Cobfpretivers
Regular Tray (Serves 18-20 people)

Mozzarella Sicks (8-10)  (18-20)
cs.) (Le. 40 pes) 3O 5
370
470
Clams Casino (Sm.15 pes) (Lg. 30 pes) 60
Mussels Marinara (Sm.15 pes.) (L. 30 pes)
hot, medium or sweet 80 60
Clams Red or White (Sm.40pes.) (Lg. 80pes) 380 630
Fried Calamari 55 800
Buffalo Cala 870
Stuffed Mushrooms (Sm.20 pes.) (Lg. 40 pes)
stuffed with crab meat 40 60
Garlic Bread 230 20
With Cheese 260 30
Fresh Vegetable Tray 30 550
Shrimp Cocktail (Sm20pes) (Lg.40pes) 53 780

Chicken Fingers (Sm.12 pes.) (Lg. 20 pes)
with French fries

Buffalo Wings ~ (8-10)
(25 pieces) 320

(50 pieces) 610
(75 pieces) 900
(100 pieces) 1190

Call Ahead for Our Fruit Salad Trays,
Wrap Trays, Sandwich Trays or Panini Trays

Small Tray (Serves 8-10 people)
Regular Tray (Serves 13-20 people)
(810)  (18-20)
550

Tossed Salad 30
Caesar Salad 30 550
with Chicken 0 70
Caprese Salad
freshmozzarella, tomatoes,
olive oil and garlic Q570
Assorted Antipasto 450 600
Antipasto It

Ttaliano
roasted peppers, fresh mozzarella,
prosciutto, imported provolone,

tomatoes and olive oil 480 650
Tuna Salad %0 560
Greek Salad 70 ©0
Positano Salad 590 80
Rustica Salad

grilled zucchini, grilled eggplant,

roasted peppers, fresh mozzarella,

tomatoes over Romaine lettuce 40 o0
Saporito Salad

fresh mozzarella, roasted

peppers, grilled chicken and

tomatoes over Romaine lettuce 0 ©0
Chef's Salad 70 ©0

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

*Any dish with an asterisk has no meat,

Vodka Rigatoni*

sautéed in a pink cream (8-10)
mmc with a touch of vodka 520
nocel

moczarella & fresh tomato sauce 90
Fettuccine Gypsy*

tomatoes, olives, artichoke:

mushrooms, garlic and white wine 490
Ravioli Misto*

roasted peppers, sun-dried
tomatoes, pesto ravioli in a pink

cream sauce with spinach & mozzarella 4901
Tortellini Valentino (cheese)
peas, prosciutto and cream sauce 490

Fettuccine Primavera*
fresh vegetables in a
light pink cream sauce 490

sautéed in fresh garlic & olive oil 490
Stuffed Rigatoni*
in a cognac pink cream sauce 490

Pasta Al Forno penne pasta
baked with meatballs, sausage, onions,
salami, light marinara and mozzarella 490
Penne Integrali*
whole wheat pasta with vegetables,

comes with a white garlic sauce 490
Linguine Puttanesca* capers, olives,

anchovies and fresh tomato sauce 490
Fettuccine Alfredo*

with a white cream Alfredo sauce 490

Shraditional «Losta

Swmall Tray (Serves -10 people)
Regular Tray (Serves 18-20 people)

*Any dish with an asterisk has no meat.

(8-10)

Meat Lasagna 49
Baked 90
Cheese Ravioli* 490
Eggplant Parmigiana*

1opped with mozzarell

and fresh tomato sauce 90
Sausage and Peppers 90
Eggplant Rolatini*

stuffed with ricotta, topped with

mozzarella and fresh tomato sauce 540
Vegetable Lasagna* 90
Stuffed Shells* 90
Meatballs or Sausage

(Small 20 pes.) (Large 40 pes) 340

add pasta 1o above 240
Cheese Manicotti* 90

(18-20)
900
840
840
840

840

840

840
840

840

840

(18-20)
740
740
%0

840
80
890
790
540

390
790

Small Tray (Serves 8-10 people)

Regular Tray (Serves 18-20 people)

Chicken Parmigiana

topped with mozzarella (8-10)

and fresh tomato sauce 60
Chicken Marsala

sautéed in butter, marsala

wine and fresh mushrooms 60

Chicken Francese
dipped in egg. sautéed in
butter & fresh lemon juice &0
Chicken Ca
sautéed in olive o, white wine,
fresh mushrooms, artichokes,

and a light marinara sauce 60
Chicken Capuano

sautéed in olive oil. white wine,

freshmushrooms,

in a light marinara sauce 60

Chicken Barese
chicken breast sautéed with sun-dried
tomatoes, fresh tomatoes, roasted
peppers, white wine, topped with
broceoli rabe & smoked mozzarella,
served over penne pasta 650

Chicken & Shrimp Princess
chicken breast topped with
shrimp, asparagus and m
served in a garlic lemon wine
sauce with fresh tomatoes 00

DVeal

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

Veal Parmigiana

topped with mozzarella (8-10)

cheese and fresh tomato sauce 790
Veal Marsala

sautded in butter, marsala

wine and fresh mushrooms 790
Veal Francese

dipped in egg and sautded in

butter and fresh lemon juice 90
Veal Piccata

sautéed in butter, white

wine and fresh lemon juice 790
Veal Capuano

sautéed in olive oil with

fresh mushrooms & artichokes

in a light marinara sauce 90

(18-20)
1050

1050

1050

10Q

1200

(18-20)
1509

Swmall Tray (Serves §-10 people)
Regular Tray (Serves 18-20 people)

ine Romeo Sty
‘Shrimp Marinara or Fra Diablo
over pasta, garnished

with clams and mussels
Capell
garlic baby shrimp, mushrooms,
fresh tomatoes, sun-driet
tomatoes and asparagus
Lobster Marinara or Fra Diablo
over pasta, garnished
with clams and mussels
Linguine with Mussels (White or Red)
Linguine with Clams (White or Red)
Capellini Alla Napoli
angel hair sautéed with crabmeat
in white sauce with fresh tomatoes
Salmon Romeo's
sautéed with broccoli rabe, fresh
herbs in a garlic white wine sauce

-

ccoli or Spinach Sauce
with olive oil and garlic
Broceoli Rabe

Grilled Chicken with vegetables
Mixed Vegetables

(8-10)
850

1050
800
850

490
540
560

(8-10)
a4

(18-20)
140Q

1360

1760

(18-20)
570
740
940
960



