
Frequently Asked Questions 

What can I expect when I order from Milano’s Catering? 

All of our food is prepared to order and is intended to be 
served immediately. We are somewhat unique in that 
you can simply order for pick-up or delivery.  Our prices 
are published, and are the same for everyone.  There are 
no hidden costs. In all cases, we will make sure you 
understand clearly what you are getting, and what it 
costs.  Whether you are trying to figure out how much 
food to order for an open house, holiday party, birthday 
party, or wedding reception, we will be attentive to your 
needs. Please let us know what you are looking for, and 
we will do our best to provide helpful information.  

We can sometimes provide staff and rental equipment 
for private parties.  Please contact us if you are interest-
ed in a full service event. 

How are the items on your menu packaged, presented, 

served, etc.? 

All of our food are in sturdy catering trays. They are fully 
garnished and ready to serve. All you must do is open the 
top. There are some exception and we will let you know 
at time of order. These platters are disposable.   

We are happy to use your platters as well. 

Can I change my order once it has been placed? 

We are usually able to accommodate changes made at 
least two days before your event.  Let us know when 
submitting your order if you anticipate making any 
adjustments.  Please note that we consider all orders 
final one day before the scheduled event date and are 
not able to make any changes after this time. 

What is your cancellation policy? 

Please let us know as soon as possible if you need to 
cancel you order.  Orders that are canceled less than two 
full days before the scheduled event date will be charged 
100% of the total invoice.  This charge is to cover foods 
that cannot be used or returned, labor, rental goods, and 
jobs we may have declined in order to accommodate 
your event. 

Do you do tastings? 

Yes, with adequate advance notice we can arrange for 
you to taste items before you decide to order.  In gen-
eral, we need a week’s notice to schedule a tasting.  
Because we make everything to order, we cannot pro-
vide drop-in tasting.  We are available for tastings Mon-
day through Thursday, at 3:30 or 4:00 pm only. We 
charge $11 per person, maximum of six items.  If you 
decide to place an order with us, we will deduct 50% off 
the tasting charges from your balance due.  

Hosting a Graduation Party, 

Office Party, Open House, 

Family Reunion or a Reception...  

       Milano’s Catering has  

 Options…  

Milano’s Bistro & Pizzeria  

4 0 7 - 2 7 3 - 6 6 8 8  
Andrew@MilanosatAvalon.com 

Subs, Wraps & Sandwiches 
 

Chicken teriyaki, lettuce and tomato 69/tray 

Spicy buffalo chicken wraps $65/tray     
Lettuce, tomato, onions & Milano’s special sauce.         
Once you taste this wrap, you will crave for more! 

 
Grilled chicken, lettuce, tomato, Onions & our house 

dressing on the side  $69/tray 

Ham, cheese, lettuce, tomato, onions $69/tray 

Turkey, cheese, lettuce, tomato, onions  

   $69/tray 

Italian combo – ham, spicy cappicola, salami, cheese, 

onions & banana peppers $69/tray 

Turkey club – Bacon, lettuce & tomato $69/tray 

Chicken with BBQ sauce and onions $69/tray 

Tuna, Chicken or Egg Salad with lettuce & tomato 

   $58/tray 

BBQ pork brioche  $66/tray 

Bacon, lettuce & tomato  $69/tray 

Roast Beef, lettuce, tomato & horseradish 

   $74/tray 

   

  Serves 10-15 persons 

Snacks 
 Garlic Knots  $25/tray 

 Chicken Tenders $59/tray 

 Jalapeno Poppers $56/tray 

 Onion Rings  $33/tray 

 Bacon Cheese Fries $49/tray 

 Pepperoni Rolls $87/tray 

   

Serves 12-15 persons 



Hors D’oeuvres 

Classic 
 Meatball Sliders  $1.25/ea. 

 Mini Mozzarella Sticks  $0.90/ea. 

 Bruschetta   $1.00/ea. 

 Mini Tomato Sandwiches  $1.00/ea. 

 Mini Peperoni & Spinach Rolls $1.00/ea. 

 Crudité Shooters  $1.25/ea. 

 Chicken Cordon Bleu*  $1.30/ea. 

 Vegetable .Pot sticker*  $1.00/ea.. 

 

 * Minimum 100 pcs 

              

Deluxe  
 Antipasto Skewer  $1.50/ea. 

 Mini Caprese on Crostini   $1.50/ea. 

 Chicken Slider   $1.50/ea. 

 Chilled Shrimp Cocktail  $1.75/ea. 

 Frank In Blanket*  $1.65/ea. 

 Chicken Quesadilla*   $3.20/ea. 

  Chicken Satay Style Skewer * $3.95/ea. 

 Southwest Chicken Egg Roll* $3.30/ea. 

 Mini Buffalo Chicken Empanada* $3.35/ea. 

 Potato, Pancake*  $1.45/ea. 

 Chicken Vegetable Pot sticker* $1.65/ea. 

 Pork Vegetable Pot sticker* $1.60/ea. 

 Spinach & Feta Spanakopita* $2.90/ea. 

 Vegetable Spring Roll*  $1.90/ea. 

 

 * Minimum 100 pcs 

W e l c o m e  t o  M i l a n o ’ s  C a t e r i n g  

Thank you for considering Milano’s for your next 
event. Our Authentic Italian Cuisine makes Milano’s 
Handcrafted Italian your best choice for catering. 
Our family-owned and operated restaurant special-
izes in catering. 

Although we offer you a varied and complete menu, 
perhaps you may have a suggestion to enhance your 
event and make it more memorable. Please feel free 
to inquire about availability. Our food is always fresh 
and made with the finest ingredients. 

Once you have looked over our menu call us at 407-
273-6688, Andrew will be glad to assist you with 
your menu ideas, give a price quote as well as to 
answer any questions you might have. 

 

Frequently Asked Questions 

 

How much notice do I need to give for a catering 
order? 

We usually require at least three days’ notice for 
orders.  During particularly busy seasons, more no-
tice may be required.  In the case of an unanticipat-
ed event, such as a memorial, we try our best to 
respond quickly.  In the case of a staffed event, we 
usually require a couple of weeks. 

What is your delivery policy? 

We schedule half-hour delivery windows, so let us 
know what your ideal window would be. Ideally the 
end of your delivery window should be at least 15 
minutes before your guests arrive, so you have time 
to set up your buffet. When we deliver, we simply 
drop off the food. If you would like help setting up, 
please let us know.  We must also allow for a longer 
“set up” window. 

We can also provide staff for your event with 
enough notice. 

Fresh Salad Trays 
 Caesar Salad   $40/tray 

 Greek Salad   $55/tray 

 House Salad   $45/tray 

  

Serves 12-15 persons 

              

Entrées 
 Chicken Parmigiana  $95/tray 

 Sausage, Peppers & Onions $90/tray 

 Shrimp Alfredo  $125/tray 

 Spaghetti & Meatballs  $90/tray 

 Chicken and Broccoli Alfredo $90/tray 

 Eggplant Parmigiana  $90/tray 

 Lasagna   $90/tray 

 Baked Ziti   $90/tray 

Serves 12-15 persons 

  

 Garlic Knots   $25/tray 

 

Desserts 
 Mini Zeppolis   $40/tray 

 Cannoli   $55/tray 

Serves 30-40 persons 

Beverages 
 Glass of wine   $2/glass 

 Domestic Draught Beer  $2/glass 

 Fountain Bev/Iced tea                    $1/glass  

   


