
TokaBocca Catering Menu
123 Mohawk St. Herkimer (315) 985-9070 | eat@tokabocca.com

Half or Full Trays

TokaBocca Chicken Half $65 / Full $125
Lightly Fried Chicken Breast Smothered with our Champagne Lemon Sauce

Toka Meatballs $3 Each / Half $60 / Full $110
House-made Meatballs, Marinara, Parmigiano Reggiano

Utica Hemp Greens Half $60 / Full $110
Escarole, Prosciutto di Parma, Capicola, Cherry Peppers, Onions, Imported Pecorino

Romano, Seasoned Breadcrumbs

Mama’s Famous Spring Rolls $3 Each
Minced Beef, Pork, Veggies, and Wrapped inThin Rice Paper. Fried and Served with

our House Chili Sauce. Vegetarian Options are also available

Half-Baked Mac & Cheese Half $45 / Full $85
Cheesy Baked Pasta, topped with Crispy Prosciutto Breadcrumbs

Chef’s Arancini $3 Each / Half $45 / Full $85
Sicilian Rice Balls Stuffed with Cheesy Goodness served with Marinara

The Utica Hemp Pasta Half $45 / Full $85
Rich Cream Sauce, tossed in Fresh Pappardelle Pasta



Chootica’s Finest Chicken Riggies Half $60 / Full $110
Chicken, Cherry Peppers, Onions, Light Cream Sauce, tossed in Rigatoni Pasta

Bill & Ted’s Riggie Vodka Half $45 / Full $85
Vodka Cream Sauce, Parmigiano Reggiano, Fresh Basil, tossed in Rigatoni

Tony Montana Bolognese Half $60 / Full $110
Our signature Meat Ragù, Parmigiano Reggiano, Fresh Basil, tossed in Fresh

Pappardelle Pasta

Moon Rocked Chicken Lollipops $3 Each
Glazed Bone-in Chicken Drumsticks, Herb Crusted and Deep Fried, House Pesto, &

Champagne Lemon Sauce

Bong Bong Shrimp Market Price
Lightly Battered Shrimp, Tossed in our Signature TokaBocca Bong Bong Sauce. Served

over TokaBocca Slaw

Bob Marley Calamari Market Price
Crispy Calamari, Cherry Peppers, Pico, White Wine Lemon Sauce

Hempanandas $3 Each
Ground beef and potatoes, chicken bacon ranch, & buffalo chicken

Grilled Skewers A la carte
Purple Haze - Pork Belly with Sticky Icky Glaze - $5

Maui Wowie - Pork with Ginger Glaze, Sesame Seeds - $4
OG Kush - Steak Korean Bulgogi - $5

Thai Stick - Chicken with Chinese Barbecue - $4
Silver Pearl - Shrimp with Garlic Glaze - Market Price



White Widow - Veggie, Portobello, Bell Peppers, Cauliflower, with Balsamic Glaze - $4

Sliders $4 Each
Stoney Bologna - Fried Bologna, Long Hots, Provolone

Fear & Loathing - Smashed Meatballs, Mozzarella, and Fresh Basil
Cheech & Chong - Our Signature Hand Pattied Burger with Mozzarella, Lettuce,

Tomato, and Onion
This Is The End - Pork Belly, Cucumber, Pickled Veggies, Our Signature TokaBocca

Bong Bong Sauce
Smokin' Joe - Our Version of a Classic Sloppy Joe with a Twist

Jay & Silent Bob - Asian Infused Pepper Steak, Bell Peppers, Onions
Slider Inn - Sausage and Peppers

The Big Lebowski - Pulled Pork, Asian Cabbage Slaw
Harold & Kumar - Cheeseburger, Caramelized Onions

How High - Fried Chicken and Greens
Dazed & Confused - Buffalo Cauliflower, Celery Carrot Slaw, Blue Cheese Crumble

Tiny Buffalo - Buffalo Chicken Sandwich with House-grown Microgreens
Grandma’s Boy - Portobello, Roasted Red Peppers ,Mozzarella, Balsamic Glaze

Salads
The Devil’s Lettuce - House Salad with mix Lettuce, Tomatoes, Red Onions, Cucumber,

Our House-made Italian Vinaigrette, Shaved Parm $35 - $65
Freshie Arugula - Fresh Baby Arugula, Sliced Pears, Feta Cheese, Lemon Parmesan

Vinaigrette $35 - $65
Chronic Caesar - Crispy Romaine Hearts, Black Pepper Croutons, shaved Parmigiano

Reggiano, House Caesar Dressing $45 - $85
“Toasted” Caprese - Fried Tomatoes, Marinated Fresh Mozzarella, Fresh Basil,

Balsamic Glaze $45 - $85

Desserts $6 Each
Pineapple Express - Our Signature Rum-Infused upside down Pineapple Cake.
420 Crownies - Our Two Favorite Desserts in one, Cookie Stuffed Brownie
Cheeba Cheesecake - New York Style Cheesecake, Strawberry Glaze
Drunken Poached Pear - Pinot Noir Poached Pear, Mascarpone Filling

Chill Out Crème Brûlée - Custard With Caramelized Sugar


