Classic Catering Packages
The Classic Buffet

$15.95 per person

Includes your choice of one pasta, one eggplant, three entrees and garden fresh tossed
salad. Also includes dinner rolls, butter, salt and pepper, serving spoons, forks, knives,
plates, napkins and sterno racks. Minimum 20 people.

Pasta
Pasta Primavera
Rigatoni Alla Vodka
Classic Italian Style Lasagna

Tortellini Bolognese
Penne Filetto Di Pomodoro
Stuffed Shells
Cavatelli with Broccoli
Classic Italian Baked Ziti

(Meat, spinach, cheese or roasted vegetable
your choice)

Linguine with Clam Sauce
(White or Red)

The Classic Deluxe Buffet

Pasta
Pasta Primavera
Rigatoni Alla Vodka
Classic Italian Style Lasagna
(Meat, Spinach, Cheese or Roasted Vegetable
your choice)

Linguine with Clam Sauce

Rigatoni with Broccoli Rabe & Sausage

Tortellini Bolognese
Penne Filetto Di Pomodoro
Stuffed Shells
Cavatelli with Broccoli
Classic Italian Baked Ziti

(White or Red)

Eggplant

Rigatoni with Broccoli Rabe & Sausage

Eggplant Parmigiana
Eggplant Florentine
Eggplant Rollatini
Classic Stuffed Eggplant

Eggplant
Eggplant Parmigiana
Eggplant Florentine
Eggplant Rollatini
Classic Stuffed Eggplant

Entrees
Sliced Roast Beef with Gravy
Fried Chicken Tenders
Steak Pizzaiola
Bar-B-Q Chicken
Classic Italian Style Meatballs
Grilled Chicken Bruschetta
Pepper Steak
Baked Virginia Ham
Sausage, Potatoes & Onions
Classic Sausage and Peppers

$18.95 per person

Includes your choice of two pastas, one eggplant, three entrees, one vegetable or potato
and gourmet garden fresh tossed salad. Also includes gourmet bread tray, butter, salt
and pepper, serving spoons, forks, knives, plates, napkins and sterno racks.
Minimum 20 people

Bar-B-Q Spare Ribs
Chicken Francaise
Chicken Marsala
Chicken Rollatini
Chicken Rollatini Florentine
Chicken Cacciatore
Chicken Parmigiana
Italian Crispy Baked Chicken
Southern “Baked” Chicken

The Classic Cold Buffet

$10.95 per person

Includes your choice of four of our finest cold cuts, and three cheeses appetizingly
arranged on platters. Fresh baked rolls, rye bread, white bread, and wheat bread. Also
includes forks, knives, plates, napkins, serving utensils, mustard, mayonnaise and our
own homemade salads, coleslaw and potato and macaroni salad. Minimum 20 people.

Homemade Top Round Roast Beef
Imported Swiss Cheese
Homemade Oven Roasted Turkey Breast
Boar’s Head American Cheese
Homemade Baked Virginia Ham
Polly-O Slicing Mozzarella
Homemade Fresh Ham (Pork Roast)
Wisconsin Muenster Cheese
Sharp Slicing Provolone
Hormel DiLusso Genoa Salami
Pepperjack Cheese
Boars Head Ham Cappicola
Imported Jarlsberg Cheese
Hormel Leoni Slicing Pepperoni
Wisconsin Cheddar Cheese

Entrees
Sliced Roast Beef with Gravy
Fried Chicken Tenders
Steak Pizzaiola
Bar-B-Q Chicken
Classic Italian Style Meatballs
Grilled Chicken Bruschetta
Pepper Steak
Chicken Marsala
Roast Pork Marsala
Chicken Rollatini
BBQ Roast Pork
Chicken Rollatini Florentine
Hawaiian Roast Pork
Chicken Cacciatore
Baked Virginia Ham
Chicken Cordon Bleu
Sausage, Potatoes & Onions

Vegetable
Broccoli Rabe in garlic & oil
Red Roasted Rosemary Potatoes
Garlic Mashed Potatoes
Mashed Sweet Potatoes
Vegetable Medley
Stringbean Almondine
Broccoli Orreganata
Candied Yams
Rice Pilaf

