
CATERING MENU

Half Tray Full Tray

Half Tray Feeds 8-10 People; Full Tray Feeds 16-20 People.
Steam Trays, Racks, Sternos And Serving Spoons Available Upon Request With Additional Charge.

Pan-Fried Meatballs

STARTERS

O.G. Arancini

Mozzarella en Carrozza 

Sausage-Stuffed Mushrooms

B.R. Burrata

Mussels Fra Diavolo red or white

Clams red or white

Baked Clams

100

105
105
110

95

115
110

115

70

75
75
75

65

95
75

85

SALADS

House Salad 

Arugula Salad 

Caesar Salad 

Panzanella Salad

Beet Salad
100
80

95

100

95
70
55

65

70

65

PASTAS
Matty Guns Special

Sinatra

Penne Broccoli Rabe & Sausage 
Rigatoni Vodka

Penne alla Norma 

Seafood Abbondanza red or white, spicy or mild

Spaghetti all’Amatricana 

Linguini & White Clam Sauce

105

130

135
140
105

100

105

130

75

90

95
100
75

70

75

90

130

110

115

120

145

135
ENTRÉES

Eggplant parmigiana or rollatini

Veal francese, marsala, parmigiana, or picatta

Chicken francese, marsala, parmigiana, or piccata

Shrimp creamy scampi, parmigiana, or puttanesca

Bone-in Chicken Scarpariello 
Catch of the Day toscana, oreganta, or piccata

90

80

85

85

105

95

95DESSERTS Bread Pudding 65

95
95
90
95

SIDES Broccoli Rabe 65
Crispy Artichokes 65
Crispy Parmesan Potatoes 60
Parmesan-Crusted Asparagus 65


