— _ITALIAN

Catering Menu

APPETIZERS Ay Thay | SALADS HALF FULL

) TRAY TRAY
Calamari = Ny, (AP 60.00 110 | Garden Salad 25.00 50.00

aby squi L,'Ste |.n ouLWitn.a ‘|nt Priemon Mixed greens, carrots, cucumbers and tomatoes
and served with a side of ammoglio sauce C
Mussels 60.00 90.00 | -aesar . AT 6000
S omaine, grated Parmigiano cheese, croutons and dressing
Open faced mussels sautéed in plum tomato sauce C th Grilled Chick 35.00  70.00
Caprese 40.00  70.00 aesarwith Grrifled Chicken ) .
Fresh mozzarella with slice tomatoes, olive oil and fresh basil Red Tomato Salad 35.00 70.00
Tomatoes, olives, onions and cucumbers tossed in olive oil
Hot Banana Pepper§ 4 . 60.00 90'00 and balsamic vinegar dressing
Hot banana peppers sautéed w. Italian sausage, onions, potatoes & a touch of garlic B A -t Salad 40.00 80.00
uon Appetito a 8 .
Eru:chﬁtta Bread S | d olive oil 35.00  70.00 Grilled chicken served over mixed greens with artichoke
resh garlic, tomatoegJRanmigiangldnCiolive ol hearts, roasted red peppers, black olives, tomatoes,
Arancini each5.00 fontinella cheese)
Rice ball stuffed with our meat sauce, peas and mozzarella, breaded and fried
Mini Arancini 50.00 100.00
Rice ball stuffed with our meat sauce, peas and approx 50 approx 100
mozzarella, breaded and fried
CHICKEN HALF TRAY FULL TRAY
Chicken Marsala Mushrooms sautéed in our flavorful marsala wine sauce 50.00 90.00
Chicken Cacciatore Mushrooms, red peppers and sweet onions in light tomato wine sauce 50.00 90.00
Chicken Parmigiana Topped with our tomato sauce and melted mozzarella cheese 50.00 90.00
Chicken Cremosi Lightly breaded chicken breast sautéed in olive oil and tossed in a lemon cream sauce 50.00 90.00
Chicken Piccante Mushrooms and capers sautéed in a light wine, lemon butter sauce 50.00 90.00
PASTA HALFTRAY FULLTRAY | ENTREES
Penne or Spaghetti With our famous marinara sauce 30.00 60.00 Green Beans 35.00 balf  70.00 full
Penne or Spaghetti With our famous meat sauce 35.00 65.00 Roasted Red Skin
Lasagna 50.00 90.00 Potatoes 35.00 half  70.00 full
Layers of pasta baked with mozzarella, ricotta and Parmigiana
cheese in our famous meat sauce Meat Balls ray 45.00 half  90.00 full
Penne Palomino Pasta tossed in a tomato cream sauce 35.00 65.00 Meat Sauce 5-00Pi”t 10.00 qt
Penne Alla Palermitana 40.00 75.00 Marinara Sauce 4.00 pins 8.00 g¢
Pasta tossed with our famous meat sauce and fresh ricotta Palomino Sauce 7.50pim‘ 15.00 gt
cheese covered with melted mozzarella Alfredo S 750 pi 15.00
Spinach & Ricotta Rigatoni 40.00 75.00 . | juce il l.nt g
A creamy blend of spinach, fresh ricotta cheese and a touch of garlic Cremosi Sauce 7.50])1711‘ 15.00 qt
with rigatoni pasta Ammoglio Sauce 7.50 pint  15.00 gz
Penne Alla Vito 50.00 90.00 . !
Sautéed chicken and rock shrimp with spinach and tossed House Dressmg 6.00pznz‘ 11.00 g
with penne pasta in a garlic and olive oil sauce Ranch Dressing 6.00 pinr  11.00 g¢
Spaghetti Trapanese 30.00 60.00 Homemade
Fresh tomatoes, olive oil, basil and garlic tossed with steaming spaghetti Garlic Bread tray 15.00 /mép 25.00fu1/
Fettuccine Alfredo Fettuccine pasta tossed in a creamy alfredo sauce ~ 35.00 70.00 Antipasto Platter 75.00
Tortellini Primavera 45.00 90.00
) ) Fresh Cut
Fresh garden vegetable and cheese filled pasta in a delightful cream sauce Fruit Platter 7 25.00 20 551 70.00 3055/
Eggplant Parmigiana 35.00 65.00 e — ) P ) P
Lightly breaded top with sauce and Parmigiana cheese
HALF TRAY Feeds8to 10 people

DESSERT FULLTRAY Feed20t025 people
Cannoli mini 1.75 large 4.00
Pastry shell filled with sweetened creamy ricotta cheese and
dusted with powdered sugar ﬁ&é Q{S@O’
Tirami Su half tray 50.00  full tray 90.00
Lady fingers dipped in Kahlua and Espresso, topped .
with sweetened mascarpone cheese and dusted with cocoa powder W GW&V% fé—//‘%m!