Chicken Parmigiana
Classic Sausage and Peppers
Italian Crispy Baked Chicken
Sausage and Broccoli Rabe
Southern “Baked” Chicken
Veal Marsala
Classic Stuffed Chicken Breast
Veal Scallopini Picatta
Grilled North Atlantic Salmon
Veal Francaise
Zuppa Di Pesce
Veal Parmigiana
Stuffed Filet of Sole
Bar-B-Q Spare Ribs
Chicken Francaise

A La Carte Catering Trays
Pasta

Half Tray
Serves 8-10

Full Tray
Serves 16-20

$39.95

$69.95

Pasta Primavera

Your choice of pasta with a bountiful selection
of seasonal vegetables, scallions, garlic & extra virgin olive oil

Rigatoni Alla Vodka

Homemade vodka sauce made with fresh cream,
San Marzano tomatoes, parmigiano reggiano cheese

Classic Italian Style Lasagna

$39.95
$49.95

(Meat, spinach, cheese, or roasted vegetable your choice)
Layers of Lasagna with ricotta, mozzarella,
grated locatelli cheese & fresh parsley

$69.95
$89.95

Roast Pork Marsala

Half Tray
Serves 8-10
$49.95

Full Tray
Serves 16-20
$89.95

Bar-B-Q Roast Pork

$49.95

$89.95

Hawaiian Roast Pork

$49.95

$89.95

Baked Virginia Ham

$44.95

$79.95

Pork Entrees
Roasted boneless pork loin sliced and topped
with marsala wine and wild mushrooms
Sliced boneless pork loin marinated in our
own BBQ sauce and roasted to perfection

Roasted boneless pork loin sliced and topped
with our own sweet glaze pineapple and maraschino cherries
Premium smoked lean ham sliced and topped
with a pineapple duck sauce

Linguine with Clam Sauce (White or Red) $39.95

$74.95

Sausage, Potatoes & Onions

$39.95

$69.95

Rigatoni with Broccoli Rabe & Sausage

$39.95

$69.95

Classic Sausage and Peppers

$44.95

$79.95

Tortellini Bolognese

$39.95

$69.95

Sausage and Broccoli Rabe`

$44.95

$79.95

Penne Filetto Di Pomodoro

$39.95

$69.95

Bar-B-Q Spare Ribs

$44.95

$79.95

Stuffed Shells

$39.95

$69.95

Chicken Entrees
Chicken Francaise

$49.95

$89.95

Chicken Marsala

$49.95

$89.95

Chicken Rollatini

$49.95

$89.95

Fresh chopped clams, clam broth, garlic
extra virgin olive oil & fresh parsley

Sauteed with garlic, extra virgin olive oil,
and our signature homemade sausage

Sauteed beef, veal, pork, carrots, wine,
San Marzano Tomatoes, garlic and fresh basil
San Marzano Tomatoes, Prosciutto Di Parma,
onions and extra virgin olive oil
Fresh pasta stuffed with ricotta & mozzarella,
and topped with our homemade tomato sauce

Cavatelli with Broccoli

Broccoli florets, extra virgin olive oil, garlic
and sun-dried tomatoes

Classic Italian Baked Ziti

Ricotta, mozzarella, grated cheese, and
our homemade tomato sauce

Eggplant

$39.95
$39.95

$69.95
$69.95

Our signature homemade Italian sausage, sautéed onions,
red roasted peppers, rosemary and thyme

`
Our signature homemade Italian sausage, sauteed red and
green peppers, onions in a light marinara sauce
Our signature homemade Italian sausage made with
sautéed broccoli rabe, garlic and extra virgin olive oil
BBQ grilled lean spare ribs glazed with
our special rib sauce

Sauteed
boneless chicken breast with white wine,
`
lemon butter sauce
Sauteed
boneless chicken breast with marsala wine,
`
butter and Portobello mushrooms
Thin sliced chicken breast stuffed with prosciutto,
mozzarella and bread crumbs in marsala sauce

