CATERING
MENU

Sma]lTra}' Serves 6-8 Pﬂnple . Larg{r Tray Serves 10-14 Penp]e

DINNERS

\V;

VEAL PARMIGIANA $110.00 |
leal .s'cafoppm.r mﬂm‘d with tomato sauce and mozzarella cheese

POLLO GIORGIO s80.00 |
Diced chicken and sausage ith artichokes, mushrooms and white wine sauce

POLLO RIGOLETTQO $80.00 |
Diced chicken breast and [lralian sausdge with ofives, capers, and p;iqnm‘rf nuts

CHICKEN PARMIGIANA $80.00 |
Breaded chicken breast mppm’ with tomato sauce and mozzarella cheese

POLLO FRANCESE S80.00 |
Chicken breast eqq battered with white wine and femon sauce

EGGPLANT ROLLATINI s80.00 |

E&gpﬁanr mppm’ with temato sauce and mozzarella cheese

PASTA

FARFALLE PRIMAVERA $95.00 |
J’.Equra.ﬁf"m' and a touch nyr ‘tomato sauce

PENNE VODKA $80.00 |
Pasta in a vodka cream sauce

PENNE POMODORO $70.00 |
Pasta in tomato sauce

PASTATORITTESE $85.00 |
Pasta with sausage, broceoli, gﬂf'f!.r.‘ and oil

LASAGNA $100.00 |
Lasagna with meat and béchemel sauce

CANNELLONI $95.00 |
Filled with .npmafﬁ and ricotta cheese

RAVIOLI $90.00 |
Mear ravioli with tomaro sauce

BAKED ZITI $90.00 |

Ziti baked and mpped with mozzarella cheese

APPETIZERS

FRESH MOZZARELLA $70.00 |
Fresh mozzarella & roasted peppers

FRIED CALAMARI §75.00 |
GORGONZOLA $40.00 |
Mixed greens mpfx'c." with gm:gmmfu cheese

ITALIANA $40.00 |
Mixed greens mppvdr with mozzarella cheese

CAESAR $40.00 |
Caesar salad topped with shaved parmesan

COLD ANTIPASTOQ $40.00 |

Prosciutto, dried sausage, pmrm"nm‘, mushrooms
fgﬂ_}fum, artichokes and olives

Slosting a party larger than 15 peaple?

Call 203.454.4444

$200.

$150.

$150.

$150.

5150,

$150.

$150.

$130.

$110.

$145

$175

$165

$160.

$150.

$130.

$140.

00

00

00

00

00

00

00

00

00

.00

.00

00

00

00

00

00

$80.00

$80.00

$80.00

$120.

00



