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3 Foot - 4 Foot - 5 Foot - 6 Foot Long

Available at 20.75 per Foot
ALL LUNCH PACKAGES INCLUDE

1. Ham, Cheese & Salami SALAD, COFFEE, SODA & MINI CANNOLIS
2. Ham, Cheese & Capicola
3. Ham & Cheese
4. Ham, Cheese, Salami & Capicola LUﬂCh Fa{:kage I -3%19
5. Roast Beef (Per Person)
6. Turkey ENTREE
7. Roast Beef & Turkey (Choice of Une)
_ ] Chicken Marsala - Baked Ziti -
8. Tuna Fish Vegetable Lasagna

9. American Hoagie w/ Cheese, Salami1 & Ham
10. Tuna Melt
11. Swiss & Turkey

12. Swiss & Roast Beef
Available at 22.75 per Foot

Luncl-l Fackage 2~-%22

(Per Person)

13. Prosciutto & Fresh Mozzarella APPETIZER
Caprese Salad
@) ENTREE
L ederld (Choice of One)
Chocolate Chip Cookies 1.00 Vodka Rigatoni - Chicken Francese -
1 Eggplant Parmigiana
Mimi Cannoli 2.50
Large Cannoli 5.00
Tiramisu (Glass) 6.50
Chocolate Mousse (Glass) 6.50 l_ﬂUﬂCI’l Fa Ckage 5 — AT
Profiteroles (Glass) 6.50 (Per Person)
Peach Ripieno 6.50 APPETIZER
Bomba 6.50 Italian Antipasto
Limoncello Flute 6.50 ENTREE
Coppa Stracciatella 6.50 (Choice of One)

Eggplant Rollatini - Tilapia Al Forno

Coppa Spagnola 6.50 Veal Marsala - Chicken Parmesan

Coppa Yogurt & Berries 6.50

Specialty Items Below Are Available.

Advance Notice is Required LLI ﬂCh Fa c]«age 4 -9 27
(Per Person)

APPETIZER

Fried Calamari

ENTREE
(Choice of One)

Linguini Romeo Style - Salmon Romeo -
Veal Piccata - Chicken & Shrimp Oreganata

Brownies + Key Lime Pie - Apple Pie -
Pumpkin Pie - Cupcakes

ASK FOR OUR DESSERT OR COOKIE TRAYS!
CALL AHEAD FOR OUR SPECIALTY DESSERTS
ASK ABOUT OUR CUSTOM CAKES Please Add Tax & 20% Gratuity

(PDinner

ALL DINNER PACKAGES INCLUDE
SALAD, COFFEE, SODA & MINI CANNOLIS

OMeo 'S

RISTORANTE ITALIANO

Dinner Fac‘cage 526
(Per Person)

APPETIZER
Caprese Salad

ENTREE
(Choice of One)
Baked Ziti - Chicken Francese -
Vegetable Lasagna

Dinner Fac\(age 2-%29
(Per Person)

APPETIZER

Italian Antipasto

ENTREE
(Choice of One)
Penne Vodka - Chicken Marsala -
Eggplant Rollatini

Z //
Dfnner Fac‘{age 5-%$352 7 ;(7//?//2 Z e N7l

(Per Person)

S Tel: 609 799 4554
o Fax: 609.799.5550

ENTREE
(Choice of One)
Stuffed Rigatoni - Eggplant Parmigiana - Hours:
Tilapia Al Forno - Veal Marsala Monday - Thursday 10:00 am - 10:00 pm
Friday 10:00 am - 10:30 pm
Saturday 10:30 am - 10:30 pm

Dinner Package 4 - $35 Sunday 11:00 AM - 9:30 pM

(Per Person) 7@ z 5 ? ;‘f: W g‘
APPETIZER

Romeo Sampler 7M the Heant dé Med'

ENTREE to the Heart of New Versey.
(Choice of One)

visa B Y ===

www.romeosplainsboro.com
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Small Tray (Serves 8 - 10 People)
Large Tray (Serves 18 - 20 People)
*Any Dish w/ an Asterisk Has No Meat

(8-10)  (18-20)

