
 

APPETIZERS 
 Antipasto Platter- Assortment of Italian Meats , Cheeses, Olives, Artichoke Hearts. 

 Sausage and Cheese Stuffed Mushrooms Baked mushrooms stuffed with sweet Italian sausage,  

parmesan and topped fresh grated parmesan and  Italian parsley. 

 Eggplant Primo– Eggplant rolled with ricotta and  fresh basil and served with marinara.   

 Caprese Salad –  Layers of fresh mozzarella, roma tomatoes and fresh basil leaves drizzled with 

a balsamic glaze. 
 

SALADS 
 House Salad- Fresh Romaine, diced Roma tomatoes topped with parmesan cheese and  

      pepperoncini. 

 Greek Salad-  Fresh Romaine, feta cheese crumbles, tomatoes, olive medley and red onion. 

 Caeser Salad-Fresh Romaine, with seasoned croutons and shredded parm and Caeser dressing. 

  ** All salads served with choice of homemade Balsamic Vinaigrette , Lite Ranch or Creamy Gargonzolla. 
 

PASTAS 
 Spaghetti and Homemade Meatballs and/or Italian sausage w/homemade marinara. 

 Lasagna– Homemade lasagna made with ricotta and mozzarella cheeses with  meat or veggies. 

 Baked Ziti with meatballs and sweet or spicy Italian sausage in our homemade marinara. 

 Vodka Rigatoni with spicy Italian sausage in a creamy rosa sauce. 

 Pasta Alfredo-  Pasta topped with our creamy Alfredo sauce.  Add Chicken for $2.00 pp extra. 

 Italian Mac & Cheese– Elbow macaroni mixed with buttery cheese and smoked ham. 

 

ENTRÉES 
 Chicken Parmesan– Lightly breaded chicken breasts served over pasta and topped with  

      mozzerella & served with marinara sauce. 

 Chicken  Picatta—Lightly breaded chicken breasts sautéed in olive oil, butter and garlic with 

lemon and capers.  Served over a bed of spaghetti. 

 Chicken Toscana– Chicken breasts topped with prosciutto & roasted red peppers over spinach 

in our white wine sauce topped with mozzarella. 

 Veal Marsala– Delicately battered veal sautéed with mushrooms in our homemade Marsala 

wine sauce.  Served over pasta.   

 Eggplant Parmesan– Lightly breaded eggplant layered with ricotta and mozzarella cheeses and 

marinara sauce.  

        ******All Entrees served with Italian Rolls and Butter**** 

Gluten Free Options Available Upon Request 

 

 

www.mariesitaliandeli.com 
580 Atlanta Road 

Suite 34 

Cumming, Ga. 30040 

770-886-0084 

CATERING MENU 



 

 

 

The Basic Package -  $18.00 per person 

 

Select one salad, one pasta, and one entrée.  

 

       

The Classic Package -  $24.00 per person 

 

Select one appetizer, one salad, one pasta, and one entrée.  

 

 

The Premier Package -  $30.00 per person 

 

Select one appetizer, one salad, two pastas, and one entrée. This package 

also includes an assorted Italian cookie tray. 

 

 

The Celebration Package -  $35.00 per person 

 

Select two appetizers, one salad, one pasta,  and two entrées.      

This package also includes an assorted Italian cookie tray.  

 

 

Delivery/ Set Up Fee and Gratuity is not included in pricing. 
 

 

 

 

 

 

 

 

 

 

 

 

 

Catering Package Options  



 

 

 

Tea & Coffee Package  
$2.00 per guest 

       
 

 

Mini Cannoli and Assorted Cookie Tray 
$5.00 per guest 

 

 

Marie’s Homemade Desserts 
 

Tiramisu– 20 pieces- $75.00 

 

Ricotta Cheese Cake– 14 slices- $50.00 

 

Chocolate Italian Love Cake– 24 pieces  $75.00 

 

Italian Cream Cake– 14 slices—$55.00 

 

Other dessert options available on request.. 

 

 

 

 

 

**We have domestic and imported wine and beer available upon  

request. Please let us know if this is something that you are  

interested in and we will be happy to give you a quote. 
 

 

 

 

 

 

 

 

 

 

 

Dessert Package Options  


