
CATERING MENU

MEATBALLS (20)		  $50
CAESAR SALAD		  $29
MIXED SALAD		  $27
FRIED CALAMARI	 $50
SAUSAGE & PEPPERS	 $50
SAUTÉED MIXED VEGETABLES	 $40
BAKED ROASTED ROSEMARY POTATOES	 $35
CHICKEN WINGS	 $50
ITALIAN ANTIPASTO		  $60
Assorted meats, cheeses and mixed marinated vegetables

MEAT LASAGNA		  $70
VEGETABLE LASAGNA		  $70
BAKED ZITI		  $40
PASTA ALLA VODKA		  $40
PASTA PRIMAVERA 		  $45
EGGPLANT PARMIGIANA		  $60
EGGPLANT ROLLATINI		  $70
PASTA W/ BROCCOLI, GARLIC & OIL	 $45
PASTA W/ BROCCOLI RABE, SAUSAGE, GARLIC & OIL	 $55
CHEESE RAVIOLI WITH TOMATO SAUCE	 $50
CHICKEN PARMIGIANA		  $60
CHICKEN		  $75
Scarpariello, Marsala, Piccata, Francese, Pizzaiola or Romano 

CHICKEN CUTLET		
With fresh mozzarella and roasted red peppers

COLD CUT ITALIAN COMBO	  
 

3-6 FEET • $20/FT 

16 OZ. CONTAINER 

TOMATO SAUCE		  $6.50
MEAT SAUCE		  $8
MARINARA SAUCE	 $6.50
CLAM SAUCE	 $15
VODKA SAUCE	 $10
HOUSE DRESSING	 $6

  

MEATBALL	 $11

MEATBALL PARMIGIANA	$11

SAUSAGE & PEPPERS	 $11

EGGPLANT PARMIGIANA	 $11

CHICKEN PARMIGIANA	 $11

CHICKEN CUTLET BLT	 $11

The FDA advises consuming raw or undercooked meats, poultry, 
seafood or eggs increases your risk of foodborne illness. 

Prices subject to change without notice.

Party Trays • Serves 5-8 people

WEDGES

DESSERT
TARTUFO	 $7

TIRAMISU	 $7

CHOCOLATE CHIP COOKIE    $2

BROWNIE	 $3

ZEPPOLE	  $10
Pizza fritta with powdered sugar

ADD CANNOLI CREAM	 $4
ADD NUTELLA SPREAD	 $4

COFFEE	 $2.50

ESPRESSO	 $3.50

CAPPUCCINO	 $5

CAFFE LATTE	 $5

MINERAL WATER (Imported)	 $7

FOUNTAIN SODA	 $3

BEVERAGES

Served on your choice of  
focaccia or ciabatta bread

BROCCOLI RABE	 $8

SAUTÉED SPINACH	 $8

MIXED VEGETABLES	 $8

FRENCH FRIES	 $4

MEATBALL 	 $4 

SAUSAGE	 $4

SIDES

PANINIS

APPETIZERS & SALADS

ITALIAN SPECIALITIES

PARTY WEDGES

SAUCES TO GO

ASSORTED ITALIAN PASTRIES AVAILABLE    

MORTADELLA & BURRATA	 $12
Topped with arugula, fresh tomatoes and mascarpone cheese

PROSCIUTTO & FRESH MOZZARELLA	 $12 
	Topped with arugula, fresh tomatoes and mascarpone cheese

GRUMO	 $12
Sausage or chicken with broccoli rabe and fresh mozzarella

GRILLED VEGGIE	 $12
Eggplant, roasted peppers, squash, zucchini, spinach and fresh mozzarella

  

  



ARANCINI (2)	 $6
Veggie and cheese rice balls

GARLIC KNOTS (4)	 $4

GARLIC KNOTS PARM (4)	 $6

FRIED CALAMARI	 $13

BURRATA & BUFFALA 
MOZZARELLA	 $17
With prosciutto and roasted 
peppers 

CARCIOFI ROMANA	 $9
Baked artichokes topped with 
shaved grana Padano cheese in 
tomato sauce

