STARTER & SIDES

ANTIPASTO

Vibrant Selection Of Italian Classics: Prosciutto, Salami,
And Capicola, Paired With Marinated Olives, Roasted
Peppers, and Fresh Mozzarella. Served with Artisan
Cheeses, Sun-Dried Tomatoes, And Crispy Crostinis -
Tray Serves 8-10

RAVIOLI

Your Choice Of Mushroom, Butternut Squash, 4 Cheese,

Spinach, Crab, Or Lobster Ravioli Tossed In Your Choice
Of Decadent Tomato Sauce, Creamy Alfredo Sauce, Or
Fresh Made Pesto - Pan Serves 8-10

STUFFED MUSHROOMS

Savory Mushroom Caps Generously Filled With A Blend
Of Garlic, Herbs, And Cream Cheese, Mixed With
Seasoned Breadcrumbs And Topped With Melted
Parmesan. Baked To Golden Perfection, Offering A
Delicious Burst Of Flavor In Every Bite - Pan Serves 8-10

GRILLED ASPARAGUS

Vibrant asparagus spears lightly tossed in olive oil and
seasoned with sea salt and cracked black pepper, grilled
to perfection for a smoky flavor. Finished with a squeeze

of lemon and a sprinkle of fresh parmesan, this dish
offers a delightful crunch and a burst of freshness with
every bite. A perfect accompaniment to any meal - pan
serves 8-10

CREAMY, GARLIC MASHED POTATOES

Smooth Mashed Potatoes Whipped With Roasted Garlic
And Blended With Creamy Butter And Rich Heavy Cream.
Finished With A Sprinkle Of Fresh Chives And A Hint Of
Sea Salt, This Classic Side Dish Is The Perfect
Accompaniment To Any Entrée, Offering A Comforting
And Flavorful Experience In Every Spoonful
- Pan Serves 8-10

BRUSCHETTA

Crispy Toasted Baguette Slices Topped with a Vibrant
Mix Of Vine-Ripened Tomatoes, Fresh Basil, Garlic, and a
Drizzle Of Extra Virgin Olive Oil. Finished with a Touch
of Balsamic Glaze for the Perfect Balance of Sweet and
Savory - Pan Serves 8-10

MINI MEATBALLS

Tender, Bite-Sized Beef Meatballs, Seasoned With
Fresh Herbs And Garlic, Slow-Cooked In A Rich
Tomato Basil Sauce - Pan Serves 8-10

GARLICKY ROASTED BROCCOLI

Tender Broccoli Florets Roasted To Perfection With A
Generous Drizzle Of Olive Oil, Infused With Roasted

Garlic And A Hint Of Lemon Zest. Finished With A
Sprinkle Of Sea Salt And Cracked Black Pepper For A
Flavorful And Healthy Side Dish - Pan Serves 8-10

BRUSSEL SPROUT, CORN, AND
ENGLISH PEA SUCCOTASH

A Delightful Medley Of Roasted Brussel Sprouts, Sweet
Corn, And Tender English Peas, Sautéed With Shallots
And Fresh Herbs. This Vibrant Dish Creates A Perfect
Balance Of Earthy And Sweet Flavors - Pan Serves 8-10

GARLIC BREAD

Warm, crusty bread baked to golden perfection,
brushed with a generous blend of melted butter,

roasted garlic, and fresh parsley. Lightly toasted for a
satisfying crunch and finished with a sprinkle of
parmesan cheese. Perfectly fragrant and delicious,
served with homemade tomato sauce on the side - pan
serves 8-10

DICED FRUIT PLATTER

A Vibrant Assortment Of Freshly Diced, Seasonal Fruits, Including Juicy Melons, Sweet Berries, And Succulent
Pineapple. Artfully Arranged And Bursting With Natural Sweetness, This Colorful Platter Is The Perfect Light And
Refreshing Treat For Any Occasion - Pan Serves 8-10




SALADS

CAESAR SALAD GREEK SALAD

Crispy Romaine Tossed With Croutons And
Parmesan Cheese Served With Caesar
Dressing On The Side - Small Serves 8-10,
Medium Serves 13-15, Large Serves 18-20

PASTA SALAD

Tri-Color Rotini Pasta, Tomatoes, Carrots,

Peppers, And Feta Cheese Tossed In
Homemade Dressing - Small Serves 8-10,
Medium Serves 13-15, Large Serves 18-20

Salad Greens And Veggies, Feta Cheese Crumbles
And Kalamata Olives Served With Homemade
Balsamic Vinaigrette On The Side Small Serves 8-
10, Medium Serves 13-15, Large Serves 18-20

ITALIAN GARDEN SALAD CAPRESE SALAD

Salad Greens, Tomatoes, Cucumbers, And
Bell Peppers Served With Homemade Italian
Vinaigrette On The Side Small Serves 8-10,
Medium Serves 13-15, Large Serves 18-20

