~Close your eyes and you’re eating in Italy ~
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~Close your eyes and you're eating in Italy ~
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Half Tray Full Tray
Barbeque S gl.@l{}d?etryle . . . $55 $90
Bone-in chickeéhmkm%r;yakml)umplmgs $45
Buffalo Chicken Meathalls . $65 $9
Buffalo style c Jm;ﬁ%}@‘*@gﬂr}{ux’mm“mg §45
Chicken Adr{ : . 65 $
ited chicer SISV Yeggie Dumplings©® - ¥845
mint mixed in BAFEPRICHicken Meatballs $60
Chicken & Broccoli =~ $65 $99
Boneless chick. }hﬂ]}iBﬁllI&'ed tomatoes in a caper $40

& white wine sayce. . o .
Chicken Bige'f:rted cappelini pasta balls stuffed thlﬁ 6cohop "ﬁ%t &

All white meat HHURGH OuS ACWite size pieces...

Available in buf(gwé't)&rgl&ﬁggiﬂtéqﬂkéa}mney Teriyaki
Chicken Cacciatore . $65
Boneless chickmonzuﬁ@’hﬂﬂmpn a creamy tomato sauce
Chicken Cogtaflipg homemade sweet & sour saucefcludedP®

Boneless chicken with Sausage & potatoes in a white wine sauce
$HS0

Chicken Cofda@cBmiit Shrimp Spring Rollsses
Breaded chickew sard eblsts NSNS %”ﬁ‘féeé’t’&"%ﬁ’i'“éf&%é;%%ludegg 0

Chicken Fingers
Side of sauce & mpamd as
Chicken Frayeese, £ homemade Pico de Gallo sauc®cluddd?
Boneless chickeppreast in atraditional lempn & white wine sauce

oice of Chicken, beef, pork or an’ assortme
Chicken Gr%zo vbeet’p Jaytmengef
Boneless chickéldhthatieR a pinot grigio wine sauce with fennel

$99
$60

& green seedlesggrapes .

Chicken MaELI€d Artichoke Hearts s65 545
Boneless chick&ideaa‘ﬁlsaud&dmﬂlmdmshmom sauce

Gicken MepPidd Caulifiower s65  sobd5
Bite-sized chicl@idaq)fzﬂau'desjn@hided‘ole

Chicken Primaver . qe $65 $9
Boneless chickrrrlﬁsduBalM‘m“onal veggies & arborio rice §40
Chicken PaSidgisfzauce included $65 $99
Chicken Terjyaki $65 $
Grtes ncke IAIMSIARE Crah. Sakes $65

Chicken SalMade with real lump crabmeat*. Side $§5artar$99
Grilled ChiCke”sbdifE’éliifE [lbld é;ﬂder our homemade bruschetta

Chicken Sorrentino

$65 $99
Chef Witmer's ShatAm&ipasten fiers unierndMdu$60 Lg. $100

spinach, bread% %%,%;mt & tgf ed with.our S[izmmﬁﬁrfsh mo.zﬁ:relg
. i pressive antipasto p er wiin a 6)7 ur
Chicken Wings " . $105
Our famous chiU¥OKILES. INkIUGRE: buffalo, mild buffalo,

chipotle, honey-Jerivaki ok B.

Four Layermﬁc&n@heese Balls $65 $9§40
Breaded chickel, ﬁbs@ipﬂu(w! snatatdedccoli rabe,

grilled peppers & fresh mozzarella

Fried Chickl10i Rice Balls s60  so840

Deep fried twicoptedidsns Freltttise favorite. Side of sauce included

Grilled Chicken Skewers $65 $99

Sliced thin bon o Tffbast on skewers grilled $50

Grilled Le jc $65 $9

Thin sliced chmgsmga% tglgrﬁ’btt g!’ﬁ;{%ﬁ §60

Erilzled T};lrlMozzarella Sticks 575 $13$g40
onaon broy. .

