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Pesce

Fried Shrimp

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

Seafood Salad 60.00

Shrimp, mussels, clams, pulpo, calaman, scungilli and scallops in a homemade
lemon vinalgrette

Shrimp Fra Diavolo
Shrimp, clams and mussels served in a spicy fra diavolo sauce

Shrimp Francese 65.00
Lightly egg battered and sautéed with lemon, butter and white wine sauce

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

Shrimp Parmigiana 65.00

Shrimp Scampi 65.00
Served in a white wine sauce with a touch of butter and freshly chopped garlic

Stuffed Flounder 75.00

with homemade seafood stuffing

Stuffed Shrimp

Stuffed with homemade seafood stuffing in a while wine scampi sauce

Zuppa Di Clams

Clams in & marinara sauce

Zuppa Di Pesce 85.00
Lobster tails, shrimp, clams, mussels, scungilli, calamari & scallops in a plum
tomatlo sauce

70.00

75.00

55.00

HALF

Carne e

Steak Marsala 60.00
Sautéed with mushrooms and prosciutto in a brown marsala wine sauce

Meatballs 45.00
Pepper Steak 60.00
with peppers and onions in a light brown sauce

Sausages 45.00
Sausage and Pepper 50.00
Steak Pizzaiola 60.00

Sautéed with onions, mushrooms and peppers in a plum tomato sauce with a
touch of wine

Deposit required on all orders.
Warming rack deposit $5.00 each
Basket Deposit $5.00 each
Sternos $1.00 each
Delivery and setup avoilable - $25.00 Minimum
Sales Tax additional

100.00

135.00

120.00

125.00

FULL
TRAY
105.00

BO.0O
105.00

80.00

105.00

In House Party Menu

Package #1 Package #2
$22.95 Per Person §24.95 Pegr Person

Tossed Mixed Green Salad Appetizers Include: Fried Calamari,
or Caesar Salad Stuffed Mushrooms, Baked Clams,
Mozzarella Sticks and Fried Zucchini

P Filett
:';:EE uf-ﬂ Tossed Mixed Green Salad or
’ Caesar Salad
Chicken Francese, Penne Filetto
Egeplant Rollatine, Choice of:

Chicken Francese, Veal Marsala,
or Shrimp Scampi
Coffee, Tea, Soda

Assorted Italian Cookies

or Tllapia Oreganata
Coffee, Tea, Soda
Assorted kalian Cookies

Package #3
$29.95 Per Person

Appetizers Include: Fried Calamari,
Stuffed Mushrooms, Baked Clams,
Mozzarella Sticks and Fried
Zucchini
Tossed Mixed Green Salad or
Caesar Salad
Penne Filleto

Package #4
$33.95 Per Person

Appetizers Include: Fried Calamari,
Stuffed Mushrooms, Baked Clams,
Mozzarella Sticks, Fried Zucchini
Fresh Mozzarella with Sliced
Tomato and Roasted Pepper
Tossed Mixed Green Salad or
Caesar Salad

Choice of: P?:T;::: I::.tn
Chicken Francese, Veal Marsala, Chicken Francese, Veal Capriciosa,
Shrimp Scampi,

Shrimp Scampi, or Steak Marsala
Coffee, Tea, Soda, Beer and Wine
(bottles on table)
Cappuccino or Espresso
Assorted Ralian Cookies

and Mini

or Eggplant Rollatine
Coffee, Tea, Soda, Beer and Wine
(bottles on table)
Assorted ltalian Cookies and Mini
Cannali

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, Ravioli, Baked Ziti, Spaghetti with Meatballs
or Chicken Parmigiana
Pizza etc.

Substitutions can be made to packages * Additional charges may be incurred
Occasion Cakes Available
gladly

Iif you would like to hringdin your own cake we will

serve it for an additional 5.
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Round Platters " ..

