Pesce

Calamari Marinara
Fried Shrimp 60.00
Gaomberi Della Cosa 65.00

Shrimp sautéed with fresh diced tomato, asparagus and fresh basil in a light
marinara sauce with a touch of white wine

Lobster Sea Food Tails (Broiled or Stuffed) market price
Seafood Salod 50.00 85.00

Shrimp, mussels, clams, pulpo, calamari, scungilli and scallops in a homemade
lemon vinaigrette

Shrimp Fra Diavoio

Shrimp, ciams and mussels served in a spicy fra diavolo sauce

Shrimp Francese 60.00
Lightly egg battered and sautéed with lemon, butter and white wine sauce

Shrimp Monechina 65.00
Lightly breaded shrimp sautéed with mushrooms, peas and onions, topped with
melted fresh mozzarella in a light marinara sauce

Shrimp Parmigiano 60.00
Shrimp Scampi 60.00

Served In a white wine sauce with a touch of butter and freshly chopped garlic

Stuffed Flounder 65.00

with homemade seafood stuffing

Stuffed Shrimp

Stuffed with homemade seafood stuffing in a white wine scampi sauce

Zuppa Di Clams

Clams in a marinara sauce

Zuppa Di Pesce 85.00

Lobster tails, shrimp, clams, mussels, scungilli, calamari & scallops in a plum
tomato sauce

HALF
TRAY

45.00

65.00 125.00

110.00

125.00

Carne war oL
TRAY TRAY

Filet Mignon Marsala market price
Sautéed with mushrooms and prosciutto in a brown marsala wine sauce
Meatballs 40.00  70.00
Pepper Steak 55.00 95.00
with peppers and onions in a light brown sauce
Sausages 40.00  70.00
Sausage and Pepper 4500  80.00
Steak Pizzaicla 55.00 95.00
Sautéed with onlons, mushrooms and peppers in a plum tomato salice with a
touch of wine

If you would like something you don’t
see - just ask!

Mell Troy fusds 6 - I people  Fudl Tray feacs 12 « 1A pacple
Mmmmmﬁo-um

Large Round Cold Plattar feeds 20 - 25 paople

Deposit required on all orders.
Warming rack deposit $5.00 each
Basket Deposit $5.00 each
Sternos $1.00 each
Delivery and setup available - $300.00 Minimum
Sales Tax additional

In House Party Menu

Package #1 Package #2

§22.95 Per Person $24.95 Per Person

: Appetizers Include: Fried Calamari,
Tossed Mixed Green Salad Stuffed Mushrooms, Baked Clams, |

or Caesar Salad Mozzarella Sticks and Fried Zucchini
Penne alla Yodka Tossed Mixed Green Salad or % _f-l'
Choice of- Caesar Salad 1
Chicken Francese, P““&iﬂ?"a ‘;"f“‘“““ :
ce of:
Eggplant Rollatine, Chicken Francese, Veal Marsala,
or Shrimp Scampl or Shrimp Scampli [t
Coffee, Tea, Soda Coffee, Tea, Soda é{ .
Assorted Htallan Cookles Assorted Itallan Cookies X

Package #3

£29.95 Per Person

Appetizers Include: Fried Calamari,
Stuffed Mushrooms, Baked Clams,
Mozzarella Sticks, Fried Zucchini

Package #4
$33.95 Per Person

Appetizers Include: Fried Calamari,
Stuffed Mushrooms, Baked Clams,
Mozzarella Sticks, Fried Zucthini
and Mussel Marinara

and Mussels Marinara Fresh Mozzarella with Sliced

Tossed Mixed Green Salad or Tomato and Roasted Pepper
Caesar Salad Tossed Mixed Green Saiad or

Caesar Salad
Pe lila Vodka
“2: il Penne alla Vodka
olog of: Cholce of:
Chicken Francese, Veal Marsala, Chicken Francess, Veal Marsia;
Shrimp Scampi, Shrimp Scampl, Eggplant Rollatine

or Eggplant Rollatine or Stuffed Flounder
Coffee, Tea, Soda, Beer and Wine Coffee, T{?&gm- Ei:Ebrh i;m Wine
es on
sl ta_bia:- Cappuccino or Espresso
Assorted lalian Cookies and Minl Assorted Italian Cookles

