Hot Appetizers
Appetizers are served buffet style.
Butler service available for additional charge.

Stuff Mushrooms

Italian Stuffed Crimini Mushrooms- Crimini mushrooms stuffed with Italian meats and
cheeses. (D,W) $ 60/ 2dozen

Bacon Wrapped Blue Cheese Stuffed Mushrooms- Blue cheese stuffed crimini mushrooms
wrapped in bacon. (D,W) $ 60/ 2 dozen

Pesto Stuffed Crimini Musheooms- Crimini mushrooms stuffed with our homemade walnut-basil
pesto, topped with four Italian cheeses. (D, V,W) $ 60/ 2 dozen

FHot Dips

Spinach and Artichoke Dip - Spinach, artichoke, garlic, parmesan and cream cheese.
Served with crackers. (D,V,W) $ 40/30 servings

Cheesy Bacon Dip- Our homemade spicy cheese blend, scallions, bacon and sour cream. Served
with homemade crostini (D,Y,W) $ 40/ 32 servings

Hot Italian Dip- A delicious dip made from all of the ingredients of an antipasto board:
cheese, salami, olives, roasted red peppers, artichoke hearts and tomatoes. $50/32 servings

Italian Specialties

Toasted Cheese Ravioli - Cheese stuffed ravioli, lightly breaded and baked until golden brown,
served with our homemade tomato sauce. (D,E\W) $ 60/ 2 dozen

Garlic Provolone Sticks- Served with tomato sauce. (D,E\W) $ 45/ 2 dozen
Meatballs- Cooked in our homemade tomato, BBQ or Marsala sauce. (D,E;W) $ 50/ 2 dozen

Calamari Strips- Thinly sliced strips of tender calamari steaks lightly breaded and
fried to perfection. Served with your choice of tomato sauce or ranch. (2lb) (D,S,Y,W) $ 70

Oven Baked Breads

Spicy Cheese Bread - Loaves of French bread topped with a mixture of Mozzarella and
Cheddar cheeses and spices. (D,W) $ 45/ 2 dozen

Garibaldi Sliders —French bread topped with slices of ham, salami, hot spicy cheese,
sliced tomatoes and your choice of green or hot peppers. (D,,W) $ 80/2 doz

Mediterranean Flatbread- Flatbread topped with sundried tomatoes, black olives, Feta and
Mozzarella cheeses. (D,W0 $20/36 pieces

BBQ Chicken Flatbread- Grilled chicken breast, red onions, bacon, bbq sauce and four
cheese blend (D,W) $ 20/36 pieces



Specialty pizzas $ 33.00

Onions and tomato sauce garnish all of our pizzas unless otherwise specified. (D,W)
Choose from the following, pizzas are cut in 2-inch squares.

Salerno - Pepperoni, mushrooms, black olives, Mozzarella
Deluxe - Sausage, mushrooms, Mozzarella and choice of sweet or hot peppers
Super Hot - Pepperoni, sliced onions, spicy cheese and hot peppers

Margarita- Tomatoes, basil, mozzarella

Vegetarian Pesto -Fresh basil-walnut pesto, sliced tomatoes, fresh mushrooms, Mozzarella
cheese and black olives

Chicken Florentino - Chicken breast, bacon, tomatoes, fresh spinach, Feta and Mozzarella cheese
Spicy Chicken BBQ - BBQ sauce, chicken breast, red onions, bacon and spicy cheese
Chicken Alfredo- Chicken, Alfredo sauce, tomatoes, spinach and mozzarella cheese

Italian Carne- Italian sausage, pepperoni, Mozzarella and bacon

Mediterranean- garlic-olive oil sauce, portabella mushrooms, artichoke hearts,
green peppers, mozzarella and goat cheese

Create your own pizza
Single item pizza $ 26  Additional toppings $ 5.25/each

Meat and seafood toppings: Anchovies, bacon, natural chicken breast, ham, meatballs,
pepperoni, Italian sausage, steak

Vegetables: Artichoke hearts, Banana or green peppers, black or green olives, yellow onions, roasted red pep-

pers, portabella mushrooms, spinach, sliced tomatoes, walnut-basil pesto, fresh basil

Cheeses: Mozzarella, spicy, gorgonzola, feta blend or goat cheese blend

**G/F- All of our products are prepared in a common Ritchen with gluten present. The possibility exists for food items to come into
contact with other food products. Due to these circumstances, we are unable to guarantee that any menu item can be completely free
of gluten allergens.



CocRtail and Appetizer Parties

Appetizer menu choices are limited to a maximum of 8 selections from the appetizer menu.
For appetizer parties, you should allow for 10-15 pieces of appetizers per person.
Appetizers are served buffet style. Butler service available for additional charge.
For receptions in conjunction with a sit down dinner, plan on 4-5 pieces of appetizers per person.

Cold Appetizers
Salads

Porta Salad - Romaine lettuce topped with our special blend of ham, salami, Mozzarella
and Cheddar cheeses, green pepper and garbanzo beans. Choice of two dressings. $ 80 serves 15

Dressing Choices: Bleu cheese, French Bleu, French, Buttermilk Ranch,
Feta, fat free tomato Basil or Italian

Mediterranean Salad- Spring mix topped with black olives, red onions, cherry tomatoes,
and croutons, Served with Feta cheese dressing (V,D,E)Y) § 80 —sewes 15

Cranberry Salad- Dried cranberries, blueberries, sunflower seeds and almonds served over
romaine lettuce. (V,D,E,)Y) § 8C — sexves 15

Antipasto trays
Meat and Cheese Tray - Assorted Italian meats and cheeses. Served with crackers. $ 80-
32 servings

Antipasto Platter - Prosciutto, salami, pepperoni, ham, Mozzarella cheese, artichoke hearts,
roasted red peppers, cherry tomatoes and red onions. Served with crackers. $ 85 - 35 servings

Vegetable Tray - Assorted vegetables served with buttermilk ranch dressing. $ 80 - 30 servings

Spicy Shrimp- Gulf shrimp marinated in our special blend of Dijon mustard, red wine vinegar and
olive oil. $ 60/ 24 servings

Shrimp Cocktail- Served with cocktail sauce. $ 70/3 dozen

Toasted Almond and Goat Cheese Log- Goat cheese rolled in a mixture of toasted almonds and
peppercorns. Served with crackers $ 50/ 32 servings

BBQ Shrimp Dip- Cajun seasoned shrimp, cream cheese, scallions and sour cream
$50/32 servings

Snacks
(per pound)

Trail Mix- $20 Fancy Nuts $25 Roasted Peanuts $12

Chex Mix $18 Mini Pretzels $12 Gardettos $18



