APPETIZERS
HALF
TRAY
enter serves
quantity 6-8 pp
MOZZARELLA CAPRESE 28

BOCCONCINI MOZZARELLA - TOMATOES - ROASTED

PEPPERS EXTRA VIRGIN OLIVE OIL

__ CRISPY CALAMARI 36
LIGHTLY FRIED SERVED WITH ZUCCHINI & FENNEL - SPICY

MARINARA

___ZUPPA DI MUSSELS 32
MUSSELS - WHITE WINE GARLIC BROTH
ZUPPA DI CLAMS 38
TLAMS, PANCETTA, CHERRY PEPPERS, GARLIC, WHITE WINE
__ FRIED MOZZARELLA APPROX 35 PIECES 28
FRESH BOCCONCINI MOZZARELLA BALLS CRUSTED - SPICY MARINARA
__RISOTTO BALLS APPROX 15 PIECES 35
RISOTTO BALLS, FONTINA, MEAT, PEAS, MARINARA
__ CLAMS OREGANATA 20 PIECES 35
CLASSIC BAKED CLAMS WITH SEASONED BREAD CRUMBS
__ STUFFED MUSHROOMS APPROX 20 PIECES 28
SAUSAGE, FONTINA AND SPINACH STUFFING - LEMON BUTTER SAUCE
CHICKEN WINGS APPROX 30 PIECES 40

BUFFALO SAUCE OR HONEY-CHERRY PEPPER GLAZE
Shiders .. ««oapprox. 12 mini roll sliders per half tray

___ CHICKEN PARM 40
___ MEATBALL 38
___SAUSAGE PEPPER & ONION 36
INSALATE
__ CAFSAR 24
CLASSIC CAESAR - FOCACCIA CROUTONS
___ SIMPLE SALAD 2
BABY MIXED LETTUCE, TOMATO, ONION, OLIVES, BALSAMIC

CHOPPED SALAD 28

TTALIAN ARTISAN MEATS AND CHEESES - OLIVES, PEPPERONCINI, ONIONS
TOMATO - CHOPPED MIXED LETTUCE - RED WINE VINAIGRETTE

__ KALE SALAD

BABY KALE, PANCETTA, PINE NUTS, CURRANTS, PARMIDIANA-PEPPERCORN
DRESSING

__ BEET SALAD 25
ROASTED BEETS, ROMAINE, GOAT CHEESE, PISTACHIO, ORANGE VINAIGRETTE
OVEN
__ PORCHETTA 9.99/1LB
PORK ROAST OF PORK LOIN WRAPPED IN PORK BELLY
__ EGGPLANT ROLLATINI APPROX 12-14 PIECES 48
PAN FRIED EGGPLANT CENTERED WITH RICOTTA PARMESAN &
MOZZARELLA 49
FISH
___RISOTTO PESCATORE 55
SHRIMP, CLAMS, MUSSELS, CALAMARI, PEAS, SAFFRON RISOTTO
__ SALMON OREGANATA 55
TOASTED GARLIC, OIL & HERB BREAD CRUMB TOPPING
__ SNAPPER MARECHIARO 55
CLAMS, MUSSELS - LIGHT RED BASIL SEAFOOD BROTH

FRUTTI DI MARE

SHRIMP, CLAMS, MUSSELS AND CALAMARI - TOMATO WHITE WINE GARLIC
BASIL SAUCE - LINGUINE

SIDES/DESSERT

___ BROCCOLI 18

__ TUSCAN POTAOTES 18

__ TRUFFLE FRIES 18

__ BROCCOLI RABE 20
___ONIONS & PEPPERS 16
DESSERT SAMPLER APPROX 8 PIECES OF EACH 34

MINI CANOLI’S, CHOC COVERED STRAWBERRIES, FUDGE
BROWNIE SQUARES & ECLAIRS
full sterno rack set up $10.00 per setup _Qnty.

INCLUDES WIRE RACK, STERNO’S & DEEP PAN
DELIVERY AVAILABLE WITH MIN ORDER OF $150 FOR $20

TRAYS TO GO MENU...

