








margherita | 12
Mozzarella, tomato sauce, 
EVOO, basil

Bianca | 14
Mozzarella, housemade ricotta

Americano | 18
Mozzarella, tomato sauce, 
mushrooms, ham, salami, 
meatballs, sausage, 
EVOO, pepperoni

adamo | 20
Vegan cheese, artichokes, 
roasted peppers, eggplant, 
olives, basil, spinach 

 |  10   |  7

Bismark | 14
Mozzarella, cooked ham, 
tomato sauce, fresh egg

Vegetarian | 18
Mozzarella, artichokes, 
mushrooms, roasted peppers, 
eggplant, onions, basil, EVOO

Prosciutto e Rucola | 18
Tomato sauce, housemade 
mozzarella, shaved parmesan

Picante | 14
Pepperoni, salami, hot cherry 
peppers, mozzarella

Housemade meatballs | 12
Beef and pork with classic 
marinara and housemade ricotta

eggplant napoleon | 12
Imported mozzarella, parmesan,
tomato sauce, drizzled pesto

insalata RUCola | 9
Add Chopped Chicken $5
Arugula, shaved parmesan, 

mozzarella della casa | 12
Add Prosciutto $5
Imported mozzarella di buffalo, 
fresh tomatoes, drizzled
balsamic reduction

baked ziti al forno | 14
Tomato sauce, ricotta,
mozzarella

cannelloni al forno | 14
Veal, pork, beef, spinach,  
rolled in a crepe, bolognese  
sauce, topped with  
baked mozzarella

insalata cAEser | 8
Add Chopped Chicken $5
Romaine lettuce, housemade 
caeser dressing, shaved parmesan, 
wood oven crostini

Pizza

late night menu

Cann�i



 

Catering Menu 

All selections are ala Carte in take-out trays 
 

Small trays feed approximately 10-12 people. 
Large trays will feed up to 20 people. 

24 hours notice required, all orders must be placed by 5:00 pm the day before. 
 

APPETIZERS HOUSEMADE PASTA 

SALADS 

Mozzarella Della Casa 
House-Made Meatballs  
Eggplant Parmesan  
Seafood Salad  
Sauteed Clams or Mussels 
Italian Stuffed Mushrooms 

Small Tray Large Tray 

$45.00 
$45.00 
$55.00 
$60.00 
$55.00 
$45.00 

$80.00 

$80.00 

$100.00 

$115.00 

$100.00 

$80.00 

Caesar Salad 
House Salad 

Small Tray Large Tray 

$25.00 
$25.00 

 

$55.00 

$55.00 

 

Rigatoni alla Vodka 
Penne al Arribiatta  
Penne Amatriciana  
Penne Bolognese  
Baked Ziti 
 

Small Tray Large Tray 

$50.00 
$45.00 
$50.00 
$50.00 
$45.00 

 

$90.00 

$85.00 

$90.00 

$90.00 

$85.00 

 

IMPORTED PASTA 

SIDES 

Escarole and Beans 
Mixed Vegetables 

Small Tray Large Tray 

$75.00 
$60.00 

 

$150.00 

$100.00 

 

Fettuccini Bolognese 
Gnocchi al Forno  
Pappardelle al Anatra  
Cannelloni al Forno  
 
 

Small Tray Large Tray 

$55.00 
$60.00 
$75.00 
$60.00 

 

$100.00 

$110.00 

$160.00 

$120.00 

 

entREESS 

Wild Scottish Salmon 
Red Snapper 
Chicken Parmigiana 
Chicken Marsla/Francaise 
Chicken Caccaitore 
Chicken Scarpiella 
Veal Parmigiana 
Veal Marsala/Francaise 
Sausage & Peppers 
Risotto Frutti di Mare 
Shrimp Fra Diavlo/Marinara 
Braciole con Gnocchi  
 
 

Small Tray Large Tray 

$125.00 
$125.00 
$100.00 
$100.00 
$100.00 
$100.00 
$120.00 
$120.00 
$60.00 
$80.00 
$80.00 

$120.00 

$250.00 
$250.00 
$190.00 
$190.00 
$190.00 
$190.00 
$220.00 
$220.00 
$125.00 
$160.00 
$160.00 
$220.00 

Classic Tiramisu 
Limoncello Tiramisu 
Cannoli 
Chocolate Lava Cake 
 

Small Tray Large Tray 

$50.00 
$50.00 
$60.00 
$50.00 

 
 

$100.00 

$100.00 

$120.00 

$100.00 

 

 

DESSERTS 

*Service utensils included at NO CHARGE 
*Inquire about chafing dishes, sternos and serving utensils 



 

PRIVATE PARTY MENU 

BRUNCH MENU OPTION 

 

Yogurt w/ Fresh Fruit & Drizzled Honey 

Eggs Benedict - Poached Eggs, Italian Ham, Fresh Spinach, Hollandaise 

Heirloom Tomato Frittata - Caramelized Onion, Potato, Parmesan & Ricotta  

Nutella Stuffed French Toast - Artisan Bread, House-made Maple Syrup 

Lemon Ricotta Waffles - Walnuts, Butter, House-made Maple Syrup 

Duck Omlet - Spinach, Caramelized Onion, Mozzarella Cheese 

Open Faced Breakfast Sandwich - Poached Eggs, Prosciutto, Baby Arugula 

Egg White Omlets - With Choice of Ingredients 

  
  

  

  

  

  
  

  

 

ENTREES Please choose 4 from the following list 

(Guests choose 1 Entrée from list) 
 

Price Does not include 6% Sales tax or 20% Gratuity - $200 min. deposit required.  

