


.~ JJALIAN PLATTEH

each 16" platter serves up to 18 people. requires minimum 24 hours notice.

ANTIPASTO 58.00
a traditional Italian assortment of imported meats and cheeses
GRILLED TUSCAN VEGETABLE PLATTER 34.00

yallow squash, eggplant, zucchini, sweet roasted red peppers
and portabelio mushrooms seasoned and grilled %o perfection

ASSORTED SEASONAL FRUIT 44.00

a selection of the freshest, juciest, best-tasting fruit that the
season has 1o offer carefully cut into cubes and wedges

oo PAMILY-STYLE SALAD BOWLS 2 2]

the following salads are served with one loaf of bread.
each bow! serves up to 18 people.

HOUSE SALAD 24.50
mixed greens, carrot, red onion and garbanzo beans in a balsamic vinaigrette

(AESAR SALAD 24.50

CHOPPED ROMA  “sigmatre” 38.00

chopped greens, roasted chicken, blue cheese, fresh tomato,
bacon, carrots and walnuts in a light citrus balsamic vinaigrette

TUSCAN CITRUS 38.00
mixed greens, chicken, dried cranberries, blue cheese, chopped
walnuts and mandarin oranges in a citrus vinaigrette

(RANBERRY SPINACH 38.00

frash baby spinach, dried cranberries, plum tomatoes, applewood
smoked bacon, baby red potatoes and onions, tossed in a light vinaigrette

e PESSERDS e

each pan serves 12 people. requires minimum 24 hours notice.

TIRAMISU 30.00

homemade layers of espresso soaked lady fingers, rum and
mascarpone cheese then dusted with cocoa powder

HOMEMADE BREAD PUDDING 30.00

soaked in rum and brown sugar with imported chocolate
and raisins, served with vanilia bean gelato

PN 1] { S

HOMEMADE MEATBALLS
ITALIAN SAUSAGE

12 pieces 29.00 24 pieces §8.00
12 pieces 15.00 24 pieces 30.00

e PATRAS s

POMODORO SAUCE pint §.00
ALFREDO SAUCE pint 6.00
COUNTRY STYLE SAUCE pint 6.00
HOUSE SALAD DRESSING pint 6,50
CHOPPED ROMA SALAD DRESSING pint 6.00
(APONATA pint 4.00
WARM, CRUSTY, ITALIAN BREAD loaf 2.00

L. DANC OF PAGIA 2

all entrée pans are served with one loaf of our crusty Italian bread.
each pan serves 12-14 people.

COUNTRY STYLE RIGATONI 36.00
tossed with pancetia, sweet sausage and herbs in a light tomato cream sauce

RIGATONI BIANCO 34.00
chopped broceoli, romano cheese and chopped walnuts tossed with olive oil and garlic

RAVIOUI “CLASSICO™ (40 pieces of ravioli) 4b.00
ricotta cheese filled pasta squares with our homemade pomodoro sauce

PENNE CON POLLO 36.00
tossed with grilled chicken and fresh baby spinach in our homemade four cheese sauce

PENNE POMODORO 26.00
pasta tubes with our homemade pomodoro sauce

LASAGNA (requires minimum 24 hours notice) 4b.00
layers of pasta with imported cheeses, beef, sausage and homemade pomodoro sauce

CAVATAPPI TOSCANA 36.00
corkscrew pasta with oven-dried tomatoes, chicken and spinach in a tomato cream sauce

PAPPARDELLE BOLOGNESE 34.00
traditional wide pasta ribbons in our homemade meat sauce

TORTELLINI ROSA 4b.00
cheese filled tortellini in a tomato cream sauce with mushrooms & baby spinach

PENNE ANTICA 34.00
plum tomatoes, fresh string beans and ricotta cheese in a light tomato cream sauce

RADIATORRE ALLA RICO 34.00

tossed with slices of grilled chicken breast, sweet onions, fresh tomatoes and
capers in a herbed broth

o> HOUSE SPECIALTIES  “ua

all entrée pans are served with one loaf of our crusty Italian bread.
each pan serves 12-14 people.

CHICKEN VESUVID (24 bone-in chicken pieces / full-size pan) 48.00
plump, whole chicken roasted in olive oil, garlic, white wine and
herbs, served with roasted potatoes and peas

CHICKEN BREAST VESUVID (12 boneless, skinless chicken breasts) ~ 42.00

ROSEMARY CHICKEN (24 bone-in chicken pieces / full-size pan) 48.00
roasted whole chicken with rosemary, lemon, garlic and oven-roasted potatoes

SAUSAGE & PEPPERS 40.00

GIAMBOTTA §2.00
a hearty mixture of chicken, sausage, onions, roasted peppers,
mushrooms and potatoes sauteed in light olive oil and white wine

EGGPLANT PARMIGIANA 39.00
baked with imported cheeses, fresh basil and a light pomodoro sauce

CHICKEN BREAST PARMIGIANA 42.00

our very own version. pounded-thin chicken breast baked with
imported cheeses, fresh basil and a light pomodoro sauce

VEAL PARMIGIANA 76.00

tender medallions of veal baked with imported cheeses, fresh basil
and a light pomodoro sauce

VEAL LIMONE 75.00

tender medallions of veal with lemon, capers, herbs and baby artichokes

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): 9" wide x 12" long x 2° deep.

some Items require 24 hours notice.
menu and prices are subject to change without notice. © 2008  s08-wWMmT