Salmon Romeo * Chicken & Shrimp Oreganata -
Veal Sorrentino * Linguini Romeo Style

Please Add Tax & 20% Gratuity
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Small Tray (Serves 8 - 10 People)
Large Tray (Serves 18 - 20 People)
(8 -10) (18 - 20)

Mozzarella Sticks 310 51 0 : :
(Sm. 20 Pes.) (Lg. 40 Pes.) Vodka Rigatoni* 46 O 810
F h Fri 20 O 350 Sautéed in a pink cream sauce w/ a fouch of vedka
renc ries
_ : Gnocchi Sorrento* 46 U 810
Onion Rings 254 454 Mozzarella & fresh tomaio sauce
Clams F“““" i 414 66 U Fettuccini Gypsy* 46 O 810
(Sm. 15 Pes.) (Lg. 30 Pes.) Iomatoes, olives, artichokes, mushrooms, garlic & white wine
M“SSEIE Mannar§ | N 36 4 61 J Ravioli Misto* 46 O 81 0
(Sm. 40 Pes.) (Lg. 80 Pces.) Hot, medium or sweet Roasted peppers, sun-dried tomatoes & pesto ravioli
Clams Red or White 36 61 U4 in a pink cream sauce w/ spinach & mozzarella
(i 40 5es) (g d0 Tes) Tortellini Valentino (Cheese) 46 O 810
Fried Calamari 53 78 Peas, prosciutto & cream sauce
Buffalo Calamari 60 O 85 0O Fettuccini Primavera* 46 8104
Fresh vegetables in a light pink cream sauce
Stuffed Mushrooms 41 4 66 :
(Sm. 20 Pes.) (Lg. 40 Pes.) Stuffed w/ crab meat Ravioli Aurora* 500 91 4
. Black & white ravioli, stuffed w/ erabmeat in a blush sauce
Garlic Bread 214 26 U '
ariic brea
Ziti w/ Broccoli or Spinach* 46 U 8101
w/ Cheese 244 314 Sautéed in fresh garlic & olive oil
Shrimp Cocktail 513 76 O In a cognac pink cream sauce
(Sm. 20 Pecs.) (Lg. 40 Pcs.) Pasta Al Forno 46 O 81 0
Chicken Fingers 31 3 51 Q4 Corkscrew pasta baked w/ meatballs, sausage, onions,
(Sm. 12 Pes.) (Lg. 20 Pes.) w/ French fries salami, light marinara & mozzarella
Buffalo Wings Fettuccini Integrali* 46 814
(25 Pcs.) 30 0 Whole-wheat pasia w/ vegetables, comes w/ a whiie garlic sauce
(S0 Pcs.) 590Q Linguini Puttanesca* 46 O 810
(75 PCE.} 88 U Capers, olives, anchovies & fresh tomaio sauce
(100 Pcs.) 117 QA

Fettuccini Alfredo* 46 ] 8101

W/ a white cream Alfredo sauce

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

f%z;,é /J(?'f/ érxgr?/ z?;ié?)

Small Tray (Serves 8 - 10 People)

Small Tray (Serves § - 10 People) Large Tray (Serves 18 - 20 People)
Large Tray (Serves 18 - 20 People) *Any Dish w/ an Asterisk Has No Meat
8-10) (18-20 8-10) (18-20 S b,
Tossed Sal d{3-1 E: | 4;5E|} Tuna Salad {S;SE: | 5;’:D) Sased veat L asncns it s
ossed sana T i i S I Baked Ziti* 460 710
Caesar‘Sa]ad 31 48 Greﬁek Salad 43 65 Cheese Ravioli* 46 O 710
Caprese Salad 554 80 4 Topped w/ mozzarella & fresh tomato sauce
Salad 36 1 530 RusticaSalad43d 65U Sausage & Peppers 46 O 810
Fresh mozzarella, tomatoes, olive Grilled zucchini, grilled eggplant, S
oil & garlic roasted peppers, fresh mozzarella & Eggpla“t_ Rollatim \ 514 86 4
Naorted tamatoes over Romaine lettuce Stuffed w/ ricotta, topped w/ mozzarella & fresh tomato sauce
- %
Antipasto 410 560 Saporito Baked Vegetable Lasagna 46 O 71 Q
Antipastu Salad 43 U 65 U Spinach Manicotti* W/ marinara sauce 46 76 4
: Fresh mozzarella, roasted peppers, i
Italiano 44 U 61 U grilled chicken & tomatoes over R 460 o8
Roasted peppers, fresh mozzarella,  powaine lettuce Meatballs or Sausage (Sm. 20 Pes.) (Lg. 40 Pes) 31 O 510
wosciulto, imported provolone, -
imnamm S {JL‘_‘E:},‘E ChefSalad 430 650 Add Pasta to Any Dish ZINE] Jo 4l
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Small Tray (Serves 8 - 10 People)
Large. Tray (Serves 18 - 20 People)
(8-10) (18 - 20)

