PIZIA HOME STYLE CATERING

THIN CRUST o oW o w B A APPETIZERS wrmy ey SALADS HAFTRAY UL TRAY

SM MO 16 XL JUMBO MAMA MIA BRUSCHETTA 30.00 N/A GARDEN SALAD 25.00 50.00
POMODORO Romaine, red onion, cucumber, tomato
CHEESE 9.95 12.50 14.50 16.50 19.50 23.95 Diced tomatoes, garlic, CAESAR SALAD 3500 70.00
EXTRA INGREDIENT 1.25 175 2.00 2.00 250  3.25 onions, spices, fresh mozzarella Romaine, croutons, parmesan shavings
CAPONATATRAY ~ 40.00 80.00  CyCUMBERSALAD 31.00 ~ 57.00
SPEC'A“Y PIZZAS i : Eggplant, olives, capers, celery, onions Tomato, cucumber, onion,
(No substitutions please) ARANCINI s5.95 for 2 fresh mozzarella
POMODORO E MOZZARELLA 13.95 16.50 19.50 21.50 23.50 N/A Fried rice balls filled with CAPRESE 31.00 - 57.00
Sausage, mushrooms, onions, green peppers ground beef, peas, mozzarella Tomato, basil, fresh
BRUSCHETTA POMODORO  13.95 15.95 18.95 20.95 22.95  N/A CALAMARKI 3lbs. MARKET PRICE mozzgiels. balmiic dressing
Our famous bruschetta topped with EVOO, mozzarella S ANDWI[‘:HES HALFTRAY  FULLTRAY
THE POMODORO ITALIANO  14.95 16.50 20.50 22.50 24.50 N/A A A T AL ot senves 108 ports Lt oo Ay ae e g0 SAPEOPLE 50.00 100.00
Italian roast beef, Italian sausage, hot giardiniera, mozzarella - ¢
ITALIAN SAUSAGE HaLFTRAY: SERVES10-15 PEOPLE | FULL TRAY: SERVES 20-30 PEOPLE 55.00 105.00
0n 2 W 1B ®’ 20 ITALIAN SUB 24 - 3" Subs 65.00
PAN le SM MD 16 XL JUMBO MAMA MIA Genoa salami, mortadella, lettuce, tomato, onion, provolone, Italian dressing
CHEESE 13.95 1595 17.95 N/A N/A _N/A ENTREES HALETRAY  FULLTRAY
EXTRA INGREDIENT 150 2.00 250 N/A N/A  N/A CHICKEN VESUVIO on 50 P I Z z E R I A E G RI L L
W v " ™ w 20" Chicken breast, garlic, olive oil, white wine, peas, peppers, roasted potatoes
CHICKEN MARSALA 65.00 129.00
NEW YI]RK SWI'E PIE CUT SM MD 16 XL JUMBO  MAMA MIA Chicken breast, mushrooms, Marsala wine, demi glaze sauce
CHEESE N/A 13.50 N/A 1950 N/A  N/A CHICKEN PARMIGIANA 65.00 129.00

EXTRA INGREDIENT N/A 2.00 N/A 250 NJA N/A Breaded chicken breast, marinara sauce, mozzarella, parmesan cheese DINE IN I ARRY T I DE”VERY | A‘I‘ER'N
CHICKEN LIMONE 65.00 129.00 c UU c G

Chicken breast in lemon sauce with garlic & parsley

G"‘ITEN I:REE MEDIUM ONLY GAU”FI‘UWER BRUST SMALL ONLY grtilclkceﬁEbI:leg;tciﬁ&mn white wine sauce with capers, garlic & pars{.c_'\;&s'00 Lo

CHEESE 17.50 CHEESE 15.50 PORK CHOP VESUVIO ,  60.00 120.00
EXTRA INGREDIENT 60 EXTRA INGREDIENT 2.00 Pork loin medallions, carmelized onions, peas, rosemary white wine sauce, potato wedges = -
EGGPLANT PARMIGIANA 45.00 90.00

