Catering & Party Trays
Let us cater your house party
The following is just a sample of what we can do for you, If you don’t see your favorite, just ask and we’ll make it for you
Don’t forget, we also cater private events in our restaurant, Visit our website to view our private events menu

Entrées
Pasta
Pair the following cuts of pasta with the following methods of preparation
Available pasta cuts: Thin Spaghetti, Penne, Rigatoni, Bugattini, Fettuccini , orichiette, Farfalle ( Prices are for ½ pan/full pan)
Vodka: Plum tomato, cream and Vodka
36.00/70.00
Marinara: Plum Tomato
36.00/70.00
Baked Pasta: Marinara, Ricotta & Mozzarella
40.00/80.00
White Clam: Baby clams in a white wine butter sauce
40.00/80.00
Red Clams: Baby clams in a pomodoro sauce, spicy or not
42.00/84.00
Broccoli Rabe & Sausage: Broccoli rabe, sausage & onions in a garlic white wine sauce
45.00/90.00
Pasta Primavera: Choice of pasta with seasonal vegetables
40.00/80.00
Amatriciana: Plum tomato, bacon, onion & white wine
40.00/80.00
Bolognese: Ground beef, carrots, onions, celery simmered in a plum tomato ragu
45.00/90/00
Norma: Diced eggplant and onions slowly simmered in a plum tomato sauce
40.00/80.00
Three Cheese Ravioli or Spinach Ravioli: Homemade cheese or spinach ravioli
48.00/95.00
Lobster Ravioli: Ricotta cheese & lobster meat, blush sauce
55.00/110.00
Agnolotti: Pasta stuffed with veal & spinach, blush sauce
55.00/110.00
Ricotta Gnocchi: Homemade ricotta gnocchi, marinara or blush
45.00/90.00
Roman Style Rice Balls: Arborio rice stuffed with peas and mozzarella, blush sauce
45.00/90.00
Specialty Pasta available upon request

Meats, Chicken & Eggplant
Meatballs: Our homemade all beef meatballs cooked in marinara sauce
Porchetta: Italian style roast pork
Roast Beef: Slow cooked shredded beef in natural juices
Sausage & Peppers: Sweet or hot Italian sausage, peppers and onions
Italian Style Brisket: Slowly simmered in tomatoes, red wine with mushrooms.
Chicken Cutlets: Breaded and fried cutlets served with lemon wedges
Chicken Marsala: Marsala wine sauce and mushrooms
Chicken Parmigiana: Breaded, fried cutlet, marinara & mozzarella cheese
Chicken Limone: Sautéed chicken breast in white wine lemon butter sauce with mushrooms
Chicken Vincenzo: Chicken breast, prosciutto, spinach & mozzarella, in a white wine sauce
Chicken Picatta: Chicken breast in a white wine, lemon butter sauce with capers
Eggplant Parmigiana: Sautéed egg battered eggplant layered with marinara & Mozzarella
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Seafood
Shrimp: Served over spaghetti or rice, scampi or red sauce
Mussels: Red or White, spicy or not
Clams Casino: Top neck clams with our special topping and bacon
Fried Calamari: Flour dusted, fried to perfection,
with or without hot peppers served with lemon & marinara
Crab Cakes: Homemade, jumbo lump
Salmon: Can be prepared a variety of ways
Risotto Pescatore: Arborio rice, plum tomato, shrimp, clams, mussels, scallops, Calamari
Don’t see your favorite? Just ask us and we’ll make it for you.
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Accompaniments
Mashed Potatoes: With or without garlic
Roasted Potatoes:
Sweet Potatoes: Roasted or mashed
Broccoli Rabe: Sautéed in olive oil and garlic
Long Hot Peppers: Sautéed in olive oil and garlic
String Beans Balsamic: Steamed green beans & mint, dressed in balsamic vinegar & olive oil
Broccoli: Steamed broccoli with or without butter sauce
Grilled Vegetables: Seasonal grilled vegetables with balsamic glaze
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Trays & Salads
30-33 Pieces 65.00 | 40-45 Pieces 75.00 | 50-55 Pieces 85.00

Cold Hoagie Trays, Wraps & Sandwiches
All cold hoagies come with lettuce & tomato, olive oil and oregano. Onions and mayonnaise upon request.
Hoagies are made with Rando seeded and unseeded bread Wraps are made with your choice of plain, wheat or flavored tortilla wrap
Choose from ham, turkey, roast beef, corned beef, Italian, tuna, American cheese, provolone, and swiss.

Specialty Hoagies:
Prosciutto: Parma prosciutto fresh mozzarella, roasted peppers and arugula
Caprese; Fresh mozzarella, tomato, roasted peppers, arugula, balsamic reduction
Corned Beef or Roast Beef Special: Swiss cheese, Russian dressing and coleslaw
Italian Tuna: Tuna Packed in olive oil, lettuce, tomato and onion
Cutlet: Chicken cutlet, lettuce and tomato

Hot Hoagie Trays
Eggplant Parm, Chicken Parm, Meatball, Sausage and Peppers, Chicken Parm, Cheesesteak,
30-33 Pieces 70.00 | 40-45 Pieces 80.00 | 50-55 Pieces 90.00

Salads
Pricing is per person with a 10 person minimum
Caesar Salad: Romaine lettuce, Caesar Dressing, homemade croutons, Caesar Dressing
Milano Salad: Romaine Lettuce, chopped egg, bacon, chopped shrimp Russian dressing
Beet Salad: Roasted beets, arugula, red onion, walnuts, red wine vinaigrette
Chopped Italian Salad: Chopped romaine, tomatoes, cucumbers, salami,
roasted peppers, provolone, olives, red onions croutons house vinaigrette
Pear Salad: Mixed greens, slice pears, strawberries, red onion, walnuts, raspberry vinaigrette
Faro Salad: Farro, roasted asparagus, diced red pepper, parsley, basil, lemon and olive oil
Italian Pasta Salad: Bowtie Pasta, grilled string beans, roasted peppers,
Cannellini beans, grated Romano cheese, balsamic vinaigrette
Classic Egg, Pasta and Potato Salad

Desserts
A variety of homemade desserts, such as the following, are available upon request
Cannoli, Ricotta Cheesecake, Tiramisu, Cream puffs, Biscotti, Cookie tray, etc.
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