Cannoli and Mini

Children's Menu 10 and Under
$12.95 per Child

Entitled to same Entitled to same appetizers as Adults
Tossed Mixed Green Salad or Caesar Salad
Cholce of:
Chicken Fingers with French Fries, Ravioll, Baked Ziti, Spaghett] with Meatballs
or Chicken Parmigiana

Pizza ete,
Unlimited Soda

Substitutions can be made to packages e« Additional charges may be incurred

Balloons Available: 1/2 Dozen - $5.99 e 1 Dozen-$9.99 e Mylar-$3.99 each
Occaosion Cakes - $2.00 per person

If you would like to bring in your own cake we will gladly
serve it for an additional $1.00 per person

mhmﬂimmm&m’ {50) o Maora - Sakes Tox and _
mmm:ﬂlnﬁv ars Nen-Retumdable, Stare .
Mo Gharnntes head count one wesh prior bo your porty
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Round Platter

Assorted Cheeses And Meats
Assorted Italian Cookies
Assorted ltalion Panini

Assorted Wraps 40.00 65.00
Cold Antipasto 45.00 75.00
Fresh Mozzarella, Tomato & Roasted Pepper 45.00 75.00
Fresh Cut Seasonal Fruit 30.00 55.00
Grilled Vegetable Platter 35.00 55.00

Vegetable Crudité

HALF
TRAY

Antipasti
Boked Clams 35.00
Topped and baked with seasoned bread crumbs
Bruschetta Buona Sero . 35.00
Savory garlic bread topped with diced marinated tomato and onion with fresh basil
Buffalo Fried Calamari 50.00
Sauteéd in our house special buffalo sauce
Calamari Frith 45.00
Golden fried calamari served with a side of homemade marinara sauce

40.00

Fried Ravioli
Filled with ricotta cheese, lightly breaded end fried

Fried Zucchini 40,00

Zucchini sticks lightly breaded and fried

Mozzarella in Carozza 40.00

Bread stuffed with fresh mozzarella and baked In a filetto di pomodoro satice

Mozzarella Rounds 40.00

Fresh mozzarelia lightly breaded and fried, served with homemade marinara sauce

Mozzarella Sticks 40.00

Served with a side of tomato sauce

Mussels Bianco 45,00

Served In a white wine, lemon and garlic sauce

Mussels Luciano . 55.00

Steamed and sauteéd with shallots and a touch if wine in a white cream sauce
45.00

75.00
75.00
75.00
B5.00

Mussels Marinara 75.00
Served In a homemade marinara sauce

Portobello di Rabe 50.00 95.00
Portobello mushroom stuffed with broccoll rabe, sausage and sun dried tomato in a white wine sauce
Seafood Porfobello 50.00 95.00
Portobello mushroom stuffed with our homemade seafood stuffing

Stuffed Artichoke 40.00 75.00

Stuffed with seasoned breadcrumbs and pignoll nuts, served In garlic and ol

Stuffed Mushrooms
Stuffed with our homemade seafood stuffing

80.00

A Eonan to sy pian
Insa late EoE o
us Shrimp Salad 35.00 65.00

R“mam Ed iceberg Ieﬂuce topped with shrimp, asparagus, roasted red peppers
and diced tomato with a ilemon vinaigrette
20.00

Caesar Salad
Romaine ietiuce topped with homemade garlic croutons and aged parmesan
cheese served with homemade caesar dressing

er Calamari Salad 30.00

Roma ne lettuce topped with fried calamari, walnuts and diced plum tomatoes with
a homemade ginger dressing

35.00

55.00

onzolo Salad 25.00 45.00
Mii eld greens 1opped with crumbled gorgonzola cheese, walnuts and roma
tomato, served with balsamic vinaigrette
Greek Salad 25.00 45.00

