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Price/Half Tray Price/Full Tray

Seafood Linguini

Ingredients: Mussels, clams, shrimp, & bay scallops w/ tomato or garlic white wine sauce

Fetuccine Bolognese $160 $320
Penne Chicken Primavera $150 $300
Baked Ziti $150 $300
Che.ese Ravioli w/ $160 $320
basil cream sauce
Eggplant Parmesan $160 $320
Chicken Martini $150 $300
Sausage & Peppers $10 $220
Meatballs $100 $200
Herb Grilled Chicken $150 $300
Pork Loin Scarpariello $150 $300
Chicken Marsala $150 $300
Chicken Parmegiana $150 $300
Chicken Francaise $150 $300
Spaghetti & Meatballs $150 $300
Macaroni & Cheese $120 $240
Penne Vodka $120 $240
Caesar Salad $50 $100
Garden Salad $50 $100
Mashed Potatoes $40 $80
Seasonal Vegetables $60 $110
Sauteed Garlic Broccoli $50 $100
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