


APPETIZERS    
Half Tray  (8-10 ppl) • Full Tray  (12-15 ppl)

RiCe BaLlS (30)  $99  (60) $199

StUfFeD MUShRoOmS  $65  $125

FrIeD MoZzArElLa  $70  $135

FrIeD RaViOlI $70  $135

LoBsTeR StUfFeD  
MUShRoOmS  $99  $199

MUSsElS MaRiNaRa  $70  $135

MUSsElS BiAnCo $70  $135

BaKeD ClAmS (16)  $70  (32) $135

PARTY PLATTERS
Sm  (4-6 ppl) • MeD  (6-10 ppl) • Lg  (10-15 ppl) • XlG  (20-30 ppl)

MoZzArElLa, SoPrEsSaTa,  
RoAsTeD PePpErS, ToMaToEs  
Sm $45  MeD  $65  Lg $85 

AnTiPaStO   
Sweet sopressata, fresh mozzarella, prosciutto, roasted peppers, mixed olives, 
marinated mushrooms, artichoke hearts, cubed provolone & hot dry sausage
Domestic Antipasto  Sm $45  MeD  $70  Lg $120  XlG  $180
Imported Antipasto  Sm $65  MeD  $85  Lg $150  XlG  $250

CoLD CUT PlAtTeR $30 per lb  
Choice of: Italian or American

ImPoRtED CoLD  
CUT PlAtTeR $40 per lb   
Prosciutto, capicola, sopressata, 
salami, mortadella & provolone

MiXeD OlIvEs Lg $100  XlG  $160

MiXeD DoMeStIc ChEeSeS   
American, swiss, muenster, cheddar, 
provolone  Lg $100  XlG  $160

ImPoRtED MiXeD ChEeSeS  Asiago, 
fontina, fontinella, provolone, 
parmigiana reggiano, ricotta salata   
Lg $150  XlG  $250

PASTA  
SPECIALTIES    

Half Tray  (8-10 ppl) • Full Tray  (12-15 ppl)

BaKeD ZiTi $70  $120

RaViOlI  $70  $120

PeNnE AlLa VoDkA $80  $130

StUfFeD ShElLs  $70  $120

MaNiCoTtI $70  $120

LaSaGnA  $100  $180

PeNnE PrImAvErA   
Zucchini, onions, broccoli, carrots 
& mushrooms in a pink  
cream sauce $80  $130

BoW TiE $70  $120 
Broccoli, mushrooms, garlic & oil

PASTA  
Half Tray  (8-10 ppl) • Full Tray  (12-15 ppl)

PiCk YoUr SaUcE: Meat, Marinara or Garlic Oil

ChOiCe Of PaStA: Penne, Rigatoni, Fusilli or Bow Tie $65  $90

VEGETABLES  
Half Tray  (8-10 ppl) • Full Tray  (12-15 ppl)

BrOcCoLi $70  $115

MiXeD SaUtÉeD VeGeTaBlEs   
Celery, onions, mushrooms, 
broccoli, carrots, 
zucchini  $70  $115

BrOcCoLi Di RaBe $80  $125

GrIlLeD VeGeTaBlEs   
Portobello, zucchini, roasted 
peppers, eggplant $70  $115

SHRIMP COCKTAIL 
PLATTER

sm Tray  
(8-10 ppl) $80

med Tray  
(10-15 ppl) $100

lg Tray  
(15-20 ppl) $160 

HOT ENTREES  
Half Tray  (8-10 ppl) • Full Tray  (12-15 ppl)

EgGpLaNt PaRmIgIaNa $80  $150

EgGpLaNt RoLlAtInI  $80  $150

SaUsAgE & PePpErS $80  $150

SaUsAgE & BrOcCoLi  
Di RaBe $80  $150

MeAtBaLlS $90  $170

ChIcKeN AlFiErI $80  $150 
In marsala sauce with prosciutto, 
pimentos & mushrooms, topped with 
mozzarella & artichoke hearts

ChIcKeN FrAnCeSe  $80  $150

ChIcKeN MaRsAlA  $80  $150

ChIcKeN PaRmIgIaNa $80  $150

ChIcKeN CaCcIaToRe  $80  $150

ChIcKeN ZiA MaRiA  $80  $150 
In marsala sauce topped with 
mozzarella, baby spinach & prosciutto

ChIcKeN FiNgErS $80  $150

VeAl CUTlEt  
PaRmIgIaNa $120  $210

VeAl ScAlLoPiNe  
MaRsAlA $120  $210

VeAl FrAnCeSe $120  $210

StEaK PiZzAiOlA  Tender top 
round with sautéed onions, peppers, 
mushrooms & sauce $100  $170

SEAFOOD  
Half Tray  (8-10 ppl) • Full Tray  (12-15 ppl)

CaLaMaRi MaRiNaRa  $100  $190 
Over a bed of linguine

LoBsTeR RaViOlI  $100  $190

SeAfOoD FrA DiAvOlO $100  $190 
Scungilli, calamari & mussels  
in a spicy marinara sauce  
over a bed of linguine

ShRiMp AlFiErI $120  $210 
In marsala sauce with prosciutto, 
pimentos & mushrooms, topped  
with mozzarella & artichoke hearts 
over a bed of linguine

ShRiMp ScAmPi $120  $210 
Over a bed of linguine

ShRiMp PaRmIgIaNa $120  $210

We MaKe OUR  SaUcE FrOm ScRaTcH!

OUR MeAlS ArE  MaDe FrEsH  To OrDeR!

We OnLy UsE   

FrEsH 
InGrEDIeNtS!

SALADS    
Half Tray  (8-10 ppl) • Full Tray  (12-15 ppl) • Add Chicken to any salad  $20  $30

DeL FiOrE’S FaMoUs SaLaD $45  $90 
Topped with shredded mozzarella

CaEsAr SaLaD $60  $105

SUPrEmE SaLaD $55  $95 
Marinated mushrooms, olives  
& roasted red peppers, topped  
with shredded mozzarella

Prices & menu items subject to change without notice.


