
APPETIZER
Mozzarella Caprese Platter
Hand-stretched mozzarella, fresh heirloom tomatoes 
and basil drizzled with fine imported olive oil

PASTA Choice of One Full Tray
Penne Alla Vodka 
Penne pasta tossed in a pink tomato cream sauce 
and topped with grated Parmesan cheese

Baked Ziti 
Al dente ziti pasta, mixed with creamy seasoned 
ricotta, topped with shredded mozzarella, Parmesan 
cheese, baked to perfection!

Stuffed Shells 
Giant tender shell pasta stuffed with creamy Italian-seasoned ricotta 
cheese, smothered in our zesty marinara sauce

VEGETABLES Choice of One Half Tray
String Beans Almondine 
Tender string beans with garlic and oil topped with sliced almonds

Roasted Vegetables 
Slow roasted mixed vegetables with Italian herbs 
and extra virgin olive oil

SIDES Choice of One Half Tray
Rosemary Oven Roasted Potatoes 
Sliced roasted potatoes tossed in extra virgin olive oil and fresh Italian 
herbs, sprinkled with grated cheese- baked to perfection!

Traditional Stuffed Mushrooms 
Snow white mushroom caps stuffed with our homemade 
bread crumbs and grated Parmesan stuffing – baked to perfection!

ENTRÉE Choice of One Full Tray
Stuffed Chicken Fontinella 
Chicken breast stuffed with Prosciutto di Parma, baby spinach 
& creamy fontina cheese, with Italian seasoned bread crumbs 
in sherry wine sauce

Beef Medallions
Tender, thin sliced medallions of beef served in wild 
mushroom Merlot wine reduction

Stuffed Loin of Pork 
Our boneless pork loin stuffed with thin sliced prosciutto, 
pignoli nuts and fresh mozzarella with Italian herbs and spices 
in our Merlot wine brown sauce

Seafood Fra Diablo 
over linguini

DESSERT 8” Traditional Apple Pie
ALSO INCLUDES Garden Fresh Tossed Salad & Dinner Rolls

SEAFOOD
Baccala.................................................. $58.00
With sautéed onion, olives, capers, tomato  
& basil sauce
Baked Seafood Oreganata................  $60.00
Baked clams, shrimps, calamari, scallops
Zuppa di Pesce ....................................  $80.00
Tilapia, salmon, calamari, shrimps, scungilli, 
clams, mussels & baby lobster tail in a marinara 
or spicy sauce
Shrimp Parmigiana ..............................  $55.00
Stuffed Filet of Sole ..............................  $58.00
With crabmeat & lemon butter sauce
Scungilli in Red Sauce ........................  $48.00
Chilean Sea Bass..................................  $90.00 
With champagne wine sauce
Stuffed Shrimp w. Crabmeat...............  $80.00 
With a lemon sauce
Stuffed Calamari in marinara sauce ...... $80.00
Tilapia Oreganata ................................ $53.00
Shrimp Oreganata or scampi ............. $55.00
Lobster Tail 6oz .........................................$MP

SIDE DISHES
Sautéed Broccoli Rabe With garlic......  $47.00
String Beans & Carrots.............................. $37.00
With shallots & butter
Broccoli Oreganata ............................  $37.00
Oven Roasted Potato ..........................  $35.00

Potato Croquette 22 pcs ......................  $37.00
Rice Balls 18 pcs ...................................  $37.00
Eggplant Parmigiana ..........................  $40.00
Stuffed Mushrooms ..............................  $38.00
Eggplant Rollatini ................................  $40.00

ENTREES
Chicken Rollatini ..................................$45.00
Chicken Marsala ..................................$45.00
Chicken Francese ................................$45.00
Chicken Parmigiana ............................$45.00
Veal Marsala ........................................$50.00
Veal Parmigiana ..................................$50.00
Grilled Lamb Chops ...........................$155.00
Oreganata style,onions,eggplant 32 chops 
Grilled Lamb Chops ..........................  $155.00
Oreganta style, onions, eggplant 32 chops
Pork Loin 10-12 lbs ................................  $99.00
Stuffed with artichokes, spinach, and 
provolone chardonnay wine sauce
Roasted Filet Mignon 7 lbs ................  $185.00
With a mushroom sauce
Boneless Pineapple 
Glazed Ham 10-12 lbs  ........................  $99.00
Oven Roasted Turkey Breast...............  $85.00
10 lbs Sliced & served with apple, sausage 
& mushroom stuffing
FOOD WILL NOT BE HOT UPON PICK-UP
HEATING INSTRUCTIONS PROVIDED - NO SUBSTITUTIONS
CASH PAYMENT ONLY

APPETIZER

Zuppa di Clams & Mussels in Red Sauce...  $45.00
Crab Cakes 12 pcs ....................................  $50.00
Breaded Fried Shrimp 35 pcs ...................  $50.00
Shrimp Cocktail 35 pcs .............................  $50.00
Shrimp & Jumbo Lump Crab Meat  ........  $90.00
With a tomato & avocado salsa, 25 shrimp & 
1.5lb crabmeat
Cold Antipasto Platter ..............................  $70.00
Hot Antipasto Platter ................................  $80.00
Clams & Oyster Cocktail 15 pcs ..............  $60.00
Baccala Salad ..........................................  $55.00
Cod Fish w. olive oil, garlic, olives & hot cherry 
pepper dressing

PASTA Dry pasta optional
Spaghetti Seafood Sauce .......................  $55.00
Shrimp, calamari, mussels, clams & scungilli
Linguini Clam Sauce Red or White.........  $55.00
Linguini Red Crab Sauce .........................  $55.00
Penne Vodka Sauce ................................  $40.00
Rigatoni Filetto Sauce..........................  $40.00
Baked Ziti ..............................................  $40.00
Rigatoni Bolognese .............................  $48.00
Homemade Lasagna ..........................  $50.00

Baked Clams ........  $50.00
Clams Casino .......  $50.00
Fried Calamari ......  $50.00

Seafood Salad ....... $15 LB
Stuffed Artichoke . $10 Ea.
Grilled Veggies .....  $40.00

$299.99 Serves 12-15
+ tax
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