ALL BUFFETS COME W/ COMPLETE SET UP: PLASTIC PLATES, UTENSILS, SERVING UTENSILS, NAPKINS,

STANDS & STERNOS IF NEEDED. WE ACCOMMODATE ANY SUBSTITUTIONS. CALL STORE FOR DETAILS.

Hot Buffet For

75 — 80 People - $1200.00

3 Trays of Penne alla Vodka 1 Tray of Shrimp Parm Mixed Antipasto Salad
2 Trays of Chicken Francesca 1 Tray of Eggplant Parmigiana 2 Tossed Salad w/ Dressing & Bread
2 Trays of Veal Marsala 1 Tray of Sausage, Peppers & Onions Complete Buffet Set Up

Hot Buffet For PIZZA - RESTAURANT - CATERING

85 —90 People - $1450.00

3 Trays of Penne alla Vodka
2 Trays of Chicken Francesca
2 Trays of Veal Marsala
1 Tray of Seafood Entrée
1 Tray of Sausage, Peppers & Onions

2 Tors f gplant Prniian Phone: 201-225-0555

Mixed Antipasto Salad

Fax: 201-225-0551

Hot Buffet For

100 — 110 People - $1680.00

4 Trays of Penne alla Vodka
3 Trays of Chicken Francesca
2 Trays of Veal Marsala
1 Tray of any Seafood Entrée
1 Tray of Sausage, Peppers & Onions

Catering Menu
Order Online at: B.Y.O.B.

www.mangiamoparamus.com
mangiamoparamus @ hotmail.com

1 Tray of Meatballs
2 Trays off Eggplant Parmigiana
Mixed Antipasto Salad
2 Tossed Salad w/ Dressing & Bread
Complete Buffet Set Up

Hot Buffet For WE WELCOME CORPORATE ACCOUNTS

120 — 130 People - $1940.00

4 Trays of Penne alla Vodka
4 Trays of Chicken Francesca
2 Trays of Veal Marsala
2 Trays of Sausage, Peppers & Onions
1 Tray of Meatballs

OUR CATERING PARTIES INCLUDE COMPLETE BUFFET SETUP & SERVING
60 GUESTS ON PREMISES & UP TO 1,000 OF PREMISES

Pharmaceutical packages available online

1 Tray of any Seafood Entrée
2 Trays off Eggplant Parmigiana
Mixed Antipasto Salad
2 Tossed Salad w/ Dressing & Bread
Complete Buffet Set Up

Beverages
2007 . s $3.00 GoldPeakTea . ........... $3.25
Diet Coke, Coke, Sprite, Sprite Zero, Root Lemon, Diet Lemon, Green Tea WEUg/_-I\_'cl;ER
Beer, Fanta Orange, Lemonade Pellegrine. ¢ .o oo e is $3.90
2:hter v o s S $415 VitaminWater. . . . . ... .. ... $325 WE CATER TO ; 50 MILE
Coke, Diet Coke, Sprite XXX, Power-C, Orange, Focus Bergen, Passaic, Hudson & Rockland Counties RADIUS
Snapple ................ $3.00 Orange Juice / Apple Juice $2.40 501 Route 17 South ° Staples Plaza ° Paramus) NJ 07652

Lemon, Diet Lemon, Orangeade, Raspberry, Diet
Raspberry, Snapple Apple, Green Tea, Peach, Diet Peach,
Kiwi Strawberry, Fruit Punch, Mango Madness

