
 

 
& CATERING 

 
 
ALL CATERING OPTIONS LISTED BELOW ARE BASED ON 6-8 SERVINGS.  
 
PLEASE NOTE WE ACCEPT ALL CUSTOM ORDERS AND OFF MENU REQUESTS TO ACCOMMODATE YOUR 
EXPERIENCE! 
 
SALADS 
 
Garden Salad $28.00 
Romaine Lettuce, Cherry Tomato, Cucumber, Green Pepper & Carrot 
 
Greek Salad $35.00 
Romaine Lettuce, Tomato, Cucumber, Red Onion, Feta & Kalamata Olives 
 
Caesar $35.00 
Romaine Lettuce, Parmigiano Reggiano, Lemon Wedges & Croutons (Bacon Upon Request) 
 
PASTA 
 
Penne Pasta $35.99 - Add $5.00 For Bolognese (Meat Sauce) - Add $8.00 For Chicken 
Italian Penne with House Made Marinara, Mozzarella & Parmigiano Reggiano 
 
Gnocchi Pasta $43.99 - Add $5.00 For Bolognese (Meat Sauce) - Add $8.00 For Chicken  
Italian Gnocchi Pasta With House Made Marinara, Mozzarella & Parmigiano Reggiano 
 
Marinara Sauce Can Be Substituted With Nut Free Basil Pesto For $5.00 
GLUTEN FREE Available. 
 
MAIN COURSES 
 
Veal Parmigiana $59.99 
Tender Hand Breaded Veal With House Made Marinara Sauce, Mozzarella and Parmigiano Reggiano 
 
Chicken Parmigiana $49.99 
Hand Breaded Chicken Breast With House Made Marinara Sauce, Mozzarella and Parmigiano Reggiano 
 
EggPlant Parmigiana $45.99 
Fresh Cut Eggplant, Hand Breaded With House Made Marinara Sauce, Mozzarella and Parmigiano Reggiano 
 
SIDES 
 
Roasted Red Potatoes $45.99 
Roasted With Olive Oil, Salt, Garlic, Basil & Parmigiano Reggiano 
 
Roasted Vegetables (Customer Choice) $39.99 
Roasted With Olive Oil, Salt, Garlic, Basil & Parmigiano Reggiano 
 
DESSERT 
 
Tiramisu $42.99  
Non-Alcoholic. A Generational Secret Family Recipe. 
 
 

 

 


