
FOR ALL OCCASIONS 

 

BIRTHDAY PARTIES  ·   GRADUATIONS  ·   BABY SHOWERS  ·    

HOLIDAYS  ·   RET IREMENTS  ·   COM MUNIONS ·   &  MORE  

SINCE 1975 



Grilled Vegetables……………………  52.00 

Eggplant, zucchini, peppers & 

portobello mushrooms marinated in 

 Balsamic Vinegarette 

Broccoli Rabe …………………………   57.00 

Sautéed in garlic & Oil 

With Hot Cherry Peppers add 4.00 

With Sausage add 32.00 

Stuffed Mushrooms (20-30) ……… 40.00 

Mushrooms caps stuffed with  

breadcrumbs & mozzarella,  

topped with our marinara sauce 

 

Stuffed Artichoke …………………  13.95/ea. 

With breadcrumbs, grated cheese  

& our signature brown gravy 

 Italian-Style Potatoes ………………   35.00 

Potato wedges tossed in our marinara 

sauce and roasted until tender  

Baked Zucchini & Onions…………… 36.00 

Breadcrumb, parmesan cheese & onions 

Mashed Potatoes………………………   30.00    

String Beans & Toasted Almonds … 42.00 

String Beans & Potatoes ………………36.00 

Sautéed Escarole ………………………  38.00 

Sautéed  Portobello Mushrooms …  42.00 

 

 

SAUSAGE OR MEATBALLS 

  

 Sausage & Hot Cherry Peppers  ………………   53.00 

 Sausage Peppers, & Onions  ……………………  52.00    

 Red or Garlic White Wine 

 Sausage Peppers, Onions & Potatoes …………55.00         

 Meatballs or Sausage with Tomato Sauce     67.00 

 

APPET IZERS 

HOT 
Clams …………………………………  (12) 21.95 

Beer– Steamed in beer, garlic & oil 

Oreganato– Breadbrumbs, galic & oil 

Posillipo—light red sauce 

Casino– Onions, peppers, bacon & 

breadcrumbs  

Fried Calamari …………………………   62.00 

Served with hot or sweet marinara,  

Buffalo, Thai Chili, or Savoy sauce. Oys-

ters Godfather ………………  (12) 60.00 

Blue Point Oysters topped with scallions, 

broccoli rabe & Parmigiana Reggiano 

Whole Mussels ……………………………60.00 

Hot or sweet marinara or White Wine 

Garlic sauce  

Crab Cake ……………………………………   MP 

Mozzarella en Corrozza……………   36.00 

Fried mozzarella bread & Francese sauce  

Stuffed Pepper ……………………… (6) 78.00 

Beef, pork, veal & risotto filling, topped 

with fresh mozzarella in a tomato sauce  

Veal Calabrese ………………………… 64.00  

Diced veal sautéed with potatoes,  

onions & long hot or sweet Italian peppers  

 

COLD 

Little Neck Clams …………………  (12) 29.95 

Bruschetta (25 pieces)………………… 52 .00 

Toasted bread, diced tomatoes, 

onions, arugula, basil &  fresh mozzarella 

With Prosciutto add 14.00 

Roasted Peppers & Mozzarella …… 64.00 

Prosciutto & Mozzarella ……………    70.00 

Shrimp Cocktail (~12 pieces)…    48.00/lb 

Blue Point Oysters ………………    (12) 30.95 

Antipasto Italiano ………………………  76.00 

Fresh mozzarella, roasted peppers, Italian  

olives, prosciutto, sundried tomatoes, 

pickled eggplant & provolone  

 

 

                  CROSTINI 
       
        A tasty spin on our classic Bruschetta (25 pieces) 
            Choose 1 

     
    52.00 
 Goat Cheese with Roasted Peppers & Balsamic Glaze 

 Eggplant & Feta with Balsamic Glaze 

 Caramelized Onions & Spinach with Mozzarella 

 Roasted Cherry Tomatoes, with Pesto Ricotta 

 

    62.00 

 Diced Shrimp with Basil, Garlic & Oil 

 Ricotta, Mango & Prosciutto 



 

SUBS BY THE FOOT

 

  Ham , Salami, Turkey or Roast Beef  

  Lettuce, tomato, onion & house vinaigrette………………………………………18.00 per foot 

  Add Cheese $1.50 per foot 

  Grilled Chicken, Prosciutto, Soppressata, Capicola 

             Lettuce, tomato  & house vinaigrette ………………………………………………21.00 per foot 

  Add Cheese $1.50 per foot 

            Roasted peppers,  fresh mozzarella & arugula & house vinaigrette …   23.00 per foot 

 

 

