
Frankie’s Café 

Bar & Restaurant 
25 South Eagle Rd. 

Havertown, PA 19083 

Tel:  610-622-0073 

Fax: 610-626-1814 

atriumcatering@gmail.com 

www.atriumcatering.net 

BUFFET MENU 

Choice of two entrees ......................$14.99 

Choice of three entrees ...................$17.99 

Choice of four entrees .....................$20.99 
 

 COLD SALADS (Choose One) 
Classic Caesar Salad 

Tossed Garden Salad 

Homemade Red Skin Potato Salad 

Pasta Salad 

Macaroni Salad 

 

 

 

 

 

 ENTREES (Choose Two, Three, or Four) 
Chicken Picatta – Boneless breast of chicken cooked to 

perfection & finished in a Chardonnay lemon butter sauce. 

Chicken Marsala – Grilled boneless chicken breast simmered in 

Marsala wine & finished in a mushroom demi glace. 

Chicken Francaise – Lightly egg battered & fried boneless 

chicken breast garnished with capers & finished in a lemon butter 

sauce. 

Sesame Chicken – Boneless chicken breast lightly dusted with 

sesame seeds & Japanese bread crumbs, fried to a golden brown 

& served in our homemade honey mustard sauce. 

Blackened Cajun Chicken – Authentic Cajun spiced boneless 

chicken breast blackened & drizzled with mustard aioli. 

Chicken Parmagiana – Boneless chicken cutlets coated in 

Italian seasoned bread crumbs, fried to a golden brown, topped 

with our three cheese blend & finished in homemade tomato 

sauce. 

Rosemary Chicken – Slow roasted Chicken legs & thighs 

seasoned to perfection with our secret spice rub & garnished with 

fragrant sprigs of rosemary. 

Veal Scallopini – Tender veal smothered in mushrooms, onions 

& bell peppers along with basil tomato sauce.  

Italian Sausage, Peppers & Onions – Maglio sausage, Vidalia 

onions & sweet bell peppers sautéed with fresh garlic & herbs 

then simmered in a light broth. 

Sausage Scallopini – Sweet sausage, onions, bell peppers & 

mushrooms simmered in basil tomato sauce.  

Eggplant Parmesan – Fresh sliced eggplant in Italian seasoned 

breadcrumbs, flash fried, layered with homemade marinara & 

three cheeses then baked to perfection. 

Grilled Flank Steak – Flame broiled & thinly sliced flank steak 

topped with a signature caramelized onion & sausage sauce. 

White Marble Pork Loin – Herb roasted white marble pork loin 

sliced & drizzled in rich homemade gravy. 

Hot Roast Beef & Gravy – Tender top round of beef sliced thin & 

simmered in rich homemade beef gravy.  Served with fresh sliced rolls 

& prepared horseradish. 

Hot Roast Pork & Gravy – Herb roasted white marble pork served 

with our homemade gravy.  Served with fresh sliced rolls. 

Penne ala Vodka – Penne pasta tossed with proscuitto ham & fresh 

tomato in a vodka blush sauce. 

Stuffed Shells – Jumbo handmade pasta shells stuffed with a ricotta 

filling & topped with our homemade tomato sauce. 

Tortellini al Forno – Tricolor cheese tortellini tossed with sundried 

tomatoes & Asiago cheese then baked in a creamy alfredo sauce. 

Pasta Primavera – Al dente cooked penne pasta tossed with seasonal 

vegetables, extra virgin olive oil, fresh herbs & grated parmigiano 

reggiano. 

Norwegian Salmon – Tender roasted salmon fillet cooked to 

perfection & topped with roasted red pepper aioli. 

Broiled Flounder Fillets – Fresh flounder fillets broiled in herbs & 

white wine & served in a lemon burre blanc. 

Herb Baked Tilapia – Herb crusted tilapia fillets baked & topped with 

a warm tomato basil bruschetta sauce. 

 

 

(ADDITIONAL $2.00 PER PERSON) 

Prime Rib of Beef – Slow roasted Prime Rib of Beef sliced & served 

with a rosemary au jus & horseradish cream. 

Broiled Jumbo Lump Crab Cakes – Handmade jumbo lump crab 

cakes with no fillers, broiled to a light golden brown & drizzled with 

fresh lemon & Old Bay Remoulade. 

Broiled Stuffed Flounder – Fresh flounder fillets stuffed with jumbo 

lump crab imperial, broiled in white wine and served in a lemon butter 

sauce. 

 

 VEGETABLES (Choose One) 
Sliced Seasonal Vegetable Medley 

Glazed Baby Carrots 

Green Beans Almondine 

Broccoli & Peppers 

Roasted Asparagus 

 

 STARCHES (Choose One) 
Herb Roasted Red Skin Potatoes 

Herbed Wild Rice 

Garlic Mashed Potatoes 

Potatoes Au Gratin 

 

 COFFEE & TEA STATION ......................................................$2.49/Person  

 ASSORTMENT OF CAKES & COOKIES ................................$2.99/Person 

 

We accept Visa, MasterCard, Discover, American Express, Cash or Check.  All prices are subject to 6% PA sales tax. 

http://www.atriumcatering.net/