ITALIAN ANTIPASTO	 $17
Assorted meats, cheeses and 
mixed marinated vegetables

BAKED PORTOBELLO	 $9
Stuffed with sausage and ricotta 
cheese over tomato sauce

COZZE IN BRODO	 $13
Mussels in white wine sauce

FRIED MOZZARELLA	 $8

CHICKEN TENDERS (5)	 $10

BUFFALO WINGS  (6)  	 $10
Plain, mild, or hot

FETTUCINE BOLOGNESE	 $16

FETTUCINE ARTURO	 $18
Shrimp and roasted peppers in a 
brandy cream sauce with a touch 
of tomato sauce

FETTUCCINI ALFREDO  $14

RIGATONI MINA	 $16
Sausage, mushrooms and  
eggplant in tomato sauce topped  
with ricotta salata cheese

CAVATELLI TRULLI	 $16
Homemade cavatelli with arugula, 
fresh tomatoes, onions topped 
with ricotta salata

ORECCHIETTE BARESI	 $17
Sausage, broccoli rabe and garlic 
oil sauce

LINGUINE VONGOLE	 $18
Fresh clam sauce (red or white)

CAPELLINI PRIMAVERA	 $16
Mixed vegetables

GNOCCHI ALBANO	 $17
Bolognese sauce topped with fresh 
mozzerella

GNOCCHI PESTO SAUCE    $17

RAVIOLI	 $14
Cheese ravioli with tomato sauce

PASTA WITH MEATBALLS  
OR SAUSAGE	 $14

PASTA VODKA SAUCE $12.50

PASTA CHOICES
Cheese Ravioli • Spaghetti • Penne 

Linguine • Rigatoni • Capellini 

Fettuccine • Whole Wheat Fettuccine 

Gluten-Free

MIXED GREEN SALAD	 $8

CAESAR SALAD		 $10
Add fried calamari & shrimp	 $15

FETA SALAD	 $10
Feta cheese, grape leaves and 
kalamata olives over mixed greens

AVOCADO SALAD	 $10
Mixed greens with corn & avocado

TRI-COLOR SALAD	 $10
Endive, arugula, and radicchio 

BRUSSEL SPROUTS SALAD	$12
Shaved purple and green brussel 
sprouts with parmesean, walnuts, 
and dried cranberries

BEETS SALAD	 $13
Mixed greens topped with roasted 
beets sliced almonds pickled 
onions and chickpeas

PIZZA FRITTA	 $10
Fried dough served with marinara 
sauce and grated cheese

PIZZA FRITTA  
BURRATA	 $14
Fried dough served with marinara 
sauce and burrata cheese

	

Gluten-free & Whole Wheat pasta available

SALAD DRESSINGS: 
Oil & Vinegar, Blue Cheese, 1000 Island, Ranch, Creamy Italian, 

Caesar, Balsamic Vinaigrette, Raspberry Vinaigrette, Honey Mustard 

	 SMALL - 10”	   LARGE - 14”
	 $10	 $14
	 $2	 $3
	 $6	 $9
	 $5	 $8

TOPPINGS: Anchovies • Artichokes • Bacon • Baked Ziti
BBQ Chicken • Broccoli • Buffalo Chicken • Chicken • Eggplant
Fresh Garlic • Fresh Onions • Green Peppers • Roasted Peppers

Ham • Hot Cherry Peppers • Meatballs • Mushrooms • Kalamata Olives 
Olives • Pepperoni • Pineapple • Prosciutto • Ricotta • Salami