EA[Z“NE INGREI]IEN-I-S Battered eggplant, marinara sauce, ricotta, mozzarella, parmesan cheese
oD ThePomodoroEMozzarella.com
VEGETABLES/CHEESES w FULLTRAY
CHEESE 9.50 ARTICHOKES * GRILLED ZUCCHINI MOSTACCIOLI 30.00 50.00
EXTRA INGREDIENT 150 o A Bl et s Choice of meat or marinara sauce MAKE IT BAKED! 10.00 15.00
BASIL JALAPERIOS PASTA FLORENTINO - : 4500 90.00 HUURS
:t::'é:;::s m:lh;gmfs”"is Penne pasta, spinach, ricotta, sausage, onions, garlic & EVOO SUNDAY 4PM-8PM | CLOSED MONDAY
shoccoll . iOHIH éﬁg?%'?ﬁf, o 45.00  90.00 TUESDAY-THURSDAY 11AM-9PM
SFRESHMOZZARELIA  $LUMTOMATORS il i FRIDAY & SATURDAY 11AM-10PM
FRESH TOMATO PINEAPPLE RIGATONI BOSCAIOLA 4500 90.00
GREEN OLIVES RICOTTA CHEESE Sausage, mushrooms, creamy tomato sauce [] EUUERY HUURS
T et JUMBO RAVIOLI 40.00°  80.00 4PM-CLOSE | TUESDAY TO SUNDAY
PROTIEN Choice of meat or cheese
o rieiopig st TORTELLINI ALLA PANNA _ 40.00  80.00
R BIAN SACON: S LGSR LTS Pancetta, mushrooms, peas, parmesan cheese, white cream sauce
* GRILLED CHICKEN * PROSCIUTTO CRUDO FETTUCCINI ALFREDO 4000 8000
Hat ShraatE Parmesan cheese, white cream sauce
T PASTA PRIMAVERA 45.00 - 90.00
*CHARGED AS A DOUBLE ITEM Broccoli, carrots, zucchini, satedd with garlic & EVOO ' '

PASTA ALLAVODKA 35.00 70.00 $
Choice of penne or rigatoni, housemade vodka cream sauce -

DESSERTS T TR SIDES HALFTRAY  FULL TRAY DESSERTS  nmrmray FutL Ry [] A"_Y |_U N c H SPECI AI.S

COPPA STRACCIATELLA s5.50 Homemade lady fingers dipped VESUVIO POTATOES  20.00 39.00 TIRAMISU 39.00 73.00 AVAILABLE 11AM - 2PM, TUESDAY TO SATURDAY

Chocolate chip gelato, chocolate in espresso, layered in creamy FRESH BAKED BREAD 2.50 per loaf CARROT CAKE 40.00 N/A MUST PLACE ORDER & PICK UP BY 2PM

syrup, cocoa powder, hazelnuts mascarpone CANNOLI CAKE 40.00 NJ/A -

COPPA MASCARPONE 5.50 ZUPPA INGLESE 5.50 SLACE SETTING 30 eacy . CANNOLI 3.50 each CHEESE 8" PERSONAL
ocolate cream, mascarpon ici . 2088

cream, ar?nezfetto crumbg? : kggigeogackLéStard ApRedaLs Flats, Napking, Btk Knife & Spoon CALZONE or ONE TOPPING

chocolate curls

PROFITEROLES (2pcs) 4.99
CANNOLI 3.75 e

RACK & STERNO 6.95 each & SODA PIZZA & SODA

FOOD ALLERGY NOTICE: Please be advised that food prepared
here may contain, milk, eggs, wheat, peanuts, and shell fish.

Homemade Italian pastry shells,

fresh ricotta cream, topped with nuts FLOURLESS CHOCOLATE LET US KNOW IF YOU HAVE ANY FOOD ALLERGIES ﬂ faé:i:;;‘ok
BINDI LIMONCELLO FLUTE s5.50 CAKE (slice) 5.50 Made Gluten Free!
. Decadent, rich chocolate cake S IR ol
CANNOLI CAKE (slice) 4.99 GERMAN CHOCOLATE $15 MINIMUM DELIVERY ORDER | $20 MINIMUM FOR CATERING ORDERS ',;gg?;, Bisiomer ot -
CARROT CAKE (slice) 4.99 CAKE (slice) 4.99 DELIVERY CHARGE $3 WITHIN A § MILE RADIUS OF OUR RESTAURANT “*PAID 185“ w. MAIN STREET
ALL DELIVERY TIMES ARE APPROXIMATE. aposou

$15 charge for all catering orders over $150. All prices are subject to change without notice




APPETIZERS

ARANCINI 5.95
Two 4oz fried rice balls filled with
ground beef, peas, mozzarella

FRIED CALAMARI 12.95
Fresh squid floured, lightly fried,
served lemon

GRILLED CALAMARI 12.95
Fresh squid marinated with lemon,
EVOO, spices, balsamic vinegar

MOZZARELLA STICKS e6.95
Six served with marinara

FRIED RAVIOLI .95

Four homemade breaded ravioli,
filled with cheese & lightly fried.
Served with marinara

BREADED MUSHROOMS 5.95
FRIED ZUCCHINI 6.95

SANDWICHES

ALL SANDWICHES ARE MADE ON OUR HOMEMADE CIABATTA, SERVED WITH FRENCH FRIES.

