
CUCINA ROMAepRESE"TS... 

"'!lilll"'.'j'l.f!"'" 
perfect for family parties or watching the big game on TV. 

PACKA6f "UNO" 
SERVES UP TO 12
 

Two 16" Family Size Pizzas
 
(your choice of up to 2 ingredients on each)
 
One Pan of Cucina Pasta (your choice)
 
House or Caesar Family Salad Bowl
 
One Loaf of our Crusty Italian Bread
 

84-00 (=$10.00 savings) 

PACKA6f "DUf" 
SERVES UP TO 2S 

Three 16" Family Size Pizzas
 
(your choice of up to 2 ingredients on each)
 
Two Pans of Cucina Pasta (your choice)
 

Two Bowls House or Caesar Family Salad Bowl
 
Two Loafs of our Crusty Italian Bread
 

15].00 (=$15.00 saVings) 

~ (jI~ . ~~~~r;{fJrf.,~nl1 
all of our serviceware is made of heavyweight black plastic 

TABlfWARE fOR 10 (plates, forks. knives, napkins) 3·5 
LAR6E SERVIH6 fORK -or- SPDOH each 1 HOME & OffiCE 
LAR6E SERVlH6 TOH6S each 1·5 CATERIN6
 

"FAMILY-STYLE"
 

a 
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fAle,Sttnunt 
at St. James Crossing 

800 East Ogden Avenue your favorite specialties in easy 
Route 83 and Ogden Avenue 

Phone (630) 654-9600 Fax (630) 654-9890 TAKE AWAY & SERVE 
www.cucina·roma.com platters and pans. 
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each 16' platter serves up to 18 people. requires minimum 24 hours notice. 

A"T1PAHO 58.00 
atraditional Italian assortment of imported meats and cheeses 

GRILLED TUSCA" VEGETABLE PLAmR 34-00 
yellow squash, eggplant zucchini, sweet roasted red peppers
 
and portabeIlo mushrooms seasoned and grilled 10 perfection
 

ASSORTED SEMO"Al fRU IT 44-00 
aselection of the freshest, juciest, best-lasting fruit that lhe
 
season has to oIfer carefully cut into cubes Md wedges
 

..rl';IIIT"IT,.a'£lr:lll;!I]"I_ 
the following salads are served with one loaf of bread. 

each bowl serves up to 18 people. 

HOUSE SALAD 24-50 
mixed greens, carrot, red onion and garbanzo beans in abalsamic vinaigretlll 

CABAR SALAD 24-50
 

010PPED ROMA '~_ture' ~8.00
 
chopped greens, roasted chicken, blue cheese, fresh tomato,
 
bacon, carrols and walnuts in a light citrus balsamic vinaigrette
 

roSCA" CITRUS ~8.00 
mixed greens, chicken, dried cranberries, blue cheese. chopped
 
walnuts and mandarin oranges in aci1rUS vinaigretlll
 

CRA"BERRY SPI"A01 ~8.00 
fresh baby spinach, dried cranberries, plum tomatoes. applewood
 
smoked bacon, baby red potatoes and onions, tossed in alight vinaigretlll
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each pan serves 12 people. requires minimum 24 hours notice. 

T1RAMISU ~o.oo 
homemade layers of espresso soaked lady fingers, rum and
 
mascarpone cheese then dusted with cocoa powder
 

HOMEMADE BREAD PUDDI"6 ~o.oo 
soaked in rum and brown sugar with imported chocolale
 
and raisins, served with vanilla bean gelato
 

~v~., 009~~~1I]i 
HOMEMADE MEATBAlU 12 pieces lq.OO 24 pieces 58.00 

ITAUA" SAUSAGE 12 pieces 15.00 24 pieces ~O.OO 

~v~ , • ~'<:}~t~.I;':~ 
POMODORO SAUCE pint 5.00 

AlfREDO SAUCE pint 5.00 

COU"TRY STYLE SAUCE pint 6.00 

HOUSE SALAD DRESSI"G pint 5.50 

010PPfD ROMA SALAD DRESSI"G pint 6.00 

CAPO"ATA pint 4-00 

WARM, CRUSTY, ITALlA" BREAD loaf 2.00 

~v~ 009~ ~t1:1n.IlIt1:~"£' 
all entree pans are served with one loaf of our crusty Italian bread. 

each pan serves 12-14 people. 

COU"TRY STYLE RI6ATO"1 ~6.00 
tossed willi pancetta, sweet sausage and herbs in a light tomato cream sauce 

RI6ATO"IBIA"CO ~4-00 
chopped broccoli, romano cheese and chopped walnuts tossed willi olive oil and ga1ic 

RAVIOLI "CLASSICO" (40 pieces of raVioli) 46.00 
ricotta cheese filled pasta squares with our homemade pomodoro sauce 

PEHnE CO" POllO ~6.00 
tossed with grilled chicken Md fresh baby spinach in our homemade four cheese sauce 

PE"nE POMODORO 26.00 
pasta tubes with our homemade pomodoro sauce 

LASAG"A (requires minimum 24 hours notice) 46.00 
layers of pasta with imported cheeses, beef, sausage Md homemade pomodoro SalCe 

CAVATAPPI TOSCA"A ~6.oo 
coriIscIew pasta with oven-dried tomatoes, chicken and spinach in a tomato cream sauce 

PAPPARDElLE BOlOG"ESE ~4-00 
traditional wide pasta ribbons in our homemade meat sauce 

TORTEW"I ROSA 46.00 
cheese filled torteIlini in atomato cream sauce willi mushrooms &baby spinach 

PEH"E AnTlCA 34-00 
plum tomatoes, fresh string beans Md ricotta cheese in a light tomato cream sauce 

RADIATORRE AlLA RICO ~4-00 
tossed with slices of grilled chicken breast, sweet onions, fresh tomatoes and 
capers in aheIbed broth 

_ 009'<:} ~~n]llfa'IJ{~~lllri 
all entree pans are served with one loaf of our crusty Italian bread. 

each pan serves 12-14 people. 

O1ICKf1t VESUVIO (24 bone-in chicken pieces I full-size pan) 48.00
 
plump, whole chicken roasted in olive oil, ga1ic. white wine and
 
herbs, served with roasted potatoes and peas
 

O1ICKf1t BREAST VESUVIO (12 boneless, skinless chicken breasts) 41·00 

ROSEMARY O1ICKf1t (24 bone-in chicken pieces I full-size pan) 48.00
 
roasted whole chicken with rosemary,lemon, ga~ic Md oven-roasted potatoes
 

SAUSA6E & PEPPERS 40.00 

GIAMBOTTA 52.00 
a hearty mixture of chicken, sausage, onions, roasted peppers,
 
mushrooms and potatoes Salteed in light olive oil and white wine
 

EG6PLA"T PARMIGIAM ~q.OO 
baked with imported cheeses, fresh basil and a light pomodoro sauce 

CHICKfIt BREMT PARMIGIAM 42·00 
our very own version. pounded-thin chicken breast baked with
 
imported cheeses, fresh basil and a light pomodoro sauce
 

VEAL PARMIGIAM 75·00 
tender medallions of veal baked with imported cheeses, fresh basil
 
and alight pomodoro sauce
 

VEAL L1MO"E 75·00 
tender medallions of veal with lemon, capers, herbs and baby a1ichokes 

Whether your planning a party at your home 
or office, let us do the work, 

Just Call (630) 654·9600, 
our pans are standard half-pan size (except where noted): g" wide x 12'Iong x2' deep. 

some Items require 24 hours notice. 
menu and prices are subject to change without notice. Cl2008 9I08-WMT 
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