Marinated sweégi t%%mm,‘igﬂled to perfection,

sliced & finish ij okigh

Roasted Tu:’%ggrlealzlli:fl& gﬁfﬁ”ﬁ‘ket . $75 $13§40

Oven roasted s of hiatchupandreustavdimcluded

our homemade turfey gravy

Stufed Chidkehancetta s65 59940

Chicken breast i it ] i utéed onions, fresh mozzarella &
cornbread slice%m%gtﬁ%ﬁw}:gn%%e marsala salad $50
“All chicken dstaffedpDushroQmsy USDA GRADE A chicks40
Serving SizedFRaiaeIOf T EcR SSRGS R IHeat Krveggie stuffing or

huvoodovisnihc

ala@ﬁ
TYom e Land Small Medium Large

arden _Salad $35 $40 Gy Full Tray

Eﬁ{fe 935&3%5"15‘&5% with ?grizfe tomatoes, §75 8130
Fall-off-the-bone tender spare yibs coated jn our homemade, BBQ, sauce
cucumobers, carrots, olives, re peppers ana re

Boneless Spare Ribs $75  $130

%nlons , .
oneless spare ribs slow cooked and coated in our homemade BBQ sauce

Miapoﬁa}&(herloin $45 $5990 $100
GEIS I YOMBARIG LGHIBHR 3OMALOES {CRIT XS K00 AR gside sautéed
peppumbens; sedigreppers, olives, marinated

@B risedoorsifowsSteakrallonhaBRIME) $99 $189

AT G SN o G 4RI SR (e
EFills b SHut s Rl Do 00 cucumberMARKET PRICE
gﬁi%;ﬁ%’]{'z'%ﬂfﬁ'rﬁfé ﬁﬂ'ﬁ%{%«gg%{f@lﬁbéﬁ#fgg& Grilled to perfection,

paired with siuteez pgvspers, onions & mushrooms. Au Jus
%’:r?ﬁgd §leak Skewers (USDA PRIME 85  $140
iR AN sa}a@d and grilled on skewer$55ina$ADpla$ff5
Coitipspmapya ledyaensfitedded parmigiang K RKET PRICE
komeyradegarlic croutons
Sﬂlﬂm}mc@wllaﬂnated in a lemon, $4&ar$450semlend
M‘f?ﬂ’ﬂb‘ﬁmine lettuce, tomatoes, cucumbers, $60
PEUHHEOIHS SO CdIvises; Vo rn e blich Begnse e
Renpetidttad il chIpsY'$nilled chicken & shredd¥¥p

ﬁmfﬁ[fd"d medallions thinly sliced and cooked with peppers, onions &

$90

$140

mushrooms. Finished with a homemade beef grayy,

Grreekoylgd.se 540 $45 3305 5100
CHFSP OB AGIH o FOBBIOL Sy (SHHE BRI G JiH & cubes of our
AR sened pappers, feta cheese, stuffed grape
lesres ik dsliptinsa olives $65  $100
Smmuéﬁf&rite/ Breaded pork cutlets under chopped tomatoes, onions & hot
peppers in g light vinaigrette dressing. (Served at rgom tempergture,

ﬂ@&é‘l&%&%‘ﬂﬁ RIME) $‘W Sf‘ﬁAlséf)r PRICE
SAESP-DARY SIAT Gt kD S S DER 6 o HEE RIS Srvea & finished
2041t €R6esereduction

Abuphik Salad $35 $40 $4% s110
EvtsarapUtawis PIAFECIA D, Yorrttesledbidmsice
Snvranh SeL&YSESted almonds $60  $90
Available with plain saysage, hgt sa e or fennel sausage
Sausage & Pota}to?sop]ﬂar tras... $60  $90
Grilled Ghickambe $10 SIS 820, 50
Gailhed. Shaimpa privey  $15 $20 $285  s145
Erinred ‘SKRiveStéar - « omg30$25° $30
Sunday’s Best Trio $65 $110
Sunday sauce itS&leﬂgiStWeMaw& Za]l)ﬁagplﬂ tomato sauce
SwedisVIVIi¥gPalfi-20 People « Large 20-25 People  g60  $90
Traditional Swedish meatballs in brown gravy

1t $80  $130
E&&medm Calabrese or Sicilian stlye

Half Tray Full T

eal Fr. e . . $165
ﬁ%kgaemggut veal prepared in a Fr$5§e sauce $
Bakad-iti $50  $869 s165

