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Passed Hors d’oeuvres

Passed ajoyetizers are sold im{ivicfuaffy. Standard is 5-7 joieces per person.

A variety @C 4-6 a}o}aetizers are suggesteaf

Bruschetta Italian style crostini with your choice of topping: $2.00
Tomato, mozzarella & pesto
fgg}o(am Cajoonata
Cannellini bean & escarole
Roasted Red Tejoyer
Fig Preserves, gorgonzofa & ﬁoney
Sliced ﬂyy&e, Gouda & Prosciutto
Sliced _pear, goat cheese, walnuts & balsamic g[aze
Miniature Arancini Aborio rice, ground meat, peas & mozzarella $2.50
Miniature Porcini Arancini Aborio rice, porcini & goat cheese $2.50
Mini Lump Crab Cakes $2.50
Stuffed Mushroom Caps Sausage and Gorgonzola stuffing $2.00
Shrimp Cocktail $3.00
Sea Scallops Wrapped in Bacon $3.00
Barbecue Chicken Skewer $2.00
Chicken Saltimbocca Skewer $2.00
Pesto Chicken Skewer $2.00
Lobster Wontons $2.00
Shrimp wrapped with Prosciutto in Sambuca flambe $2.00
Mini beef Wellington $2.00
Coconut Shrimp $2.00
Asparagus wrapped prosciutto $2.00
Clams Casino $2.00
Meatball and Provolone Sliders $2.50
Grilled Pizza $12.00 per pizza

Margﬁerim

Pepperont and Mozzarella
Tig, Prosciutto and ﬂrugufa
BBQ Chicken

Portobello and gorgonzofa
Sausage & Mozzarella




Stationary iDi.fpfay Ttems

Fruit Display $3.00 per person
Assorted sliced fmit & berries

Shrimp Cocktail $4.00 per person
Chilled sﬁm’mp & homemade cocktail sauce

ﬂntfpasto $5.00 per person
Cured ‘Meats, Olives, Roasted ‘Pejo]aers, Soyjoressata, Ca}aicofa, Prosciutto, Provolone & Mozzarella

Top Tier Antipasto $9.00 per person

Assorted Cheese & Olives $4.00 per person
Domestic & ﬂm}oortea( cheeses with mixed olives

Vegetable Crudite $2.00 per person
Assorted fresﬁ vegetaﬁ(es with ranch & bleu cheese Jressing

Grilled Vegetable Platter $2.00 per person
Mixed grilled vegetables served room temperature

Caprese and Prosciutto Platter $3.00 per person
Sliced tomato, fresﬁ mozzarella & basil with Parma ]orosciutto




Tami[y Sty[e ?l/p;petizers

Eggplant Involtini $3.00 per person
fPan-fm’ec{ eggy[ant rolled around ricotta cheese & toy}?ec[ with marinara & mozzarella

Mussels Zu}o}m $3.00 per person
“Prince Edward Island” mussels simmerd in a tomato, white wine broth with garﬁc & hot pepper seeds

Fried Calamari $4.00 per person
fPan-fm’ec{ Rhode Island calamari tossed with garﬁ’c & sliced cﬁerry peppers

ﬂntfpasto Plate $6.00 per person
Sweet c[ry sausage, soppressata, Jorovo(one, ﬁ’ore di sarcﬁagna, ye}apa([ews, stuﬁec[ cﬁewy peppers & mixed olives

Ttalian Meatballs $3.00 per person
Served in }ofum tomato sauce

Little Necks Zuppa $4.00 per person
Native [ittle necks steamed in }ofum tomato & white wine. Served with crostini




The ?lntilpasto Table
Table is garm’sﬁec[ with assorted crackers & bread

10 items $11.50 per person
14 items $14.25 per person

18 items $16.00 per person

Verdura
gri[fecf asparagus, roasted Mushrooms, Roasted red and ye[(ow peppers, gn’[ﬂzaf egg}a(ant, red and ye[(ow

tomato salad, cﬁic@?ea and artichoke hearts salad, friea( zucchini Milanese, cucumber salad, grif(e(f zucchini

ana[summer squasﬁ.

Salumi

Procuitto di Parma, Abbruzzese Sausage, Sweet Dry Sausage, Coyjoa, Soyyressata,

Di Lusso Salami, Sjoecﬁ, Bressoloa.