SUBSTITUTE SIDE SALAD 2.00
CHICKEN PARMIGIANA 9.95

Breaded chicken breast,
mozzarella, marinara sauce

RIB-EYE STEAK 12.95
80z rib-eye, grilled onions,
mushrooms

ITALIAN SAUSAGE 7.95

SUB SANDWICHES

ITALIAN SUB 7.95

Genoa salami, mortadella, lettuce,
tomato, provolone cheese,

Italian dressing

Served hot or cold

ENTREES

CHICKEN MARSALA 16.95
Chicken breast, mushrooms,

Marsala wine sauce with side
of portobello ravioli

CHICKEN PARMIGIANA 14.95
Breaded chicken breast, marinara
sauce, mozzarella, parmesan.
Choice of spaghetti or penne

CHICKEN PICCATA 14.95
Chicken breast, capers, lemon,

CALAMARI & SHRIMP
MARINARA 16.95
Sauteed calamari, shrimp
white wine sauce, toasted
ciabatta bread

onion,

BAKED CLAMS 1/2dz. 10.95
Fresh clams breaded,
baked to perfection!

BRUSCHETTA
POMODORO 8.95
Diced tomatoes, garlic,
onions, spices

CAPONATA 7.95
Englant, olives, capers,
celery, carrots, onions

BUFFALO WINGS 7.95
Served with bleu cheese or
ranch dressing

Try them mild, hot, BBO or teriyaki

AMERICAN SUB 7.95
Ham, salami, lettuce, tomato, onion,
American cheese

TURKEY SUB 7.95
Turkey, lettuce, tomato, onion,
Swiss cheese

INFERNO 7.95

Spicy sopressata, genoa salami,
fresh mozzarella, calabrese peppers
ITALIAN STYLE TUNA 8.50 PANINO CAPRESE 7.95

Cuishzmayo, hoghidiniera Fresh mozzarella, tomato, basil,
PEPPER & EGG 7.95 pesto spread

PANINO CON PANELLI 7.95

white wine sauce. Choice of
spaghetti or penne

CHICKEN alla GRIGLIA 13.95
Grilled chicken breast, potato,
wedges, garlic; lemon, EVOO

GRIGLIATA di PESCE 24.95
Shrimp, octopus, calamari,
garlic, lemon, EVOO

Grilled served with marinara sauce

MEATBALL 8.95
Homemade meatballs served with
marinara sauce

ADD MELTED MDZZARELIA 1.00

EGGPLANT PARMIGIANA 8.95
Breaded eggplant, marinara sauce,
melted mozzarella

A Sicilian Specialty! - Made Gluten Free
GARLIC BREAD 3.50
GARLIC BREAD with CHEESE 3.95

FRESH BAKED BREAD 250
Served with EVOO

BROCCOLI RABE (Rapini) 6.95

TRONCHETTI DI PANELLI 4.9
Fried garbanzo paste fritters %

ARTISAN STYLE PIZZA

FRENCH FRIES 2.95 Fried garbanzo paste fritters,
STEAK FRIES 2.95 3;;‘,:{;:,1;'35’;}; opmafalds bread PIZZA ROSSO romaro aast 127 PICCOLA 16” GRANDE
MARGHERITA 12.00 19.00
I N SA I.ATE — Tomato, fresh basil, fresh mozzarella
INSALATA GRECO F UATTRO GUSTI 14.00  21.00
ROMANA 995 - PAST SERVED WITH HOMEMADE BREAD 3osciutto cotto, Kalamata olives, artichoke hearts, tomato, fresh mozzarella
R{)ma:ne, pep ergncm:, Kalamatﬁ ? | MAKE IT GARLIC BREAD 1.50 T T oo v
olives, roasted red peppers, artichokes, - : ¥ .
fresh mozzarella, bglgapmic vinaigrette HOUSE PASTA 8.95 Sausage, spinach, garlic, fresh mozzarella
Al GAMBERI 14.00 22.00
]';JIOZZAR.ELLA CAPRESE 9.95 ARD MENTBALLS ORTIRIA SAI/SAGE. 250 Shrimp, confit garlic spread, fresh mozzarella
R itocs, basll B0 e CHOICE OF PASTA NAPOLETANA 1400 7100
t toes, il 2 i
::!:DOE; SaASII.AD =1 3 SPAGHETTI | FETTUCCINE Anchovies, fresh mozzarella
Romaine, red onion, cucumber, RIGATONI | PENNE SALSICCIA 12.00 21.00
tomato, choice of dressing CHOICE OF SAUCE Sausage
CARSCRSARAD oo P ASTA dell c AS A POMODORO | GARLIC, OIL & PARSLEY RGN A i frash s 13.00 2100
i T Blid BOLOGNESE (meatsauce) CAPRICOSA
- SERVED WITH HOMEMADE BREAD ARRABIATA (spicy sauce) Ham, mushrooms, artichoke hearts, fresh mozzarella
ARVOULAISALAD 8980 MAKE 1T GARLIC BREAD 1.50 | PESTO OR ARRABIATA 2.00 HAWAIIAN Al T
Kalamataolives, mushrooms DRESSINGS RIGATONI BOSCAIOLA N I Hampifispple
ives, mushrooms 11.00 PENNE SANTA ROSALIA 12.00 :

