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round P latters T A i ollo
ull Tray o Full Tray of SALAD
Small  Large with ©100.% Order with $200.% Order P oy iy v
ASSORTED CHEESES and MEATS ... ... 4500 70.00 CHICKEN CACCIATORE 4500 80.00
ASSORTED ITALIAN COOKIES . ... .. e 25.00 40.00 HALF FULL Boneless breast of chicken sauteed with garlic, mushrooms & peppers in a plum tomato sauce
ASSORTED ITALIAN PANINI . .. 40.00 65.00 TRAY  TRAY CHICKEN CAPRICIOSA . . .. 50.00 85.00
Lightly breaded and fried, topped with diced fresh mozzarella, diced tomato and
ASSORTED WRAPS ... 4000 6500 CA_\F/ATEdLL,ltrI?DSELLE SUnd dt ate eoinach and raLshroomes. i oink sauee 4500 85.00 re% oxion, served cold with a red wine vinaigrette
COLD ANTIPASTO . . ... 45.00 75.00 ossed with asparagus, sundried tomato, spinach and mushrooms in a pink sauce CHICKEN FRANCESE 4500 80.00
FRESH MOZZARELLA, TOMATO & ROASTED PEPPER ................. 45.00 75.00 FAﬁEﬁlgrlr_wEdéLe}ZtEoSsEE]cé tossed with fresh around pionoli s 4000 75.00 Lightly egg battered and sautéed with lemon, butter and white wine sauce
FRESH CUT SEASONAL FRUIT ..o 3000 55.00 aged parmesen cheese and Italian seasonings. ’ CHICKEN GORGONZOLA ... ... IRISERIEE TTTTETIITTRE, 50.00 85.00
GRILLED VEGETABLE PLATTER . ...\ttt 3500 55.00 FARFALLE CON GAMBERI ...\t 60.00 110.00 et L ot oy oams I & ereamy White gorgonzaia cheese satee
VEGETABLE CRUDITE 30.00 50.00 Bowtie pasta with shrimp, mushrooms & sundried tomatoes in a pink cream sauce CHICKEN MARSALA ---------- R e 4500 80.00
----------------------------------------------- . . FARFALLE DEL SOLE 40.00 75.00 Sautéed with mushrooms and prosciutto in @ brown marsala wine sauce
MINI CANNOLI - 1.00 ea. Bowtie pasta sautéed witi.wls.p.ir{alc.h., artichokes, sundried tomatoes ‘ ‘ CHICKEN MEDITERRANEAN ................. e 45.00 80.00
and diced fresh mozzarella in a light marinara sauce Eggplant, zucchini, tomato and fresh melted mozzarella in a light red sauce
a nti a Sti HALF FULL FETTUCCINE ALFREDQO Served in a classic creamy alfredo cheese sauce . ... ... 4000 7500 CHL%EEZIHZ/E&IQJ;E# e e roasiad baoere. 55.00 890.00
p TRAY TRAY FETTUCCINE CARBONARA White cream sauce with bacon and sauteed onions . 40.00 75.00 lightly breaded and serv%d ina mérPsaIa cream sauce with a hint of polr)ngcpi)or‘o‘
BAKED CLAMS Topped and baked with seasoned breaderumbs . .-+ .-~ 3500 6500 P S lriccron stapad pasia soppa wih el ahikn i & ek di parnodors aause~ 0 000 B N b rviarbis s s 4500 8000
s opped with melted fresh mozzarella and sliced tomato
BRUSCHET!—A O SOLE 'V”O. e et St 35.00 65.00 FUSILLI SICILIANA 4000 75.00 served in a filetto di pomodoro sauce with a touch of white wine
Savory garlic bread topped with diced marinated tomato and onion with fresh basi PRI SIIUAINA L Lot g : :
BUFFALQ FRIED CALAMARI Sauteed in our house special buffalo sauce 5000 80.00 Cork-screw shaped pasta served with fresh eggpl.‘ant in a filetto di pomodoro sauce CHICKEN PARMIGIANA . ... 45,00 80.00
oy RED) SALANARI Sauteed in ourhovse specal bfflo saee .- g LINGUINE WITH CLAM SAUCE (Red or White] . ................... 45.00 8000 CHICKEN PICCATA ... ... 4500 80.00
Golden fried calamani served with & side of homernade marinara seuce ' ' LINGUINE PUTTANESCA . . . .o 4000 75.00 Sautéed with artichoke hearts and capers in a lemon, butter and white wine sauce
. o ) . Fresh tomatoes finely chopped, sautéed with garlic, capers, olives and anchovies CHICKEN ROLLATINE . . .. s 50.00 85.00