HALF
TRAY
enter serves
quantity 6-8pp
__PENNE VODKA 38
PANCETTA, PEAS, CHILI, TOMATO CREAM SAUCE
___ SPAGHETTI PUTANESCA 38
ANCHOVY, OLIVES, CAPERS & TOMATO SPAGHETTI
___SPAGHETINI POMODORO 38
BASIL, PLUM TOMATO SAUCE
___FETTUCINI CARBONARA 40
PANCETTA, PARMIGIANO, ONION, EGG, PEAS
___FETTUCINI BOLOGNESE 40
BEEF & PORK RAGU, RICOTTA
___NORMA TELEFONO 35
ROAST EGGPLANT, TOMATO, BASIL, FRESH MOZZARELLA
__ RIGATONI & MEATBALLS 10 BALLS SERVED ON SIDE 40
MARINARA & MEATBALLS FINISHED WITH PECORINO
__ BAKED ZITI 38
PARMESAN, MOZZARELLA & AGED RICOTTA TOMATO SAUCE
___ FETTUCINI FUNGHI 38
MUSHROOMS, TRUFFLE CREAM
__ SAISICCIA E RABE 42
ORECHETTI, BROCCOLI RABE, SAUSAGE, GARLIC & OIL
___SPAGHETTI CLAM SAUCE 55
CLAMS, WHITE WINE, GARLIC, PARSLEY & SICILIAN OLIVE OIL
___ SHRIMP SCAMPI APPROX 15 PIECES 58
BAKED WITH GARLIC BUTTER, EXTRA VIRGIN - LINGUINE
__ SUNDAY SAUCE 3 OF EACH MEAT SERVED ON SIDE 48
BEEF SHORT RIBS, MEATBALLS & SAUSAGE RIGATONI PASTA
l4
ENTREE
ALL CHICKEN ENTREES/ APPROX 10 PIECES CUT IN HALF
CHICKEN/ VEAL FRANCESE

GRILLED CHICKEN WITH SHITAKE MUSHROOMS, ARTICHOKES & CHERRY TOMATOES
ROSEMARY WHITE WINE SAUCE

CHICKEN/ VEAL LIMONE 51/72
NATURAL CHICKEN BREAST, CAPERS & ASPARAGUS TIPS WHITE WINE LEMON SAUCE
___ CHICKEN/VEAL MARSALA 51/72
NATURAL CHICKEN BREAST, MARSALA MUSHROOM DEMI
___ CHICKEN/VEAL PARMIGIANA 51/72
PAN FRIED CHICKEN BREAST, FRESH MOZZARELLA, MARINARA
P1Z7ZA
6 SLICES, PRICED PER EACH
CLASSICA-Mozzarella, parmigiana & tomato sauce 10
MARGARITA-Bufula mozzarella, tomato & basil 14
BIANCA- Mozzarella, olive oil, parmigiana & roasted garlic 10
MEATBALL- Provolone, mozzarella, parsley & tomato 13
FORESTIERA- Fontina, mushrooms, arugula & truffle oil (white)14
PICCANTE- Hot peppers, mozzarella, arugula & tomato 13

CALABRIA- Fennel sausage, broccoli rabe & ricotta (white) 14
VONGOLE PIE- Clams, garlic, panchetta, parmigiana, EVOO 16
BANDIERA- Whipped ricotta, arugula, prosciutto (white) 15

ANTIPASTI FREDDO

FORMAGGI $35
AURICCHIO PROVOLONE, GORGONZOLA DOLCE, PARMIGIANO REGGIANO
WHIPPED RICOTTA (SERVED WITH TOAST & LOCAL WALNUT HONEY)

SALUME $47
PROSCUITTOQ DI PARMA, SOPPRESSATA, SALAMI FINOCHINI, MORTADELLA,
PEPPERONI (SPICY CACCIATORINT) (SERVED WITH SEASONAL MUSTARDA)

VERDURE $35
OLIVES, TUSCAN BEANS, EGGPLANT CAPPONATA, BEETS & PISTACHIO, ROASTED
PEPPERS & CAPERS, SPICY RABE & RICOTTA SALATA

MISTO $52
PROSCIUTTO DI PARMA, SALAMI, SOPPRESSATA, AURICCHIO PROVOLONE
PARMIGIANO REGGIANO WHIPPED RICOTTA, OLIVES BEETS & PISTACHIO, TUSCAN
BEANS, EGGPLANT CAPONATA (SERVED WITH'TOAST, LOCAL HONEY &MUSTARDA)



