stt-down luncheon

$19.99 per person plus tax & gratuity
available until 3:00 p.m.
all entrées include a house salad,
soft drinks, assorted dinner rolls,
and choice of dessert

signature pastas (choose one)

penne italiano
broccoli rabe, sun dried tomatoes & fresh mozzarella
cheese in a garlic and oil sauce over pasta

tortellini romano
cheese tortellini in a creamy tomato sauce
baked with provolone cheese

eggplant parmigiana
served with spaghetti

chicken (choose one)

chicken parmigiana
served with spaghetti

chicken marsala
chicken breast and mushrooms
in a marsala wine sauce over linguine

chicken alfredo
served over fettuccine

seafood (choose one)

fried shrimp
served with french fries and coleslaw

broiled crab cake
served with french fries and coleslaw

flounder florentine
topped with fresh spinach and tomatoes
drizzled in a creamy lemon sauce
served over rice

meat (choose one)

center cut pork chop
with fiesta rice and green beans almondine

open faced roast beef or turkey
served with mashed potatoes
and green beans almondine

roadhouse
chopped steak smothered with mushrooms, onions
and jack cheese, served with a baked potato and green
beans almondine

party trays priced on request

starters

Jfrom the deli block

assorted hoagies - assorted wraps

club sandwiches - finger sandwiches

hot entrées
meatballs
italian sausage in tomato sauce
sausage, peppers & onion
hot roast beef - roast turkey - roast pork
bbq pork - hawaiian baked ham
bourbon brown sugar glazed ham
bbq spareribs - swedish meatballs
chicken or veal parmigiana
roast chicken - chicken marsala
eggplant parmigiana

roast prime rib
with horseradish sauce (we require a minimum order)

fried flounder
maryland pan fried crabcakes

flounder florentine

gold sit-down dinner
$29.99 per person plus tax & gratuity

all entrées include a house salad,
soft drinks, assorted dinner rolls,
and choice of dessert

pasta (choose one)

baked pasta combo
manicotti, stuffed shells and cheese
ravioli in a tomato sauce baked with
mozzarella cheese with a meatball

gourmet lasagna
homemade meat lasagna
topped with sweet italian sausage
in a mushroom sauce baked with mozzarella cheese

tortellini carbonara
prosciutto, peas and sun dried tomatoes
in a creamy garlic & romano cheese
sauce tossed with cheese tortellini

chicken (choose one)

parmigiana
breaded cutlet served in a tomato sauce
and baked with mozzarella cheese
with a side of spaghetti

marsala
served with mushrooms in a marsala
wine sauce over linguine

alfredo
served in a creamy romano cheese sauce
over fettuccine

land & sea (choose one)

sirloin steak
8 oz. sirloin steak, garlic mashed potatoes
and green beans almondine

seafood marciano
shrimp, bay scallops and clams sautéed with garlic and
oil in a white wine marinara sauce over linguine

bourbon street salmon
broiled salmon fillet, finished in a honey bourbon glaze
with garlic mashed potatoes
and green beans almondine

fresh veggie tray & dip - cheese & pepperoni tray - bruschetta with garlic parmesan crostini
celery & cream cheese - u-peel shrimp cocktail - long hots - spinach dip
tomato caprese - with prosciutto, fresh mozzarella, basil, garlic & balsamic drizzle
buffalo wings - chicken tenders - pigs in a blanket - fried calamari
charcuterie board - crab bites - garlic knots - jumbo shrimp wrapped with bacon
fried veggie medley -fried mushroom, onion rings & fried zucchini
fresh salads
garden - caesar - potato - macaroni - italian pasta - cucumber tomato
coleslaw - calamari salad - fresh cut fruit
luighi special - grilled chicken breast, fresh mozzarella, roasted peppers, kalamata olives, artichokes & garden mix

antipasto calabrese - genoa salami, pepperoni, provolone, artichoke hearts, roasted peppers,
red onion, kalamata olives, pepperoncini & romaine