Cheeses

Fresh Mozzarella Ca]mfese Styfe, Marinated Boconchini, Sﬁa@ Provolone, Smoked Scamorza, Te}ajoato,
Fontina, ?lsiago, Crumbled gorgonzofa

Olives, Marinated Items & Venda Specialty

Oil Cured Olives, tri, ‘J\ficoise, Kalimata, Castel Vetrano, Cracked Sicilian, Calabrese, Marinated
Mushrooms, Marinated Artichoke Hearts, griffecf Onions, Tga}oacfews, Marinated Tuna in Olive Oil, Stuﬁ(ea(
Cﬁewy ‘Pqp])ers, Assorted Frittata, Farro Salad.




Menu 1
$30.00 per person

Price does not include tax or gmtuity

First Course
Choose two
House Salad tomato, cucumber, red onion and Balsamic vinaigrette‘

Caesar romaine lettuce with traditional Caesar cfressing.

Pasta ¢ ‘F agiofi Cannellini bean soup with ditalini pasta

Entree
Choose three

Mixed Vegetable Risotto Zucchini, onion, bell peppers, peas with spinach creamy aborio rice risotto.
Finished with gmtea( Pecorino Romano

Chicken ‘Parmigiana Breaded chicken cutlet toyyec[ with marinara, melted ]m’ovo(one cheese and gmtecf
Q’armigiano ‘Rﬂggiana Served with CRigatoni pasta

Pappardelle alla Bolognese Wide ribbon pasta tossed with traditional Bolognese, made with ground veal,
]oorﬁ and ﬁegc, sfow(y

Lamb iRagu Lamb shank slow braised in merlot & }ofum tomato ragu with ceﬁery, carrots & onion. Served
over rigatom’, Finished with sautéed spinacﬁ & gmtec[ Pecorino Romano

Chicken Marsala Medallions of chicken, sautéed with olive oil, shallots and sliced mushrooms, aﬁzg(azec[
with Marsala wine and fim’sﬁec[ with fresﬁ herbs.

Salmon Piccata gn’ffecf fi[et @( salmon, gar[ic, capers, white wine & lemon served with green beans &
roasted potato

Dolce

Cannoli Sweetened ricotta and chocolate cﬁi}?s

TiYG,MiSM [aa(yfingers soaﬁecfin 6.?}’)1’6550 ana[[iqueur, [ayerec[witﬁ mascar}aone




Menu 2
$40.00 per person

Price does not include tax or gmtuity

First Course
Choose two

House Salad tomato, cucumber, red onion and Balsamic vinaigrette.
Caesar romaine lettuce with traditional Caesar cfressing.

Pasta ¢ ‘F agiofi Cannellini bean soup with ditalini pasta

Pasta Course
Choose one

Jumbo Cheese Ravioli in Marinara sauce

‘Rigatoni n Joinlé vodka sauce or marinara sauce

Entrée
Choose three

New York S tm:p 100z steak served with roasted mixed vegetaﬁ[es & roasted _potatoes

Cod al Forno Baked cod with tomato, capers, olives & white wine. Served with green beans & potatoes
Veal Milanese Breaded veal cutlet toyjoec[ with lemon, capers & gar[ic. Served with lemon dressed arugufa
Chicken Involtini Chicken tenderloins stuﬁ(ec[ with }Wosciutto & Fontina cheese, pan roasted & served
over asparagus & Parmesan risotto

Short Rib Chianti braised boneless short ribs served with mixed mushroom risotto

Dolce

Plain Cannoli Sweetened ricotta and chocolate cﬁi}as

TiYG,MiSM [aa(yfingers soaﬁecfin 6.?}’)1’6550 ana[[iqueur, [ayerec[witﬁ mascar}aone




‘Menu 3

$50.00 per person

Price does not include tax or gmtuity

First Course
Choose two

House Salad tomato, cucumber, red onion and balsamic vinaigrette.
Caesar romaine lettuce with traditional caesar cfressing.

Pasta ¢ ‘F agiofi Cannellini bean soup with ditalini pasta

Pasta Course
Choose one

Lobster Ravioli in JoinE vodka sauce
T ruﬁ[e Ravioli with truﬁ[e butter & shaved Tarmigiano- Reggiano
Eggjo[ant Ravioli topjoecf with San Marzano tomato sauce & smoked mozzarella

Entrée
Choice of three

S urf & T urf Grilled 100z NY Strip topjoecf with sﬁrimy scampi. Served with mixed roasted vegetaﬁ(es &

_potatoes
Swordfisﬁ Pizzaiola Pan seared sworcﬁfisﬁ fi[et simmered in gar[ic, tomato with a touch or oregano.

