN & WAFFLES    $70 $35 
Quarter Belgian waffles with fried chicken 
Approx. 24 pcs 

APPLE JACK CHICKEN   $90 $45 
Chicken breast, apple brandy, mushrooms, caramelized 

onions, diced apples, cream 

LEMON CHICKEN     $90 $45 
Pan seared chicken breast, lemon, butter, white wine 

JAMBALAYA (GF)     $140 $70 

Shrimp, Clams, Andouille sausage, chicken, peppers, rice, & 
Cajun spices 

SHRIMP & GRITS    $130 $65 
Shrimp, bacon, bell peppers, scallions, cream, parm grits  

SALMON (GF)     $130 $65 
Lemon garlic OR Maple citrus glaze 

STUFFED FILET OF SOLE   $110 $55 
Cornbread stuffing 

SLICED STEAK    $120 $60 
a) Mushroom & Onion Au jus 
b) Steak sauce & Frizzled onion 

c) Mushroom red wine reduction 

MEATLOAF     $80 $40 
Beef & pork blend, brown gravy 

 
 

 
Quantities vary by item. In general full trays serve 
12-15 people and half trays 8-12 people. We’re 
happy to help you determine your order amounts 
 
PLEASE INFORM YOUR SERVER OF ANY FOOD 
ALLERGIES 

 
 

 



 

BBQ  
FULL HALF 

BABY BACK RIBS (GF)     $140 $70 

Tender ribs slow smoked and smothered with house BBQ 

8 racks per full tray, 4 racks per half tray 

PULLED PORK     $90 $45 

Served with slider buns 

BRISKET (GF)      $130 $65 

Tender slices of smoky beef 
 

BBQ CHICKEN (GF)     $80 $40 

On the bone- 40 pcs full tray, 20 pcs half tray 
Substitutions not available 

 
DIPS 

FULL HALF  

PIMENTO CHEESE     $40 $20 

Served with tortilla chips  

SPINACH & WALNUT     $40 $20 
Served with tortilla chips 

 

SIDE DISHES 
FULL    HALF     9IN 

SMASHED POTATOES (GF)  $70 $35 $18  
ROASTED POTATOES (GF)  $70 $35 $18  
MAC & CHEESE   $80 $40 $20  
YELLOW RICE (GF)   $70 $35 $18  
SAUTÉED GREEN BEANS (GF)  $60 $30 $15  
BAKED BEANS  (GF)   $60 $30 $15  
SAUTÉED BROCCOLI (GF)  $60 $30 $15  
PARMESAN GRITS (GF)   $60 $30 $15  
COLESLAW (GF)   $50 $25 $13 

CORN ON COB  (GF)   $70 $35 **** 
ROASTED VEGETABLES (GF)  $70 $35 ****  

 
 
 

 

BISCUITS & CORNBREAD 
 
FRESH BISCUITS  $6 per dozen  
CORNBREAD   Full Tray: $20 

    Half Tray: $10 

HONEY BUTTER  8oz: $3.95 
    16oz: $6.95 
    32oz.$12.95 

 
EQUIPMENT 
 
RACK SET UP  $4 each + $5 deposit* 
Includes wire rack, water pan, 2 sterno, plastic serving 
utensil 
 
*deposit return when wire rack is returned 
 

 
If your event requires a little more detail  
we can help. Full service off premise 
catering is provided in conjunction with 
our sister restaurant Little Sorrento.  
We can provide staff, equipment and assist 
in all aspects of your event.   

 
 

Please order a minimum of 3 days in advance 

 
 

 

 
CATERING TRAYS 

 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 

 
 

914-736-1203 
 

 
 
 

 
 

3901 Crompond Road 
Cortlandt Manor, New York 

 

savannahandco.com 
 
 

Menu items and prices are subject to change at any 
time without notice. 

 


