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with all orders of:

$100.00 to $125.00
2 dozen garlic knots

$125.00 to $155.00
3 dozen garlic knots

$155.00 to $250.00
1 focaccia pie

$250.00 to $375.00
2 focaccia pie

$375.00 & UP
2 focaccia pies &
2 dozen garlic knots

Above items are supplied at NO CHARGE
With our compliments & THANKS!

All Catering Orders Come With [talian Bread.
Sales Tax Not Included.
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Half Tray Full Tray

1012 People 18 -20 People
Calamari Fritti 65.00 110.00

Served with Side of “Marinara Style” or “Fra Diavolo " sauce

Baked Clamhs o mumsimasmmmnssas st D0

(3) Per person

Chicken FIEaTs s SO00
(3) Per person, served with a side of honey mustard

Mozzarella Sticks ; 85.00
(3) Per person

Zuppa B CORZLuaamresesmmminmessamsipscssssismis 35.00 90.00
Fresh cultivated mussels, steamed & seasoned in your choice of a white
wine, garlic & herb brodino -OR- in a fresh garlic & plum tomato sauce

Mozzarella Di Casa 60.00 95.00
Homemade mozzarella cheese. flame roasted peppers. fresh sliced
tomatoes & basil, drizzled with virgin olive oil & aged balsamic vinegar

Calamari Arrabbiata 75.00  120.00
Fresh golden fried calamari tossed with sliced cherry peppers &
flame roasted peppers in a “Fra Diavolo " style plum tomato sauce

Fried Zucchini

Meathballs......cooviiieiieiir e 99,00 80.00

S M Half Tray  Full Tray

10 -12 People 18 -20 People

Ceasar Salad 40. 70.00
Ceasar w/Chicken ; 95.00
Tossed Salad 3 60.00
80.00

65.00

Cold Antipasto 5 95.00
Baby Greens Salad 85.00
w/Chicken 95.00
Gorg Salad w/Chicken 95.00
Gorgonzola Salad : 85.00
Chopped Salad Add 15.00

Half Tray Full Tray
10 -12 People 18 -20 People

Chicken Bruchetta : 120.00
Veal Pizzaiola . 135.00

Chicken Pizzaiola : 120.00
Fresh breast of chicken sauteed with julienne style bell peppers, onions &

mushrooms in our “Signature " pizzaiola stvle plum tomato sauce
Chicken Parmigana 70.00 110.00
Chicken Francaise/Picatta 75.00  120.00

Chicken Marsala 75.00  120.00
Fresh pan seared breast of chicken in a classic marsala wine brown

satice with fresh mushrooms
Veal Parmigiana 3 135.00
Veal Picatta 5. 135.00
Veal Marsala/Francaise 5 135.00

Sausage and Peppers
(Red or White or Parm) : 110.00

Meatball Parmigiana 105.00

Eggplant Rollatini ; 120.00
Fresh battered eggplant rolled with seasoned ricotta, baked

“Parmigiana Style " with tomato sauce & mozzarella cheese
Eggplant Parmigiana ; 105.00
Shrimp Parmigiana g 145.00
Grilled Chicken Primavera : 120.00
Brocceoli Rabe & Sausage 5. 125.00

Baked Shrimp Oreganata 90.00  155.00
Fresh jumbo shrimp topped with our homemade seasoned bread

crumbs, broiled & served in a garlic & white wine “Scampi™ Sauce

Shrimp Francaise

Half Tray Full Tray
1012 People 18 -20 People

Bake Zithcummumsssmmmmmssmssenisssninn 000 90.00
Baked Ziti Siciliana (with Eggplant) 5. 95.00
Meat Lasagna 60.00 N/A
Baked Stuffed SHEllS .avvsnnanmmmmvansmsimss 60.00 95.00
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Half Tray  Full Tray

10 -12 People 18 -20 People
DiMare (Red or White) 80.00 125.00

Fresh shrimp, mussels & Manila clams sauteed in your choice of
Mild ~Marinara Style ", Spicy " Fra Diavolo -OR- in a light
roasted garlic & virgin olive oil brodino
Calamari Marinara
Fresh shrimp sauteed in a Mild “Marinara Style " plum tomato sauce
FilettaiClassie. . rmmmesrmm inersssvamssssmnssarssnssnnenses 55.00 90.00
Fiorite 60.00 100.00
Fresh broccoli florets & sundried tomatoes sauteed in
a light garlic & virgin olive oil brodino
Montonara 75.00 115.00
A npical “Southern Italian " favorite which includes fresh spinach,
sundried tomatoes & grilled chicken, sauteed in a light roasted
garlic & virgin olive oil brodino
Campania
Fresh escarole, crumbled “Italian Style " sausage & a touch of
cannellini beans sauteed in a light garlic & extra virgin olive oil sauce
Fiorentina 75.00 115.00
Fresh chicken, spinach & mozzarella cheese tossed in a creamy pink sauce
Bolognese 95.00
“Southern Italian Style ™, fresh hearty meat sauce
Caprese 5. 95.00
Garden tomato basil sauce, tossed with fiesh mozzarella
Melenzane 65.00  100.00
Shrimp Marinara 80.00  130.00
Fresh shrimp sauteed in a Mild “Marinara Style " plum tomato sauce
Clam Sauce 80.00 120.00
Primavera (Red or White) 75.00 115.00
Fresh assorted vegetables sauteed in a light garden tomato
sauce -OR- garlic & extra virgin olive oil brodino

Pesto Rosso 3 75.00

Fresh chicken pieces, sauteed in a delicious blend of our

“San Marsano” & homemade pesto " Di Basilico ™ sauce

Pomodoro ; 80.00
“Traditional " ltalian tomato sauce

Vodka Sauce.... 105.00
Creamy vodka pink sauce. sauteed with imported diced prosciutto

Alfredo 65.00 100.00

Marinara 39 90.00
“Old World Stvle ™ garlic & herb plun tomato sauce

Gamberi 120.00
Fresh shrimp, broceoli florets & cubed Roma tomatoes
sauteed in a light roasted garlic & olive oil brodino

Garlic and Oil........ccoocoiiviviiiiiiiceir e 9900 85.00
Extra virgin olive oil, garlic & ltalian herbs

Oregenata 75.00 120.00

All Pasta Dishes Served with your Choice of:
Spaghetti » Penne * Rigatoni * Linguine * Fussili » Fettucine




