
Easter Menu
appetizers & salads

tricolore salad

lulu salad

caesar salad

stuffed long hots

stuffed mushrooms

riceballs

bruschetta

shrimp cocktail

vito’s meatballs

mixed greens, cherry tomatoes, fresh 
mozzarella, red onions, croutons & 

balsamic vinaigrette 

romaine, tomatoes, red onions, 
cucumbers,black olives, pecorino & 

red wine vinaigrette 

romaine, croutons, shaved parmesan & 
housemade caesar 

sausage & provolone or 
prosciutto & mozzarella
-no mixed orders please-

homemade breadcrumbs, pecorino & 
roasted garlic

four cheese or meat
-no mixed orders please-

our homemade bruschetta &
roasted garlic crostini 

jumbo shrimp, horseradish cocktail
sauce with lemon wedges

veal, beef & pork blend with herbs, our
homemade breadcrumbs & signature

Sunday gravy

sides
roasted carrots

mashed potatoes 

string beans

sweet potatoes

mixed vegetables

artichoke oreganata 

roasted with fresh herbs & finished
with italian honey

creamy, whipped potatoes

sauteed with roasted garlic &
finished with toasted almonds

roasted with brown sugar, cinnamon -butter
& maple syrup

zucchini, yellow squash, carrots, cherry tomatoes
& red onions with olive oil & roasted garlic

artichoke hearts roasted oreganata
style with white wine & pecorino

entrees
manicotti

baked ziti

lasagna

eggplant rollatini

vito’s lemon chicken

chicken marsala

roasted pork loin

sausage & peppers

san marzano marinara,
fresh basil & pecorino

ziti rigate, san marzano marinara,
ricotta & melted mozzarella

san marzano marinara, ricotta, 
melted mozzarella & fresh basil

ricotta, mozzarella, fresh herbs
wrapped in fried eggplant & finished
with marinara & melted mozzarella

lightly floured thin chicken breast with
lemon-butter, white wine sauce

lightly floured thin chicken breast with
porcini mushrooms & marsala wine sauce

pork tenderloin roasted with italian herbs,
sliced & served over broccoli rabe

italian sausage with peppers, onions &
fried potatoes

CHOOSE TWO FROM EACH GROUP $375
all half trays - pick up Saturday 4/4 before 5pm

ASK
ABOUT

OUR
spring charcuterie board

starting at $100