Chicken Parmigiana 57 U 97 Q4

lopped w/ mozzarella & fresh tomato sauce

Chicken Marsala 57 4 97 0
Sautéed in butter, Marsala wine & fresh mushrooms
Chicken Francese 5704 97 4
Dipped in egg, sautéed in butter & fresh lemon juice e
Tecrbodd
Chicken Cacciatore 57 0 o=l ; ﬁ’?é'r{
Sautéed in olive oil, white wine, fresh mushrooms, Small Tray (Serves 8 - 10 People)

artichokes & a light marinara sauce

Large Tray (Serves 18 - 20 People)
(8-10) (18 - 20)

Chicken Capuano 57 Q4 97 4 o
Sautéed in olive oil, white wine & fresh mushrooms Linguini Romeo Style 79 4 134 U
) A R e G Shrimp Marinara or Fra Diavolo 79 Q 134 U
il AT e 60 O 102 O Over pasta, garnished w/ clams & mussels
Chicken breast sautéed w/ sun-dried tomatoes, Capellini Mar Di Terra 79 U 134 1
Jresh tomatoes, roasted peppers, white wine Grarlic baby shrimp, mushrooms, fresh tomatoes,
topped w/ broceoli rabe & smoked mozzarella sun-dried tomatoes & asparagus
Chicken & Shrimp Princess 650 1070 Lobster Marinara or Fra Diavolo 99 1 179 4
5 g Over pasta, garnished w/ clams & mussels
Chicken breast topped w/ shrimp, asparagus & mozzarella
served in a garlic lemon wine sauce w/ fresh tomatoes Lingumi w/ Mussels (White or Red) 74 Q 119 4
Linguini w/ Clams (White or Red) 79 4 129 Q
_ Capellini Alla Napoli 7f0 | 130 4
p— o ;
/ / Angel hair sautéed w/ crabmeat in white sauce w/ fresh tomatoes
et
, o T ; Salmon Romeo’s 79 0 170 Q
Small Tr ay (Serves 8 - 10 eop le) Sautéed w/ broccoli rabe & fresh herbs in
Large Tray (Serves 18 - 20 People) a garlic white wine sauce
(8-10) (18 - 20)
Veal Parmigiana 67 O 99 Q
Topped w/ mozzarella cheese & fresh tomatoes
Veal Marsala 72 Q 104 O
Tender white veal sautéed in butter:
Marsala wine & fresh mushrooms
Veal Francese 72 Q0 104 O

Dipped in egg, sautéed in butter & fresh lemon juice

Veal Sorrentino 72 U 104 01

Dipped in butter, marinara & white wine,
fopped w/ eggplant, ham & mozzarella

Veal Piccata 704 12 104 1 ]

Sautéed in butter, white wine & fresh lemon juice L}j o o

Veal Scallopini 72 U 104 0 : (8-10)  (18-20)

Sautéed in olive oil, white wine, fresh mushrooms &

a light marinara sauce Broccoli or Spinach Sauce 41 O 54 U
- o = W/ olive oil & garlic

Veal Capuano 72 104 :

Sautéed m[::rﬁve oil w/ fresh mushrooms & artichokes Broccoli Rabe 46 U 714

in a light marinara sauce Grilled Chicken w/ Vegetables 514 910

Mixed Vegetables 534 93 U