Fresh Basil, Grape Tomatoes, And Mozzarella
Ovalini Tossed Together In A Homemade
Balsamic Dressing - Small Serves 8-10,
Medium Serves 13-15, Large Serves 18-20

BUILD YOUR OWN PASTA BAR

DESCRIPTION Needed

PASTA FOR ALL

SPAGHETTI AND MEATBALLS

Classic Spaghetti Topped With Tender, Handcrafted Beef Meatballs,
Simmered In A Rich, Slow-Cooked Tomato Marinara Sauce. Finished
With A Sprinkle Of Parmesan And Fresh Basil For An Authentic Italian
Experience. Comforting, Flavorful, Classic - Pan Serves 8-10

CHICKEN FETTUCCINE ALFREDO

Juicy Grilled Chicken Served Over Tender Fettuccine, Coated In A
Velvety Alfredo Sauce Made With Cream, Butter, And Parmesan.
Garnished With Fresh Parsley And A Hint Of Cracked Black Pepper,
This Dish Offers A Perfect Balance Of Creamy Richness And Savory
Flavors - Pan Serves 8-10

PENNE A LA VODKA

Al Dente Penne Pasta Tossed In A Creamy Vodka-Infused Tomato
Sauce With A Touch Of Cream.. Finished With Parmesan And Fresh
Basil, This Decadent Dish Offers A Perfect Balance Of Richness And

Tangy Flavor. - Pan Serves 8-10

PASTA AL FORNO

BEEF LASAGNA BAKED ZITI RIGATONI VEGETABLE LASAGNA

Layers Of Tender, Hand-Ground Beef Hearty Rigatoni Pasta Baked In A Rich Tomato

CHICKEN, PENNE, PESTO

Grilled Chicken Breast Tossed With Perfectly Al Dente Penne Pasta,
Coated In A Fresh Basil Pesto Sauce Made With, Parmesan, And Extra
Virgin Olive Oil. Refreshing And Aromatic! - Pan Serves 8-10

Layers Of Tender Pasta Interspersed With A

Simmered In A Rich Marinara Sauce, Marinara Sauce, Layered With Creamy Ricotta, Medley Of Seasonal Vegetables, Including
Nestled Between Sheets Of Perfectly Mozzarella, And Parmesan. Topped With A Spinach, Zucchini, Bell Peppers, And
Cooked Pasta. Topped With A Creamy Golden, Bubbly Cheese Crust And Infused With  Mushrooms, All Enveloped In A Rich Marinara
Blend Of Ricotta, Mozzarella, And Italian Herbs - Pan Serves 8-10 Sauce. Finished With A Creamy Ricotta And
Parmesan, Then Baked To Golden Mozzarella Cheese Blend - Pan Serves 9
Perfection. Pan Serves 9

FROM LAND TO SEA

FILET MIGNON WITH CREAMY
MUSHROOM MARSALA

Tender, Perfectly Seared Filet Mignon Topped With A Luscious

Creamy Mushroom Marsala Sauce. This Rich Sauce Features Sautéed
Mushrooms, Shallots, And A Splash Of Marsala Wine, Creating A

Delightful Balance Of Savory And Earthy Flavors - Pan Serves 8-10

OVEN ROASTED, LEMON HERBACEOUS
CHICKEN LEG QUARTERS

Juicy Chicken Leg Quarters Marinated In A Fragrant Blend Of Fresh
Herbs, Zesty Lemon Juice, And Garlic, Then Oven-Roasted To Golden
Perfection. Each Piece Boasts A Crispy Skin And Tender, Succulent
Meat Infused With Vibrant Flavors - Pan Serves 10

LEMON BUTTER SALMON

Pan-Seared Salmon Filet Drizzled With A Zesty Lemon Butter Sauce.
Served Atop A Bed Of Vibrant Sautéed Spinach, Lightly Seasoned With
Garlic And A Touch Of Olive Oil - Pan Serves 8-10

JUMBO LUMP CRAB CAKES

Delicately Crafted With 100% Jumbo Lump Crab Meat And Absolutely
No Filler, These Sumptuous Crab Cakes Are Seasoned To Perfection
And Pan-Seared Until Golden Brown. Served With A Zesty Remoulade
Sauce And Garnished With Fresh Herbs, Each Bite Bursts With The
Sweet, Tender Flavors Of Premium Crab - Pan Serves 8-10




ENTREES

CHICKEN PARMIGIANA

Juicy, Tender Chicken Breast Coated In A Crispy Parmesan
And Herb Crust, Baked To Golden Perfection And Topped
With A Rich Marinara Sauce. Finished With A Generous Layer
Of Melted Mozzarella Cheese Atop A Bed Of Spaghetti And
Robust Tomato Sauce - Pan Serves 8-10