FRIED RAVIOLI Filled with ricotta cheese, lightly breaded and fried .............. 4000 7500 LOBSTER BAVIOLI 60.00 110.00 Rolled and stuffed with prosciutto and mozzarella,
FRIED ZUCCHINI Zucchini sticks lightly breaded and fried .................... 40.00 75.00 Stuffed with lobster topped with shrimp and sundried tomatoes in a creamy pink sauce served with mushrooms in a marsala sauce
MOZZARELLA IN CAROZZA . ..o 4000 75.00 ORECHIETTE ESCAROLE ...\ttt 40.00 75.00 CHICKEN SCARPIELLO ......... R R R TR AR SRIEERRRRRERE 4500 8000
Bread stuffed with fresh mozzarella and baked in a filetto di pomodoro sauce Ear shaped pasta sautéed with escarole and cannellini beans in a light garlic and oil EO|TI16|ESS b"ESSt Ct):f Eh'Ck_e” S?Uﬁfid with sausage, mushrooms, artichoke hearts,
MOZZARELLA ROUNDS ... ...ttt 4000 75.00 PASTAPURSES .. ...ttt 4500 85.00 e o 1 @ 19T DO Satee
Fresh mozzarella lightly breaded and fried served with homemade marinara sauce Pasta stuffed with six cheeses and sautéed in a roasted pepper pink cream sauce CHICKEN TENDERS (Homemade) ..., 45.00 80.00
MOZZARELLA STICKS Served with a side of tomato sauce . ................. 40.00 75.00 PASTAVERDE ... 45.00 85.00 GRI|3LLED ?A#SI(AMB CngKEN e blsanri e e e 45.00 80.00
Spinach fettuccine tossed with julienne cut carrots, zucchini, eggplant reast of chicken marinated in imported balsamic vinegar, olive ol and spices,
MSSELSOINGD |
MUSSELS LUCIANO I 55.00 85.00 PENNE’With. BROCCOLI, GARLICand OIL ..., 35.00 65.00
Steamed and sautéed with shallots and a touch of wine in a white cream sauce Sautéed with fresh gariic, olive oil and Italian seasonings Vite | | O
MUSSELS MARINARA served in a homemade marinara sauce .............. 4500 7500 PEI;INE BR?CCDtL,I ?AE]E """" d broccal i rabe i & carlic and virdin oive gl 4500 8500 HALF FULL
PORTOBELLO di RABE. 5000 9500 enne pasta sautéed with sausage and broccoli rabe in a garlic and virgin olive ol TRAY  TRAY
Portobello mushroom stuffed with broccoli rabe, sausage and PENNE CALABRESE Shrimp, asparagus and mushrooms in a creamy pink sauce . . 80.00 110.00 0SSO BUCO Braised veal shank . ... o i 70.00 135.00
sundried tomato in a white wine sauce PENNE PRIMAVERA ................ Cee e 4000 75.00 VEAL CAPRICIOSA 65.00 110.00
SEAFOOD PORTOBELLO ... 50.00 95.00 Medley of fresh vegetables sautéed in a choice of pink cream sauce, Lightly breaded and fried, topped with diced fresh mozzarella, diced tomato and
Portobello mushroom stuffed with our homemade seafood stuffing marinara sauce or garlic anq oil [please specify) ] red onion, served cold with a red wine vinaigrette
STUFFED ARTICHOKE .. ...\ .ot 4000 75.00 RIGATONI ALLA VODKA Pink eream and vocka sauce with a touch of meat. ... .. 4000 7500 VEAL FRANGESE .. ...\t 60.00 100.00
Stuffed with seasoned breadcrumbs and pignoli nuts, served in garlic and oil RIGATONI BOLOGNESE Freshly ground hearty meat sauce with a touch of cream . 45.00 85.00 Lightly egg battered and sautéed with lemon, butter and white wine sauce
STUFFED MUSHROOMS Sstuffed with our homemade seafood stuffing .. ....... 35.00 65.00 RIGATONI MAMMA MIA . o, 4500 85.00 VEAL GORGONZOLA . .. s 65.00 110.00
Sausage, mushrooms and diced fresh mozzarella in a plum tomato sauce Sautéed with shiitake mushrooms in a creamy white gorgonzola cheese sauce
RIGATONI with PEAS & PROSCIUTTO Served in a pink cream sauce . . . . .. . .. 4000 75.00 VEAL MARSALA .............. SRR TP SRR 60.00 100.00
i n S a | ate Sautéed with mushrooms and prosciutto in a brown marsala wine sauce
