Sandwich Menu

HOT SANDWICHES
ITALIAN BEEF $8.99
SAUSAGE & Peppers in Red Sauce $7.99
BEEF & SAUSAGE COMBO $9.99
MEATBALL $8.99
CHICKEN PARMESAN $8.99
BREADED STEAK $8.99
PEPPER & EGG SANDWICH $5.99
EGGPLANT PARMESAN $9.49
GRILLED TOMATO MOZZARELLA $5.99
Prices Subject to Market Changes.
SUBMARINES
Served with oil & vinegar, lettuce, tomato. Mayo or mustard on request.
ITALIAN $7.99
Genova Salame, Capocollo, Provolone, Mortadella
AMERICAN $7.49
Krakus Ham, Hard Salame, Pepperoni, American Cheese
TURKEY $7.49
Turkey Breast, Smoked Turkey, Swiss Cheese
HOT & SPICY $9.99
Hot Casalingo Salame, Hot Capocollo, Hot Sopressata, Provolone
TRUE ITALIAN $9.99
Prosciutto, Coppa, Mild Sopressata & Provolone
VEGGIE SUB $7.49
Roasted Eggplant, Roasted Peppers, Provolone
HAM & CHEESE $7.49
PROSCIUTTO & MOZZARELLA $8.99
CAPRESE SANDWICH $7.99
CHICKEN SALAD SUB $7.49
TUNA SALAD SUB $7.49

3-Foot Long Sub

on Long French Bread

Italian - American - Turkey True Italian
#39.00 *55.00
Party Subs

Requires a two-day notice. Italian - American - Turkey.
Additional charge for other styles.

3 ft-°90 5 ft - *157
(feeds 15 - 20) (feeds 25 - 30)
4 ft -*125 6 ft-°180
(feeds 20 - 25) (feeds 30 - 35)

3”7 Mini Subs on a tray

Requires a one-day notice Italian - American - Turkey
Additional charge for other styles.

Tray of 10 Tray of 15 Tray of 21
*37 554 *75

Frangella Italian Market
Soups

Pint Quart

Beef Stew %6.00 | $12.00
Chicken Noodle $5.00 | $10.00
Chicken Tortellini $5.00 | $10.00
Chili %6.00 | $12.00

Cream of Chicken $5.00 |%10.00
Cream offBrocco[i $5.00 |*10.00
Cream on\/lusﬁroom $5.00 |°*10.00

Ttalian Wedding $5.00 |*10.00
Lentil %5.00 |*10.00
‘Minestrone $5.00 |*10.00
Mushroom Barley $5.00 |*10.00
Pasta e Fagioli 5.00 |°10.00
Split Pea ‘5.00 |*10.00
Tomato Barley $5.00 |°10.00
[ ]
Pizza

, Slice |Half Pan |Full Pan
D’Amato Bakery 45x6 | 12x18 | 18x24
Sausage $3.99| 31 | %59
Cﬁeese 53‘99 $27 $51
Half Sausage S5
) Slice | Round
Frangella’s 8 | 16 inch
Sausage $3.99 | 330
Cheese $3.99 | %25

Other toppings/cheeses available on request.
Call ahead and we will have your order waiting.

Also Available

Arancini, Frittata, Spanaﬁqpim

o

i

Ttalian Grocery, Gelato,
Delicatessen, Pastas, Cookies,
Coﬁ%e, giamﬁniera, Sauces,
Sodas, Wines, Beers, Liquors

C atering ‘Menu

708-448-2598

Fax 708-448-5098

11925 South 8oth Avenue
Palos fParE, 1L 60464

Mon-Fri 10 -6
am ym
Sat 10 -6
am ’Pm
Sun lom-4ym

wwwfrange (lamarket.com



Appetizers

Relish Tray

Eggplant Caponata, Olive Salad, Peppers, Artichoke Hearts,
Fish Salad and Fresh Mozzarella

Small - 12~ tray Y2 |b each - $32 ‘ Large - 16” tray 1 lb each »$59

Pasta

in Marinara sauce unless Meat Sauce is requested

Half- | Full- Full
pan | pan deep

Cheese ‘fray

Cubed Chunks — Cheddar, Colby, Swiss, Pepper, Asiago, Provolone

Small - 127 tray Y2 Ib each - $35 ‘ Large - 16” tray 1 |b each »$65

Lasagna
Our Specialty - Choose from meat sauce, $49 589 S125
meatless or spinach.

