Fall and Winter
2023/2024 Menus

Lunch and Dinner Meals for Small or Large Gatherings
Generous Menus-ldeal for all gatherings!!

Kindly Pre-Order to reserve your spot

Delivery Available for Extra Charge

« Available 7 days/week and holiday weekends!

« Covid Friendly Separate Packaging $2.00 per guest

Delicious Menus!

MEAL 1

Spaghetti in Seafood Sauce (Garlic & Oil or Tomato Basil)

Fresh Seafood Platter (Shrimp, Calamari, Squid, Octopus, Fried Filet)
Rapini & Roast Potatoes or Grilled Veggie Medley

Mixed Green Salad with Olive Oil & Balsamic

Homemade Foccacia Bread

6 Guests | $179.95 10 Guests | $299.95

MEAL 2

Homemade Traditional or Vegetarian Lasagna

Veal or Chicken Cutlets Parmigiana (Dinner Portions)
Rapini & Roast Potatoes or Grilled Veggie & Potato Medley
Mixed Green Salad with Olive Oil & Balsamic

Homemade Focaccia Bread

6 Guests | $159.95 10 Guests | $269.95

MEAL 3
= Spinach & Ricotta Filled Manicotti (2 Large Dinner Portions/Guest)
= Grilled Veggies
= Oven-Roast Potatoes
= Garden Salad and Fresh Avocado in Raspberry Dressing
= Fresh Bread
*vegetarian-friendly
6 Guests | $159.95 10 Guests | $269.95




MEAL 4

= Penne Pomodoro (Tomato Fresh Basil Sauce)

Chicken Breast or Veal Scallopini in Mushroom & White Gravy
Steamed Broccoli and Carrots

Greek Salad

Homemade Focaccia

6 Guests | $149.95 10 Guests | $249.95

MEAL 5

Mushroom Risotto with Saffron

Tender Beef Brisket in Gravy

Garlic and Herb Potatoes and Buttered Baby Carrots
Mixed Green Salad

Rosemary and Olive Oil Focaccia Bread

6 Guests | $179.95 10 Guests | $299.95

MEAL 6

Spaghetti Al Arrabbiata

Oven Roast Chicken Quarters
Potatoes Peppers and Onions
Garden Salad

Homemade Focaccia

6 Guests | $149.95 10 Guests | $249.95

MEAL 7

Rigatoni Bolognese (all beef meat sauce)
Chicken Parmigiana or Veal Parmigiana
Grilled Veggie & Potato Medley

Mixed Green Salad

Homemade Focaccia

6 Guests | $149.95 10 Guests | $249.95




MEAL 8

* Fettuccine or Penne in Rosee Sauce

 Chicken Parmigiana or Veal Parmigiana

» Roasted Pepper & Sautééed Mushrooms and Onions
» Caesar Salad and Olives

* Homemade Focaccia

6 Guests | $139.95 10 Guests | $229.95

MEAL 9

= Fusilliin Creamy Pesto Alfredo Sauce

= Breaded Chicken Breast Cutlets with Lemon & Herbs
= Roast Potatoes

= Honey Nut Salad

Cheesy Garlic Bread

6 Guests | $149.95 10 Guests | $249.95

MEAL 10

= Penne alla Vodka (with or without pancetta)

Veal Cutlets or Chicken Cutlets in Tomato Sauce
Mushrooms Peppers Onions

Mixed Green Salad

Italian Panini Buns

6 Guests | $149.95 10 Guests | $249.95

MEAL 11

Broiled Mediterranean Salmon
Vegetable Rice or Fusilli Primavera
Baby Carrots and Sweet Green Peas
Fig Nut and Arugula Salad
Homemade Focaccia

6 Guests | $179.95 10 Guests | $299.95




MEAL 12

6 oz Sirloin Steak

Butter and Garlic Mushrooms & Onions

Potato Salad or Mashed Potato

Garlic Bread

Fresh Mixed Greens Salad ( Olive Oil and Balsamic or Raspberry Vinaigrette)

6 Guests | 179.95 10 Guests | $299.95

MEAL 13

Beef Ravioli or Cheese Filled Tortellini
Chicken Parmigiana or Veal Parmigiana
Peppers and Mushrooms

