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~SPECIALTY < (H)
Stuffed Artichoke Hearts &0
Goat Cheese Stuffed Long Stem Artichoke

Hearts With Breadcrumbs In Lemon Sauce

Mini Rice Balls 35
Filled With Chopped Meat, Peas, Rice,

Mozzarella & Tomato Sauce

Stuffed Mushrooms 40
Mushrooms With Vegetable Stuffing

~FRED FAVORITES <

Chicken Fingers A2

Zucchini Sticks 415

Fried Ravioli 415

Mozzarela Sticks 45
~Pizzn SNACKS <

Stuffed Garlic Knots 35

With Pepperoni, Salami & Provolone

Mini Pinwheels 40

Pepperoni, Broccoli Or Spinach

Mini Chicken Rolls 40

Hot Dog Rolls 40

(Bite Size Pigs In A Blanket) Rolled In Pizza Dough
With Mozzarella. Served With Mustard

_ ) ~WNas <~
Chicken Wings Z Doz
Buffalo, Bbq Or Crispy ¢ Loz

~FLAT BREADS <

(24 Piece)
Garlic Sticks
With Melted Mozzarella
Focaccia Sticks
Plum Tomato Sauce, Red Onion & Mozzarella

Onion Sticks

Carmalized Onions, Fresh Rosemary & Mozzarella

N PPETIZER S 4

Sizes: Half Trays (H) 8-10 ppl
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, PARTY PLATTERS |

Full Trays (F) 20-22 ppl

~SEAFOOD <
CALAMARI (H) (P
Calamari Frith 45 80
Golden Fried Rings Served With Marinara Or Fra Diavolo
& Lemon Wedges
Calamari Arrabiatta 45 90
Golden Fried Rings Served With Spicy Fra Diavolo Sauce
& Sliced Hot Cherry Peppers
Speciali 50 100
Golden Fried Rings Served With Hot Cherry Peppers, Broccoli
Rabe, Gorgonzola & Garlic Sauce

MussELs
White Wine 50 95
Marinara 50 95
Arrabiatta 55 95
Spicy Fra Diavolo Sauce With Hot Cherry Peppers
Mandolino o0 10

Pink Cream Sauce With Baby Shrimp, Hot Cherry
Peppers & Scallions

CLAMS
Stuffed Baked Clams 40 80
Chopped Clam’s On A Half Shell Stuffed With Seafood &
Vegetables
Clams Casino 45 90

Chopped Clam’s On A Half Shell Stuffed With
Breadcrumbs, Bacon & Vegetables

SHRIMP
Fried Shrimp (Platter) 75 120
Breaded & Fried Jumbo Shrimp Served With Tartar
Sauce & Lemon Wedges
Jumbo Shrimp Cocktail (Platter) 75 125
Served With Homemade Cocktail Sauce
ariled shrimp Caprese (Platter) 75 135
Grilled Jumbo Shrimp Over Sliced Tomato, Fresh
\Mozzarella & Basil With Balsamic Drizzle

Platter Sizes: Small (Sm) 8-10 ppl  Large (Lg) 20-22 ppl
Fried Platter (sm) G5 (l_é% 120 Cold Antipasto Platter (sm) 70 (Lg) I35

A Combination Of Mozzarella Sticks, Zucchini Sticks, Chick
Fingers & Fried Ravioli

Meat, Cheese & Qlive Patter (sm) G5 (Lg) 120

An Assortment Of Mixed Olives, Various Cut Italian
Cheeses & Meats, Crackers, & Wrapped Breadsticks

Caprese Platter (sm) G5 (Lg) 120

Sliced Plum Tomatoes, Fresh Mozzarella, Roasted Peppers

& Basil With Balsamic Drizzle & Olive QOil

Cold Cuts, Olives, Mixed Cheeses, Fresh Mozzarella,
Various Antipasta Salads, Wrapped Breadsticks & Crackers
Broccoli Rabe Spring Rols  (sm) GO (Lg) 110
Filled With Chopped Broccoli Rabe, Crumbled Sausage &
Sundried Tomatoes Served With Chipotle Mayo

Meatbadll Slder Platter (5) 35 (30) 70
Garlic Knot Bread Sliders With Meatball, Mozzarella &
Sauce