CHICKEN MARSALA

Pan-Seared Chicken Breasts Simmered In A Rich Marsala
Wine Sauce, Complemented By Sautéed Mushrooms And

Shallots. The Savory Sauce Is Infused With A Touch Of Garlic
And Fresh Herbs, Creating A Delightful Balance Of Flavors -
Pan Serves 8-10

CHICKEN PICCATA

Pan-Seared Chicken Breasts Finished In A Tangy Lemon-
Caper Sauce, Creating A Delightful Balance Of Savory And
Zesty Flavors. This Classic Italian Dish Features A Light And
Buttery Sauce, Enhanced With Fresh Parsley And A Hint Of
White Wine - Pan Serves 8-10

SANDWICHES

CLASSIC ITALIAN

A Delicious Combination Of Savory Genoa Salami, Capicola,
And Ham Layered On A Fresh Hoagie Roll. Topped With Crisp
Lettuce, Ripe Tomatoes, Red Onions, And Banana Peppers, All
Drizzled With A Zesty Italian Dressing - Minimum 4 Per Order

CHICKEN PARM SUB

Crispy Breaded Chicken Cutlet, Smothered In Rich Marinara
Sauce And Topped With Melted Mozzarella Cheese, All Nestled
In A Soft, Toasted Sub Roll - Minimum 4 Per Order

CAPRESE

Fresh Basil, Mozzarella, And Tomato On A Fresh Baked Sub
Roll Topped With A Homemade Balsamic Dressing - Pan
Serves 8-10

DESSERTS

EGGPLANT PARMIGIANA

Fresh Sliced Eggplant Coated In A Crispy Parmesan And Herb
Crust, Baked To Golden Perfection And Topped With A Rich
Marinara Sauce. Finished With A Generous Layer Of Melted

Mozzarella Cheese Atop A Bed Of Spaghetti And Robust
Tomato Sauce - Pan Serves 8-10

CHICKEN FRANCESE

Tender Chicken Breasts Lightly Coated In A Parmesan And
Herb Crust, Baked To A Golden Brown And Finished In A
Luscious Lemon-Butter Sauce Garnished With Fresh Italian
Parsley - Pan Serves 8-10

SHRIMP SCAMPI

Succulent Shrimp Sautéed To Perfection In A Rich Garlic

Butter Sauce, Infused With A Splash Of White Wine And A
Hint Of Lemon Zest Tossed With Perfectly Al Dente Linguini -
Pan Serves 8-10

SAUSAGE SICILIAN

Authentic Italian Sausage, Pan-Seared To Perfection, Then
Simmered With Bell Peppers, Onions, And A Robust Marinara
Sauce - Pan Serves 8-10

3-FOOT ITALIAN SUB

A Giant, Shareable Delight Featuring Layers Of Savory Genoa
Salami, Capicola, And Ham, Piled High On A Freshly Baked
Hoagie Roll. Each Foot Is Adorned With Crisp Lettuce, Juicy

Tomatoes, Red Onions, And Zesty Pepperoncini, Drizzled
With A Tangy Italian Dressing. Finished With Provolone
Cheese And A Sprinkle Of Oregano, This Colossal Sub Is

Perfect For Parties, Gatherings, Or Any Occasion That Calls
For A Delicious Feast. Slice It Up And Let The Flavors Of Italy
Bring Everyone Together! - Serves 8-10

EGGPLANT PARM SUB

Layers Of Crispy, Breaded Eggplant Slices, Generously Topped
With Marinara Sauce And Melted Mozzarella Cheese, All
Tucked Inside A Freshly Toasted Sub Roll -
Minimum 4 Per Order

CANNOLIS

Crispy, Shell-Shaped Pastry Shells Filled With A Luscious Blend Of Sweetened Ricotta Cheese, Flavored With
Delectable Vanilla. Each Cannoli Is Finished With A Sprinkle Of Mini Chocolate Chips And A Dusting Of Powdered
Sugar, Offering A Delightful Crunch And Creamy Sweetness In Every Bite - Serves 8-10

LEMON POUND CAKE

A Moist And Buttery Pound Cake, Crafted From Scratch Using
The Finest Ingredients And Zesty Lemon Juice For A Bright,
Refreshing Flavor. Each Slice Features A Tender Crumb And A
Hint Of Citrus, Perfectly Complemented By A Light Lemon
Glaze That Adds A Touch Of Sweetness - Serves 10

ASSORTED COOKIE AND
CHOCOLATE BROWNIE PLATTER

Fresh Baked Assorted Chocolate Chip, Oatmeal Raisin, And
Sugar Cookies Cut And Half And Placed On A Platter Top With
Fresh Baked, Quartered Chocolate Brownies - Serves 8-10