Eggplant Parmigiana

$39.95

$69.95

Chicken Rollatini Florentine

$49.95

$89.95

Eggplant Florentine

$39.95

$69.95

Chicken Cacciatore

$49.95

$89.95

Eggplant Rollatini

$39.95

$69.95

Chicken Cordon Bleu

$49.95

$89.95

Chicken Parmigiana

$49.95

$89.95

Italian Crispy Baked Chicken

$39.95

$69.95

Classic Stuffed Chicken Breast

$44.95

$79.95

Southern “Baked” Chicken

$39.95

$74.95

Fried Chicken Tenders

$39.95

$69.95

Bar-B-Q Chicken

$39.95

$74.95

Grilled Chicken Bruschetta

$39.95

$74.95

Fried eggplant layered with our homemade
tomato sauce, fresh mozzarella, grated locatelli
Fried eggplant rolled with ricotta, fresh
mozzarella, spinach, grated locatelli cheese,
and fresh parsley
Fried eggplant rolled with ricotta, fresh
mozzarella, grated locatelli cheese and
fresh parsley

Classic Stuffed Eggplant

Fried eggplant rolled with ricotta, fresh
mozzarella, grated locatelli cheese, and
Prosciutto Di Parma

Beef Entrees

$44.95

$79.95

$44.95

$79.95

Steak Pizzaiola

$44.95

$79.95

Classic Italian Style Meatballs

$44.95

$79.95

Pepper Steak

$44.95

$79.95

Boneless steak simmered with peppers,
mushrooms and onions in a light marinara sauce
Ground beef, pork and veal, with our own
house blend of Italian seasonings in tomato sauce
Tender strips of steak sautéed with peppers, onions,
and scallions in a sesame teriyaki sauce

Roasted Prime Rib or Filet Mignon
Seasoned and roasted to perfection

Boneless breasts and thighs simmered with
mushrooms, onions and garlic in a light marinara sauce
Rolled boneless chicken breast with ham and swiss,
smothered in mushrooms and white wine sauce
Chicken cutlets topped with homemade tomato sauce
and fresh mozzarella
Baked bone-in chicken dipped in extra virgin olive oil
and tossed in our seasoned bread crumbs

Sliced Roast Beef with Gravy

Thin sliced top round or eye round roast
beef with brown gravy and wild mushrooms

Thin sliced chicken breast stuffed with
mozzarella and sautéed spinach in francaise sauce

Priced by size

Boneless whole chicken breast stuffed with our signature
homemade sausage stuffing with dried cranberries
Bone-in chicken dipped in buttermilk and dusted
with flour and corn flakes. Baked to crispy perfection
Breaded or floured. Fried crisp with your choice
of dipping sauces
Bone-in chicken marinated and basted in
our own BBQ sauce then grilled to perfection

Marinated chicken cutlets, grilled and topped with fresh
chopped tomatoes, basil, and extra virgin olive oil

Veal Entrees
Veal Marsala

Sauteed with marsala wine,
` and portobello mushrooms
butter

Veal Scallopini Picatta

Sauteed with white wine, capers, and butter
light` and delicious

Half Tray
Serves 8-10
$79.95

Full Tray
Serves 16-20
$139.95

$79.95

$139.95

$79.95

$139.95

Veal Parmigiana

$79.95

$139.95

Veal cutlets topped with homemade tomato sauce
and fresh mozzarella

Seafood Entrees

$79.95

$139.95

Stuffed Filet of Sole

$69.95

$134.95

Jumbo Shrimp Parmigiana

$89.95

$169.95

Fried Calamari

$49.95

$89.95

Fried jumbo shrimp topped with homemade
marinara sauce and fresh mozzarella

The Classic American

$15.99 per foot

The Classic Italian

$17.99 per foot

Grilled Vegetarian Delight

$19.99 per foot

Grilled Chicken

$19.99 per foot

Prosciutto, Salami, Pepperoni,
Ham, Cappicola, fresh mozzarella, provolone,
lettuce, tomatoes, and homemade fire roasted peppers
Grilled eggplant, grilled zucchini, grilled portobello
mushrooms, Broccoli Rabe, fire roasted peppers and
fresh mozzarella

Grilled North Atlantic Wild Salmon
Stuffed with crab meat and shrimp served
with a white wine and lemon butter sauce

Available from 3 to 6 feet. Serves 4-5 people per foot.
All heroes include your choice of mustard, mayo, and dressing on the side.
All party heroes are made on our famous Homemade Brooklyn Style Brick Oven Bread.