VEAL MEDITERRANEAN . ... 60.00 100.00
'?F'?I,&s 'IF':RUL_IY_ S i d e d i S h e S Eggplant, zucchini, tomato and fresh melted mozzarella in a light red sauce
VEAL PAESAND . ..o 60.00 100.00
ASPARAGUS SHRIMP SALAD . ... .. 35.00 65.00 Topped with melted fresh mozzarella and sliced tomato
Roqua'inedatnd iCEbe'"_%:Eﬁ’iUCE tOPPEd Wittth shrimp, asparagus, roasted red peppers HALF FULL HALF FULL served in a filetto di pomodoro sauce with a touch of white wine
BABY SPINACH GORGONZOLA SALAD 5500 45.00 TRAY  TRAY TRAY  TRAY VEAL PARMIGIANA ... 60.00 100.00
Baby spinach, topped with crumbled gor‘gonzolé.ch.eé.sé and walnuts. ' ' FRESH BROCCOLI RABE 45.00 80.00 FRESH BROCCOLI ...... 25.00 45.00 VEAL PICCAT A . 60.00 100.00
with our balsamic vinaigrette ' Sautéed in garlic and virgin olive oil Steamed or sautéed in garlic and virgin olive oil Sautéed with artichoke hearts and capers in a lemon, butter and white wine sauce
CAESAR SALAD Romaine lettuce topped with homemade garlic croutons, ... .. .. 20.00 35.00 FRESH_ESCARDI,-E ----- . 30.00 50.00 FRESH STRING BEANS VEAL PJZZA_'OLA ---------------------- R TR 60.00 100.00
aged parmesan cheese served with homemade caesar dressing Sautéed with white cannellini beans ALMONDINE ......... 30.00 50.00 Sautéed with onions, mushrooms and peppers in a plum tomato sauce
GINGER CALAMARI SALAD . ... 3000 5500 in & white wine broth Served in a light garlic and oi sauce with a touch of wine
Romaine lettuce topped with fried calamari, walnuts and diced plum tomatoes FRESH SPINACH ....... 2500 45.00 with toasted almonds VEAL ROLLATINE ....... L 65.00 110.00
with a homemade ginger dressing Sautéed in garlic and virgin olive oil ROASTED POTATOES ... 30.00 50.00 Rolleddan.dhstuffeg with prosciutto aTd mozzarella,
GREEK SALAD Romaine and iceberg lettuce topped with tomato, cucumber, . . .. .. 25.00 45.00 MIXED,VEGETA,BLES ... 2500 4500 gTEAKFRIES .......... 25.00 45.00 served with mushrooms in a marsala sauce
green peppers, red onion and feta cheese with our homemade vinaigrette Sautéed in garlic and virgin olive oil
INSALATA CAMPAGNA . .. 2500 45.00
Field greens tossed with walnuts, cranberries, roma tomatoes and crumbled p a Pty h e PO S
gorgonzola, served with homemade balsamic vinaigrette a | fD Pn D
:Hgﬁtﬁlﬁ E"Lsg\fATrad‘tiO”a' lettuce with tomato and cucumber salad . ... ... 28-88 22-88 CHICKEN CUTLET, FRESH MOZZARELLA & ROASTED PEPPER HERO - 14.95 per ft.
Chopped mied areers, goragrzle e rech ioarell foasied peppers and o o HALE UL HALE UL GRILLED VEGETABLE HERO - 14.85 per fi
diced roma tomatoes with pesto and raspberry vinaigrette ITALIAN or AMERICAN HERQOS - 12.00 per ft.
INSALATA O SOLE MIO . . 30.00 55.00 BAKED RAVIOLI ........ 40.00 75.00 EGGPLANT PARMIGIANA 40.00 70.00
Romaine lettuce topped with diced tomato, cucumber & shredded mozzarella cheese BAKED STUFFED SHELLS 40.00 75.00 EGGPLANT ROLLATINE . 45.00 75.00 Half Trav feeds B - 8 peaple Full Trav feeds 12 - 14 people
INSl\,/IALA'II'A RUSTICA"k'l'd' R AR R TSR AT RLIRRAEFRELERE 30.00 55.00 BAKED ZITI ............ 4000 75.00 STUFFED EGGPLANT ... 4500 75.00 Sy IR g Cp IdFI):’I tter feed V10 19 | peop
esculine greens sprinkled with raisins and roasted almonds and topped wi -
warm goatgcheese with a light homemade raspberry vinaigrette dressing BAKED ZITl MEAT LASAGNA ....... 40.00 7500 ma oun 0 atter feeds people
SORRENTINO ....... 40.00 75.00 VEGETABLE LASAGNA .. 40.00 75.00 Lar‘ge Round Cold Platter feeds 20 - 25 people