Sunday — Thursday 9 am — 10 pm
visa (& > Friday & Saturday 9 Am — 11 pm n @



Lunch Boxes WRAP PLATTERS

Serves 10 People - $90

Minimum 5 People

Lunch Box #1 Lunch Box #2 Lunch Box #3 Choose Anv Four:
Mix of Wraps, Mangiamo Italian Combo, Mix of Sandwiches, Chicken Cutlet, Italian Personal Pizza, Salad & Drinks . y S
Turkey, Vegetasﬂlgsé 5Salad & Drinks Combo, Turkey, Vesgféagées, Salad & Drinks $16.95 ylallndgllf"?o e ( d Tuna W/ lettuce & tomato
5 3 rilled chicken, fresh mozzarella, roaste 2 i 3 :
Lunch Box #4 Lunch Box #5 Lunch Box #6 peppers & balsamic vinaigretie élla C-a st:’l Gé(l”id Chwkeln’ SRl honigmaoan
Chicken Francesca, Pasta, Salad & Drinks Penne alla Vodka w/ Chicken Salad & Drinks Cheeseburger Deluxe, French Fries & Drinks Grilled Veggie W}‘OS?IIU o m &rllj’l?u a D
$21.95 $17.95 $17.95 Eggplant, peppers, fresh mozzarella & balsamic vinaigrette Jreshmotzdrenia i balsame Vinaigrene

. . i Grilled Eggplant
SpeClalty Pizzas g?;'a“g a(m:io(g‘ li)cco)l L o Eggplant w/ arugula, fresh mozzarella,
43 i 2 ; tomato & balsamic vinegar

lettuce, tomato, oil & vinaigrette

Deep Dish 16” 127 . Mortadella Salami
Thin Sicilian Round Round ChI.Cken caesar‘ 3 Mozzarella salami, provolone cheese, roasted peppers & pesto
£ 2 S ; Marinated grilled dressing, Romaine

Mangiamo Margarita Pizza Plum tomatoes, fresh mozzarella, fresh basil & Romano cheese $21.95 $20.95 $14.95 lettuce & Caesar dressing Turkey BLT
Grandma Thin-Crust Pan Pizza 21.95 20.95 14.95 3 :
Layered w/ mozzarella & spotted w/ flavorful herbs & plum tomato sauce ’ e : Buffalo Chicken w7 biue cheese dressing, lettuce & tomato Jirkey breass; pacen, b omalo Enigiie
Buffalo Chicken Pizza Chicken cutlet in Buffalo sauce w/ bleu cheese & mozzarella cheese $23.95 $22.95 $15.95
Hawaiian Pizza Sliced ham & pineapple chunks $23.50 $22.50 $15.95 FRUIT / DESSERTS
Chicken Francese Pizza $23.95 $22.95 $15.95
Battered chicken, sautéed in a lemon butter white wine sauce & mozzarella HALF TRAY FULL TRAY
Tuscany Pi_zza Eggplant, roasted peppers, fresh mozzarella & plum tomato sauce $22.95 $21.95 $15.95 FrilitPlafters s i i m s e e SRR g s e s S $72_00 $1 02.00
Il;l?cekf:ﬁ\gg :l,l::nztaomaloes garlic, olive oil, basil, fresh'mozzarella & Romano cheese e e Lo g P apl il i, Bd p SRS sdlovimad wiipged qean dip
Vodka Pizza Our homemade creamy vodka sauce topped w/ fresh mozzarella & Romano cheese $22.95 $21.95 $16.95 Cookies & Cannolis (Assorted) . . . . . G e e a0 ST2,005102.00
“Four Season” Pizza Artichoke hearts, roasted peppers, mushrooms, ham & fresh mozzarella $22.95 $21.95 $15.95
Chicken Parmigiana Pizza Topped w/ chicken cutlet, tomato sauce & mozzarella $22.95 $21.95 $15.95 ALL BUFFETS COME W/ COMPLETE SET UP: PLASTIC PLATES, UTENSILS, SERVING UTENSILS, NAPKINS,
Philly Cheese Pizza Philly steak w/ peppers, onions & mushrooms w/ American cheese  $22.95 $21.95 $15.95 STANDS & STERNOS IF NEEDED. WE ACCOMMODATE ANY SUBSTITUTIONS. CALL STORE FOR DETAILS.
Taco Pizza Ground beef, green peppers, cheddar & tomatoes $22.95 $21.95 $15.95

Vegetable Pizza Eggplant, broccoli, spinach, zucchini & tomatoes w/ red sauce or white sauce $23.95 $22.95 $16.95
Quattro Formaggio Pizza $22.95 $21.95 $15.95 HOt Buﬂet FOI' HOt Buﬂet FOl’