CAVATENT CATABIERE 7P’ ™ « M5 $80
)‘?ﬁb%aﬂ}bﬁ}?ﬁé! Cavatelli pasta with hot sausage Wioar 3165
3:517[0 %rz%rgga;t aréléed leg cut veal
Eﬂ&i‘lﬂéxzﬁlmaé’&r@l prepared with cm a whif$§
frazfalle pasta with sautéed seasonal veggies

Farfalle Salp¥fie)£ PICS AVAILABLE UPOS FRUEST* §8()
Farfallegpustuocombined-ovitiaconiing meesnada Trays: 10-12 People

hviicohotta

9 $165

& tomato

sau

Fre
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gét Vegetalo les

P ErafulFiiTray
$130

Fromg)‘;%%ﬁb%

Barbeque S

Fall-off-the-bone tender spag?ibgqloég B ?ulr.illocmlema}e%pé .smgegi)
agus paired with cream cheese

ap,
Boneless spare s t chggigg ‘Znotﬁ’Meodgtg lﬂﬂﬁ’o%@lﬁﬂ! %‘&hugg ked to

Boneless Spa,rs

Grilled PorlfK{& it $70  $100
Juicy & tender Mazghedt Pmt‘ygg-tion and sliced alongs$404téed $70
peppers, ""i”"skﬂ'd§fé?f§‘hrlic, bacon & cheddar, broccoli &

Grilled Flat LyptgabA ik PRIME) $99  $189

Teriyaki grilled ir)'ime flat iron steak sliced over sautéed vegetables and rice

Grilled skir@SRENEs D A PRIME) MARKMPRICE 73
One of our mostlﬂml" tgdﬁf %ﬁlﬁd)ﬁ&ﬁmg GW‘!H to perfection,
paired with saufttﬁllflldmmdi&mmhmoms. Au Jus

$39 314475

Grilled Stealp§kevPs{hr AV ME)

Sirloin steak thijl§ sliced and grilled on skewers (marinated or plain)

Lollipop BatR P 28fceh Fotatoes MARKARICE 75

30 Pe. or 60 PHerb encrusted oven roasted potato wedges

Grilled baby IanS dmégduB%cEwﬁ, fresh garlic & rosemz$14)5nd $80

Meatballs  §,y1éed in roasted garlic & olive oil 360 $90
Salpino’s famous homemade Italian style meatballs in tomato sauce
$49 514875

Pepper Stea tatoes
Tender eye—rounIMﬂ%miﬁhngrfﬁMJﬁdcbﬂc@Q ”tﬂ&pé}lﬂtsp)bﬁgﬁdﬁo nions
mushrooms. Fi@ﬁﬁ%éfﬁ:@(fmavy $50 $80
Pork Chop @PsiSfoasted shredded spaghetti squasi®prepdfdd in
Thinly sliced boneless "%}hlaclwgs breade. ﬁty]e)ai ;:}tlt? g lC.’ eega‘ﬁ I;.iuobleis d£ our

T a zucchinl ragu...
famous fresh mozzare
Pork Filet S$king Bean Casserole $45 510680
Chef Marvin’s fQ uttst Bingidd gans-ities wrtearhopfeinanshro omiosa g dot
peppers in a Itglfdwwe“glﬂfs% ﬁj’;ﬁ%g WHdrigperature)

Prin?e Rib Roast (Usgef‘?v[i)lB ! 1zEe)s For Half Tra%&gp& Ilé ICE
Melcin-your-mouth tendeg BRI BTSTRkeR (PR ¢8uik gy spk B
wiht a red wine reduction

Pulled Pork $75  $110
Slow roasted porg sijoldeyr shrofhered jnouy homemade BBQ sauce

Sausage & P]p)pié,ﬁéyg $60 $90
Available with plain sausage, hot sausage or fennel saugagall Medium Large
Sausage & Péftitipasto Platter $60 $80 %8100
Sausage & Biggsol&hbheese, thinly sliced dried m&ols, $90
Steak Pizzaiddarierindd RdadieYl peppers, homemad883in-81déd
Sirloin steak thiphpfiged evd meleiviurednmsiasiorovntscimarinated olives
Sunday’s Begt Twisgzarella balls $65 $110