Romaine and iceberg lettuce topped with tomato, cucumber, green peppers, red
onion and feta cheese with our homemade vinaigrette

Insa mpagna 25.00
Field greens tossed with walnuts, cranberries, roma tomatoes and crumbled
gorgonzola, served with homemade balsamic vmalgrette

insalata Buona Sera 30.00
Rr(‘:maine lettuce topped with diced tomato. cucumber & shredded mozzarrella
cheese

45.00

55.00

Insalata Mista 20.00 35.00
Traditional lettuce, tomato and cucumber salad
Insalata Nuova 30.00 55.00

Chopped mixed greens, gorgonzola, diced fresh mozzarella, roasted peppers and
diced roma tomatoes with pesto and raspberry vinaigrette

Insalata Rustica 30.00
Mesculine greens sprinkled with raisins and roasted almonds and topped with
warm goat cheese with a light homemade raspberry vinaigrette dressing

55.00

........ p Ly
asta AT
Cavatelli Roselle 85.00
Tossed with asparagus, sun dried tomato, spinach and mushrooms in a pink sauce -
Farfalle Al Pesto 40.00 5.00
Homemade pesto sauce tossed with fresh ground pignoli nuts, aged parmesan cheese and ItallarT -
seasoni
Furfuifé Buona Sero 80.00 44000

Shrimp, mushrooms & sun dried tomatoes in a pink cream sauce

Farfalle Del Sole 40, 7
Bowtie pasta sautéed with spinach, artichokes, sun dried tomatoes and diced fresh mouarella in 5’1%’(
marinara sauce

Fettuccine Alfredo 40.00 75.00
Served in a classic creamy alfredo cheese sauce -
Fettuccine Carbonara 40.00 75.00
White cream sauce with bacon and sauteed onions )
Fusilli Rosso 45.00 85.00
Cork-screw shaped pasta topped with grilled chicken in a filetto di pomodoro sauce -
Fusilli Siciliana 40.00 75.00
Cork-screw shaped pasta served with fresh eggplant in a filetto di pomodoro sauce -
Linguine with Clam Sauce (Red or white) 45.00 80.00
Linguine Puttanesca 40.00 75.00
sh tomatoes finely chopped, sautéed with garlic, capers, olives and anchovies -
Lobster Ravioli 80.00 44000
Stuffed with lobster topped with shrimp and sun dried tomatoes in a creamy pink sauce -
Orechiette Escarole 40.00 75.00
Ear shaped pasta sautéed with escarole and cannellini beans in a light garlic and oil -
Pasta Purses 45.00 85.00
Pasta stuffed with six cheeses and sautéed in a roasted pepper pink cream sauce -
Penne with Broccoli, Garlic and Qil 35.00 65.00
Sautéed with fresh garlic, olive cil and Italian seasonings -
Penne Broccoli Rabe 4500  ggoo
Penne pasta sautéed with sausage and broccoli rabe in a garlic and virgin olive oil -
Penne Calabrese 60.00  410.00

Shrimp, asparagus and mushrooms in a creamy pink sauce
Penne Primavera 40.00

Medley of fresh vegetables sautéed in a choice of pink cream sauce, marinara sauce or garlic anz%ﬁo
(please specify)

toni Alla Vodka 40.00 75.00
cream and vodka sauce with a touch of meat .
g;:tonl Bolognese 45.00 85.00
ly ground heartyr meat sauce with a touch of cream -
ngatani Mamma Mia 45.00 85.00
Sausage, mushrooms and diced fresh mozzarella in a plum tomato sauce -
Rigatoni with Peas and Prosciutto 40.00 7900

Served in a pink cream sauce

Al FOrno s

Baked Ravioli

Baked Stuffed
Shells

Bakad Zih

Side
Dishes

Fresh Broccoll Rabe
Sautéed In garlic and virgin olive oil
Fresh Escarole 30.
Sautéed with white cannellinl beans in a
white wine broth