Assorted Cheeses And Meats 50.00
Assorted Halian Cookies 30,00
Assorted Italian Panini 45,00
Assorted Wraps 45.00
Cold Antipasto 50,00
Fresh Mozzarella, Tomato & Roasted Pepper 50,00
Fresh Cut Seasonal Fruit 40,00
Grilled Vegetable Platter 40,00
Vegetable Crudité 40,00
Bread Plater 20,00

Antipasti o

Baked Clams 40,00
Topped and baked with seasoned bread crumbs

Bruschetta Buona Sera 40.00
Savory gadic hr;ﬂar_‘l topped with ﬁi_nnd marinated tomato and onion with fresh basil
Buffalo Fried Calamari 50.00
Sauteéd in our house special buffalo sauce

Calamari Frithi 50,00
Golden fried calamari served with a side of homemade marinara sauce

Fried Ravioli 45,00
FIIIE::I with ri-[:nttai{:hllsese, lightly breaded and fried

Fried Zucchini 45,00
Zucchini sticks |ig.h'[|].' breaded and fried

Mozzarella in Carozza 45.00
Bread stuffed with fresh mozzarella and baked in a filetto di pomodoro sauce
Mozzarella Rounds 45,00
Fresh mozzarella lightly breaded and fried, served with homemade marinara sauce

Mozzarella Sticks 45,00
Served with a side of tomato sauce

Mussels Bionco 45.00
Served in a white wing, lemon and garlic sauce

Mussels Luciano 45.00
Steamed and sautesdd with shallots and a touch if wine in a white cream sauce
Mussels Marinara 45,00
Served in a hurnen]ade mMarinara sauce

Portobello di Rabe 50,00

Fortobello mushroom stuffed with broccoli rabe, sausage and sun dried tomato in a white wine sauce

Seafood Portobello 50.00
Portobello mushroom stuffed with our homemade seafood stuffing

Stuffed Artichoke 45.00

Stuffed with seasoned breaderumbs and pignoll nuts, served In gadic and oll

Stuffed Mushrooms 40.00

Stuffed with our homemade seafood stuffing

Asparagus Shrimp Salad 40,00
Romalne and ncherghlnttucc topped with shrimp, asparagus, roasted red peppers
and diced tomato with a lemon vinaigrette

Caesar Salad 25,00
Romaine letiuce topped with homemade garlic croutens and aged parmesan
cheese, served with homemade caesar dressing

Ginger Calamari Salad 40,00
Romaine letiuce topped with fried calamari, walnuts and diced plum tomatoes with
a homemade ginger dressing

Baby Spinach Gorgonzola Salad 30,00
Eaby spinach, topped with crumbled gorgonzola cheese and walnuts, served with
balsamic vinaigrette

Greek Salad 30.00
Romaine and iceberg lettuce topped with tomato, cucumber, green peppers, red
onion and feta cheese with our homemade vinaigrette

Insalata Campagna 30,00
Field greens tossed with walnuts, cranberries, roma tomatoes and crumbled
gorgonzola, served with homemade balsamic vinaigrette

insalata Buona Sera 20.00
Hlurnaine letiuce fopped with diced tomato. cucumber & shredded mozzarmela
cheese

4

Insalata Mista 25.00
Tracitional lettuce, tomato and cucumber salad
Insalata Nuova 30,00

Chopped mixed greens, gorgonzola, diced fresh mozzarella, roasted peppers and
diced rorna tomatoes with pesto and raspbearry vinaigretta
Insalata Rustica 30.00

Mesculing greens sprinkled with raisins and roasted almends and topped with
wanmm goat cheese with a light homemade raspberry vinaigretie dressing