48 hour advance notice required for cancellation and refund of deposit. 

Price includes bread service plus unlimited soft drinks, coffee & tea 

Add a House or Caesar Salad for $5 per person 

Add an assortment of classic Italian desserts for $8 per person 

Add house wine & beer for $12 per person per hour 

Add a premium well open bar for $17 per person per hour 

Add a top shelf open bar for $25 per person per hour 

Optional Bottomless Mimosas, Bellinis, Bloody Marys & Peroni Beer 

BRUNCH IS TYPICALLY SERVED SATURDAY’S AND SUNDAYS FROM 11am - 3pm 



 

PRIVATE PARTY MENU 

MENU OPTION A 

APPETIZERS TO BE SERVED “FAMILY STYLE” 

(Please choose 2 from the following list) 

 Polpette Della Casa - House-made Beef & Pork Meatballs w/ Marinara 

Margherita Pizza - Hand Tossed and Baked in our Wood Burning Oven 

Calamari Fritti - Lightly Fried Calamari w/ Marinara Sauce 

Mozzarella Della Casa - Fresh Mozzarella & Tomatoes w/ Balsamic 

 

Rigatoni ala Vodka - Tomato Sauce Flambéed in Vodka  

Penne Bolognese - Penne Pasta in a Slow Cooked Beef Ragu  

Chicken Marsala - with Mushrooms in a Marsala Wine Sauce 

Chicken Parmesan - Tomato Sauce, Mozzarella w/ Pasta 

Chicken Francaise - Egg Battered Chicken in a White Wine, Lemon Sauce 

Cannelloni al Forno - Veal. Pork, Beef, Spinach, Bolognese, Mozzarella   

  
  

  

 

ENTREES Please choose 4 from the following list 

(Guests choose 1 Entrée from list) 
 

Price Does not include 6% Sales tax or 20% Gratuity - $200 min. deposit required.  

48 hour advance notice required for cancellation and refund of deposit. 

Price includes bread service plus unlimited soft drinks, coffee & tea 

Add a House or Caesar Salad for $5 per person 

Add an assortment of classic Italian desserts for $8 per person 

Add house wine & beer for $12 per person per hour 

Add a premium well open bar for $17 per person per hour 

Add a top shelf open bar for $25 per person per hour 



 

PRIVATE PARTY MENU 

MENU OPTION B 

APPETIZERS TO BE SERVED “FAMILY STYLE” 

(Please choose 3 from the following list) 

 Polpette Della Casa - House-made Beef & Pork Meatballs w/ Marinara 

Calamari Fritti - Lightly Fried Calamari & Zucchini w/ Marinara 

Mozzarella Della Casa - Fresh Mozzarella & Tomatoes w/ Balsamic  

Melanzane all Parmigiana - Fresh Baked Eggplant Parmesan 

Margherita Pizza - Hand Tossed and Baked in our Wood Burning Oven 

 

Rigatoni ala Vodka– Tomato Sauce, Flambéed in Vodka  

Red Snapper - Shrimp, Rosemary, White Wine, Garlic Sauce  

Veal or Chicken Marsala - with Mushrooms in a Marsala Wine Sauce 

Gnocchi al Forno– Ricotta Gnocchi, Tomato Sauce, Fresh Mozzarella 

Shrimp Scampi– Sautéed in White Wine, Butter & Garlic w/ Linguini  

  
  

  

  
  

  

 

ENTREES Please choose 4 from the following list 

(Guests choose 1 Entrée from list) 
 

Price Does not include 6% Sales tax or 20% Gratuity - $200 min. deposit required.  

48 hour advance notice required for cancellation and refund of deposit. 