Fresh Spinach

Sautéed in garlic and virgin olive oll
Mixed Vegetables

Sautéed in ganic and virgin olive oil
Fresh Broccoli 25.00
Steamed or sautéed in garlic and virgin

olive ol

Fresh String Beans

Almondine
Served in a Eight garllc and I,m: sauce with
toasted almonds )

§ Roaétedﬂgsfum&s'

HALF
TRAY

45.00

40.00
40.00

40,00

40.00 25.00

Eqgplant 28.00
Parmigiana
Eggplant Rollofine
Stuffed Eggplant
Meat Lasagna

Vegetaoble Lasognao

40,00

o~

(400
30.00

= -mlm
\& 25.00

M
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Chicken Cacci 45.00 80.00

Boneless breast of chicken sauteed with garlic, mushrcoms & peppers in a plum tomato sauce

Chicken Capricioso 50.00

Lightly breaded and fried, topped with diced fresh mozzarella, diced tomato and red
onion, served warm with a red wine vinaigrette

85.00

Chicken Francese 45.00 80.00
Lightly egg battered and sautéed with lemon, butter and white wine sauce

Chicken Go 50.00 85.00
Sautéed with shiitake mushrooms in a creamy white gorgonzola cheese sauce

Chicken Marsala 45.00 80.00
Sautéed with mushrooms and prosciutto in a brown marsala wine sauce

Chicken Mediterranean 45.00 80.00
Eggplant, zucchini, tomato and fresh melted mozzarella in a light red sauce

Chicken Mona Lisa 55.00 90.00

Rolled and stuffed with prosciutto, provolone, mozzarella and roasted peppers, lightly
breaded and served in a marsala cream sauce with a hint of pomodoro

Chicken Paesano

Topped with melted fresh mozzarella and sliced tomato served in a filetto di pomodoro
sauce with a touch of white wine

Chicken Parmigiana 45.00
Chicken Piccata 45.00

Sautéed with artichoke hearts and capers in a lemon, butter and white wine sauce

Chicken Rollatine 50.00

Rolled and stuffed with prosciutto and mozzarella, served with mushrooms in a marsala sauce

Chicken Scarpiello 45.00
Boneless breast of chicken sauteed with sausage, mushrooms, artichoke hearts, bell
peppers & potatoes in a light brown sauce

Chicken Tenders (Homemade) 45.00
Grilled Balsamic Chicken 45.00

Breast of chicken marinated in imported balsamic vinegar, olive oil and spices, then
grilled to perfection

80.00

80.00
80.00

85.00
80.00

80.00
80.00

HALF
TRAY

Vitello
Veal Capriciosa 65.00

Lightly breaded and fried, topped with diced fresh mozzarella, diced tomato and
red onion, served warm with a red wine vinaigrette

Veal Francese
Lightly egg battered and sautéed with lemon, butter and white wine sauce

Veal Gorgenzola 65.00
Sautéed with shiltake mushrooms in a creamy white gorgonzola cheese sauce

Veal Marsaola 60.00
Sautéed with mushrooms and prosciutto in a brown marsala wine sauce
Veal Mediterranean

Eggplant, zucchinl, tomato and fresh melted mozzarella in a light red sauce
Veal Paesano 60.00

Topped with melted fresh mozzarella and sliced tomato served in a filetto di
pomodoro saluce with a touch of white wine

Veal Parmigiana 80.00
Veal Piccata 60.00
| Sautéed with artichoke hearts and capers in a lemon, butter and white wine sauce

Veal Pizzaiola 60.00
Sautéed with onions, mushrooms and peppers In a plum tomato sauce with a
touch of wine

Veal Rollatine 65.00
Rolled and stuffed with prosclutto and mozzarella, served with mushrooms In a
marsala sauce

60.00

60.00

Party Heros

Chicken Cutiet, Fresh Mozzarello & Roasted Pepper
Hero - 15.95 per ft.
Grilled Vegetable Hero - 14.95 per it.
italian Or American Heros - 12.95 per ft.

Half Tray feeds 6-8 people Full Tray feeds 12-14 people
Small Round Cold Platter feed 10-12 people
Large Round Cold Platter feeds 20-25 peoople