+ PARTY HEROS ,

2095 Per Foor

3 Foot Minimum
Served On A Round Platter With Condiments On The Side

Chicken & Broccoli Rabe

Grilled Or Breaded Chicken, Sautéed Broccoli Rabe With
Fresh Mozzarella

Chicken & Roasted Peppers

Grilled Or Breaded Chicken, Sweet Roasted Red Peppers
With Fresh Mozzarella

Pesto Chicken

Grilled Or Breaded Chicken, Sliced Tomato, Mixed Greens,
Fresh Mozzarella & Pesto Mayo Spread

Spicy Chicken

Spicy Fried Chicken, Lettuce, Tomato, Red Onion, Fresh
Mozzarella, Buffalo Sauce

Chicken Club

Grilled Or Fried Chicken, Lettuce, Tomato & Onion

» WRAP & Pan |

Napoletano

Prosciutto, Arugula, Provolone, Cherry Peppers, Tomato,
Balsamic & Pesto Mayo

Milano

Grilled Eggplant, Roasted Peppers, Artichoke Hearts, Fresh
Mozzarella, Spinach & Balsamic Mayo

Combo

Ham, Salami, Provolone, Lettuce & Tomato

Halion

Capicola, Prosciutto, Salami, Fresh Mozzarella, Roasted
Peppers & Lettuce

Americon

Deli Ham, Roast Beef, Turkey, American Cheese, Shredded
Lettuce & Sliced Tomato

PLATTERS

Small Platter: 16 - 18 Pieces

Large Platter: 30 - 32 Pieces

Wrap Platters Available In Whole Wheat Or Plain

Halian Fanini
(Sm) &5 (Lg) 120
Assorted Italian Cold Cuts & Cheeses
With Lettuce & Tomato

Faese Fanini

(Sm) &5
Prosciutto, Sliced Tomato, Arugula
Salad, Fresh Mozzarella & Balsamic

Deli-Style Wraps
(Sm) &5 (Lg) 120
Assorted Fresh Cold Cuts & Cheeses
With Lettuce & Tomato

(Lg) 120

Small Platter Pick (8)

Chicken Caprese

Chicken Avocado
Grilled Chicken, Avocado, Mixed Greens
& Fresh Mozzarella
Chicken Caesar
Grilled Chicken, Romaine Lettuce, Fresh Mozzarella &
Caesar Dressing
Melanzane
Battered Fried Eggplant, Roasted Peppers, Fresh
Mozzarella & Balsamic
Chicken Pesto
Chicken Cutlet, Arugula, Tomato, Mozzarella & Pesto
Mayo

Grilled Chicken, Roasted Peppers, Arugula, Mozzarella & Balsamic

SpeciaHy Wraps Or Fanini
(SM) &5

Your Choice From The List Below

L&) 120

Large Platter Pick (15)

Primavera
Grilled Vegetables, Fresh Mozzarella & Balsamic
Buf+falo Chicken
Fried Chicken, Tomato, Lettuce, Onions, Mozzarella &

Buffalo Sauce

Rapini
Sweet Sausage Or Grilled Chicken, Broccoli Rabe &
Mozzarella

Farma

Prosciutto, Arugula, Roasted Pepper, Sun Dried Tomatoes,

Mozzarella & Balsamic
Haliano
Capicola, Prosciutto, Salami, Fresh Mozzarella, Roasted
Peppers & Lettuce




& SALADsS +

All House Salads Served With Dressing On The Side

Sizes: Half Tray (H) 8-10 ppl

Garden Salad 35 50 O
Mixed Greens, Tomatoes, Onion, Pepperoncini, Cucumbers,
Roasted Peppers, Carrots & Olives

Caesar Salad 35 5O O
Romaine Lettuce, Shaved Parmesan Cheese, Homemade
Dressing & Crotons

Avocado Salad 40 O 75
Mixed Greens, Avocado, Plum Tomatoes, Roasted Peppers,
Broccoli & Gorgonzola

Woalnut Salad 40 O 75
Mixed Greens, Radicchio, Endive, Candied Walnuts, Goat
Cheese & Dried Cranberries

ﬁorgonzola Salad 40 O 75

Mixed Greens, Gorgonzola, Candied Walnuts & Dried Cranberries

Dressing Choices:
Halian Vinagrette, Balsimic, Creamy Caesar,
Kaspberry VinagreHe, Ranch & Blu Cheese