R POllo LT rnnll,: :IIFI:I‘F

Chicken Cacciatore 50.00  90.00
neless breast of chicken sauteed with gadic, mushrooms & peppers In a plum tomato sauce
76.00 Boneless b f ch d & pl
Chicken Capriciosa 5500 95,00
85.00 ERN SRR 'pa Stq b Sl HALF FULL | il breaded aE-:J fried, topped with diced fresh mozzarella, diced tomato and red
85,00 TRAY TRAY onion, served wanm with a red wine vinaigrette
ss.0o0 Cavatelli Roselle 45,00 gsoo Chicken Francese 50,00 90,00
65.00 Tossed with asparagus, sun dried tomato, spinach and mushrooms in a pink sauce Lightly egg battered and sautéed with lemon, butter and white wine sauce
gs.op rarfalle Al Pesto asoo  sso0 Chicken Gorgonzola | 5000  95.00
Homemade pesto sauce tossed with fresh ground pignoli nuts, aged parmesan cheese and lalian Sautéed with shiitake mushrooms in a creamy white gorgonzela cheese sauce
seasonings Chicken Marsala 50,00 90,00
Farfalle Buona Sera 80,00 110,00 Sautéed with mushrooms and prosciutto in a brown marsala wine sauce

Shrimp, mushrooms & sun dried tomaloas in a pink cream saucea Chi:ken ME’d "E'rrﬂnﬂﬂ" 50,00 80,00
Farfalle Del Sole 45,00 85,00  Eggplant, zucchini, tomato and fresh melted mozzarella in a light red sauce
Bowlie pasta sautéed with spinach, artichokes, sun dried tomatoes and diced fresh mozzarella in a light  Chicken Mona Lisa 60,00 100,00
METHER SRR Rolled and stuffed with prosciutto, provolone, morzarella and roasted peppers, lightly
FeHuccine Alfredo 45,00 85.00 breaded and served in a marsala cream sauce with a hint of pomodaoro
Served in a classic creamy alfredo cheese sauce Chicken Paesano 50.00 80.00
FeHuccine Carbonara 45.00 85.00 Topped »g:lith rmelted I’fcsh mozzarela and sliced tomato served in a filetto di pomedore
White cream sauce with bacon and sauteed onlons E_aﬁ'fc :'e‘h E:mh ol white wine
Fusilli Rosso 45,00 g !E n 1FII‘"I'I"IIQIEII"II'.'I 50,00 90.00
Corkescrew shaped pasta topped with grilled chicken in a filetto di pomodoro sauce Chicken Piccata : 50,00 20.00
Fusilli Siciliana 45.00 85.00 Sautéed with artichoke hearts and capers in a lemon, butter and white wine sauce
Cork-screw shaped pasta served with fresh eggplant in a filetto di pomodoro sauce ch';n:cf :ﬁr:tuﬁg:l“w?glgﬂguiuﬁu and mozzarella, served with mushrooms in a marggl'ansua m:lm.nu
" . . i i
I.mguma with Clam Sauce (red or White) 50,00 90.00  Fhicken Scarpiello 5800 80.80
nguine Puttanesca . . _ . 45.00 85.00  EBoneless breast of chicken sauteed with sausage, mushrooms, artichoke hearts, bell

Fr-cs tomatoes finely chopped, sautéed with garlic, capers, dives and anchovies peppers & polatoes in a light brown sauce
Lobster Ravioli 60,00 110.00 Chicken Tenders (Homemade) 45.00  80.00
Stuffed 1.".I_i’[}1 lobster topped with shrimp and sun dried tomatoes in a creamy pink sauce Grilled Balsamic Chicken 50.00 80.00
Orechiette Escarole 45,00 85,00 Breast of chicken marinated In imported balsamic vinegar, olive oll and spices, then
Ear shaped pasta sauléed with escarale and cannellini beans in a light gadic and oil grilled to perfection
Pasta Purses 50,00 90,00
Pasta stuffed with six cheeses and sautéed in a roasted pepper pink créam sauce -
Penne with Broccoli, Garlic and Oil 40.00 75.00 v t ll HALF

RN Saytéed with fresh garlic, olive oil and halian seasonings I e 0 TRAY

Penne Broccoli Rabe 45.00 85.00 :