Sunday sauce irBtIi;@/é‘ﬁaj‘?lﬁ,stﬁ@t%alls & sausage in tomato sau 40 § 5 5
39

Swedish Mea %alls 0
rtmen r Store-Baked fr 7
Traditional Sweil assorpment of o4 Store-Baked fres brea

arrangeﬁv{n a basket. Topped with

iced an
Tripe . $80  $130
Traditionally prtQIEMAAE Pizza square

Veal Franceddruschetta Platter 849 516560
Tender Americaf i oanamad g-bymsch attausuxr embdded by
Veal Marsalfomemade garlic toast & freshly bakeddyead¢s

TenderAmericaem atxPlaottdy: « Marsala sauce $45 $60
Veal Parmig@n# homemade eggplant capontata suPSundéidy
Tender Americap iifsedyisti(i6 Stirlic toast & freshly baked bread

Veal Scallopj $
TenderAmericam;lsg egecug) é%]gt;'gigred with caper§tg 9white vgr%u gom{lsi 00
Imported cheese from around the world paired with

saltedygips ks Kt csiapgiegobyifresh berries and

grapes
Serving Sizes For Half Trays: 5-6 People * Serving Sizes For Full Trays: 10-12 People

sauce

Hatters
Co (F §§tegla§ter Package Smal Medium  Large VY

$AlsO%Per Person (12 Person Min.) Ba

Yé}ﬁ"éﬁ?fé&tyoylmw’s Hdead bra:pd C;Ioltg Cuts$65 385 $105 4 p
a’&g’ﬁﬁgf? %pg a{t?feri "Package inéludes our $40.. $60  $80 fille
hauemadaR e -t vnsimlsiia. salad 2RI ping! Wi

sadah pistd Goviretard, mayonnaise, paper goods & You
2 Hinmvebewiks per person. Call For Price
Jumbo stem berries hand dipped in riKlyygllk or dyFédiagplate Large

Fglggtﬁrzgnmxr! chog gg‘ armn%e%tsn a platte$ 65 @51 For Price qu;f

arr

Alp{é&ﬁ(l{{n@gﬁlﬁﬁ{mnd cut seasonal fresh fruits $110

Giitied VedoidPlitter 360 <580  $100 Wi
An assortment i SKUed L NIG LIGiEDle. On,
Guacamole Piafies, Pricing AndBtails. $60 1;: 2
Our homemade guaﬁﬂmlol%ﬁui’creos 0dreé alp)e : fille

homemade C””Ef/},}’;}& Ml R e,c Mzsolate Pudding, Nutella,
Hummus Plattey Fudge, Lemon, Vanill 4yt Burfy6 ()
Our homemade WeHtmi8" Sl btnd2a'sy hoitimade

sarlic toust & fied il MAKAE B CREACEHL.,

roasted garlic, mediterranean or pesto P
MarinadeRlatter m %80 l $1€0

An assortm M Mlilie t ﬁ& S All
MozxskelboGapues€u M#4&dd Gif6Baskets s
Our famous handmade fresh mozzarella sliced and

paired with vine ripened tomatoes... roasted peppers Al

in the middle

Mussels Margherita $50 $70  $90

Tequila steamed mussels on the half shell topped AT
with salsa fresca and arranged in a platter Ha
Panini Platter $10.95 ea. (8 Min) lett
Your choice of panini made on freshly baked Bu
Jfocaccia bread, includes a quarter pound of salads Wh
per Panino sau
Pickle & Olive Platter $30  $45 cel
Assorted olives surrounded by pickle spears Ch
Sandwich Platter $10.95 ea. (8 Min) Bre
Your choice of gourmet heroes or wrap mo.
combinations cut in half and arranged in a basket. Eg
Each sandwich comes with a quarter pound of Bre
salads... only Boar’s Head Brand Cold Cuts are used mo
Shrimp Cocktail $65 $85 $100 Gr
Jumbo & tender shrimp served with our homemade Gri
cocktail sauce and fresh lemon wedges mo:
Ultimate Antipasto Platter $95 $110 sau
Imported cheeses thinly sliced dried meats, Gr
topped with homemade roasted peppers & olives, An
surrounded by our famous fresh mozzarella caprese ou r
Vegetable Platter $40 $60 $100 I
Fresh cut veggies served with our homemade veggie dip Imy
Wﬂm lon Boat . $8S | P
AnaeeAamy-OecnsionSpecial! mo
seasonal fruit &t