Price includes bread service plus unlimited soft drinks, coffee & tea 

Add a House or Caesar Salad for $5 per person 

Add an assortment of classic Italian desserts for $8 per person 

Add house wine & beer for $12 per person per hour 

Add a premium well open bar for $17 per person per hour 

Add a top shelf open bar for $25 per person per hour 



 

PRIVATE PARTY MENU 

MENU OPTION C 

APPETIZERS TO BE SERVED “FAMILY STYLE” 

(Please choose 3 from the following list) 

 Polpette Della Casa - House-made Beef & Pork Meatballs w/ Marinara 

Calamari Fritti - Lightly Fried Calamari & Zucchini w/ Marinara 

Mozzarella Della Casa - Fresh Mozzarella & Tomatoes w/ Balsamic  

Melanzane all Parmigiana - Fresh Baked Eggplant Parmesan 

Seafood Salad - Calamari, Scungilli, Shrimp, Octopus, Scallops 

 

Pasticcio Bolognese - Crepe Lasagna, Fresh Mozzarella, Bechemel  

Chicken Cacciatore  - Peppers, Onions, Mushrooms in Tomato Sauce 

Wild Scottish Salmon - Grape Tomatoes, Scallions, Arugula, Fennel 

Veal Marsala/ Parmigiana - Veal Marsala or Veal Parmigiana 

Shrimp Fra Diavlo– Sautéed in a Spicy Pomodoro Sauce   

  
  

  

  
  

  

  
  

  

 

ENTREES Please choose 4 from the following list 

(Guests choose 1 Entrée from list) 
 

Price Does not include 6% Sales tax or 20% Gratuity - $200 min. deposit required.  

48 hour advance notice required for cancellation and refund of deposit. 

Price includes bread service plus unlimited soft drinks, coffee & tea 

Add a House or Caesar Salad for $5 per person 

Add an assortment of classic Italian desserts for $8 per person 

Add house wine & beer for $12 per person per hour 

Add a premium well open bar for $17 per person per hour 

Add a top shelf open bar for $25 per person per hour 



 

PRIVATE PARTY MENU 

MENU OPTION D 

APPETIZERS TO BE SERVED “FAMILY STYLE” 

(Please choose 3 from the following list) 

 Polpette Della Casa - House-made Beef & Pork Meatballs w/ Marinara 

Calamari Fritti - Lightly Fried Calamari & Zucchini w/ Marinara 

Burrata - Arugula, Avocado, Asparagus, E.V.O.O. 

Melanzane all Parmigiana - Fresh Baked Eggplant Parmesan 

Seafood Salad - Calamari, Scungilli, Shrimp, Octopus, Scallops 

 

Orrecchette Mare e Monti - Shrimp, Scallops, Asparagus, Roasted Garlic   

NY Strip Steak - Sautéed Mushrooms & Peppers 

Wild Scottish Salmon - Grape Tomatoes, Scallions, Arugula, Fennel 

Veal Piccatta/Marsala–Veal Piccatta or Veal Marsala 

Bronzino– Pan Roasted w/ Fresh Vegetables    

  
  

  

  
  

  

  
  

  

  
  

  

  
  

  

 

ENTREES Please choose 4 from the following list 

(Guests choose 1 Entrée from list) 
 

Price Does not include 6% Sales tax or 20% Gratuity - $200 min. deposit required.  

48 hour advance notice required for cancellation and refund of deposit. 

Price includes bread service plus unlimited soft drinks, coffee & tea 

Add a House or Caesar Salad for $5 per person 

Add an assortment of classic Italian desserts for $8 per person 

Add house wine & beer for $12 per person per hour 

Add a premium well open bar for $17 per person per hour 

Add a top shelf open bar for $25 per person per hour 





- s i n c e  1 9 7 6 -

Calamari Fritti
Lightly fried calamari and classic
marinara sauce 

Rigatoni Alla Vodka
Flambéed in vodka

Bizmarck Pizza
Mozzarella, tomato sauce,
cooked ham, fresh egg 

Baked ziti al forno

 

Margherita Pizza
Mozzarella, tomato sauce, 
EVOO, basil

Insalata Di Spinacie Barbabietola
Baby spinach, roasted beets, goat
cheese, eggs, candied walnuts,
blood orange vinaigrette

Melanzane Alla Parmigiana
Eggplant Napoleon, imported
mozzarella, parmesan, tomato
sauce, drizzled pesto 

Veal, pork, beef, spinach, rolled 
in a crepe, bolognese sauce, 
baked mozzarella 

Polpette Della Casa
Housemade meatballs, beef and
pork with classic marinara and 
housemade ricotta

Mozzarella Della Casa
Imported mozzarella di buffalo,
tomatoes, drizzled balsamic reduction

 

H a p p y  h o u r
E V E R Y D A Y

50% off drinks | 3pm-7pm

$8

$10

$12

insalata rucola
Arugula, shaved parmigiana, truffle 
mustard vinaigrette

Arancino di Riso
Fried rice balls, mozzarella, meat sauce

Cannelloni Al Forno

Slow cooked classic beef ragu
Fettuccine bolognese

Vongole
Sautéed clams, your choice of garlic, 
white wine and oil or classic marinara

bianca pizza
Mozzarella, homemade ricotta

picante pizza
Pepperoni, salami, hot cherry 
peppers, mozzarella

Gnocchi al Forno
Tomato, basil, fresh mozzarella

BURRATA
Arugula, avocado, tomatoes, EVOO 

Lynora Burger
Gorgonzola cheese, applewood 
smoked bacon, caramelized onion,
lettuce and tomato, brioche bun,
side of polenta fries

Tomato sauce, ricotta, mozzarella


