
Italian Menu 
Appetizers 

Entrées 

BAKED ITALIAN MEATBALLS 

ground beef, garlic, onions, parsley, 

Italian seasoning then baked then 

served with marinara sauce 

FRIED RAVIOLI WITH MARI-

NARA SAUCE 

ravioli breaded then fried 

served with marinara sauce 

TOMATO BASIL BRU-

SCHETTA 

Fresh tomatoes, garlic, fresh 

basil, olive oil, drizzle balsamic 

glaze 

ITALIAN SAUSAGE 

STUFFED MUSHROOMS 

mushrooms stuffed with sau-

sage, garlic, onions, topped 

with mozzarella cheese 

CHEESY ITALIAN ARANCINI RICE 

BALLS 

 risotto rice, onions, garlic, parsley, 

grated cheddar and parmesan 

cheese coated then deep fried  and 

served with marinara sauce 

TOMATO AND MOZZAREL-

LA BITES 

Marinated cherry tomatoes, 

mozzarella cheese, basil on 

skewers sticks 

CHICKEN PARMESAN 

MEATBALLS 

  ground chicken, onions, 

parsley, parmesan cheese 

Italian seasoning then baked 

and served with marinara 

sauce  

ITALIAN SAUSAGE  

CHEESE BALLS 

ground sausage, garlic, on-

ions, parsley, parmesan 

cheese, Italian seasoning 

baked served with marinara 

sauce. 

MINI SAUSAGE & SPINACH PHYL-

LO CUP 

sautéed spinach, mushrooms, Italian 

sausage, parmesan & mozzarella 

cheese baked in phyllo cups 

  

CHILI LIME BAKED SHRIMP 

CUP 

wonton wrapped baked until 

crispy then filled a herb cream 

cheese mix then topped with a 

chili lime seasoned shrimp. 

ZUCCHINI GARLIC BITES 

 shredded zucchini, mixed with 

parsley, garlic, oregano, par-

mesan cheese, breadcrumbs 

then bake served with  

marinara sauce 

 RICOTTA, STRAWBERRY & 

HONEY BRUSCHETTA 

toasted  baguette with ricotta, 

strawberries, basil, and honey  

TROPICAL CHICKEN SKEWERS 

Chicken kabobs basted in our sweet 

pineapple barbecue sauce 

   

ITALIAN BRAISED CHICKEN 

W/BASIL TOMATO SAUCE 

 bone in chicken cooked in a 

delicious basil tomato sauce  

CREAMY CHICKEN MARSA-

LA 

chicken breast cooked with a 

creamy mushroom sauce and 

marsala wine 

CHICKEN CACCIATORE 

bone in chicken cooked in a 

tomato sauce with black olives, 

peppers, mushrooms 

CHICKEN FRANCESE 

chicken breast lightly coated in 

flour and egg, cooked in a white 

wine lemon sauce 

BAKED CHICKEN MILANESE 

 chicken breast breaded baked 

then served with sage lemon 

butter sauce  

GARLIC TUSCAN CHICKEN 

Chicken breast lightly breaded 

baked with sun dried tomatoes, 

fresh spinach topped with a 

creamy garlic sauce 

BAKED CHICKEN PARMI-

GIANA 

chicken breast breaded with 

parmesan cheese then baked 

with marinara 

sauce, mozzarella and parme-

san cheese  

 LEMON CREAMY CHICKEN 

PICCATA 

Chicken breast lightly breaded 

then baked and topped with a 

white creamy lemon capers 

sauce 

PAN SEARED COD 

WITH WHITE WINE BASIL TO-

MATO SAUCE 

SALMON AL PESTO 

salmon steak topped with a 

pesto sauce then baked in the 

oven 

ITALIAN ROASTED BEEF 

eye round beef seasoned with a 

dry rub and herbs then baked in 

the oven 

ITALIAN SEASONED SKIRT 

STEAK 

 skirt steak marinated and sea-

soned with herbs then cook to 

perfection 

 CREAMY GARLIC HERB 

PORK CHOPS 

pork chops seasoned with 

herbs then cooked in a white 

creamy garlic sauce 

HONEY GLAZED BAKED 

PORK CHOPS 

 pork chops seasoned with Ital-

ian Herbs then honey glazed to 

perfection 

 



Italian Menu 

Your Choice of Sauce 

Alfredo sauce 

butter, garlic, heavy cream, grat-

ed parmesan cheese 

Creamy pesto:  

garlic, pesto, heavy cream, grat-

ed parmesan cheese 

Garlic Tuscan 

white garlic creamy sauce with 

sautéed spinach and sundried 

tomatoes 

Marinara  

olive oil, tomatoes, onions, gar-

lic, onions, fresh basil 

LA Carbonara:  

olive oil, diced bacon, garlic, 

heavy cream, grated parmesan 

cheese 

   

GRILLED CHICKEN 

$3.50 

GRILLED SHRIMP 

$4.00 

FETTUCINE 

 

PENNE SPAGHETTI BOW TIE 

Pasta 

Garlic parmesan potatoes Parmesan roasted green beans Creamy Mushrooms risotto 

Parmesan scalloped potatoes Garlic mashed potatoes Sautéed garlic greens beans 

Roasted parmesan broccoli Italian roasted vegetables Tuscan roasted Carrots 

Roasted Italian tomatoes  Parmesan scalloped potatoes 

Side Items 

Tax and 20% labor fee and food cost will be added to the invoice  


