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Appetizers Pasta
Half  Full Half  Full

Baked Clams (72 count) - 150 Rigatoni Matriciana 55 95
Mozzarella Caprese 60 110 Penne Broccoli Rabe & Sausage 55 95
Fried Zucchini 60 110 Penne Primavera 55 95
Fried Calamari 100 188 Baked Ziti 55 95
Mussels 60 110 Fettuccine Alfredo 55 95
Mozzarella Sticks 60 110 Cheese Ravioli Vodka 65 100
Eggplant Rollatini 70 130 Rigatoni Bolognese 65 100
Sausage & Peppers 60 110 Penne Alla Vodka 55 95
Meatballs Marinara 70 140 Penne Tomato Sauce & Basil 55 95
Shrimp Oreganata 100 188 Eggplant Parmigiana 70 135
Cold Antipasto 70 130 Chicken
Shrimp Goccia D’oro 100 188 Chicken Marsala 80 155

Salads Chicken Scarpariello 80 155
Caesar 50 90 Chicken Piccata 80 155
House 50 90 Chicken Parmigiana 80 155
Goccia D’oro 50 90 Chicken Francese 80 155

Vegetables Meat

Broccoli & Carrots 50 90 Veal Sorrentino 105 190
Roasted Potatoes 55 95 Veal Parmigiana 105 190
Broccoli Rabe 55 95 Veal Marsala 105 190

Seafood Veal Goccia D’oro 105 190
Sole Oreganata 100 188
Frutti Di Mare over linguine (No lobster) 100 188 o Dessert
Calamari Fra Diavolo over linguine 80 155 Tiramisu 60 110
Linguini Alla Vongole 80 155 Ricotta Italian cheese cake 70 120
Penne Goccia D’oro with shrimp 70 135 Cannoli (50 count) 85 -
Penne Fantasia with shrimp 70 135

*All catering orders comes with Bread*
-Half tray feeds 6-8
-Full tray feeds 12-14

Each restaurant may accommodate any specialty items on their menu as a

catering order.
PLEASE INFORM YOUR SERVER OF ANY FOOD ALLERGY. CONSUMING RAW OR UNDERCOOKED MEATS,
SHELLFISH, SEAFOOD, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU
HAVE A CERTAIN MEDICAL CONDITION.

Menu items marked with an “*” can be cooked to your liking.
Consuming raw or undercooked meat, fish, shellfish or fresh eggs may increase your risk of foodborne illnesses, and other interactions with present medical conditions and/or pregnancy.



