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Welcome!

Thank you for considering D’Marcos for your event. On the following pages you will our available packages for
CATERING. We welcome you to D’Marcos Italian Restaurant & Wine Bar- located in the heart of downtown
Rochester at 401 S. Main Street. D’Marcos is proudly family and locally owned.

D’Marcos features modern, Italian fare alongside celebrated Italian classics with a wide selection of wood-fired
Neapolitan pizzas, fresh house-made pasta, fresh seafood, chops and salad entrées. While planning out your
event, our Event Coordinator, Bridgette Morris, will work closely with you to assist entrée selection and answer
any questions that you may have. If you have a dietary concerns, our Executive Chef will work with you to
create a custom menu that meets your needs. Our experienced team will ensure your function exceeds your
expectations.

We look forward to hosting you!

Direct Contact:
Bridgette Morris
248-238-3200
events@dmarcositalian.com

401 S MAIN STREET
ROCHESTER, MICHIGAN 48307



Qur Offerings:

Antipasti

*Prices Listed in Small & Large Quantities*
Small (Serves 10-20) Large (Serves 30-40)

Our Famous Meatballs
Choice of marsala mushroom sauce or marinara
*¥$25 (Small) | $45 (Large)*
Calamari
Flash fried, with garlic marinara and fresh lemon
*$32 (Small)/ $52 (Large]*
Sausage & Peppers
Spicy sausage, peppers, potatoes, onion, tomato sauce
*S24 (Small) | S44 (Large)*
Steak Bites
Beef tenderloin, sauteed onions, D’Marcos zip sauce
*$35 (Small) / $55 (Large)*
Eggplant Parmesan
Layered with 4 cheeses, tomato sauce, and fresh basil
*$25 (Small) | $45 (Large)*
Crispy Fried Brussel Sprouts
Crumbled blue cheese, bacon
*$22 (Small) | $42 (Large)*

* Additional appetizers may be available based on season and availability, please ask your event
coordinator for additional selections. *

Salads

Small (Serves 10-20) Large (Serves 30-40)

Antipasto

Greens, beans, olives, red onion, banana peppers, assorted Italian meats and fresh cheeses
*S55 (Small)/ $105 (Large/*

Caesar Salad
Romaine, parmesan, croutons, Caesar dressing
*S45 (Small) | $85 (Largef*
House Salad

Greens, tomatoes, red onion, cucumber, smoked provolone, D’Marcos vinaigrette
*S40 (Small) | S75(Large)*




Neaopolitan Pizza
Thin crust, wood-fired pizza

Margherita $18
Home made pizza sauce, sliced Roma tomatoes, basil & fresh mozzarella

Pepperoni $20
Home made pizza sauce, spicy pepperoni & mozzarella
Funghi $18
Extra virgin olive oil, mushrooms, onions, spinach, fontina & mozzarella

Vegetarian $18
Home made pizza sauce, sliced Roma tomatoes, basil & fresh mozzarella

Chicken, Spinach & Artichoke $20
Extra virgin olive oil, chicken with spinach, artichoke, fontina & mozzarella

Italian Meat Lovers $22
Home made pizza sauce, sausage, capicola, pepperoni and salami, red onion,
peppers & mozzarella

Hawaiian $19
Home made pizza sauce, pineapple, Canadian bacon and mozzarella

Qur Offerings (Continued):

Below are our selected offerings that can be served buffet style.

House Made Pasta

*Prices Listed in Small & Large Quantities*
Small (Serves 10-15) Large (Serves 20-25)

Shrimp Pesto Gemelli $120 (Small) / $240 (Large)
Gemelli Pasta, sauteed shrimp, artichokes, grape tomatoes,
tossed in a sundried tomato and pesto cream sauce

Fettuccine Alfredo $100 (Small) / $200 (Large)
Tossed in a parmesan cream sauce

Linguine & Meatballs $100 (Small) / $200 (Large)
Marinara or meat sauce, D’Marcos famous meatballs
Sausage & Pepper Fettuccine $120 (Small) / $240 (Large)
Spicy Italian sausage, sweet and hot peppers, onions, marinara sauce

Beef Tenderloin Linguine $150 (Small) / $300 (Large)
Beef tenderloin tips, spinach, mushroom cream sauce, parmesan

Vodka Pasta $100 (Small) / $200 (Large)
Gemelli Pasta, just-slightly-spicy vodka pasta sauce

*Add Protein To Any Pasta*
Chicken $40 (Small) / $70 (Large)
Salmon $60 (Small) / $110 (Large)
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Shrimp $50 (Small) / $90 (Large)

Chicken

*Prices Listed in Small & Large Quantities*
Small (Serves 10-15) Large (Serves 20-25)

Chicken Picatta $S125 (Small) / $250 (Large)
Sauteed breasts of chicken, capers, artichoke hearts, lemon butter,
Served with chef’s vegetables

Chicken Marsala $125 (Small) / $S250 (Large)
Sauteed breasts of chicken, wild mushrooms, marsala demi-glace,
Served with chef’s vegetables

Chicken Parmesan $125 (Small) / $250 (Large)
House breading, marinara, fresh mozzarella & parmesan with fresh linguine

Chicken Scarpariello $125 (Small) / $250 (Large)
Sauteed breasts of chicken, white wine, garlic and rosemary,
topped with hot cherry peppers and onions, served with chef’s vegetables

Sealood

*Prices Listed in Small & Large Quantities*
Small (Serves 10-15) Large (Serves 20-25)

Salmon $125 (Small) / $250 (Large)
Broiled filet with balsamic glaze,
Served with chef’s vegetables

Basil Buttered Mahi $125 (Small) / $250 (Large)
Seared mahi-mahi filet, basil-butter,
Served with chef’s vegetables

Shrimp Scampi $125 (Small) / $250 (Large)
Pan seared shrimp, lemon, butter, pepper flakes tossed in fresh linguine

Halibut $175 (Small) / $350 (Large)
Broiled filet, tomato caper white wine sauce,
served with chef’s vegetables

Perfect Endings

Host may choose any of the following desserts to be added for a charge of 56 per person:
Lemon Cake

Godiva Chocolate Torte
Dulce De Leche

Additional options may be available based on event date.

Prices subject to 6 % sales tax