~SALAD ADD-ONS. <
ariled Or Breaded Chicken 5 25 30

ariled Shrimp 20 45 50
Shredded Mozzarela 2 22 25
Feta Cheese 2 22 25
&orgonzola Cheese 2 22 25
Fresh Mozzarela 5 25 30
Sliced Avocado 5 25 30

~HOUSEMADE SAUCES <
(Hot Or Cold)

Full Tray (F) 20-22 ppl
H B X

X-Large Tray (XI) 26-28 ppl

' < SALAD SPECIALTES <~

Tomato Bruschetta (H) 40
(Served With Slices Of Toasted Garlic Bread)
Chopped Plum Tomato, Red Onion, Fresh
Mozzarella, Basil & Olive Oil

H P
Classic Potato Salad 40 G5
Classic Macaroni Salad 40 G5
Classic Coleslaw 40 G5
Tortelini Salad 50 95

Tortellini Pasta Tossed With Tomatoes, Red Onion,
Baby Spinach, Shaved Romano Cheese & Vinaigrette
Dressing

FPesto Chicken Salad 50 95
Penne Pasta, Grilled Chicken, Tomatoes, Red Onion &
Shaved Romano Cheese With Creamy Pesto Dressing
S+rin9 Bean Salad 40 80
Potatoes, String Beans, Tomatoes, Olives, Onions &
Basil

Caprese fFosta Salad 45 90
Penne Pasta, Fresh Mozzarella, Red Onion, Basil &

Plum Tomatoes With Red Wine Vinegar Dressing
Frutti Di Mare O 10

, QUARTS & PiNrs

Baby Shrimp, Calamari, Scungilli, Tomatoes, Celery, Roasted
\Peppers, Carrots & Olives With A Lemon Vinaigrette /

~HoUuseMADE DrEsSsSINGS <~
Halian Vlnagreﬁe

Algio & Olio Clam Sauce Meat Sauce P 7 (&@t) 14
Garlic & Olive Oil Sauce (Red Or White) P 8 (A1) 1o
PHY7 (@YK (PHYIo (Gt) 20 . Balsimic Vinagrette
Pizza Sauce P 7 (QF) 14
Alla Vodka Sauce Fra Diavoo Sauce (Pt) 7 (Qt) 14

Marmara Sauce

(Qt) 14

Francese Sauce

Ft) 8 (Qt) 16
(P+) (Qt) (lB

Alla Pesto Sauce
Creamy Pesto Sauce

FPomodoro Classico

Crushed Tomatoes,
Proscuitto & Onjon

my Coesar
(P+) 8" (Qt) I

~EXTRAS <~

(Pt) (1) I& Lemon, White Wine & (PH) 8 (Qt) 16 Fresh Grated
Butter Sauce

Arrabiotta Sauce (Pt) 8 (Qt) 16 Scampi Sauce Kom?gf )Cl/geese
Spicy Marinara Sauce or s Lemong,L arlic, \SNhite ’

With Cherry Peppers arinara Sauce Wine & Butter Sauce

FH8 @6 (P7 @R P8 eh e s e itoecarslo
Bolognese Sauce Marsaa Sauce Tomato Sauce ;

Creamy Meat Sauce With Mushrooms P 7 (Gt) 14 Butter ChIPS

(Pt) (Qt) 16

(Pt) 8 (Q) 16

Individualy Wrapped
(Pt) 8



y PASTAS

Your Choice: Penne, Ziti, Rigatoni, Bowtie, Fussili Or Linguine
For Whole Wheat Penne Or Gluten Free Penne +10 (H) +15 (F) +20 (XL)

Sizes: Half Tray (H) 8-10 ppl
H B X

Alla Modka 45 90 110
Add Grilled Chicken +IO +20 +25
Meat Sauce 45 90 110
Montanara 45 90 110

With Fresh Spinach, Sundried Tomatoes & Grilled Chicken
Sautéed In Garlic & Oil

Fiorite 45 90 110
With Broccoli, Sundried Tomatoes, Peppers & Grilled
Chicken Sautéed In Garlic & Oil

Melanzane 45 90 110
With Roasted Cubed Eggplant In Plum Tomato Sauce
Topped With Ricotta

Primavera 45 90 110
(Red, White, Or Pink)

With An Assortment Of Sautéed Chopped Vegetables In
Your Choice Of Sauce

Clam Sauce 45 90 115

(Red Or White)
Chopped Clams Sautéed In Marinara Or Garlic & Oil Sauce

Pesto Rosso 45 90 110
With Red Pesto Sauce With Grilled Chicken & Sundried
Tomatoes