signature pastas
baked ziti - stuffed shells - lasagna
pasta primavera - pasta alla vodka

tortellini romano
cheese tortellini in a creamy tomato sauce
baked with provolone cheese

green giant
spinach, zucchini, broccoli, garlic & oil over penne

penne italiano
broccoli rabe, sun-dried tomatoes,
fresh mozzarella, garlic & oil

seafood alfredo
shrimp & sea scallops over shell pasta

stde dishes

garlic mashed potatoes
oven roasted red bliss potatoes
twice baked potatoes
baked macaroni & cheese
fiesta rice
italian blend mixed vegetable
green bean almondine

sauteed broccoli, spinach or broccoli rabe

platinum sit-down dinner

$34.99 per person plus tax & gratuity

all entrées include a house salad, soft drinks,
artisan bread with a dipping sauce,
and choice of dessert

steak (choose one)

filet mignon
served with a twice baked potato
and mixed vegetables

ny strip
served with a twice baked potato
and mixed vegetables

chicken/veal (choose one)

oscar
topped with jumbo lump crabmeat and
fresh asparagus in a hollandaise sauce
over linguine

capone
breaded cutlet topped with broccoli rabe,
fresh tomato slices and provolone cheese
with a side of capellini marinara

alfredo
served over fettuccine

seafood (choose one)

jumbo lump crabmeat over pasta
served red or white over linguine

fried seafood combo
flounder, jumbo shrimp, crab cake
and clam strips with a twice baked
potato and mixed vegetables

stuffed flounder
stuffed with crab imperial and served
with a twice baked potato
and mixed vegetables

$100 ROOM CHARGE
REQUIRED FOR ALL ON-SITE
CATERING

NON-REFUNDABLE

Catering Options

Aarciano’s

Gift Cards available

Full Service Bar
Dine In, Take Out and Delivery

(856) 563-0030

947 NORTH DELSEA DRIVE
VINELAND NJ 08360

Hours:
Sunday through Thursday 10 a.m. - 9 p.m.
Friday and Saturday 10 a.m. - 10 p.m.

luncheon buffet
$19.99 per person plus tax & gratuity (minimum 25 people)
available until 3:00 p.m.

choice of pasta
baked ziti - penne alla vodka
stuffed shells - green giant
choice of meat
hot roast beef - meatballs - roast chicken
chicken marsala - chicken parmigiana
italian sausage with peppers & onions
choice of sandwiches

assorted hoagies - finger sandwiches
assorted wraps

traditional dinner buffet

$25.99 per person plus tax & gratuity
(minimum 25 people)

choice of pasta
baked ziti - penne alla vodka
tortellini marinara - green giant
choice of hot entrée (choose 2)

meatballs - roast chicken - hot roast turkey
italian sausage with peppers & onions
eggplant parmigiana
choice of potato

mashed potatoes - oven roasted potato

choice of vegetable
green beans almondine - corn

fresh mixed vegetables
choice of appetizer tray

veggie tray - pepperoni & cheese tray

also includes:

garden salad, rolls,
fresh cut fruit with dipping sauce,
soft drinks and room charge

choice of cold salad

potato salad - macaroni salad
italian pasta salad

choice of appetizer tray

veggie tray - pepperoni & cheese tray

also includes:

garden salad, rolls,
fresh cut fruit with dipping sauce,
soft drinks and room charge

classic dinner buffet

$29.99 per person plus tax & gratuity
(minimum 25 people)

choice of pasta
penne italiano - stuffed shells parmigiana
baked lasagna - tortellini alfredo
choice of hot entrée (choose 2)

bbq pulled pork - hot roast beef
chicken marsala
bourbon brown sugar glazed ham
chicken parmigiana

choice of hot side dish

twice baked potato - baked macaroni & cheese

choice of vegetable
green beans almondine - fresh asparagus
fresh mixed vegetables
choice of appetizer tray
veggie tray - pepperoni & cheese tray
also includes:

garden salad, rolls,
fresh cut fruit with dipping sauce,
soft drinks and room charge



