
Pasta 

INVOLTINI DI MELENZANE   50/100     

Thinly sliced eggplant stuffed                        

with ricotta and baked with                                 

marinara and mozzarella 
                                                                                                  

CAPRESE CLASSICA   43/85                                                          

Sliced tomatoes and fresh                                                   

mozzarella with olive oil, and basil 
                                                                                                                          

MEATBALL MARINARA   43/85                                            

SAUSAGE MARINARA   43/85                                                 

HOUSE SALAD   28 

CAESAR SALAD   28    

LOAF OF BREAD   3.50  

 

      

EGGPLANT PARMIGIANA   60/120                                                                                   

Layers of fried eggplant with mozzarella and  

marinara sauce, baked  

PENNE ALLA VODKA    60/120                                                                                               

Pink sauce with sautéed bacon & vodka  

MANICOTTI    60/120                                                                                                                          

Baked crepes stuffed with ricotta and                           

spinach, topped with marinara sauce and 

mozzarella 

PENNE AL FORNO    60/120                                                                                       

Penne tossed with Bolognese and cream.                                                  

Baked with parmigiano and mozzarella  

LASAGNA   60/120                                                                                                                

Baked  pasta sheets  layered with bécha-

mel, meat sauce,  and mozzarella 

PENNE MARINARA OR BOLOGNESE    50/100                                                                                           

 

Antipasti and Sides 

CATERING MENU                                                                                                                

EST 1998 

Amici                
727-585-4707                                                                                                                    

Tuesday-Sunday 4pm-9:30pm                                                                                      
1901 West Bay Dr. Largo FL, 33770                                                                                   

amiciitalianeatery.com 

ALL ITEMS ARE SERVED IN TRAYS TO FEED 7/15 PEOPLE  

ALL ITEMS ARE SERVED ALLA CARTE FOR TAKE OUT ONLY.                                                                 

ORDERS MUST BE PLACED 48 HRS IN ADVANCE.                                                                                  

PAYMENT IS REQUIRED UPON ORDERING. DEPOSIT IS NON– REFUNDABLE. 

Vitello 

POLLO PICCATA    65/130 

Chicken breast sautéed in butter, lemon, white wine 

and capers 
 

POLLO PARMIGIANA    65/130 

Breaded chicken breast topped with marinara sauce 

and mozzarella then baked 

 
POLLO  MARSALA    65/130 

Chicken breast sautéed with mushrooms, Marsala 

wine,  and demiglace 
 

 
 

 

Pollo 

SCALOPPINE DI VITELLO PICCATA    75/150 

Thinly sliced veal sautéed in butter, lemon, white 

wine and capers 
 

VITELLO  PARMIGIANA    75/150 

Baked breaded veal cutlet with marinara sauce                                

and mozzarella 

 
SCALOPPINE DI VITELLO PIZZAIOLA    75/150 

Thinly sliced veal sautéed with garlic, black olives, 

capers, marinara sauce and oregano 

 
SCALOPPINE DI VITELLO MARSALA   75/150 

Thinly sliced veal sautéed with mushrooms,                             

Marsala wine, and demiglace 

  
 

   Dolce  

TIRAMISU    65/130                                                                                                           

Traditional handmade with ladyfingers, espresso,                                                   

Marsala wine and mascarpone cheese, dusted with 

cocoa 