Fresh mozzarella, Romano, ricotta & mozzarella cheese w/ fresh basil

Marengo Pizza Grilled chicken, roasted red peppers, fresh mozzarella & plum tomato sauce $22.95 $21.95 $15.95 12 15 People - $310.00 18 — 20 People - $420.00
Meat Lovers Pizza Ham, meathalls, sausage, pepperoni & mozzarella $22.95 $21.95 $16.95 Trav of Penne alla Vodka
House Special Pizza Pepperoni, sausage, meatballs, mushrooms, peppers & onions $23.95 $22.95 $16.95 HHa1:'TTrraavvnl}fcﬁﬁzlr(':namxggsk:a Half Tr‘;y of Chicken Francesca
Shl‘imp Venezia Pizza . $2395 $2295 $1695 Half Tray of Eggplanl Parmigiana Half Trav of Meathalls
Shrimp, fresh garlic, oregano, fresh basil, plum tomatoes & fresh mozzarella LI oSS isaneMPenna & Dnions Half Tray of Eggplant Parmigiana
Chicken Bacon Ranch Pizza Chicken cutlet, bacon & mozzarella topped w/ ranch dressing $22.95 $21.95 $15.95 Half Tra ¥ossed Salgd,w/ ['))Eessin & Bread Mixed Antipasto Salad
Chicken Bruschetta Pizza Diced tomatoes, onions, fresh basil, olive oil & chicken cutlet $22.95 $21.95 $15.95 v Comolete Bufet Set U g Tossed Salad w/ Dressing & Bread
Chicken Pesto Pizza $22.95 $21.95 $16.95 p p Complete Buffet Set Up
Marinated grilled chicken, pesto sauce, fresh mozzarella & roasted peppers
Arugula Pizza $22.95 $21.95 $15.95
Arugula, chopped tomatoes, onions, fresh basil, Parmesan cheese & fresh mozzarella HOt Buﬂet FOl’ HOt Buﬂet FOI'
Papas Pizza $22.95 $21.95 N/A
0ld fashioned Brouk:’ynhstyle deep-dishgai;za vlv/[:re7h mozzarella,ltuppeld w/ homemade 25— 30 People - $530.00 35— 40 People - $690.00
loma_to sauce, grated cheese, oregano rizzled w/ extra virgin olive oi Tray of Penne alla Vodka 2 Trays of Penne alla Vodka
White Pizza Mozzarella & ricotta : : $20.95 $19.95 $14.95 Tray of Chicken Francesca 1 Tray of Chicken Francesca
White Bruschetta Pizza Chopped tomatoes, chopped onions, mozzarella & ricotta $22.95 $21.95 $15.95 1 Tray of Veal Marsala 1 Tray of Veal Marsala
White Chicken Broccoli Pizza Chicken cutlet, broccoli & fresh mozzarella $22.95 $21.95 N/A Half Tray of Eggplant Parmigiana 1 Tray of Sausage, Peppers & Onions
White Eggplant Rollatini $21.95 $20.95 $14.95 Mixed Antipasto Salad Mixed Antipasto Salad
White Pasta Pizza Mozzarella, ricotta & penne pasta $21.95 $20.95 $14.95 Tusseg sa'*}dtW/BD;testsé"!‘lg Bread Tosseg sa'*:dtwgngfstsé"% ﬁ‘ Bread
MAKE YOUR OWN PI\III%EIQUII;AI;;I(']\;L§13.95 PER PERSON L e e RS Bietget F
5
INCLUDES PIZZA, DRINKS & MOZZARELLA STICKS Hot Buffet For Hot Buffet For
GS = Contains gluten-sensitive ingredients. We are not a gluten-sensitive environment. Please
let us know of any food allergy or accommodations. Ask for a manager. 50 — 55 People - $840.00 60 — 65 People - $1030.00
2 Trays of Penne alla Vodka 2 Trays of Penne alla Vodka
1 Tray of Chicken Francesca 2 Tqa\ﬁ»a(;" tﬁh\llléﬁnMF;rasgﬁgsca
Posomal Lo XLty TOPPINGS o ‘Itgray of Ve:l Marsal; o 1 Tray of Shrimp Parm
oo Bt i 12” Half topping $1.80 — Full Topping $2.40 LAVIOlESalSaURALEN IS DLIE 1 Tray of Eggplant Parmigiana
gir::eiﬁ::'Psl:li:r:I:\;:::zgreﬁ;ghese;esgc:osmatn12—Slices :21;’!1]3 oo :g :a” %oppi'ng %?]l[]]_ ||:=UI|I| ?ppi'"g g%gg 1Tray of Shrimp Parm 1 Tray of Sausage, Peppers & Onions
NEW Vegan Pizza $17.05  $23.95  $26.35 Edira Ghaabe s Sausags:s Lepawiasl < Mealkalls o Salsiate Bacon s Olives Mixed Antipasto Salad Mixed Antipasto Salad

