
ANTIPASTI  -  APPETIZERS 
 

TRAYS SERVE                                                  HALF TRAY            FULL TRAY 
APPROXIMATELY……………………………………..8-10                            15-20 
MUSSELS……………………………………..…….60                            90 
MARINARA OR BIANCO 
FRIED CALAMARI……………………………… 70                            100 
CALAMARI ARRABBIATA……………………75                            105 
IN A CHERRY PEPPERS MARINARA 
BAKED CLAMS (WHOLE)……................19      A DOZEN 
STUFFED MUSHROOMS………………..….20     10 PIECES 
ANTIPASTO ALL`ITALIANA………………..85                               115 
PROSCIUTTO DI PARMA, SALAMI, ROASTED PEPPERS 
SUNDRIED TOMATOES, HOMEMADE MOZZARELLA, 
AND MIX CHEESES, OLIVES, MUSHROOMS, TOMATOES  
OVER A BED OF ICEBERG LETTUCE. 
CAPRESE SALAD.........................HALF…85        FULL……….120 
BEEFSTEAK TOMATOES, HOMEMADE MOZZARELLA 
MOZZARELLA STICKS………………..35 PIECES                           55 
HOT WINGS……………………………….……..65                              85 
CHICKEN STRIPS (FINGERS)………….….  70                              90 
 
SERVED WITH MARINARA OR HONEY MUSTARD 
ZUCCHINI FRITTERS…………………….…….45                              65 
BRUSCHETTA……………………………..…….30                               55 
BAKED TOASTED BREAD, CHOPPED TOMATO SALAD 
OLIVE OIL AND BASIL, 
MEATBALLS………………………………………65                             100 
MEATBALLS POPPERS……………………….65                             100 
OUR DELICIOUS MEATBALLS, SLICED IN HALF 
TOPPED WITH MELTED PROVOLONE AND RICOTTA 
SERVED OVER GRILLED TUSCAN BREAD. 
RICE BALLS….Minimum a dozen... 4 Dollars EACH Rice ball                            
 

INSALATE - SALADS 
 
CAESAR SALAD………………….………………50                          70 
ARUGOLA SALAD……………………….……..55                          75 
TOMATOES, RED ONIONS, SHAVED PARMESAN CHEESE, 
SHERRY VINEGRETTE. 
PIAZZA SALAD…………………………….…….65                          85 
MIXED BABY GREENS, DRIED CRANBERRIES, CORN, 
GRAPES AND GORGONZOLA, RASPBERRY VINEGRETTE. 
TRICOLORE SALAD………………………….…55                          75 
ENDIVES, RADICCHIO, ARUGOLA, AND SHAVINGS OF  
PARMESAN, BALSAMIC VINEGRETTE. 

                                         
 
 
 
 
                                                          HALF TRAY           FULL TRAY 
 
GARDEN SALAD……………………………45                        65 
ICEBERG LETTUCE, TOMATOES, OLIVES, CUCUMBERS, 
SHAVED CARROTS, ONIONS, ITALIAN DRESSING. 
SPINACH SALAD……………………………70                        85 
PIGNOLI NUTS, GOAT CHEESE, CRISPY BACON, 
AVOCADO, BLUE CHEESE DRESSING. 
PEAR & GORGONZOLA SALAD……….65                        85 
ARUGOLA, CARAMELIZED PECANS, PEARS AND 
GORGONZOLA, BALSAMIC VINEGRETTE. 
GREEK SALAD……………………………….60                         80 
CRISPY ROMAINE, CUCUMBERS, ONIONS, RED  
AND GREEN PEPPERS, TOMATOES, FETA CHEESE, 
ITALIAN DRESSING. 
QUINOA SALAD……………………………65                         80 
MESCLUN LETTUCE, RASINS, APPLES AND 
PECANS, TOPPED WITH QUINOA, LIME 
VINEGRETTE. 
ROSSO SALAD……………………………..70                          90 
MIXED GREENS, TOMATOES, WALNUTS, 
ROASTED PEPPERS AND FRESH MOZZARELLA, 
SHERRY VINEGRETTE. 
BRESAOLA SALAD………………………..95                       125 
AIR DRIED CURED BEEF, SLICED THIN, ARUGOLA 
AND SHAVING OF PARMESAN CHEESE, DRIZZLED 
WITH WHITE TRUFFLE SCENTED OLIVE OIL, 
LEMON DRESSING. 

 
 

PASTA AL FORNO   BAKED PASTAS 
                                          

                                             HALF TRAY      FULL TRAY 
 
BAKED ZITI…………………………..…………65                     80 

BAKED CHEESE RAVIOLI……………..…. 65                     85 
BAKED MEAT LASAGNA……………..…..65                     95 
BAKED MANICOTTI……………………..….80                     105 
IN OUR HOMEMADE CREPES. 
 
 
 

P  A  S  T  E   
YOUR CHOICE OF PASTA 

SPAGHETTI, LINGUINI, RIGATONI, FARFALLE, ZITI, PENNE. 
WHOLE WHEAT PENNE OR SPAGHETTI ADDITIONAL CHARGE 

OTHER PASTA MAY INCUR IN ADDITIONAL CHARGE. 
 