ADD CHICKEN to any above Salads - Half Tray 15.00 Full Tray 25.00

o
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p eSCeE HALF  FULL

TRAY  TRAY
CALAMARIMARINARA ... 4500 75.00
FRIEDSHRIMP . ... 60.00 110.00
GAMBERIDELLA CASA .. ... 65.00 125.00

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

LOBSTER TAILS (Broiled or Stuffed) . ........... ... oot market price
SEAFOOD SALAD ... 50.00 85.00

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

SHRIMP FRA DIAVOLO ... 65.00 125.00
Shrimp, clams and mussels served in a spicy fra diavolo sauce

SHRIMP FRANCESE . . . ... 60.00 110.00
Lightly egg battered and sautéed with lemon, butter and white wine sauce

SHRIMP MONACHINA . 65.00 125.00

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

SHRIMP PARMIGIANA .. 60.00 110.00

SHRIMP SCAMPI . 60.00 110.00
Served in a white wine sauce with a touch of butter and freshly chopped garlic

STUFFED FLOUNDER . . .. 65.00 125.00
with homemade seafood stuffing

STUFFED SHRIMP .. 65.00 125.00
Stuffed with homemade seafood stuffing in a white wine scampi sauce

ZUPPA di CLAMS ... 50.00 90.00
Clams in a marinara sauce

ZUPPA i PESCE . ... 85.00 160.00

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

- HALF FULL
meat selections TRAY  TRAY
BEEF BRASCIOLE . ... 70.00 135.00
FILET MIGNON MARSALA ... e 85.00 160.00
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 PEPPERS .. ... . 4500 80.00
STEAK PIZZAIOLA . . 55.00 9500

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

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

Deposit required on all orders
and warming trays.

Delivery available - ($300.00 minimum)
Sales Tax additional

Half Tray feeds 6 - 8 people  Full Tray feeds 12 - 14 people
Small Round Cold Platter feeds 10 - 12 people
Large Round Cold Platter feeds 20 - 25 people
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Whether planning a party ¢ % E
for 100 or a small intimate @

gathering among friends,

AMICI

no detail should be left to SELDEN

chance. When you let us

cater your special occasion, 6\[

. Ristorante ~ Pizzeria
we not only promise to make

¥Nafé)a,

SMITHTOWN

your party delicious, but to

provide you with the very

oo,

{,of‘ a‘llt"‘ Plll‘rls

best in quality so that your

occasion will be a success.

COMMACK

On behalf of the staff at
O Sole Mio, Thank You.

We look forward to making

La Scala®

COMMACK

your party delicious.