HOUSE BALSAMIC | BLEU CHEESE mushrooms, sausage, cream sauce Ricotta cheese, marinara sauce, ORTOLANA 14.00 23.00

%ﬁi_gg? Llﬁlil:le%l%g(]:_o.ﬂrgtusﬁgs CAESAR | CREAMY GARLIC | RANCH TORTELLINI alla PANNA 11.00 topped with ﬁggplant, basil, Grilled eggplant, zucchini, roasted red peppers
marinated artichokes, Kalamata Mushrooms, pancetta, peas, paffriSiana.cheese DIAVOLA 14.00 23.00
olives, provolone cheese parmigiano, cream sauce RIGATONI SALSICCIA 12.00 Spicy capicola ham, salami, hot red peppers
BEET & PEAR SALAD .95 BEVERAGES FETTUCCINE alla PANNA 11.00 agusagaroriion,,fresh tomatg, SALSICCIA E FUNGHI 1400 2100
Arugula, honey roasted walnuts, Mushrooms, sauteed spinach, Sausage, mushrooms
goat cheese, balsamic vinaigrette SAN BENEDETTO ICETEA 2.00 creamy cheese sauce {S‘ﬁf‘eﬁ%&!ﬂ? e SALMONE _ 14.00  23.00
SIDE SALAD 3.50 Lernon, Peach, Green Tea GNOCCHI al PESTO 12.00 grgund bt tomaF'::o, chices : Smoked salmon, creamy pink sauce, fresh mozzarella 27

S. PELLEGRINO SPARKLING Potato dumpling, pesto, SICILIAN DEEP DISH PAN PIZZA 14.95 N/A
ADD AVOCADO 2.00 | SHRIMP 4.00 WATER 160z 2.00 cream sauce RAVIOLI (Meat or Cheese) 10.00 Bread crumbs, grated romano cheese, oregano, EVOO

CHICKEN 2.50 SAN PELLEGRINO 2.00

Aranciata, Aranciata Rossa, Limonata
BOTTLED WATER 1.50
ROOT BEER 2.00

GNOCCHI CASA MIA 12.00
Potato dumpling, fresh tomato,
garlic, sauteed spinach, cream sauce

PORTABELLO RAVIOLI 10.00
Filled with portabello mushrooms,
cheese, herbs

PIZZA BIANCA ouve on gse

12" PICCOLA 16" GRANDE

s FETTUCINI TRAPANESE 11.00 LOBSTER RAVIOLI 13.00 PIZZA CRUDA 14.00 21.00
s, PURE LEAF TEA 2.00 Diced tomato, garlic, basil, Filled with lobster meat Arugula, tomato, garlic, fresh mozzarella, EVOO
: OUE ol EGGPLANT PARMIGIANA 12.00 FRESCA , e 208
SODA SPAGI-CI’ETlTI al CALAMARI 15.00 With choice of spaghetti or penne Prosciutto crudo, arugula, shaved asiago, EVOO
CAN 150 Sauteed calamari, marinara sauce UATTRO FORMAGGI 14.00 21.00
SIX PACK 7.00 FETTUCCINE ZIO PINO 14.00 ADD MELTED MOZZARELLA 1.00 | SHRIMP 4.00 Sesh mozzarella, mozzarella, ricotta, bleu cheese, EVOO
Chicken breast, asparagus, CHICKEN 2.50 GENOVESE 14.00 21.00

mushrooms, cream sauce Shrimp, pesto, fresh mozzarella

ThePomodoroEMozzarella.com