Roast Beef, Turkey, Ham, American Cheese,
Swiss Cheese, lettuce and tomato

Veal Francaise

Sauteed with white wine, lemon butter sauce
`

Party Subs

Grilled marinated
chicken cutlets,
`
Broccoli Rabe in garlic and oil, fire roasted peppers,
and fresh mozzarella

Ask about our specialty hot party subs!!

Party Platters

The Classic Italian Antipasto Platter

Flour dusted calamari deep fried to tender crisp perfection

Classic Baked Clams

$10.95/dozen

Italian style. Fresh little neck clams stuffed
with our secret blend of bread crumbs

Imported Prosciutto, Sweet and Hot Dry Sausage, Sopresatta, Salami, Pepperoni, our
famous homemade fresh mozzarella, imported provolone, assorted olives, marinated
artichoke hearts, marinated mushrooms and fire roasted peppers

Small (serves 8-12) $69.95
Large (serves 15-20) $94.95

Zuppa Di Pesce

$79.95

$139.95

Fresh Mozzarella and Vine Ripe Tomatoes

Fried Jumbo Shrimp

$89.95

$169.95

Small (serves 8-12)$49.95
Large (serves 15-20) $69.95

Shrimp, clams, mussels, and calamari
in a light marinara sauce
Jumbo shrimp golden fried to perfection with
your choice of dipping sauces

Lobster Fra Diavolo

3 Live Maine Lobsters(1.5-2lbs.), shrimp, calamari, mussels,
clams served in a spicy tomato sauce over bed of linguine

Vegetables & Sides
Broccoli Rabe in garlic & oil
`
Vegetable Medley

Mixed vegetables sautéed with shallots
and chicken broth

Stringbean Almondine

Blanched string beans sautéed with
sliced roasted almonds in a light butter sauce

Broccoli Orreganata

Steamed broccoli topped with toasted seasoned
bread crumbs and extra virgin olive oil

179.95

$64.95

$34.95

$64.95
$64.95

Our special buffalo wings cooked to perfection and decoratively arranged with celery
sticks, and served with homemade blue cheese dressing

International Cheese Platter

A fine selection of imported and domestic gourmet cheeses decoratively arranged
and garnished with grapes and crackers

Small (serves 8-12) $54.95
Large (serves 15-20) $79.95
Grilled Vegetable Platter

$34.95

$64.95

Red Roasted Rosemary Potatoes

$24.95

$49.95

Candied Yams

$29.95

$54.95

Rice Pilaf

$24.95

$49.95

Mashed Sweet Potatoes

$29.95

$54.95

Garlic Mashed Potatoes

$29.95

$54.95

Traditional Mashed Potatoes

$29.95

$54.95

Rich maple syrup, butter, brown sugar and
marshmallows

Buffalo Wing Platter

Small (serves 8-12) $49.95
Large (serves 15-20) $69.95

$34.95

$34.95

Our famous homemade fresh mozzarella, selected vine ripe tomatoes, fire roasted red
peppers, garnished with our finest extra virgin olive oil and fresh basil dressing

Marinated and grilled portobello mushroom caps, eggplant, zucchini, asparagus,
red onions, and peppers garnished with fresh basil, extra virgin olive oil
and balsamic dressing.

Small (serves 8-12) $49.95
Large (serves 15-20) $69.95
Garden Fresh Vegetable Platter
A selection of fresh cut raw vegetables:

Broccoli, celery, cucumber, carrots, cauliflower, cherry tomatoes,
peppers, zucchini and radishes, all served with our homemade ranch dressing

Small (serves 8-12) $39.95
Large (serves 15-20) $59.950
Seasonal Fresh Fruit Platter

Fresh cut seasonal fruits and melons including grapes and berries.
Perfect for any occasion

Small (serves 8-12) $49.95
Large (serves 15-20) $69.95