400651N050422



Seafood

SM  Half Tray Full Tray

Baked Clams Oreganata $40 $80
Baked Little Neck Clams served with fresh lemon slices

Buffalo Calamari $70 $125
Fried cal i d in our h de Buffalo sauce... Served with bleu cheese
dressing

Calamari Fra Diavolo $70 $125
Sautéed calamari in a spicy Fra Diavolo sauce

Coconut Shrimp $70 $125
Coconut coated shrimp served with a homemade sweet & sour sauce

Fried Calamari Arrabbiata $70 $125
Fried calamari tossed in a spicy arrabbiata sauce

Flounder Oregenata $90 $170
Founder cooked in a lemon & butter sauce combined with seasoned breadcrumbs
Grilled Salmon $85 $140

Paul’s Favorite! Fire grilled salmon filets in a honey mustard dijion cream sauce
served over seasonal julienne vegetables

Maryland Mini Crab Cakes $65 $110
Homemade Maryland crab cakes made with real crab meat... Served with

homemade Tartar sauce

Mussels Margherita $50 $70 $90

Tequila steamed mussels on the half shell topped with Salsa Fresca and arranged in

a platter

Mussels Marinara $50 $90
Steamed mussels sautéed in our | de Marinara sauce

Mussels Garlic & Oil Style $50 $90
Steamed mussels sautéed in garlic & oil

Shrimp Oregenata $90 $165
Butterflied shrimp cooked in a lemon & butter sauce combined with seasoned
breadcrumbs

Shrimp Parmigiana $90 $165
Stuffed Flounder Filet $90 $170

Larry’s Favorite! Boneless flounder filet stuffed with real crabmeat, sautéed baby
spinach and finished with a Scampi sauce

Stuffed Shrimp $90 $165
Jumbo shrimp stuffed with real crabmeat
Shrimp Scampi $90 $165

Butterflied shrimp cooked in a lemon & butter sauce with fresh garlic

Serving Sizes For Half Trays: 5-6 People * Serving Sizes For Full Trays: 10-12 People

Starch & Vegeta’o les

Half Tray Full Tray

Baby Spinach $50 $80
Baby spinach sautéed with golden roasted garlic & olive oil

Broccoli Rabe $50  $80
Tender broccoli rabe sautéed with olive oil & golden roasted garlic

Brussels Sprouts $45 $80
Oven roasted brussels sprouts tossed in olive oil, salt & pepper

Butternut Squash $45 875
Brown sugar oven roasted butternut squash cubes with caramelized pecans
Cauliflower Oreganata $45  $80
Eggplant Parmigiana $60  $90
Eggplant Rollatini $60  $90
Eggplant Rollatini alla Paolo $70 $99
Eggplant rollatini rolled with prosciutto & sautéed spinach

French Fries $40  $65
Hand-cut seasoned fiies

Grilled Asparagus $45 870
Fire grilled & tossed in a balsamic dressing

Grilled Potatoes $50  $80
Sliced thin and coated in grated Pecorino Romano

Involtine di Asparaci $60

Asparagus paired with cream cheese & wrapped in thin slices of
Prosciutto di Parma ... Baked to perfection (20 pc.)

Mashed Potatoes $40 870
Roasted garlic, bacon & cheddar, broccoli & cheddar or plain

Panelle $45  $75
Imported from Sicily & served with fresh lemon slices

Rice Primavera $40 875
Ricotta Mascarpone Mashed Potatoes $50  $80
Roasted Potatoes $40  §75
Herb encrusted oven roasted potato wedges

Sautéed Broccoli $45  $80
Sautéed in roasted garlic & olive oil

Scalloped Potatoes $45 8§75
Topped with crumbled bacon & crispy fried onions

Spaghetti Squash $50  $80

Oven roasted shredded spaghetti squash prepared in a zucchini ragu...

