
From picnics and family dinners, baby, and bridal showers to corporate events, let us handle all your catering needs! 
Hosting as never been easier! We kindly ask that you place your order atleast 24 hours in advance! 203-269-5926 

*These items are cooked to order and may be served raw or undercooked. Consuming raw or 
undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. 

 
*Before placing your order, please inform your server if a person in your party has a food allergy. 

 

Deli Platters 
S: 12-15 guests / M: 16-20 guests /  
L: 20-24 guests 
The ECM Signature $95 / $120 / $145 
A trio of Store Roast Beef, Baked Ham & Oven 
Roasted Turkey Breast paired with Swiss and 
American Cheeses. Includes Pickles & Olives. 
 

The Antipasto $105 / $135 / $165 
Assorted sliced Italian Meats & Provolone 
Cheese, paired with Olive Salad, Marinated 
Mushrooms, Artichoke Hearts & Pickles. 
 

The Boar’s Head Trio $110 / $145 / $175 
Your choice of three Boar’s Head Premium 
meats paired with American and Sharp 
Provolone or Baby Swiss Cheeses, finished with 
Pickles & Olives. 
 

*Fresh Chaves Portuguese & Lupi Italian Hard Rolls 
available for an additional charge* 
 
 

Specialty Platters 
S: 10-12 guests / L: 15-20 guests 
 

Shrimp Cocktail $75 / $130 
Large Cooked Shrimp arranged on a bed of 
fresh kale, served with cocktail sauce and fresh 
lemon wedges. Serves 12-15 guests. 

Assorted Cheeses $85 / $140 
A variety of the finest Domestic and Imported 
Cheeses cut into bite-sized cubes. Paired with 
fresh grapes. 

Italian Style Cheese Platter $95 / $150 
An assortment of cubed Italian meats paired 
with cubes of provolone, asiago, & cheddar 
cheeses and finished with a variety of Italian 
marinated specialties. 

Caprese $70 / $95 
A trio of layered fresh sliced Ovaline 
Mozzarella, Ripe Tomatoes & Fresh Basil 
drizzled with balsamic glaze. 

 

 

 

 

 

 

 

 

Entrées 
S: 12-15 guests / L: 20-24 guests 

Chicken Marsala $105 / $160 

Chicken Parmigiana $105 / $160 

Sausage & Peppers $75 / $120 

Baked Eggplant Parmigiana $75 / $120 

Stuffed Cabbage $115 / $185 

Meatball Parmigiana $85 / $125 
Thinly Sliced Roast Beef w/ Gravy 

 $120 / $185 
 

Pastas 
S: 12-15 guests / L: 20-24 guests 
 

Ziti w/ Meat Sauce $65 / $100 

Cheese Lasagna $65 / $100 

Meat Lasagna $75 / $110 

Macaroni & Cheese $65 / $110 

 

Vegetable Crudité $55 / $85 
An assortment of fresh Broccoli, Baby Carrots, 
Celery, Cherry Tomatoes, Cucumbers & Bell 
Peppers. Includes Vegetable Dip. 

Fresh Fruit $65 / $95 
An assortment of fresh seasonal fruits and 
melons. Platter comes fruit salad style unless 
specified.  
 

 

Buffalo Wings $85 / $135 
Bone-In Buffalo wings paired with fresh Celery 
& Bleu Cheese Dressing. *Sauce is medium heat* 

 
Buffalo Tenders $90 / $145 
Boneless Buffalo tenders paired with fresh 
Celery & Bleu Cheese Dressing. 
*Sauce is medium heat* 
 

 

 

 

 



From picnics and family dinners, baby, and bridal showers to corporate events, let us handle all your catering needs! 
Hosting as never been easier! We kindly ask that you place your order atleast 24 hours in advance! 203-269-5926 

*These items are cooked to order and may be served raw or undercooked. Consuming raw or 
undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. 

 
*Before placing your order, please inform your server if a person in your party has a food allergy. 

 
Potatoes & Vegetables 
S: 12-15 guests / L: 20-24 guests 
Roasted Potato Medley $40 / $65 
A variety of bite-sized potatoes drizzled with 
Olive Oil and seasoned to perfection. 

Signature Seasoned Roasted 
Vegetables  
$40 / $65 
A variety of seasonal veggies, tastefully 
seasoned and roasted to perfection. 
 

Fresh Salads 
S: 10-12 guests / L: 15-20 guests 
 

Garden Salad $40 / $65 
Your choice of crisp Romaine or Iceberg 
lettuce with cucumbers, tomatoes, red onions, 
bell peppers, and croutons. *Dressings available 
for an additional charge* 

Delicious Desserts 
S: 12-15 guests / L: 20-24 guests 

ECM Signature Ambrosia $35 / $55 
Our very own pistachio flavored fruit cocktail 
mousse. 

Catering FAQ 
 

How far in advanced should I order? 
We kindly ask that you give us as much notice 
as possible so we can ensure product 
availability and staffing to fulfill your order! 
 
 

Is catering available for pickup on 
Sundays? 
Yes! We are open seven days a week and offer 
catering seven days a week! (Holiday catering 
is limited) 

 

 
 

Twice Baked Potatoes $60 / $85 
Delicious, halved russet potatoes stuffed with 
creamy and cheesy whipped potatoes, baked 
to perfection.  

 

 

 

 

 

Caesar Salad $45 / $80 
Crisp Romaine lettuce, fresh shaved parmesan 

& croutons finished with Caesar Dressing. 

 

 
 

Cookies & Brownies Platter $45 / $70 
Delicious gourmet chocolate cookies and 
brownies arranged on a platter with Hershey’s 
Kisses. 
 
 
 

Do you offer delivery? 
Yes! We charge a $12 delivery fee for any 
address in Wallingford and a $22 delivery fee 
for Northford and Durham. *Please contact us 
for delivery availability outside of these 
towns* 
 
Can you accommodate allergies and 
dietary restrictions? 
We will need more information to determine 
our capability, please call us or stop in! 
 
*We do not offer staffing for your event* 
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