WRAPS PL ATTER

 

 Bruschetta Grilled chicken, tomato, onion, arugula & fresh mozzarella  

 Caesar Grilled  chicken, romaine & Parmigiano Reggiano  

 Healthy Grilled  chicken, lettuce, tomato& honey mustard 

 Buffalo Chicken Crunchy chicken, lettuce, tomato & blue cheese 

 Turkey Bacon Avocado, lettuce, tomato & ranch 

 Chicken Special Grilled chicken, roasted peppers, fresh mozzarella & arugula 

 BBQ Chicken BBQ Chicken,  coleslaw, shredded cheddar & BBQ sauce  

 Shrimp Po’ Boy  Fried shrimp, lettuce, tomatoes & spicy aioli 
 Goat & Veggie Eggplant, zucchini, squash, mushrooms, bell pepper, goat cheese, balsamic glaze, pesto 

 Eggplant Italiano Breaded eggplant, roasted peppers, fresh mozzarella, pesto  

 

 

SANDWICH PL ATTER

 

 Ham , Salami & Provolone Lettuce, tomato, onion & house vinaigrette 

 Turkey Lettuce, tomato, onion & house vinaigrette 

 Roast Beef Lettuce, tomato, onion & house vinaigrette 

 Tuna Lettuce, tomato, onion & house vinaigrette 

 Chicken (Grilled or Breaded)   Lettuce, tomato & house vinaigrette  

 Prosciutto & Fresh Mozzarella Roasted peppers,  fresh mozzarella & arugula & house dressing ** 

 Soppressata & Sharp Provolone Roasted peppers,  fresh mozzarella & arugula & house dressing ** 

 Roasted Peppers & Fresh Mozzarella   Arugula & house vinaigrette   

 Goat & Veggie Eggplant, zucchini, squash, mushrooms, bell pepper, goat cheese, balsamic glaze, pesto  

 Eggplant Italiano Breaded eggplant, roasted peppers, fresh mozzarella, pesto  

 

              ** Add $2 per sandwich 



Tomato Sauce…………………………  40.00 

Marinara ………………………………   40.00 

Garlic & Oil ……………………………  45.00 

Vodka Sauce …………………………   52.00 

Alfredo Sauce ………………………… 52.00 

Meat Sauce  …………………………… 60.00 

Cavatelli & Broccoli ………………    54400 

Clam Sauce   …………………………   60.00 

Red or White Sauce 

Quattro …………………………………   54.00 

Four cheese pink sauce 

Alla Jerry ………………………………    76.00 

Shrimp, sundried tomatoes, arugula,  

tomatoes & endive in a light red sauce 

 

Alla Gina ………………………………… 54.00 

Sautéed eggplant, zucchini, basil,  

fresh mozzarella, garlic & in marinara 

Fusilli Trio ………………………………   84.00 

Fusilli, chicken, shrimp & scallops  

in a fra diavolo sauce 

Puttanesca ……………………………… 52.00 

Olives, garlic, anchovies & capers  

in honenade tomato sauce  

Arrabbiata ……………………………… 52.00 

Spicy tomato sauce with black olives  

& hot cherry peppers  

Amatriciana ……………………………   56.00 

Italian bacon, & onions in a fresh tomato 

sauce  

Stuffed Rigatoni ………………………   80.00 

Ricotta stuffed rigatoni served with shrimp, 

spinach & artichoke hearts in a  

pink champagne sauce  

Primavera ………………………………    56.00 

Sautéed broccoli, carrots, zucchini, 

squash, mushrooms & peas in a light 

cream sauce 

Rabe e Gamberi  ……………………… 80.00 

Shrimp with sautéed broccoli rabe in a  

garlic & oil sauce 

Carbonara ………………………………  56.00 

Bacon, onions, parmigiana cheese  

& cream sauce 

 

PASTA  

Penne, Capellini, Linguini, Spaghetti or Rigatoni  

Cavatelli, Fettuccini, Homemade Fusilli, Gnocchi, Tortellini, Pappardelle — Add $6.00  

Whole Grain Pasta — Add $6.00                 Gluten Free Penne —Add $11.00 

House Salad …………………………  38.00 

Crispy lettuce with carrots, celery,  

cucumbers, olives, peppers & tomatoes 

Tomato & Onion Salad …………   38.00 

Fresh basil, olive oil & oregano  

With Fresh Mozzarella — Add $11.00 

Arugula & Endive Salad ………… 40.00 

Sundried tomatoes, olives &  

fresh mozzarella 

Tricolor Salad ………………………   40.00 

Arugula, endive, radicchio, sundried  

tomatoes & olives  with house dressing 

Baby Spinach Salad ……………    40.00  

Mushrooms, tomatoes, olives &  

sundried tomatoes with house dressing 

Italian Salad ………………………… 48.00 

Ham, salami, provolone & veggies over 

greens 

Macaroni or Potato Salad ……… 40.00 

 