Topped with sliced almonds

String Bean Casserole $50  $80

Cut string beans in a cream of mushroom sauce topped with crispy fried onions
Serving Sizes For Half Trays: 5-6 People | Serving Sizes For Full Trays: 10-12 People




P latters Custom Charcuterie Boards Available Upon Request

Small Medium Large
Antipasto Platter $65 $90 S$110
Imported cheese, thinly sliced dried tes, ho de roasted peppers, de
sun-dried tomatoes, marinated mushrooms, marinated olives & mozzarella balls

Bread Basket $40  $55
An assortment of our Store-Baked fresh bread... sliced and arranged in a basket.
Topped with homemade pizza square

Bruschetta Platter $45  $60
Our homemade bruschetta surrounded by homemade garlic toast & freshly baked
bread

Caponata Platter $45 $60
Our homemade eggplant capontata surrounded by homemade garlic toast & freshly
baked bread

Cheese Platter $65 $85 $105
Imported cheese from around the world paired with salted crackers & accompanied
by fresh berries and grapes

Pizza Bread Basket $50 $65

Cold Cut Platter Package
$14.95 Per Person (12 Person Min.)
Your choice of Boar’s Head brand Cold Cuts arranged in a platter. Package
includes our homemade potato salad, mozzarella salad, tortellini salad, pickles,

mustard, mayonnaise, paper goods & 2 dinner rolfsplr peMedinm  Large
Fresh Fruit Platter $50 $70 $95
An assortment of hand cut seasonal fresh fruits
Grilled Veggie Platter $65 $85 $100
An assortment of fire grilled marinated veggies
Guacamole Platter $45  $60
Our homemade guacamole surrounded by homemade crunchy tortilla chips
Hummus Platter $45  $60

Our homemade hummus surrounded by homemade garlic toast & freshly baked
bread... Choice of roasted garlic, mediterranean or pesto

Marinade Platter $65 $85 $100
An assortment of homemade marinated favorites
Mozzarella Caprese $60 $80 $100

Our famous handmade fresh mozzarella sliced and paired with vine ripened
tomatoes... roasted peppers in the middle

Mussels Margherita $50 $70  $90
Tequila steamed mussels on the half shell topped with salsa fresca and arranged in
a platter

Panini Platter $11.95 ea. (8 Min)
Your choice of panini made on freshly baked focaccia bread, includes a quarter
pound of salads per Panino

Pickle & Olive Platter $35 $50

Assorted olives surrounded by pickle spears

Sandwich Platter $11.95 ea. (8 Min)
Your choice of gourmet heroes or wrap combinations cut in half and arranged in

a basket. Each sandwich comes with a quarter pound of salads... only Boar’s Head
Brand Cold Cuts are used

Shrimp Cocktail $65  $85 $105
Jumbo & tender shrimp served with our homemade cocktail sauce and fresh lemon
wedges

Ultimate Antipasto Platter $110 $130

Imported cheeses thinly sliced dried meats, topped with hom de r peppers
& olives, surrounded by our famous fresh mozzarella caprese
Vegetable Platter $40  $60 $80

Fresh cut veggies served with our homemade veggie dip

Watermelon Boat $105
A hand carved watermelon boat filled with fresh seasonal fruit
Watermelon Shark or Baby Carriage $120

A hand carved watermelon shark or baby carriage filled with fresh seasonal fruit

Wrap Platter $11.95 Ea. (8 Min)
Your choice of wrap combinations cut in half and arranged in a basket. Each wrap
comes with a quarter pound of our homemade salads... only Boar’s Head Brand
Cold Cuts are used

Wrap Rollatine Platter $60 $80 $100

One of our most famous platters! Bite size wraps paired with olives & tomatoes

Platter Serving Sizes: Small 10-12 People * Medium 15-20 People * Large 20-25 People

Party Heroes

All heroes are made on our homemade bread. Choose from Semolina Bread, Italian Bread,
Seeded or Plain. Letters, Numbers and Shapes are also available.

