Chicken

Cibfpreticens @,

Small Tray (Serves 8-10 people)

Small Tray (Serves 8-10 people)

Regular Tray (Serves 18-20 people)

egular Tray (Serves 18-20 people)

“Any dish with an asterisk has no meat.

Small Tray (Serves 8-10 people)
Regular Tray (Serves 18-20 people)

Mos 2 rze(;la suct: w0 (!:;‘ Dﬂ) a :;g’) Vodka Rigatoni* Chicken Parmigiana
S e by ; e in a pink cream ©10) (1820) topped with mozzarella ©10)  (1820)
French Fries 240 30 sauce, with a touch of vodka 550 950 and fresh tomato sauce 650 1050
Onion Rings 20 490 Gnocehi Sorrent
3 ¢ Chicken Marsala
Casino (Sm.15 pes.) (Lg. 30 pes) 450 70a oz rell.:l & fresh tomato sauce 550 950 sntied in Buttés.marsal
Fettuccine Gypsy* wine and fresh mushrooms 65Q 1050
hot, medium or sweet 400 650 tomatoes, olives, artichokes, N
Clams Red or White (Sm.40 pes.) (Lg. 80pes) 400 650 mushrooms, garlic and white wine 500 900 chllckenl Francese i
i dipped in egg, sautéed in
Fried Calamari 570 %20 Ravioli Misto' A X
oasied ebgersisindiled butter & fresh lemon juice 650 1050
i LI tomaos, pusto ol  pnk Chicken Caceat
Stuffed Mushrooms (Sm.20 pes.) (Lg. 40 pes) % " . 5 “incken -accatore. Sl Tray (Serves 8-10 people)
e with orab meat #a w0  crean sauce withspinach & mozzarella 550 950 sautéed in olive oil, white wine, Resular Ty (Serves 18- 20pcople) (810) (1820
= Tortellini Valentino (cheese) fresh mushrooms, artichokes, i Sty a a
GarlicBread 250 300 s Linguine Romeo Style 85 140
o i Za 22 peas, prosciutio and cream sauce 550 950 and a light marinara sauce 650 1050 Shrimp Marinaraor Fra
cese 2 35 S % ;
Fettuccine Primavera Chicken Capuano over pasta, garnished
Fresh Vegetable Tray 00 570 Jresh vegetables in a P g . s
sautéed in olive oil, white wine, n'"!l clams and mussels 850 1400
Shrimp Cocktail (Sm20pes) (Lg.40pes) 550 800 light pink cream sauce 550 950 ok el Mas e T
Chicken Fingers (Sm.12 pes.) (Lg. 20 pes) Ziti with Broceoli or Spinach? in a light marinara sauce 650 1050 ,wm baby shrimp, nm\hm«)m\,
with French fries sautéed in_ fresh garlic & olive oil 500 0Q X Jresh tomatoes, s drie
Buffalo Wings Stuffed Rigatoni Chicken Barese e wtoes,
8 . & ssa 95 chicken breast sautéed with sun-dried tomatoes and “‘I"""ﬂ"‘ 80 1400
e e e tomatoes, fresh tomatoes, roasted Lobster Marinara r FraDiablo
asta Al Fomopenne pasta peppers, white wine, topped with over pasta, garnished
) baked with meatballs, sausage, onions, broccoli rabe & smoked mozzarella 68 Q 109 with clams and mussels 1050 a0
(100 pieces) salami, light marinara and mozzarella 550 950 suine with Mussels (White or Red) 500 1250
. Penne Integrali* Ch km&Shrmw Princess PURSg -
Call Ahead for Our Fruit Salad Trays, Linguine with Clams (White or Red) 850 1350
oo Trays, Sendwich. T Panisi T whole wheat pasta with vegetables, Capéllict Alla Nagall
BRSNS S OO S SRS comes with a white garlic sauce 550 950 rhmun asparagus and mocza O gel bl aaiadad ih coah
¢ déed with crabmeat
ine Puttanesca® capers, olives, served in a garlic lemon wine o il siuge with e
Tl e anchovies and fresh fomats sace 00 0a s with e omatos %0 1200 gd"";::'l':u::::‘: with freshtomatoes - §501 s
ay (Serves 810 people) . E
Regular Tray (Semes 18.20 people) v fredo! 5 - sautéed with broccoli rabe, fresh
(8-10)  (18-20) with a white cream Alfredo sauce 50 %0 herbs in a garlic white wine sauce 850 1760
400 550
Caesar Salad 00 s @(a%ﬁona/ &Wla Dol
with Chicken 500 759 Small Tray (Serves 8-10 people) <
CapreseSalad Regular Tray (Serves 18-20 people) Small Tray (Serves 8-10 people)
Jfresh mozzarella, tomatoes, “Any dish with an aterik has o meat Regular Tray (Serves 18-20 people)
olive ol and garlic 450 60 (8-10) (18-20) Veal Parmigiana
Assorted Antipasto 500 750 Meat Lasagna 5 850 topped with mozzarella (810 (18-20)
Antipasto Italiano 850 cheese and fresh tomato sauce 800 1200
roasted peppers, fresh mozzarella, 550 850 .
prosciutto, imported provolone, Veal Mf’?“,"l . .
tomatoes and olive oil 550 800 il T AFTINEEN s PSS sl
topped with mozzarella i andl freih muikioom
450 600 and fresh tomato sauce 550 900 ine and fresh mushrooms sa 1208
soQ 70Q Sausage and Peppers 500 850 Veal Francese )
600 %00 Eggplant Rolatini* dipped in egg and sautéed in
Rustica Salad stuffed with ricotta, topped with butter and fresh lemon juice 300 1200
grilled zucchini, grilled eggplant, mozzarella and fresh tomato sauce 550 0Q Veal Piceata
roasted peppers, fresh mozzarella, Vegetable Lasagna* 550 850 sautéed in butter, white
tomatoes over Romaine lettuce s 75a Stuffed Shells* 500 s0Q wine and fresh lemon juice 800 1200 (8-10)  (18-20)
SaporitoSalad § ausa with olive oil and gar
"/I::;' A:"”__ {:m’“ . Meatballs or Sausage i Veal Capuano with olive oil and garlic 450 600
esh mozzarella;roas (Small 20 pes.) (Large 40 pes) 330 550 sautéed in olive ol with Broceoli Rabe 500 500
peppers, grilled chicken and dd pasta to aby 250 400 i Grilled Chicken with vegetabl 0©Q 1000
tomatoes over Romaine lettuce 500 750 O gl bp Syeve t? fresh mushrooms & artichokes il licken with vegetables
Chef’s Salad 500 750 Cheese Manicotti* 500 80Q in a light marinara sauce 80Q 120Q Mixed Vegetables 550 950