95.00 Penne pasia sautéed with sausage and broccoli rabe in a garlic and virgin olive oil Veal C.ﬂprl':iﬁiﬁl y . ! 70.00
Lightly breaded and fried, topped with diced fresh mozzarella, diced tomato and

Py ] Penne Calabrese _ _ 60,00 LI B rec] onion, served wamm with a red wine vinaigrette

Shrimp, asparagus and mushrooms in a creamy pink sauce Veal Francese €5.00
] Penne Primavera 45,00 85.00 Lightly egg battered and sautéed with lemon, butter and white wine sauce

Medley of fresh vegetables sautéed in a choice of pink cream sauce, marinara sauce or garlic and oll Veal Gﬂfgﬂ“:ﬂ'lﬂ 65.00
75.00 [F"EE'EE 5“.'3'1:5” Sautéed with shiltake mushrooms in a creamy white gorgonzola cheese sauce

gu!nnl Alla Vodka 45,00 A Ven| Marsala 85.00

Pink craam and vodika sauce with a touch of meat Sautéed with mushrooms and prosciutto in a brown marsala wine sauce

Rigatoni Bolognese 45,00 (G Veal Mediterranean 65.00
FuLL  Freshly ground hearty meat sauce with a touch of cream Eggplant, zucchinl, tomato and fresh melted mozzarella in a light red sauce
TRAY Rigatoni Mamma Mia _ 45.00 LU0 Veal Poesano 85,00
75,00 Szfusage. m_l..-snr_ncrms and diced fresh mnzzz‘:rella in a plum tomato sauce Topped u_-.rith melted fresh mozzarella and sliced tomato served in a filetto di

Rigatoni with Peas and Prosciutto 45,00 ELTGL R barnekom seuce. with A teeh.ot white wine

Sefved in & pink cream sauce Veal Parmigiana 85,00

45.00 . Veal Piccata 65.00
S I d e Sautéed with artichoke hearts and capers in a lemon, butter and white wine sauce

500 Al Fo TNO uawr Veal Pizzaiola 0500

- 4 Sautéed with onlons, mushrooms and peppers in a plum tomato sauce with a
m mr Bishes TAAY TRAY | of v

Baked Ravioli 45,00 Veal Rollatine 65.00

Fresh Broccoli Rabe 45.00 Rolled and stuffed with prosciutto and mozzarella, served with mushrooms in a
Baked Stuffed 45.00 Sautéed In gadic and virgin olive oll marsala sauce

Shells Fresh Escarole 30.00

ik Sautéed with white cannellini beans in a I I
Eﬂl‘ﬁﬂd zﬂ'l 45-m Whﬁﬁ Wir‘é b"}th (RN RN Pa rtg eros LE LR NE ¥ N

Boked 45.00 Fresh Spinach 30,00
Snrrai Yy Sautéed in garlic and virgin olive oil Chicken Cutlet, Fresh Mozzarella & Roasted Pepper

_ Mixed Vegetables 30.00
55.00 Eggpla 45.00 Sautéed in Eﬂgl'ﬁﬂ and virgin olive oil Hero - 16.95 per ft.

_I# #
Parmi e, Fresh Broccoli 30,00 Grilled Vegetable Hero - 16.95 per ft.
Eggplant Honaiﬂne {-ﬂﬁ.ﬂﬂ Steamed or sautéed in garic and virgin alian Or American Heros - 13.95 per ft.

55.00

55.00

55.00

olive ail

Stuffed Eggplait | 4. Fresh String Beans 30.00
L] Half Tray feeds -8 people
t I.usugnu 45,00 ggﬂgaﬂﬁﬂﬁt gardic and oll sauce with Full Irqr feeds 12-14 m

Vegetable Lasagna :\W ‘R“;’;:““ ;};“““",ﬂfm T r—_— Small Round Cold Platter feeds 10-12 people

45,00
55.00

55.00

Iy
{‘; ' 2800 Large Round Cold Platter feeds 20-25 people