                                                                   HALF TRAY    FULL TRAY 
TRAYS SERVE APPROXIMATELY………….…………8-10             15-20 
 
VODKA…………………………………………………..65                 85 
SHALLOTS IN A LIGHT PINK SAUCE. 
PRIMAVERA    RED OR WHITE SAUCE……..65                 85 
SEASONAL VEGETABLES. 
ALFREDO…………………………………………….…65                 85 
CLASSIC CREAMY CHEESE SAUCE. 
PESTO…………………………………………………….65                 85 
FRESH BASIL CREAM SAUCE WITH TOASTED 
PIGNOLI NUTS. 
FILETTO DI POMODORO………………………….70                 90 
SAUTEED ONIONS, PROSCIUTTO, PLUM TOMATO 
SAUCE. 
BOLOGNESE…………………………………………..65                  85 
GROUND BEEF WITH TOMATO, HERBS AND 
A TOUCH OF CREAM. 
RUSTICHE………………………………………………75                  95 
CRUMBLED SAUSAGE AND BROCCOLI RABE, 
IN GARLIC AND OIL. 
ARRABBIATA………………………………………….65                  95 
SPICY PLUM TOMATO SAUCE, MELTED MOZZARELLA. 
PUTTANESCA…………………………………………65                   90 
PLUM TOMATO SAUCE, BLACK OLIVES, CAPERS, 
OREGANO. 
AL TARTUFO………………………………………….75                 100 
SAUTEED MUSHROOMS, PORCINI, TOUCH OF 
CREAM, WHITE TRUFFLE OLIVE OIL. 
FELICE…………………………………………………..75                   95 
SAUTEED ESCAROLE, CRUMBLED SAUSAGE, 
WHITE BEANS IN GARLIC AND OIL. 
ALLA SICILIANA………………………………………70                 95 
TOMATO SAUCE, DICED GRILLED EGGPLANT, 
MELTED MOZZARELLA, BASIL. 
BOCCONCINO………………………………………..70                  95 
SUNDRIED TOMATOES, FRESH MOZZARELLA, 
RADICCHIO, BAKED IN PINK SAUCE. 
AL SALMONE………………………………………..90                   115 
LIGHT PINK SAUCE, CHUNKS OF FRESH SALMON 
AND PEAS. 
 

                                                                  HALF TRAY       FULL TRAY 
TRAYS SERVE APPROXIMATELY…………………..8-10              15-20 
 
VALTELLINA………………………………………….80                  110 
SAUTEED ONIONS, JULIENNE SPECK (SMOKED PROSCIUTTO) 
RADICCHIO, FINISHED WITH A TOUCH OF CREAM 
AND PARMESAN. 
CON CALAMARI……………………………………95                 125 
SAUTEED CALAMARI IN A LIGHT PLUM BASIL SAUCE. 
CON VONGOLE….RED OR WHITE………….95                  135 
WHITE OR RED CLAM SAUCE, FRESH HERBS, GARLIC 
WHITE WINE. 
CONTINENTALI…………………………………….95                  135 
MARINARA SAUCE, ARUGOLA AND SHRIMP. 
SCAMPI…………………………………………….…95                   135 
SHRIMP, GARLIC & WHITE WINE SAUCE. 
PESCATORE…………………………………………100                  150 
CALAMARI, SHRIMP, MUSSELS AND CLAMS IN A 
RICH PLUM TOMATO SAUCE. 
MARINARA…………………………………………55                   75 
OUR FRESH MARINARA SAUCE, GARLIC AND HERBS. 
POMODORO……………………………………….55                   75 
OUR FRESH TOMATO AND BASIL SAUCE. 
PASTA WITH MEAT BALLS……………………85                   115 
MEAT SAUCE……………………………………….85                  115 
NO CREAM 
GARLIC & OIL………………………………………50                   75 
 
 

E N T R E E S 
                                                          

                                                            HALF TRAY           FULL TRAY 
TRAYS SERVE APPROXIMATELY……………..8-10                            15-20 
 
EGGPLANT PARMIGIANA…………………65                             95 
EGGPLANT ROLLATINI……………………..70                             95 
CHICKEN PARMIGIANA……………………90                              125 
CHICKEN MARSALA…………………………90                              130 
CHICKEN FRANCESE…………………………90                              130 
CHICKEN FIORENTINA……….…………..100                              140 
CHICKEN SCALOPPINE, OVER SPINACH, TOPPED WITH 
SAUTEED ONIONS AND MUSHROOMS IN  MARSALA SAUCE. 
CHICKEN SORRENTINO…………………...95                             140 
CHICKEN SCALOPPINE, TOPPED WITH SLICED PROSCIUTTO, 
BATTERED EGGPLANT AND MELTED MOZZARELLA IN 
A MARSALA WINE SAUCE. 
 



