Soups
Minestrone
Diced variety of vegetables, red kidney beans, and fresh herbs in a light tomato
brodeto.
$3.00 per person

Stracciettela
Chicken broth, fresh spinach, egg drop, and parmeseano regiano.
$3.00 per person

Pasta E Fagoli
White Cannelloni beans sautéed with prosciutto, diced celery, carrots, chicken
broth topped with tubetti pasta .
$3.00 per person

Cream of Broccoli
Sautéed broccoli with shallots, fresh herbs, white wine, and cream.
$4.00 per person

Clam Chowder (Manhattan or New England)
Diced clams, potato, served in a savory tomato or cream broth.
$4.50 per person

Tortellini and Brodo
Meat tortellini steamed with peas, carrots, and zucchini in a veal broth.
$3.00 per person

Butternut Squash

Slow roasted butternut squash, shallots, nutmeg, fresh herbs, and brandy
cream.
$4.00 per person

Tomato Basil
Stewed whole plum tomato deseeded pureed with fresh basil garlic.
$4.00 per person

Lentil Soup
Lentils, diced potato, and carrots sautéed in a beef broth.
$3.50 per person

Chicken Vegetable Noodle
Diced chicken breast, mixed vegetables, and fettuccini noodles.
$4.50 per person

(Prices are for parties of 10 or more.)

Salads
Cesar Salad
Crispy Romaine tossed with homemade Caesar dressing and seasoned croutons,
topped with sundried tomatoes.
Small serves 5-7 $14.99
Medium serves 10-12 $27.99
Large serves 20-25 $53.99

Arugula Salad
Baby Arugula tossed with lemon extra virgin olive oil with artichoke hearts,
tomato wedges, kalamatta olives, and shaved parmesan cheese.

Small serves 5-7 $24.95
Medium serves 10-12 $42.95
Large serves 20-25 $75.99

Spinach Salad
Baby spinach tossed with red wine vinaigrette topped with crumbled
gorgonzola cheese, crispy diced bacon, and toasted pine nuts.
Small serves 5-7 $16.99
Medium serves 10-12 $29.99
Large serves 20-25 $55.99

House Salad
Mescaline mix tossed with honey balsamic vinaigrette with sliced avocados,
kalmatta olives, tomatoes, topped with diced burgundy pears.
Small serves 5-7 $15.99
Medium serves 10-12 $28.99
Large serves 20-25 $54.99

Mediterranean Salad
Vine ripe beef steak tomatoes, European cucumbers, Greek feta cheese, Greek
peppers, black olives, tossed with extra virgin olive oil, and a touch of oregano.
Small serves 5-7 $28.99
Medium served 10-12 $45.99
Large serves 20-25 $75.99

Hearts of Palm Salad
Sliced hearts of palm salad over Romaine leaf, garnished with fire roasted
peppers, capers with a red wine vinaigrette.
Small serves 5-7 $32.99
Medium serves 10-12 $58.99
Large serves 20-25 $99.99

(Add Grilled Chicken, shrimp, or scallops to any salad.)

Starters
Grilled Octopus
Marinated and grilled to perfection.
$14.99 per pound

Grilled Scampi
Garlic butter, white, and wine parsley.
Market price per pound

Stuffed Mushrooms
Domestic mushrooms stuffed with Italian Sausages.
$11.99 per pound

Crab Cakes
Jumbo lump crab meat breaded and sautéed golden brown, served with a
rumulad sauce.
Market price per pound

Stuffed Eggplant Rolatini
Thin sliced eggplant stuffed with spinach ricotta cheese.
$13.99 per pound

Clams Oreganata
Middle neck clams coated with Italian bread crumbs and lemon butter white
wine.

$16.99 per pound

Clam Casino
Middle neck clam stuffed with casino butter topped with pancetta bacon in a
white wine sauce.
$18.99 per pound

Italian Sausages and Peppers
Italian sausages, fire roasted red pepper, white garlic basil white wine.
$14.99 per pound

Mussels Gorgonzola
Black Mediterranean mussels sautéed with white wine gorgonzola cream.
Market price per pound

Mussels Lemon Pepper
Black Mediterranean mussels with lemon pepper rodetto.
Market price per pound

Mussels Pesto Cream
Black Mediterranean mussels sautéed with Mediterranean mussels in a pesto
cream sauce.
Market price per pound

Clams fried Diablo
Whole middle neck clams steamed in a spicy brandy tomato sauce

Mussels Marsala Cream

Black Mediterranean mussels with domestic mushrooms in a marsala wine
cream sauce.