Meats
Half Full Full
pan pan deep
Sausage & Peppers 549 572 $92

Italian sausage cut 3-4” in marinara 22pc 33pc  44pc
sauce with green peppers

Veggie & Dip ‘fray

Small -12” tray V2 Ib each - *19 \ Large - 16" tray 1 Ib each -*29

StuﬁQzJSﬁelTs

Stuffed with Cheese and cooked in our $45 $83 $118

16pc 30pc  45pc
homemade sauce. P P P

Beef & Grav
Gravy  sg3 sgg 3119
Homemade beef sliced in a tray with 4.51b 65b  8.5lb
gravy on the side

Meatballs S50 %99 $130

served in Marinara Sauce 33pc 68pc  90pc

?lnti}aasto Tray

Capocollo, Salame, Provolone, Peppers, Olives, Artichokes

Small - 12" tray V2 Ib each - *34 | Large - 16" tray 1 1b each -*60

Ravioli

Stuffed with cheese or spinach.

%45 83 %118

35pillow 70pillow 100pillow

Deli ‘fray

Genova Salame, Capocollo, Provolone, Mortadella, Mozzarella, Olives

Small Medium Large
12” - Y2 lb each 16” - 1 Ib each 18”-1 Ib +peppers
35 62 69

‘Manicotti
Stuffed with cheese

%45 83 %118

16pc 30pc  45pc

Chicken Breast

Approximately 6 0z uncooked 10 piece Minimum

Lemon Pepper $5.50 per piece
Breaded $5.50 per piece
Parmesan $7.00 per piece

Or create a Custom ‘T1 ray

Mostaccioli
Served in Marinara or Meat Sauce

27 50 °*70

Baked Mostaccioli

with mozzarella & ricotta

%47 °85 °120

Prices Subject to Market Changes.

Sweets
Tray arrangements available at additional cost
12” tray add *8 -- 16” tray add *9 -- 18” tray add *10

Salads
Add Feta, Olives, Peperoncini Half- | Full- Full
for additional charge pan | pan | deep

Tossed Green Salad
Lettuce, Tomato, and Cucumber in an 523 540 $55
olive oil, aged balsamic vinegar dressing

Veggie Dishes

‘Mini Pastries
Beautiful assorted pastries in a variety of ~ $19.99
fillings & toppings; whipped cream, custard, per dozen
chocolate, strawberries, & more.

Tomato & Cucumber

Dressed in olive oil, onions & spices

27 °*49 °67

fggy[ant Parmesan
Homemade and Amazing $57 %103 *147

Ca}orese Salad

Cherry sized fresh mozzarella, tomatoes
fresh basil, dressed in garlic & oil.

*49 °97 °145

55Ib 11lb 16.51b

Potato Wec@es

Baked with Italian seasoning

$25 °43 %62

Cannoli
Same day fresh. Our homemade cream is made with
Chellino ricotta and mini chocolate chips
standard shell mini *1.39 reg*2.89
chocolate covered mini $1.89 reg*3.49

Potato Salad *27 *49 %67

6lb 111b 16.51b

Pasta Salads

‘Half panHFuII pan |Fu|l deep

Broccoli Bows & Cheese
Bowtie pasta salad with chunks of $27 %49 %67
provolone and mozzarella.

Tricolor Rotini
Artichokes, ceci beans, deli meats & cheeses. $33  $59  $80

Shell Pasta Salad
Shell pasta, broccoli and carrots in a $27 $49 $67
mayonnaise base

Tortellini Salad

Cheese-filled Tortellini, Tomato & 544 $79 5115
Broccoli, in our special dressing.

Please place catering orders
at least 2 days in advance.
For Christmas orders, at least
7 c[ays in advance allows us
to better serve our customers.

Frangella Italian Market
708-448-2598

www.frangellamarket.com
Effective 11/1/2024
Prices subject to change without notice

Cakes )
By Il Giardino Bakery Prices
Prepared to order for any occasion. Call for Vary
details & order 7 day in advance.

Bread sold separately

Mini rolls sold per dozen

Garlic Bread Loaf *6.99

Pan Sizes

Half pan or small  9”x13” (2.5” deep)
Feeds 8-12 as a main course

Full pan or medium  12”x20” (2.5” deep)
Feeds 13-23 as a main course

Full pan - extra deep  12”x20” (3.5” deep)
or large
Feeds 24-30 as a main course