Served with green beans & _potatoes

Lamb C ﬁops Grilled (ofﬁjooy lamb cﬁoys rubbed with garﬁc & rosemary. Served with gm’((eaf Parmesan

yo(enta & Merlot demi sauce
Veal C ﬁoy Saltimbocca Pan seared bone-in veal cﬁoy, top}?ea( with sage & Jorosciutto sauce. Served with

asparagus & Roasted Potatoes

Dolce

Plain Cannoli Sweetened ricotta and chocolate cﬁi}as

TiYG,MiSM [aa(yfingers soaﬁecfin 6.?}’)1’6550 ana([iqueur, (ayerec[witﬁ mascar}aone




$uJﬁfet Menu
Not available on Triafay and Saturafay Q\figﬁts

$30.00 per person
Price does not include tax or gmtuity

Family style salad platter

Choose one
House Salad tomato, cucumber, red onion and Balsamic vinaigrette.
Caesar romaine lettuce with traditional Caesar cfressing.

Pasta
Choose two

Rigatoni Pink Vodka Homemade rigatoni tossed with ]n’nﬁ vodka sauce.

Tortellini alla Panna cheese tortellini tossed with prosciutto & peas in a Parmesan cream sauce.
Tortellini ﬂ[fredb cheese tortellini tosses with cream sauce.

Rigatoni Marinara rigatoni pasta tossed in tomato basil.

Cavatelli Bofognese bullet pasta tossed in CBo(ognese, made with grouncf veal, }oorﬁ and Beq[, sfowfy
simmered salsa di }oomocforo.

Entrée
Choose two

Baked Cod to]ajoecf with herbed breadcrumbs and lemon.
Grilled Salmon filet with lemon and white wine.
Chicken Marsala sautéed with mushrooms and Marsala wine.
Chicken Parmesan breaded chicken cutlet toyjoec[ with marinara and melted ]orovofone cheese and gmtecf
Parmigiano Reggiano.
Veal Parmesan Provimi veal (igﬁt(y breaded and toyjoec[ with marinara sauce, melted provofone and
gmtecf Parmigiano Reggiano.
S tuﬁecf Pork Roast with _pancetta, roasted peppers and Provolone cheese.
Vegetable

Choose one
Green beans sautéed with tomato and gar(ic
Broccoli sautéed with gar[ic
Roasted zucchini, red pepper, squasﬁ and red onion

Dessert
Mini cannoli Jo[atter




Buffet menu
Not available on ﬁid'ay and Saturday nights
$40.00 per person
Price does not include tax or gmtuity

Family Style Salad Platter
House Salad tomato, cucumber, red onion and Balsamic vinaigrette‘

Caesar romaine lettuce with traditional Caesar cfressing.

Pasta
Choose two

Tortellini alla Panna cheese tortellini tossed with jarosciutto, peas in cream sauce.

Cavatelli Bofognese bullet pasta tossed with traditional CBofognese, made with grounc[ veal, }aorlé and Eeef,
sfowfy simmered in salsa di pomoa(oro.

Rigatoni alla Vodka Rigatoni pasta tossed with pink vodka sauce.

S ausage & Rabe ﬁigatom’ pasta tossed with sautéed broccoli rabe, crumbled Ttalian sausage, gar[ic, and
chili f(aﬁes, and fim’sﬁecf with Pecorino-Romano.

Entrée
Choose two

Vitello e Piselli Braised veal sautéed in peas and tomato sauce.
Filetto di S 0g (iola Farcito ﬁ’ﬁzr @C sole stuﬁ(eaf with sﬁn’m}o and breadcrumbs toyjoec{ with lemon butter.
Baked Cod to]ajoecf with tomatoes, Kalamata olives, gar(ic and breadcrumbs.

Sca[fqpine di Vitello alla Marsala Provimi veal sautéed in Marsala wine and mushrooms.

Vegetable

Choose one
Green beans sautéed with tomato and gar(ic
Broccoli sautéed with gar[ic
Roasted zucchini, red pepper, squasﬁ and red onion
Herbed roasted red bliss potato

Dessert
Mini cannoli Jo[atter