o Ham e Spinach * Green Peppers o Prosciutto * Broccoli » Sun-dried Tossed Salad w/ Dressing & Bread Tossed Salad w/ Dressing & Bread

Tomatoes e Garlic * Sliced Tomatoes ® Hot Peppers ¢ Roasted Peppers ®
Mushrooms e Artichokes Hearts ¢ Eggplant  Onions ¢ Anchovies Complete Buffet Set Up Complete Buffet Set Up



Eggplant Meat / Steak

HALF FULL HALF FULL
TRAY TRAY TRAY TRAY
Eggplant Parmigiana. . $66.00 | $102.00 MeatballTray . . . . . . $66.00 ($102.00
Lightly breaded skinless eggplant covered SausageTray . . . . . . $60.00 [$102.00
w/ tomato sauce & mozzarella
e Steak Marsala. . . . . . $96.00 ($174.00
Egg plant‘ BO'latlnl . - . $66.00 | $102.00 Sliced Black Angus, mushrooms & Marsala sauce
Eggplant stuffed w/ ricotta, covered w/ sausage Peppers & Onions $66 00 $1 08.00
sauce & melted mozzarella ! 3 % >
Sausage & Broccoli Rabe $66.00 |$108.00

Pesce (Fish)

HALF FULL

TRAY TRAY
Mussels Marinara or Fra Diavolo New Zealand mussels in a spicy or mild marinara . . $72.00 |$108.00
Fried Calamari 7ender calamari, golden fried & served over a plate of marinara. . « « « « $72.00 |$108.00
Shrlmp Francese Succulent shrimp in a white wine & lemon sauce « « &« o & = & = = « = $8400 $1 44.00
Zuppa de Pesce (SeafoodCombo) . . . . . .. .. ... ....... $102.00 ($168.00
Shrimp, clams, mussels & calamari in a marinara sauce
Calamari Marinara 7ender calanari sauteéed in our wonderful marinara « « « « = &« 2 = $7200 $1 08.00
Shrlmp Parmigiana Fresh tomato sauce smothered w/ mozzarella cheese « v v« 2 o = « = = $8400 $1 44.00
Filet of Sole Francese Lightly battered fresh filet of sole in a white wine & lemon sauce. . . $72.00 |$132.00
Shrlmp Scampi Jumbo shrimp in garlic white wine & lemon sauces « « « o & & & o 2 = = $84.00 |$144.00
Shrlmp Marinara Jumbo SHY MDA NALINOEG SAUCE 5w v o aton o me (e Sas s Sl Dy $7200 $100
Mangiamo:Salmon . . .. ... . oo o e e g $84.00 $120
Salmon w/ Portobello mushrooms, black olives, sun-dried tomatoes & capers in a dark white wine sauce

Hero Platers

10 — 15 People - $90.00

Choose Any Four:

Combination Hero Turkey Breast

Dine-In Party Packages

All Packages Available For 10 or More People, Packages Include Soda, Coffee & Tea

Mangiamo! Silver Package

Mangiamo! Gold Package

$22.95 / PERSON $28.95 / PERSON
Individual Salad Family Style Appetizer Entrée
Individual House Salads Golden Fried Calamari Choose one of the following Entrées:

Choose on of the following Entrées:
Penne alla Vodka — Chicken Francese
Eggplant Parmigiana - Veal Parmigiana

Mangiamo! Platinum Package

$35.95 / PERSON
Family Style Appetizer Entrée

Golden Fried Calamari
Bruschetta
Buffalo Chicken Wings

Penne alla Vodka
Buffalo Chicken Wings Chicken Francese
Individual Salad Eggplant Parmigiana