Caesar Salad …………………………38.00 

with homemade croutons 

Mediterranean Salad ……………  48.00  

Spring mix with fresh strawberries,  

cranberries, mandarin oranges,  

roasted pecans & balsamic glaze  

Nutty Tricolor Salad ………………  48.00  

Arugula, endive, radicchio, walnuts, 

toasted almond slices served with 

homemade citrus dressing  

Melanie Salad ………………………  48.00  

Romaine & spring mix with sliced  

almonds cucumbers, red onions,  

avocado & feta with homemade 

creamy balsamic  

California Arugula Salad ………  48.00  

Mandarin oranges & roasted pecans 

topped with shaved Parmiggiano  

Reggiano served with house dressing  

 

Arugula al Limone Salad ………   40.00  

Sundried & grape tomatoes, olives & 

lemon dressing 

Jerry Salad ……………………………   48.00   

Tomatoes, onions, cucumbers, hot & 

sweet Italian peppers, potatoes, beans, 

olive oil & basil 

The Godmother Salad ……………  48.00 

Spring mix with goat cheese, walnuts,  

cranberries, pear & apple with  

a raspberry dressing 

Calamari Salad ……………………… 65.00 

Garlic, olive oil & lemon 

Scungilli Salad ………………………  76.00 

Garlic, olive oil & lemon 

Seafood Salad ………………………  88.00 

Shrimp, calamari, scungilli & scallops  

with garlic, olive oil, lemon & herbs  

 

SALADS 

Chicken - Grilled, Cutlet, or Buffalo — Add $32       Served on the side  

Shrimp -  Grilled or Buffalo — Add $4 each  



Chicken Parmigiana …………………   64.00 

Homemade tomato sauce with melted  

mozzarella 

Chicken Marsala ………………………  64.00 

Marsala wine sauce with mushrooms  

Chicken Francese ……………………… 64.00 

Dipped in egg, sauteed with lemon,  

butter & wine  

Chicken Savoy …………………………  64.00 

Balsamic vinegar reduction with garlic 

Chicken Piccata …………………………64.00 

Sautéed in lemon, butter, capers & wine 

Chicken Murphy ………………………  64.00 

Hot or sweet peppers with mushrooms, 

& onions in a white wine sauce 

Coconut Chicken………………………  64.00 

Crusted with coconut and served with  

orange marmalade or honey mustard 

Chicken Rollatini  ( 10 pieces)……… 76.00 

Roasted peppers, spinach, mozzarella 

in pink champagne sauce,  or  

Create your own! 

 

Marinated Grilled Chicken…………… 60.00 

Chicken Calabrese………………………  64.00 

Diced chicken with potatoes, onions & long 

hot Italian peppers 

Chicken Cacciatore ……………………   64.00 

Marinara, mushrooms, onions, 

peppers & potatoes 

Chicken Oreganato ……………………  64.00 

White wine, garlic, mushrooms &  

breadcrumbs 

Chicken Giambotta ……………………  70.00 

Sautéed  in garlic, mushrooms, potatoes,  

peppers & sausage in a wine sauce 

Chicken Carciofi …………………………  64.00 

Artichoke hearts, shallots, wine sauce  

with melted mozzarella 

Chicken Saltimbocca …………………   76.00 

Topped with prosciutto & melted  

mozzarella over a bed of spinach in a 

brown sauce 

Broiled or Fried Chicken ……………   60.00  

On the bone 

 

Veal Parmigiana ………………………   80.00 

Homemade tomato sauce with  

melted mozzarella 

Veal Marsala …………………………    80.00 

Marsala wine sauce with mushrooms 

Veal Peppers & Onions ……………   80.00 

In a light red sauce 

 Veal Francese …………………………  80.00 

Dipped in egg, sauteed with  

lemon, butter & wine 

 Veal Murphy …………………………… 80.00 

Hot or sweet peppers with mushrooms, 

& onions in a white wine sauce 

 Veal Gionna ……………………………  80.00 

Artichoke hearts, sundried tomatoes,  

shiitake mushrooms, shallots,  

white wine &  touch of tomato  

Veal Piccata ……………………………  80.00 

Sautéed in lemon, butter, capers & wine  

  

Shrimp  (12 pieces) ……………    48.00/lb 

Buffalo .  Thai Chili . Coconut . Garlic .  