Fiorentina 45 90 110

With Grilled Chicken, Spinach & Sundried Tomatoes In
Creamy Pink Sauce Topped With Cubed Fresh Mozzarella

Alla Pesto 45 90 110

Creamy Homemade Pesto Sauce With Romano Cheese

Full Tray (F) 20-22 ppl

» BAKED PAsTAs |

X-Large Tray (XL) 26-28 ppl
H (P (XL

Caprese 45 90 110
With Fresh Mozzarella, Plum Tomatoes & Basil In Garlic &
Oil Sauce

Piezano 45 90 110
With Grilled Chicken, Broccoli Robe, Zucchini & Plum
Tomatoes In Garlic & Oil Sauce

Appetitose 45 90 110
With Broccoli Robe, Sweet Sliced Sausage & Sundried
Tomatoes In Garlic & Oil Sauce

Bolognese 48R 20 1O
Creamy Ground Meat Sauce

Rosa 45 90 110
With Grilled Chicken, Artichoke Hearts & Roasted Red
Peppers In Pink Cream Sauce

Salsiccia 45 90 110

With Sliced Sweet Sausage, Peppers & Onions In Garlic &
Olive Qil

Mac & Cheese 45 90 110
Creamy Three Cheese With Toasted Bread Crumbs
Toscana == Fh e
With Sautéed Escarole, White Beans & Sweat Sliced
Sausage In Garlic & Oil Sauce

Broccali, Aglio E Olio 40t | 35
Spinach, Aglio E Olio 40 80 95
Broccoli Rabe, Aglio E Olio 145870/ | IO
Halion Tomato Sauce 2o | |70
Marinara Sauce &R O™

All Baked Pastas Topped With Mozzarella & Sauce

Sizes: Half Tray (H) 8-10 ppl

H ) XD
Baoked Ziti 45 90 |10
Baked Penne Alla Vodka 5O PS5l |6
Baoked Stuffed Shells 45 90 -
Baked Manicotti 45 90 -
Baked Ziti Siciliano Ao ol | O
Eggplant & Ricotta
Baoked Meat Lasagna 50 100 -

Ground Beef & Ricotta Filled

Full Tray (F) 20-22 ppl

X-Large Tray (XI) 28-30 ppl
H) (P (XL)

Baked VegeJralale Lasagna = WD, -
Grilled Vegetables & Cheese Filled
Baked Fasta Piezano 50 95 -

Mixed Pastas With Meat Sauce, Chopped Meatballs &
Sausage, Ricotta & Mozzarella

Boked Bolognese SOCSE) WX
Rigatoni, Creamy Meat Sauce & Peas
Baked Cheese Tor+telini B5AE -

In Vodka Sauce



. ENTREES

Sizes: Half Tray (H) 8-10 PPL

@POKK@
(H)

Sweet Sausage 45
In Tomato Sauce
Sausage & Peppers
Sliced Sausage With Sautéed Peppers & Onions
In Your Choice Of Marinara Or White Wine, Garlic
& Qil Sauce
Sausage & Broccoli Rabe
Sliced Sausage Mixed With Sautéed Broccoli Rabe
& Garlic
Roasted Pork Au Jus
Dry Rubbed And Slow Roasted Pork Shoulder
Served Whole
Barbegued Pulled Fork
Slow Roasted And Pulled Pork Shoulder With
Homemade Barbeque Sauce
Barbegued Balay Back Ribs
Slow Cooked Ribs With Homemade Barbeque
Sauce
Fork Chop Pizzaiola
Thin Cut Boneless Pork Chops With Peppers,
Onions & Mushrooms In Marinara Sauce
Stuffed Whole Pork Loin
With Spinach, Roasted Peppers & Italian Bread
Stuffing Served Over Roasted Potatoes, Onions &
Carrots With Mushroom Brown Sauce
(Serves 16-20 Ppl)