Mussels Tomato Saffron
Black Mediterranean mussels sautéed with fresh tomato, Spanish saffron, fresh
herbs, and clam juice.

Meatballs
Meatballs in a tomato Ragu with fresh basil.

Seafood Salad
Combination of seafood; clams, mussels, shrimps, scallops, served with a lemon
vinaigrette, capers, roasted peppers and olives.

Bruschetta
Diced ripe tomatoes, onion, basil, garlic, and olive oil served on top toasted
Tuscan bread.

Smoked Salmon
Atlantic smoked salmon served with capers, red onions, extra virgin olive oil,
and lemon wedges.

Mozzarella Capresa
Vine ripe beef steak tomatoes, fresh mozzarella cheese, basil, olive oil, and
reduced balsamic.

Prosciutto Melon
Cantaloupe melon wrapped with prosciutto ham.

Shrimp Cocktail
Shrimp cocktail, jumbo shrimp poached and served with a cocktail sauce and
lemon wedge.

Antipasto
Mixture of cold cuts; prosciutto, salami, Capri cola, Greek peppers, artichoke
hearts, Kalamatta olives, mozzarella cheese, Provolone cheese.

Smoked King Fish Dip
King fish dip served with crostini bread.

Cheese Platter
Mixture of cheeses; provolone, asciago, bre, goat cheese, and camonbret with
assorted fruits.

Pastas
Spaghetti

Linguini

Tortellini
(Meat and Cheese)

Fettuccini

Rigatoni

Penne

Ziti

Gnocchi

Capellini

Farfalle

Angeloti
(Spinach ricotta)

Cannelloni
(Meat, Veal)

Manicotti
(Ricotta Cheese)

Lasagna
(Meat, Vegetables, Cheese, Seafood)

Ravioli
(Meat, Cheese, lobster)

Sauces
Fresh Pomodoro
Fresh tomato sautéed with roasted garlic and fresh basil.

Amatriciana
Diced onions, ham, and Italian flat parsley in white wine tomato sauce.

Mushroom Brandy

Mixed Mushrooms sautéed with shallots in a brandy cream sauce.

Arabiatta
Tomato in a spicy garlic sauce.

Pesto Black Olives Feta
Greek feta cheese, kalamatta olives in a pesto cream.

Rosé Sundried Tomato
Sautéed sundried tomatoes and shallots in a tomato cream.

Alfredo
Heavy cream, butter, parmesan cheese and a touch of nutmeg.

Primavera
Julienne mixed vegetables sautéed with garlic, served in either garlic, tomato,
and rosé sauce.

Gorgonzola
Shallots, Gorgonzola, and cream.

Pesto
Pesto, fresh basil, garlic, and extra virgin olive oil.

Ala Vodka
Charlotte butter, vodka, cream, and a touch of tomato.

Garlic Butter
Roasted garlic, butter sage.

Peppers, Mushroom, Onion Rosé
Diced red and green pepper, onion, and mushroom in a rosé sauce.

Garlic Cream
Roasted garlic, parmesan cheese, and cream.

Bolognese
Beef, Pork, carrots, celery, onion, red wine, and tomato.

Peas and Pancetta
Sautéed pancetta, green peas, parmesan cheese.

Broccoli, Rapine, and Italian Sausage
Sautéed broccoli rapine, sliced Italian sausages, garlic extra virgin olive oil,
anchovies, and parmesan cheese.

Putanesca
Roasted garlic, kalamatta olives, capers, basil, anchovies, and tomato basil.

Siciliana
Diced eggplant, red and green pepper, onion, black olive, basil, capers, and
tomato.

(Chef has over 100 different types of sauces. The sauces can be augmented with
shrimp, seafood, poultry meats, and vegetables. Recommendations can be
fulfilled.)

Meats
NY Strip Balsamico

NY Strip marinated and grilled to perfection, served with a balsamic red wine
reduction.

Prime Rib
Slow roasted prime rib, herb crusted, served with Ajou.