ALL HEROES COME WITH ONE POUND OF
OUR HOMEMADE SALADS PER FOOT!

We only use Boar’s Head Brand Cold Cuts!

American

$21.99 per foot

Ham, turkey, pepper ham, roast beef, swiss cheese, lettuce & tomatoes

Buffalo Chicken

$21.99 per foot

White meat chicken breast marinated in Buffalo sauce, topped with pepper jack
cheese, shredded celery, and bleu cheese dressing

Chicken Cutlet

$21.99 per foot

Breaded chicken cutlet, our famous fresh mozzarella and our homemade roasted

peppers
Eggplant Roma $21.99 per foot
Breaded eggplant slices, our famous fresh mozzarella and our homemade roasted
peppers

Gab’s Grilled $24.99 per foot
USDA Grade A grilled chicken, crispy arugula, fresh mozzarella, tomatoes &
homemade pesto

Grilled Chicken $24.99 per foot
Grilled chicken breast, our famous fresh mozzarella, our h de roasted peppers
and sautéed broccoli rabe

Grilled Veggie $21.99 per foot
A mixture of marinated grilled veggies topped with our ft s fresh mozzarella

11 Padrino $27.99 per foot

Imported soppressata, Prosciutto di Parma, ham, pepperoni, imported mortadella,

our famous fresh mozzarella, our h

Jr cted

s, lettuce & tomatoes

Italian

Ham, salami, pepperoni, mortadella, ham cappy, pro

King’s Special

PEPP

$21.99 per foot

lone, lettuce & t t

$27.99 per foot

Our famous homemade roast beef, caramelized onions and smoked gouda cheese on

homemade garlic bread

La Bella Muffaletta

$27.99 per foot

Prosciutto di Parma, imported mortadella, imported soppressata, our famous fresh
mozzarella, romaine lettuce and topped with our homemade Muffaletta olive spread

Mount Killington

$21.99 per foot

Boar’s Head brown sugar glazed ham, Boar’s Head Vermont cheddar cheese,

lettuce, tomatoes & side of honey mustard

Paolo’s Eggplant

Fried eggplant, prosciutto, fresh mozzarella, r

$24.99 per foot

d s & hom de olive tap e

Barbecue Packages
“Rare99

Includes the Following:
Our Homemade Cheese & Parsley Sausage Rings
One USDA Prime Marinated London Broil
12 USDA Prime Sirloin Sliders
12 USDA GRADE A white meat Chicken Skewers
Two Packages Of Boar’s Head Brand Hot Dogs
Hamburger & Hot Dog Buns
Feeds 12 People

$99.99

“Medium-Well”

Minimum of 30 People
USDA Prime Sirloin Hamburgers
Boar’s Head Brand Hot Dogs
USDA GRADE A white meat Chicken Skewers
USDA Prime Sirloin Steak Skewers
Slow Cooked Marinated Baby Back Ribs
Sweet Corn on the Cob
Our Famous Homemade Potato Salad
Our Homemade Farfalle Pasta Salad
Our Homemade Crisp String Bean Salad

Package also includes all hamburger & hot dog buns,
ketchup, mustard, American chesse & paper goods

$20.99 Per Person

PEPP

Barbecue Packages

“Well-Done”

Our Homemade Cheese & Parsley Sausage Rings
] USDA Prime Sirloin Burgers
or USDA Grade A White Meat Chicken Burgers
Filet Mignon Steaks
Slow Cooked Marinated Baby Back Ribs
Marinated USDA Prime Sirloin Steak Skewers
Boar’s Head Brand Hot Dogs
Our Famous Homemade Macaroni or Potato Salad
Homemade Farfalle or Caprese Salad
Homemade String Bean Salad or Baked Beans
Fresh Cut Fruit Bowl
Package also includes all hamburger & hot dog buns,
ketchup, mustard, American cheese and paper goods.

$29.99 Per Person

BBQ Grill packages available to rent!

Professional Grillers, Wait Staff, Bartenders
and DJs available for an extra charge!

Custom Meat Packages are also available.

We offer fresh hand cut USDA Prime steaks
and many other BBQ meats!