50

50

50

50

&5

50

@BEEF@

Halian Meatballs a5

In Tomato Sauce

Mini Size Meatballs

In Tomato Sauce

Steok & Peppers

Thin Sliced Stripes Of Marinated Steak Mixed With
Fried Peppers & Onions

Steak Pizzaiola

Sliced Beef Steaks Slow Cooked In Plum Tomato
Sauce With Onions, Garlic & Basil

50
70

70

(7
90

95

95

100

100

120

100

120

20
95

120

130

Full Tray (F) 20-22 PPL

~POULTARY >

(H)
Chicken Parmigiana 55
Cutlets Baked With Tomato Sauce & Mozzarella
Chicken Marsala 0]
With Onions, Mushrooms, Scallions &
Marsala Wine Brown Sauce
Chicken Francese
Lemon, Butter & White Wine Sauce
Chicken Piccata
With Capers & Artichoke Hearts In Lemon,
Butter & White Wine Sauce
Chicken Porto Fino )
With Sundried Tomatoes, Portobello Mushrooms
& Artichoke Hearts In Marsala Wine Brown Sauce

0]
0]

Chicken Pizzaiola O
With Peppers, Onions & Mushrooms

In Marinara Sauce

Chicken Milanese 55
Breaded Cutlets Served With Tomato Sauce
Chicken Falermo 0,

With Pepperoncini, Artichoke Hearts & Peas In
Lemon, Butter & White Wine Sauce

Chicken Scaparielo <O
With Sausage, Bell Peppers, Onions, Potatoes &
Fresh Rosemary In White Wine, Garlic & QOil Sauce
Chicken Contadina

With Sausage, Potatoes, Pepperoncini, Onions &
Olives In White Wine, Garlic & QOil Sauce
Chicken Verde 70
Layered With Spinach, Broccoli & Melted
Mozzarella In Lemon, Butter & White Wine Sauce
Chicken Primavera &0
Grilled Chicken Over An Assortment Of

Sautéed Vegetables Topped With Balsamic Drizzle

ariled Chicken Breast 55
Marinated And Grilled Chicken Topped With
Balsamic Drizzle

Chicken Sorrentino 70

Layered With Eggplant, Prosciutto &

Melted Mozzarella In A Brown Demi-Glaze Sauce
Chicken Piezano

Chicken Cutlets Topped With Sautéed Broccoli Rabe,
Cherry Peppers & Melted Mozzarella In Lemon Sauce
Chicken Carnewvale 70
Grilled Chicken Topped With Julienne Vegetables &
Melted Fresh Mozzarella In Lemon Sauce

(F)
100
0

110
110

110

110

(000)
110

110

110

120

110

100

120

120

120



~ SEAFOOD~>

H &
Shrimp Parmigiana 70 125
Baked With Tomato Sauce & Mozzarella
Shrimp OreganaJra 75 25

Topped With Seasoned Bread Crumbs & Broiled In
Scampi Sauce

Shrimp Scampi 75 35
Broiled In Garlic Scampi Sauce
Shrimp Froncese 75 35

Egg Battered & Sauteed In Lemon, Butter & White Wine
Sauce

Seafood Pescatore 75 145
Clams, Mussels, Shrimp & Calamari In Your Choice

Mild Marinara Or Spicy Fra Diavolo Sauce

Tilapia OreganaJra o5 120
Topped With Seasoned Bread Crumbs & Broiled In
Scampi Sauce

Samon Piccata o5 120
With Capers & Artichoke Hearts In Lemon, Butter

& White Wine Sauce

Sautéed Calamari o0 120

In Your Choice Mild Marinara Or Spicy Fra Diavolo Sauce

SPECIALTY
>
SEAFOOD

>’

Stuffed Fiet OF Sole
With Seafood Stuffing In Scampi Sauce
(6 ) 70 (12 Pe) 135

Stuffed Jumbo Shrimp
With Seafood Stuffing In Scampi Sauce
(25 Pe) G5 (50 FPc) 120

Stuffed Samon
With Seafood Stuffing In Scampi Sauce
(6 Pe) 75 (12 Pe) 140
Fiet Of Branzino
In White Wine, Butter, Garlic And Oil Sauce
(6 Fe) 80 (12 Pe) IBE
Cajun Samon

Pan-Seared With Cajun Spices
(G Pe) 70 (2 ) 130

'%’VE AL >
H (P
Vedl Parmigiana O 110
Baked With Tomato Sauce & Mozzarella
Veal Marsala o5 120

With Onions, Mushrooms, Scallions & Marsala Wine
Brown Sauce

Veadl Francese o5 120
Egg Battered With Lemon, Butter & White Wine Sauce
Veal Piccata o5 120