Sausage • Sliced Tomatoes • Spinach • Sun-Dried Tomatoes

GLUTEN FREE PIZZA: 12” - $14

PIZZA BY THE SLICE
Regular Cheese Slice  $5

Teglia Cheese Slice (Deep Dish)  $5
Daily Special Slices  $7

Additional Slice Toppings  $1

CHEESE
EACH ADDITIONAL TOPPING

SHRIMP 
CLAMS

SMALL 10” - $16  •  LARGE 14” - $20
        

OVEN BAKED CHEESE CALZONE (Ricotta & Mozzarella) - $9

ADDITIONAL TOPPINGS - $1 each

FRESH MOZZARELLA TEGLIA PIZZA (SMALL ONLY)	 $12
EACH ADDITIONAL PIZZA TOPPING	 $2

APPETIZERS

PASTA

SPECIALTY PIZZA

TEGLIA PIZZA
SOUP

SALAD

PIZZA FRITTA

ADRIATICO RISOTTO	 $20 
Italian rice with mixed seafood

RISOTTO

BAKED DISHESSTROMBOLI

CALZONES

PIZZA

SALAD ADD ONS: 
BREAD BASKET BOWL -  $2

FRESH MOZZARELLA, GOAT CHEESE, FETA, GORGONZOLA - $2
SALMON $9   •  SHRIMP (4) $10  •  GRILLED CHICKEN $5

VEGETABLE RISOTTO	  $19
Italian rice with mixed vegetables  
in a saffron sauce

BAKED ZITI	 $14

MEAT LASAGNA	 $17

VEGGIE LASAGNA	 $16

CHEESE MANICOTTI 	   $16

EGGPLANT PARMIGIANA	 $17

EGGPLANT ROLLATINI    $18

DOUGH STRIPS  
SAMPLER	 $10
Sweet and savory! Served with 
sides of marinara sauce, grated 
cheese and powdered sugar
 

ADD CANNOLI CREAM  
OR NUTELLA	 $4

All entrées served with a  
choice of pasta or veggie

MINESTRONE	 $7

PASTA FAGIOLI	 $7

SOUP OF THE DAY  	 $7

DEEP DISH PAN PIZZA

THIN CRUST HOT OIL

MARGHERITA
Tomato sauce, fresh mozzerella 
and basil

POMODORA
Fresh tomatoes, garlic, and grated 
cheese (no mozzarella)

VEGETARIAN
Green peppers, mushrooms, 
eggplant, sliced tomatoes, onions 
and fresh garlic

BIANCA	
Ricotta and mozzarella (no sauce)

NAPOLETANA
Fresh tomato slices, garlic, grated 
cheese and olive oil, no sauce or 
mozzarella cheese

SCARPARIELLO
Chicken, sausage and hot or  
sweet cherry peppers

BROCCOLI RABE	
With chicken or sausage

ALTAMURA
Sausage, meatballs, mushrooms,  
green peppers, pepperoni and 
onions

INSALATA
Chopped mixed lettuce, 
tomatoes, onions and olives with 
light tomato sauce, olive oil and 

homemade dressing

CARNE
Pepperoni, sausage, meatballs, 
bacon and ham

CLAM	
Clams with garlic, extra virgin 
olive oil and grated cheese  
(no mozzerella)

HAWAIIAN
Ham and pineapple

SAUSAGE, BROCCOLI RABE, CHEESE	 $10

PEPPERONI & CHEESE	 $10

CHICKEN PARM	 $10

VEGGIES & CHEESE	 $10

ESCAROLE, BEANS, AND CHEESE	 $10

SCRAMBLED EGGS & CHEESE	 $10
ADD BACON OR HAM	 $1

CLASSICO	 $6
Fresh mozzarella and  
tomato sauce

ADD ADDITIONAL FILLINGS	 $1

NUTELLA	 $6

CANNOLI CREAM	 $6

CHEESECAKE	 $6

CHICKEN PARMIGIANA	 $18

CHICKEN ROLLATINI	 $18
Chicken stuffed with roasted peppers, 
asparagus & cheese in a brown sauce

CHICKEN SORRENTINO	$18
Chicken breast topped with 
proscuitto, eggplant and mozzarella 
cheese in a light tomato sauce 

CHICKEN FRANCESE	 $18

CHICKEN PICCATA	 $18
Chicken breast sautéed with a 
white wine, lemon sauce & capers

CHICKEN PIZZAIOLA	 $18
Chicken breast sautéed with a 
white wine, garlic, touch of tomato 
sauce

CHICKEN SCARPARIELLO	 $18
Chicken breast in a balsamic sauce 
with cherry peppers

CHICKEN AL CARCIOFI	 $18
Chicken with artichokes & capers 
in a white wine, lemon sauce

CHICKEN CAPRICCIOSA $18
Chicken cutlet topped with  

mixed salad and fresh mozzarella

SALMON CAMPAGNOLO	 $21
Salmon with mushrooms and  
cannellini beans over spinach

SHRIMP SCAMPI	 $22
Served with pasta

VEAL CHOP 167	 $32
Breaded veal chop topped with 
tomato sauce and fresh mozzarella

ENTRÉES

  

  