Individual House Salads Veal Parmigiana

Shrimp Francese

Entrée Bruschetta

Mangiamo! Premium Package
$45.95/ PERSON
Family Style Appetizer Entrée
Choose one of the following Entrées: Golden Fried Calamari Choose one of the following Entrées:
Penne alla Vodka Bruschetta Penne alla Vodka
Chicken Francese Buffalo Chicken Wings Chicken Francese

Individual Salad Eggplant Parmigiana Assorted Cheese Eggplant Parmigiana
Individual House Salads Veal Parmigiana Individual Salad Veal Parmigiana
Shrimp Francese Individual House Salads Shrimp Francese
Dessert Steak Marsala
Choose one of the following Desserts: Dessert
Cheesecake Chocolate Mousse Choose one of the following Entrées:
Cannoli Carrot Cake Cheesecake Chocolate Mousse
Cannoli Carrot Cake

Pomgiomo! Offer:

Buy Out the Whole Restaurant for Private Parties
Minimum 50 People for Select Packages

Buffet Style Minimum 25 People or More
Soda, Coffee or Tea Included

Ham, salami, capicola, provolone, lettuce,
tomato & onions w/ vinaigrette dressing

Prosciutto & Fresh Mozzarella
Prosciutto combined w/ fresh mozzarella,
sliced tomatoes & drizzled w/ olive oil

Chicken Cutlet Parmigiana
Eggplant Parmigiana
Meatball Parmigiana

Sliced turkey breast combined w/

lettuce, tomato & mayonnaise
Mortadella

Sliced mortadella, roasted peppers & arugula
w/ a wine vinaigrette dressing

Tuna

W/ lettuce, tomato, red onion &

mayonnaise sausage parmigiana

Trio Hero

Chicken cutlet, Swiss & honey mustard

PARTY SUB HEROS

$18.00 Per Foot

3, 4, 6 Foot Heros Available

Please allow 2 days’notice for the special bread order

Silver $22.95
Salad
House Salads
Entrée
Penne alla Vodka
Chicken Francese
Veal Parmigiana

Gold $28.95
Salad
House Salads
Appetizer
Golden Fried Calamari
Bruschetta
Buffalo Chicken Wings
Entrée
Penne alla Vodka
Chicken Francese
Eggplant Parmigiana
Veal Parmigiana

Premium $35.95
Salad
House Salads

Appetizer
Golden Fried Calamari
Bruschetta
Buffalo Chicken Wings

Entrée
Penne alla Vodka
Chicken Francese

Eggplant Parmigiana
Veal Parmigiana

Dessert
Cheesecake
Cannoli
Chocolate Mousse




Appetizers

HALF TRAY
Fried Calamari Golden fried calamari served w/ our homemade marinara sauce = « = «» « = » $72.00
Buffalo Chicken Wings Buffalo wings, juicy & crispy served w/ blue cheese dressing. « . $66.00
Golden Fried Chicken Tenders served w/ a side OF HONEY MUSIATd: 555 s s im s om0 a $66.00
Eg%glant Bollatini i . v i s i sins e e $66.00
Fresh battered eggplant stuffed w/ seasoned ricotta & smothered w/ pomodoro sauce & melted mozzarella cheese
ZuppeBDeMussels . . . o o oa sl el i o $72.00
Sweet mussels cooked to order w/ your choice of a fragrant white wine sauce or plum tomato marinara sauce
Zuppe de Clams Fresh Little Neck clams in a light marinara sauce = « « « « « « & « o+ $72.00
GaricKnols . .. . o o S e i e $30.00
Small Italian knots basted w/ fresh garlic, virgin olive oil, Romano cheese & imported spices baked to perfection
Coconut Shrlmp Fresh jumbo shrimp w/ a coconut crust & fruit dipping sauce « « « « = » $84.00
Bruschetta . . o0 0000 sip s e e e $54.00
Toasted Italian bread topped w/ fresh chopped tomatoes, onions, olive oil & Romano cheese
Caprese Fresh mozzarella w/ tomatoes, basil & drizzled w/olive 0il v « & & & 2 o = 2 = = &« $6600
Mozzarella Sticks served w/ a side O DOMOAOTD SONCE: 3 5 o wn s e R B Se e $6600
Shrimp Cocktail Served w/cocktailsauce « = = v v v v v v o o w00 e $84.00
ColdoumsPlatter. . v o ov oo bl b s e $108.00
Ham, salami, capicola, American cheese, Swiss cheese, fresh mozzarella & mortadella
Cheese Platter swiss, cheddar, Aresh-mozzarella & provolone s :n e @ ain wn wiwl w e wii $9600

