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Sl�rters 
WINGS: 50 PIECES: $65 
Bone in wings with choice of BBQ, sweet black BBQ, Hot, 
Mild, Teriyaki or plain. Coice of ranch or bleu cheese dressing on the side 
MINI MEATBALLS OR MINI ITALIAN SAUSAGE: 
20 PIECES: $45 
Meatballs served with marinara and bread. 
Sausages served with marinara or plain. Add peppers for $10.00 
STUFFED MUSHROOMS: 25 PIECES: $60 
Stuffed with your choice of sausage, florentine style 
or with herb bread crumbs 
BAKED CLAMS: 25 PIECES: $60 
In Dijon butter with touch of fresh oregano and bread crumbs 
ROLLED EGGPLANT: 25 PIECES: $60 
Thinly sliced eggplant stuffed with ricotta cheese, 
then baked with marinara and romano cheese 
ARANCINI: 25 PIECES: $60 
Risotto rounds filled with ground beef, peas and marinara then baked 
FRIED CALAMARI: $15.00 PER ORDER. SERVES 3 

Serves 15 to 20 people 
GARDEN TOSSED: $60 
Iceberg and spring mix, carrots, tomatoes 
and olives with your choice of two dressings   
CAESAR: $60 
Romaine, croutons and romano cheese with 

Serves 15 to 20 people 

BONE IN CHICKEN 25pc: $50 
Roasted or Fried 

CHICKEN PARMIGIANA 20pc: $65 
Boneless chicken breaded and baked with 
our marinara sauce and mozzarella 

CHICKEN VESUVIO 20pc: $65 
Chicken cooked in our white wine sauce with peas. 
Boneless add $5.00 more 

CHICKEN MARSALA 20pc: $75 
Boneless chicken cooked in our marsala wine sauce 
with mushrooms 

CHICKEN FRANCAISE 20pc: $65 
Boneless chicken cooked in our lemon butter sauce 

SAUSAGE GIAMBOTTA: $65 
Roasted with onions, bell peppers, potatoes, 
fresh tomatoes, garlic and white wine 

SLICED ITALIAN BEEF: $16 PER LB 
Served in our au jus with bread and sweet peppers Add 
S 10.00 for Hot Peppers  

ITALIAN SAUSAGE: $3 EACH
Homemade grilled sausage served plain 
with marinara or with sweet peppers 
Add S 10.00 for Peppers

ITALIAN MEATBALLS: $3 EACH 
Homemade meatballs served with our marinara sauce 
ROASTED SIRLOIN OF BEEF: $15 PER LB 
Au jus or mushroom gravy 

BABY BACK RIBS: $20 PER SLAB 
With BBQ, Sweet Black BBQ or Fiery Red BBQ 

EGGPLANT PARMIGIANA: $65 
Thinly sliced eggplant breaded and baked with 
our marinara sauce and mozzarella cheese 

VEAL MARSALA: $105 
Veal Medallions cooked in our mushroom marsala sauce 

VEAL PARMIGIANA: $105 
Veal Medallions breaded and baked with 
our marinara sauce and mozzarella cheese 

Serves 15 to 20 people
GREEN BEANS: $50 
Italian or Almond style 
CARROTS: $50 
Steamed or Honey Glazed 
BROCCOLI: $50 
Steamed or Roasted 
GRILLED MARKET VEGETABLES $50 
Add Balsamic Drizzle. 
ROASTED POTATOES: $50   
MASHED POTATOES: $50 
VESUVIO POTATOES: $50 

ASSORTED MINI ITALIAN PASTRIES: $3 EACH 
MINI CANNOLI: $3EACH
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caesar dressing on the side 
CHOPPED HOUSE: $60 
Chopped romaine, gorgonzola cheese, 
onions, bacon and tomatoes  
GORGONZOLA CHICKEN: $70 
Grilled or crispy chicken, fresh asparagus, 
tomatoes and gorgonzola cheese with choice of dressing 
CHERRY WALNUT SALAD: $70 
Mixed greens with dried cherries, walnuts 
and balsamic dressing

Serves 15 to 20 people 

PASTA MISTO Serves 20: $40 or Serves 30 $70
Choice of Pasta: 
spaghetti, mosta«ioli, rigatoni, farfalle, capellini, fettu«ine or linguini 
Choice of Sauce: 
bolognese, marinara, garlic and oil, diavolo, vodka sauce or alfredo sauce 
CHEESE, MEAT OR VEGETABLE LASAGNA: $95 SERVES 20 
Vegetable lasagna layered with spinach, mushrooms and ricotta cheese 
RIGATONI BOCCONCINI: $80 
Light fresh tomato sauce with sauteed spinach and bo«oncini cheese 
RIGATONI GORGONZOLA: $80 
Sauteed mushrooms, asparagus in our gorgonzola cream sauce, 
topped off with pine nuts 
CHICKEN TETRAZZINI: $80 
Spaghetti tossed with chicken and mushrooms baked 
with mozzarella on top 
ROTINI ALFREDO WITH CHICKEN: $80 
Rotini pasta made with alfredo sauce and tossed with chicken  
STUFFED SHELLS 20pc: $80 
Jumbo shells stuffed with our herb ricotta and homemade marinara 
SANTA LUCIA: $80 
Pasta Lucia farfalle pasta with ground italian sauce, peas 
and mushrooms in a creamy vodka sauce
Add Baked Mozzarella to any pasta $10

ANTIPASTO: $60 
Chopped italian deli meats, tomatoes, red onions, olives 
and pepper on ink served over mixed greens and 
italian dressing

ROLLS & BUTTER: $0.50/PERSON 
RACKS & STERNO$: $5 EACH 
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