Filet Mignon
Marinated and grilled to perfection served with cabernet reduction, topped
with Gorgonzola tartlet, fried leeks.

Veal Saltimbocca
Thin sliced tenderized milk fed veal, topped with spinach ricotta, prosciutto,
mozzarella, sage white wine demi.

Calf Liver Venicia
Pan seared to perfection, roasted garlic, caramelized onions, and touch of
balsamic, demi-gloss.

Lamb Chops Tres Fungi
Pan seared New Zealand Lamb Chops, shallots, garlic, and fresh thyme, mixed
mushrooms in a brandy cream.

Pork Chops Tuscano
Double cut pork chops, pan sautéed with garlic, broccoli rapine, catalini beans,
in a white wine sauce.

Veal Chop Val Dosdana
Double cut veal chop, stuffed with prosciutto, mozzarella, pan sautéed and
topped with burgundy mushrooms.

(Chef can create any types of styles, i.e.: recipes. veal, steak, lamb chops, pork
chops, pork, liver, osobucco, and prime rib.)

Poultry
Chicken Breast Florentine
Sautéed chicken breast, season floured, lemon butter white wine, over steamed
spinach.

Chicken Scapriello
Diced chicken on the bone, roasted with potatoes, Italian sausage, mushroom,
Greek peppers, black olives, lemon vinegar white wine.

Chicken Cacciatore
Sautéed chicken breast, season floured, red pepper, green pepper, mushroom,
roasted garlic, onions, basil tomato white wine.

Chicken Breast Champignola
Sautéed Chicken breast, mushrooms, artichoke hearts, roasted red pepper, garlic
butter white wine.

Chicken Marsala
Sautéed chicken breast, seasoned flour, mixed mushroom, shallot butter,
marsala wine, demi-gloss.

Chicken Breast Napolitano
Chicken sautéed with sausage, mushrooms, cherry peppers, basil, garlic, tomato
sauce.

(These dishes can be prepared with chicken on the bone or off the bone, in
different styles, i.e.; picatta, francese, Limón, and saltimbocca Romano)

Roasted Long Island (Half Duck) Al orange
Slow roasted duck marinated and glazed with a pineapple orange glaze.

Seafood
Different types of seafood can be prepared poached, grilled, baked, fried or
sautéed in risottos, with pastas and soups.

Snapper Limonese
Pan sautéed with garlic, onions, capers, black olives, oregano, and white wine
tomato.

Grilled Grouper
Marinated with herbs and spices and extra virgin oil.

Tilapia Francese
Tilapia seasoned flour in an egg batter, pan sautéed in a lemon butter white
wine

Poached Salmon Napoli
Filet of Salmon poached with mixed diced vegetables in a savory saffron herb
fish reduction.

Dolphin Bruschetta
Grilled salmon filet topped with fresh tomato basil, extra virgin olive oil, and
balsamic vinegar.

Sole Inbotiti
Stuffed sole with jumbo lump crab meat in lemon butter white wine.

Mussels a la crème
Black Mediterranean mussels sautéed with shallots, fresh thyme, and white
wine cream.

Clams Posilipo
Sautéed little neck clams with fresh tomatoes, garlic, fresh herbs, extra virgin
olive oil, and white wine.

Shrimp Oreganata
Jumbo shrimp coated in Italian breadcrumbs, baked with Extra virgin olive oil,
paprika, white wine butter.

Octopus Grilliata
Marinated octopus grilled to perfection, topped with extra virgin olive oil.

Calamari fried Diablo
Sautéed calamari in a spicy marinara sauce.

King Crab
Steamed to perfection, served with drawn butter, lemon wedges.

Lobster
Maine lobster, fresh tomato saffron brodeto.

Tuna
Pan seared rare, served with honey mustard sauce.

Oysters Rocafeller
Half shell baked oyster topped with spinach stuffing béchamel, lemon butter
white wine.

Trout Rustica
Pan sautéed, roasted garlic, red roasted peppers, lemon butter white wine.

Deserts
Tiramisu

Cheese Cakes

Italian Rum Cake

Black Forest Cake

Crème Brule

Cannoli

Flan

Four Layer Chocolate Cake

Fruit Platters

Strawberry Napoléon

Guava and Cheese Pastries

Rice Pudding

Key Lime Pie