Vegetable Crudite Platter carrors, cauliflower, peppers, celery, zucchini & spinach dip « « . $7200

HALF TRAY
Tossed Salad Mixed Romaine & mesclun lettuce, tomatoes, cucumbers, peppers & onions . . « $5400
Caesar Salad Crispy Romaine lettuce topped w/ croutons & our special Caesar dressing « « - $5400
Tri-Color Salad Arugula, endive & radicchio tossed w/ our balsamic vinaigrette « o o = o « $66.00
BomaSalad, ... .. b0 e G s el e $66.00

Mixed Romaine & mesclun lettuce, red onions, cucumber, tomatoes, olives, provolone,
salami & mortadella w/ a red wine vinaigrette

ArugulaSalad: - 0 s et e g s B i R $66.00

Arugula, shaved fennel, shaved Parmesan cheese & asparagus w/ a lemon vinaigrette
Antlpastl Salad Ham, salami, capicola, provolone, mixed green & red wine vinaigrette « « « $7200

Grilled Shrimp & CalamariSalad . . . . . .. ... ........... $84.00
Marinated grilled shrimp & calamari, fresh mozzarella, roasted peppers, olives & balsamic vinaigrette, over greens
GorgonzolaChickenSalad . . ... ................... $72.00

Grilled chicken, sun-dried tomatoes, onions, asparagus, olives, Gorgonzola cheese & lemon vinaigrette
Buffalo Chicken Salad w/ crumbled biue cheese, mixed greens & blue cheese dressing on the 5ide$72.00

HallanSalad. . o0 0 o0 o s s i s s $72.00
Grilled chicken, roasted peppers, fresh mozzarella, Kalamata olives & balsamic vinaigrette
Strawberry MandarinSalad . . . . ... ... .............. $72.00
Strawberry, mandarin, walnuts & feta cheese over greens w/ raspberry vinaigrette
Add Grilled Chickentoany Salad . . . . . . . .. ......... $30.00
RAA'Steak ... . .0 0 Sinc s man il Sl g e B $48.00
AddSalmon. . . .00 0 see L i o i) $48.00
Vegetables
Each Serve w/ Garlic & Oil

HALF FULL HALF

TRAY TRAY TRAY
Broccoli. . . . . .. .. $48.00 | $78.00 Escarole. . .. ... .. $60.00
Broccoli Rabe . . . . . $60.00 | $102.00 Baby Spinach. . . . . . $60.00
Mix Vegetable. . . . . . $60.00 | $102.00

FULL TRAY
$108.00
$108.00
$108.00
$102.00

$108.00

$108.00
$42.00

$144.00
$90.00

$102.00
$102.00
$144.00
$132.00

$120.00
$96.00

FULL TRAY
$66.00
$66.00
$84.00
$96.00

$84.00

$102.00
$120.00

$102.00

$102.00
$102.00

$108.00

$42.00
$66.00
$66.00

FULL
TRAY

$90.00
$90.00

Pasta

ALL OF OUR PASTA DISHES ARE SAUTEED TO ORDER USING THE FRESHEST INGREDIENTS AVAILABLE.
ALL TRAYS ARE SERVED AS LISTED OR W/ YOUR CHOICE OF SPAGHETTI, ZITI, LINGUINE OR RIGATONI

Pasta Specialties

Veal Saltimbocca Topped w/ prosciutto & shaved mozzarella in a bed of spinach « . « « « . $90.00