Please Visit our other Fine Locations

Phone: (631) 751-1600
Fax: (631) 751-4077

2194C Nesconset Highway
Stony Brook, NY 11790

o

Phone: (631) 751-1600
Fax: (631) 751-4077

2194C Nesconset Highway
Stony Brook, NY 11790





<<
  /ASCII85EncodePages false
  /AllowTransparency false
  /AutoPositionEPSFiles true
  /AutoRotatePages /None
  /Binding /Left
  /CalGrayProfile (Dot Gain 20%)
  /CalRGBProfile (sRGB IEC61966-2.1)
  /CalCMYKProfile (U.S. Web Coated \050SWOP\051 v2)
  /sRGBProfile (sRGB IEC61966-2.1)
  /CannotEmbedFontPolicy /Error
  /CompatibilityLevel 1.4
  /CompressObjects /Tags
  /CompressPages true
  /ConvertImagesToIndexed true
  /PassThroughJPEGImages true
  /CreateJDFFile false
  /CreateJobTicket false
  /DefaultRenderingIntent /Default
  /DetectBlends true
  /ColorConversionStrategy /LeaveColorUnchanged
  /DoThumbnails false
  /EmbedAllFonts true
  /EmbedJobOptions true
  /DSCReportingLevel 0
  /EmitDSCWarnings false
  /EndPage -1
  /ImageMemory 1048576
  /LockDistillerParams false
  /MaxSubsetPct 100
  /Optimize true
  /OPM 1
  /ParseDSCComments true
  /ParseDSCCommentsForDocInfo true
  /PreserveCopyPage true
  /PreserveEPSInfo true
  /PreserveHalftoneInfo false
  /PreserveOPIComments false
  /PreserveOverprintSettings true
  /StartPage 1
  /SubsetFonts true
  /TransferFunctionInfo /Apply
  /UCRandBGInfo /Preserve
  /UsePrologue false
  /ColorSettingsFile ()
  /AlwaysEmbed [ true
  ]
  /NeverEmbed [ true
  ]
  /AntiAliasColorImages false
  /DownsampleColorImages true
  /ColorImageDownsampleType /Bicubic
  /ColorImageResolution 300
  /ColorImageDepth -1
  /ColorImageDownsampleThreshold 1.50000
  /EncodeColorImages true
  /ColorImageFilter /DCTEncode
  /AutoFilterColorImages true
  /ColorImageAutoFilterStrategy /JPEG
  /ColorACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /ColorImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000ColorACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000ColorImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasGrayImages false
  /DownsampleGrayImages true
  /GrayImageDownsampleType /Bicubic
  /GrayImageResolution 300
  /GrayImageDepth -1
  /GrayImageDownsampleThreshold 1.50000
  /EncodeGrayImages true
  /GrayImageFilter /DCTEncode
  /AutoFilterGrayImages true
  /GrayImageAutoFilterStrategy /JPEG
  /GrayACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /GrayImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000GrayACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000GrayImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasMonoImages false
  /DownsampleMonoImages true
  /MonoImageDownsampleType /Bicubic
  /MonoImageResolution 1200
  /MonoImageDepth -1
  /MonoImageDownsampleThreshold 1.50000
  /EncodeMonoImages true
  /MonoImageFilter /CCITTFaxEncode
  /MonoImageDict <<
    /K -1
  >>
  /AllowPSXObjects false
  /PDFX1aCheck false
  /PDFX3Check false
  /PDFXCompliantPDFOnly false
  /PDFXNoTrimBoxError true
  /PDFXTrimBoxToMediaBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXSetBleedBoxToMediaBox true
  /PDFXBleedBoxToTrimBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXOutputIntentProfile ()
  /PDFXOutputCondition ()
  /PDFXRegistryName (http://www.color.org)
  /PDFXTrapped /Unknown

  /Description <<
    /ENU (Use these settings to create PDF documents with higher image resolution for high quality pre-press printing. The PDF documents can be opened with Acrobat and Reader 5.0 and later. These settings require font embedding.)
    /JPN <FEFF3053306e8a2d5b9a306f30019ad889e350cf5ea6753b50cf3092542b308030d730ea30d730ec30b9537052377528306e00200050004400460020658766f830924f5c62103059308b3068304d306b4f7f75283057307e305930023053306e8a2d5b9a30674f5c62103057305f00200050004400460020658766f8306f0020004100630072006f0062006100740020304a30883073002000520065006100640065007200200035002e003000204ee5964d30678868793a3067304d307e305930023053306e8a2d5b9a306b306f30d530a930f330c8306e57cb30818fbc307f304c5fc59808306730593002>
    /FRA <>
    /DEU <>
    /PTB <>
    /DAN <>
    /NLD <>
    /ESP <>
    /SUO <>
    /ITA <>
    /NOR <>
    /SVE <>
  >>
>> setdistillerparams
<<
  /HWResolution [2400 2400]
  /PageSize [612.000 792.000]
>> setpagedevice