Spicy Tequila . Beeps . Grilled . Scampi.  

Parmigiana . Fried 

Zuppa di Pesce ……………………  95.00 

Lobster tails, clams, shrimp, scungili,  

calamari, scallops & mussels  

In a marinara or white sauce 

Calamari ………………………………  60.00 

Sautéed in garlic, olive oil & marinara 

Scungili …………………………………  72.00 

Sautéed in garlic, olive oil & marinara 

 7 oz Lobster Tail  ………………………   MP 

Broiled or Marinara 

 Flounder  or  Salmon…………… 36.00/lb 

Grilled, Francese, Piccata or Fried* 

 

** Seabass, Mahi Mahi, Red Snapper, 

Tuna & other fish preparations available upon request** 

Holiday specialties – Eel, Bacala, Smelts, & Octopus 

Eggplant Parmigiana ……………    46.00          

Stuffed Shells (25-30) ……………   54.00 

Eggplant Rollatini  …………………   52.00           

Lasagna ………………………………    56.00 

Beef & pork.  

Vegetable option upon request   

Manicotti (20) ………………………   54.00 

Baked Ziti ……………………………    54.00 

Ravioli …………………………………    48.00 

With melted mozzarella add $4 

 

BAKED 

CHICKEN 

SEAFOOD 

VEAL  

milk fed 



Chicken Fingers (25 - 30 pcs) ……47.00 

Served with Tomato Sauce 

Wings (30 - 36 pcs) ………………   47.00 

Dry, Buffalo, Garlic Parmesan,  

or Thai Chili 

Raw Veggie Platter ………………… 34.00 

Carrots, broccoli, celery, peppers  

& cucumbers with ranch dipping sauce 

Mini Crab Cakes (30 pcs) …………    MP 

Caramelized Mini Franks ………… 47.00 

Risotto Balls (30 pcs)    

   Cheese ………………………………   40.00 

   Spinach & Mozzarella…………   44.00 

   Ground Meat & Mozzarella…   50.00 

Fries ………………………………………  30.00 

Choice of: Skinny Cut or Steak Cut 

Jalapeno Poppers (50 pcs) ……    40.00 

Zucchini Sticks (40 - 50 pcs) ……  41.00 

Mozzarella Sticks (40 pcs) ………   41.00 

 

Pan-Fried Potatoes ………………… 30.00  

Mac N’ Cheese Bites (50 pcs) … 40.00 

Garlic Bread …………………………… 18.00 

Garlic Knots………………… ……   (12) 7.45 

Mini Skewers (25 pcs) 

Onions, peppers & mushrooms with: 

    Chicken ………………………………   42.00 

   Steak …………………………………   54.00 

   Shrimp  ………………………………   63.00 

   Sausage ……………………………… 40.00 

RT. 

Prices & menu items subject to change without notice 

Prices do not include tax. 

All card payments subject to 3% not-cash payment adjustment 

D E S S E R T

Cookies (24 hrs )…………  24.00/lb Fruit Platter ……………………  60.00  

Mini Cannoli …………………    4/ea.            Watermelon, cantaloupe,  

Italian Pastries (24 hrs)…… 1.25/ea. pineapple, honeydew & berries   

 

 

 THE FRUITELLA  Hazelnut chocolate, banana,  

 fresh berries  & powdered sugar with vanilla drizzle & mint  

 THE S’MORES  Graham cracker, Fluff® , marshmallow,  

 hazelnut chocolate & strawberry slices 

 STRAWBERRY CANNOLI Cannoli cream with  

 chocolate chips, fresh strawberry slices 

P A R T Y F AV O RI T E S  

Holiday Specials available! 

 PARTY EXTRAS 
Chaffing Rack…………………………  6.00 

Water Pan………………………………  2.00 

Sternos………………………………  2.00 ea. 

Full Chaffing Set………………………  6.00 

Water pan, chaffing rack & 2 sternos 

*Fits 2 of our hot trays 

Dinner Rolls………………………… 0.50 ea. 

1 lb Fresh Mozzarella ……………  15.00 

32 oz Stock Sauce…………… 12.95 & up 

 

PUFF PASTRY B ITES
 

$48.00 
Flaky pastry cups with your choice of filling (25 pieces) 

Choose 1 

  Spinach & Feta     

  Grape Tomato, Pesto & Feta 

  Caramelized Onion, Mushroom & Mozzarella 

  Pepperoni, Tomato Sauce & Mozzarella   

  Sour Cherry Jam & Goat Cheese 

9 7 3 - 8 8 7 - 4 8 3 0 

Sunday - Thursday : 10am - 9pm 

Friday + Saturday : 10am - 10pm 