Mixed Green Salad

Cheesy Garlic Bread

6 Guests | $179.95 10 Guests | $299.95

MEAL 14

Eggplant Parmigiana

Chicken Breast Parm

Grilled Veggie and Potato Medley
Caesar Salad

Homemade Focaccia Bread

6 Guests | 179.95 10 Guests | 299.95

MEAL 15

Grilled Chicken Breast

Sauteed Mushrooms and Peppers
Penne in Creamy Rosee

Greek Salad

Homemade Rosemary Focaccia

6 Guests | $159.95 10 Guests | $259.95




MEAL 16

Classic Spaghetti Marinara
Beef Meatballs
Mushrooms and Peas
Caesar Salad

Cheesy Garlic Bread

6 Guests | $129.95 10 Guests | $215.95

MEAL 17

Chicken Cacciatore

Vegetable Rice or Pasta Salad

Steamed Broccoli and Carrots

Mixed Green Salad in Balsamic and Olive Oil
Garlic Bread

6 Guests | $159.95 10 Guests | $259.95

MEAL 18

Eggplant Parmigiana

Fusilli in Pesto and Garlic Olive Oil

Grilled Veggies and Roast-Oven Potatoes
Mixed Green Salad in Balsamic and Olive Oil
Home-made Focaccia

6 Guests | $159.95 10 Guests | $269.95

*vegetarian-friendly




MEAL 19

Oven Roast Lamb

Garlic and Herb Potatoes

Vegetable Rice

Mixed Green Salad in Balsamic and Olive QOil
Home-made Focaccia

6 Guests | $179.95 10 Guests | $299.95

MEAL 20

»= Hot Italian Sandwich Platter (Choose from : Veal, Chicken Breast Parm, Beef
Meatball, Italian Sausage, Grilled chicken Breast, Grilled Veggie, Eggplat Parm.)

= Choice of Graden or Caesar Salad

= Home made Sicillian Canoli (Ricotta filling)

6 Guests | $119.95 10 Guests | $199.95

All dishes from our kitchen are prepared with Halal grade chicken and beef.



DELICIOUS ADD-ONS

For more Apps and Desserts, see our
Take-Out Menu

Feel free to add more food trays for more variety, see
our Create Your Own Menu

Appetizers for 6

Feta Bruschetta $24.95
Classic Tomato Bruschetta $22.95
Tangy Olive Bruschetta $24.95
Wild Mushroom Bruschetta $24.95
Margherita Party Pizza $22.95
Party Pepperoni Pizza; $26.95
(cut in 32 Squares)

14 Inch Focaccia Wheel $16.95
Fried Calamari $29.95
Rice Balls and Dip $26.95

Something Sweet

Homemade Tiramisu $25.95 (6)
Homemade Tiramisu $59.95 Tray Can be pre-cut into 18 portions
Mixed Dessert Boxes $29.95 (6-8) $39.95 (12-15)  $49.95 (20-25)

(cookies and cream filled desserts)



Cake Slice Assortment (6 full portions) $29.95
Choose From:

= Chocolate Hazelnut Temptation
» Ferraro Rocher

= Red Velvet

= Triple Chocolate Fondant

= Blueberry Lemon Cheesecake
» Cherry Cheesecake

» Pistachio Cheesecake

= Tiramisu

= Limoncello

» Torta Della Nonna

Box of Cannoli 6 for $15.00
Chocolate Cream Filling
Traditional Ricotta Filling

Pistachio Cream Filling
Classic Pastry Cream

Box of Gelato Cups lemon chocolate banana mango strawberry hazelnut $23.95

Box of Butter Tarts (6) Baked to Order $17.95
Box of Chocolate Chip Cookies (6) Baked to Order $14.95
Box of Deep-Fried Churros (6) $16.95

Box of Warm Nutella Donuts (6) $19.95

Alcoholic Beverages

Wine (House Red or White) $16.95/ Bottle
Domestic Beer $24.00 (6 Bottles)
Imported Beer $27.00 (6 Bottles)