With Capers & Artichoke Hearts In Lemon, Butter

& White Wine Sauce

Veal Forto Fino o5 120
With Sundried Tomatoes, Portobello Mushrooms &
Artichoke Hearts In Marsala Wine Brown Sauce

Veal Pizzaiola o5 120
With Peppers, Onions & Mushrooms In Marinara Sauce
Veal Milanese o5 120
Breaded Cutlets Served With Tomato Sauce

Veal Falermo o5 120

With Pepperoncini, Artichoke Hearts & Peas In Lemon,
Butter & White Wine Sauce

Veal & Peppers o5 120
With Peppers & Onions In Plum Tomato Sauce
Veal Piezano 70 130

Veal Cutlets Topped With Sautéed Broccoli Rabe, Cherry
Peppers & Melted Mozzarella In Lemon Sauce

I KICE "

Wild Rice A< e
Seasoned Mixed Wild Rice

Risotto Primavera 40 80
With Mixed Chopped Vegetables

Risotto Mianese 40 80
With Mushrooms & Onion

Risotto Di Pescatore O 100

With Baby Shrimp, Scallops & Calamari

RisoHo Verde 50 90
With Cream & Homemade Pesto
Chicken & Vege+able Rice 50 90

Seasoned Rice With Grilled Chicken & Chopped
Vegetables



N \VEGETABLES L

N P OTATOES “_

STEAMED
Broccoli 40 80
Cauliflower 40 80
String Beans 40 80
Mixeal9 VegeJraloles o= 90

SAUTEED

In Garlic & Olive Qil
Broccoli 40 80
Broccoli Rabe 50 <5
Cauliflower 40 80
Escarole o= 90
Escarole & White Beans o= 90
Escarole & Black Olives 45 90
areen & Yelow Zucchini 40 80
Feas, Onion & Mushrooms 40 80
Peppers & Onion 40 80
S+r|n9 Beans 40 80
SPECIALTY VEGETABLE

E99P|an+ Parmigiana 50 90
Battered Eggplant Baked With Tomato Sauce & Melted
Mozzarella
E99P|an+ Rollatini 25 0O
Rolled Battered Eggplant Filled With Ricotta &
Mozzarella Cheese In Tomato Sauce
Eggpmrﬁ & Spinach Rollatini el 0O

Rolled Battered Eggplant Filled With Spinach, Ricotta &

Mozzarella Cheese In Tomato Sauce

Coun+ry VegeJraloles 44

20

French Fries 30 O
Served With Ketchup

Steak Fries 30 O
Thick Cut Fried Potatoes

Roasted FPotatoes 40 75

Thick Cut & Roasted With Herbs And Onions
Roasted Potatoes & Vege+ab|es 40 80

Thick Cut Potatoes, Celery, Carrots & Onions

Mashed Potatoes 35 G5
Served With Mushroom Brown Gravy
Feppers & Potatoes 40 15

Sliced Potatoes, Mixed Peppers, Onion & Cherry Peppers
Roasted With Garlic & Olive Oil

Sweet Candied Yams 40 75
Baked Sweet Potatoes With Crush Candied Walnuts,
Marshmallows & Brown Sugar

» VESSERTs

CAKES
10 Inch Round

Halion Cheese Coke 28

Ny Cheese Cake 26
14 Pre-Sliced

Cherry ToPPed Cheese Caoke 30
Chocolate Mousse 28

Roasted Califlower, Broccoli, Carrots, Brussel Sprouts
With Garlic & Olive Oil

Griled Vege‘raloles S
Sliced & Grilled Green And Yellow Zucchini, Eggplant,
Peppers, Tomatoes And Long Stem Artichoke Hearts
Topped With Balsamic Drizzle

Julienne VegeJrables g5 G
Thin Cut Carrots, Green & Yellow Zucchini Sauteed In
Garlic & Olive Oil

Vege+alo|e Primavera 15 =6
Sauteed Yellow & Green Zucchini, Sundried

Tomatoes, Roasted Peppers, Mushrooms, Broccoli &
Spinach In Garlic & Olive Qil

14 Pre-Sliced
Black & White Cake 28
14 Pre-Sliced
PLATTERS
Mini Canolis  (Sm) 45 (Lg) 85
Large Canolis (Sm) 45 (Lg) 85
Fresh Cut Fruit (Sm) 50 (Lg) 95

Chocolate Covered

Strawberries (Seasonal) P/A