HALF TRAY | FULL TRAY
Fettuccine Alfredo Feituccine pasta served in a creamy Alfredo sauce « « « « = & = = S $6000 $1 02.00
Linguinew/ClamSauce. . - . . . .« 00 oo ContL e $66.00| $108.00
Our traditional clam sauce includes fresh Little Neck clams, served in a
marinara plum tomato sauce or garlic & virgin olive oil
Penne alla Vodka Penne pasta in a light cream tomato sauce w/ a splash of vodka . « « = « . $60.00| $102.00
Cavatelli Broccoli w/ Chicken Sautéed chicken & broccoli served in garlic & olive oil . . $6600 $1 08.00
Rigatoni Chicken Broccoli Sautéed w/ broccoli & sun-dried tomatoes in a white wine sauce $6600 $1 08.00
Penne Arrabbiata rushrooms, onions & cherry peppers in a spicy marinara Sauce . . » « $60.00 $96.00
Farfalle w/ Sausage & Broccoli Rabe sautéed w/ broceoli rabe in a garlic & oil sauce $60.00| $102.00
spaghetti Bolognese Spaghetti tossed in a hearty meatsauce. v« « « & & w % a2 = 2 " w $60.00( $102.00
Cheese RavioliAllaVodka. . . . . ... ... .. ....c.00un $60.00| $102.00
Cheese ravioli in a light cream tomato sauce w/ a splash of vodka
Add Grilled ChickentoanyPasta. . . . . ............. $30.00/ $42.00

Baked Pasta

HALF TRAY | FULL TRAY
Baked Stuffed Shells Jumbo sheils stuffed w/ ricotta & covered w/ tomato sauce & mozzarella $6000 $1 02.00
Baked Manicotti Ricotta filled crepes covered w/ tomato sauce & mozzarella « = « « o o o $60.00| $102.00
Baked Lasagna Layers of pasta, cheese & meat make this lasagna one to remember . « . « . $66.00| $108.00
Cheese Ravioli Choice of tomato, vodka:orAlfredosauces s” «: 5 n e G R TE IR R $66.00| $102.00
Baked Ziti penne pasta, tomato sauce & three cheeses baked to perfection « « o & & & & & & $6000 $1 02.00

Pollo (Chicken)

HALF TRAY | FULL TRAY
Chicken Parmigiana Fresh tomato sauce smothered w/ mozzarella cheese « « « « &« = = $7200 $1 20.00
Chicken Francese Lightly battered & sautéed in lemon & white wine sauce « « « « o « » $72.00| $120.00
Chicken Piccata chicken breast sautéed in white ine Slemon S Capersas == - =it = f= ¥ ST ST $7200 $1 26.00
Chicke:PorBelOH 1.l Sha i bl s il e G P W L D i s $72.00| $126.00
110 Portobello mushrooms, sun-dried tomato & shallots in a light brown sauce
Chicken Marsala Sautéed in Marsala wine sauce W/lresHmushroomse s et S St $7200 $1 26.00
Chicken Sorrentino Topped w/ eggplant, fresh mozzarella & prosciutto in demi glaze sauce. $7200 $1 26.00
Chicken Fra Diavolo Cricken breast sautéed in a spicy Fra Diavolo sauce « « « « o & » = $7200 $12600
Chicken Mediterranean . . . . . . . ... .. ... ..., $78.00| $126.00
Chicken breast sautéed in lemon white wine sauce, w/ artichoke hearts, mushrooms & roasted pepper

FULL TRAY
$144.00
$144.00
$144.00
$144.00
$144.00
$144.00
$144.00

Vitello (Veal)

HALF TRAY
Veal Cutlet Parmigiana Fresh tomato sauce & mozzarella cheese « « < « v v v « o o . $90.00
Veal Scaloppine Francese Buattered veal in a white wine, lemon & butter sauce « « « . . $90.00
Veal Piccata Milk fed veal sautéed in a white wine, lemon & caper sauce « « « = « 2 = = = = $9000
Veal Scaloppine Marsala 7ender veal in a “Classic” Marsala wine sauce w/ fresh mushrooms $90.00
Veal Milanese Breaded veal cutlet, pan-fried & served w/ lemon wedges « « & 2 & 2 & & 4 $9000
Veal Sorrentino Topped w/ eggplant, fresh mozzarella & prosciutto in demi glaze « « = « o« $90.00