                                                                 
 
    HALF TRAY       FULL TRAY 
TRAYS SERVE APPROXIMATELY………………..….8-10              15-20 
 
CHICKEN NICOLE………………………………...….100                      140 
CHICKEN SCALOPPINE TOPPED WITH SPINACH, OVEN 
ROASTED TOMATOES AND PROVOLONE CHEESE. 
CHICKEN MONACHINO...............................100                  140 
BREADED CHICKEN CUTLETS, TOPPED WITH MUSHROOMS, 
MELTED MOZZARELLA IN A MARSALA SAUCE. 
CHICKEN VALDOSTANA…………………….…….100                    140 
BREADED CHICKEN CUTLETS, TOPPED WITH PARMA 
PROSCIUTTO, MUSHROOMS AND MELTED MOZZARELLA 
IN A MARSALA WINE SAUCE. 
CHICKEN CONTADINA…………………………...100                      140 
CUBES OF CHICKEN BREAST, SAUTEED WITH SAUSAGE 
ROASTED GARLIC POTATOES AND MUSHROOMS, IN 
A BROWN ROSEMARY SAUCE. 
CHICKEN SCARPARIELLO……………………….100                        140 
CUBES OF CHICKEN BREAST, SAUTEED WITH GARLIC, 
SWEET PEPPERS AND ONIONS IN A LEMON SAUCE. 
CHICKEN CACCIATORE…………………….…....100                       140 
CUBES OF CHICKEN BREASTS SAUTEED WITH MIXED 
PEPPERS, ONIONS AND MUSHROOMS IN A LIGHT 
PLUM TOMATO SAUCE. 
VEAL PARMIGIANA…………………………......90                        120 
VEAL FRANCESE……………………………..….…95                        140 
VEAL MARSALA……………………………………95                         140 
VEAL PIZZAIOLA………………………………..…95                         140 
VEAL SORRENTINO……………………………...95                         140                   
VEAL SCALOPPINE, TOPPED WITH SLICED PROSCIUTTO, 
BATTERED EGGPLANT AND MELTED MOZZARELLA IN 
A MARSALA WINE SAUCE. 
SAUSAGE & PEPPERS…………………….…....60                           80 
MEATBALLS (ONLY, NO PASTA)…………….55                          80 
SAUSAGE………………………………………..……55                          80 
SHRIMP PARMIGIANA…………………………115                         160 
SHRIMP SCAMPI (NO PASTA)………….…...90                          150 
SHRIMP FRANCESE…………………………..….110                        160 
CALAMARI MARINARA…………………….....70                           90 
 
 
 
 
 
 

 

 
V E G E TA B L E S 

SAUTEED BROCCOLI (AMERICAN)……….55                        90 
SAUTEED BROCCOLI RABE………..PRICED ACCORDINGLY 
SAUTEED ESCAROLE AND BEANS………..55                        80 
 
 
 

D E S S E R T S 
 
HOMEMADE ITALIAN CHEESESCAKE 10 -12’’…………….…60 
 
HOMEMADE TIRAMISU……..HALF TRAY……………………...60 
 
CANNOLI MINIMUM A DOZEN……………………………..……..60 
 
ALL OUR CAKES ARE AVAILABLE FOR TAKE OUT, 
INQUIRE ABOUT PRICES AND AVAILABILITY 
 

 
 

HAVING A PARTY? 
 
OUR PIZZAS ARE AVAILABLE FOR PARTIES, SPECIAL EVENTS, 
BIRTHDAYS ETC. 
 
 
ULTRATHIN BRICK OVEN STYLE MARGHERITA ORDER 8 GET 1 
FREE 
THIN AS A DIME, FRESH PLUM TOMATO SAUCE, FRESH MOZZARELLA, 
BASIL AND PARMESAN CHEESE, BAKED FOR A BRICK OVEN TASTE 
EVERYONE LOVES. 
 
REGULAR, GRANDMA, SICILIAN, MARINARA ALSO AVAILABLE 
(TOPPINGS ARE PRICED ACCORDINGLY) 
 

 

No Sternos/ stands OR UTENSILS are supplied  
 
 
 

 
 
 

OUR ENTIRE MENU CAN BE SEEN ON LINE AT 
 

PEPEROSSO24.US 
 

      ORDER @ PEPEROSSO24.COM 
 

ORDERS CAN BE PLACED ON LINE  
FAST EASY AND CONVINIENT. 
On and off premises catering available 

 
 

 
 
 
 
 
 
 
 
 

 
P E P E R O S S O 24 

 
PIZZERIA & RESTAURANT 

 
 

CATERING MENU 
 
 

OPEN 7 DAYS A WEEK 
 

DELIVERY-CATERING-TAKE OUT 
PRIVATE PARTIES OUR SPECIALTY 

 
 
 

24 MANORHAVEN BLVD 
PORT WASHINGTON 

 
TEL. (516) 944- 9477 
FAX. (516) 307- 3373 

                  ORDER ON LINE @ 
WWW.PEPEROSSO24.COM 

WWW.PEPEROSSO24.US  
 

http://www.peperosso24.com/
http://www.peperosso24.us/

