Seafood Dishes
' Tray Feeds 5-6 / Full Tray Feeds 10-12

Flounder Franchese
Fillet of flounder egg battered and served in a white wine bufter
sauce. Half Tray: 60.00 / Full Tray: 120.00

Flounder Florentine

Fillet of flounder, egg battered over spinach in a white wine butter
sauce. Half Tray: 65.00 / Full Tray: 125.00

Tilapia Arabiatta:

Fillet of tilapfa slow cooked in a pepperincini, caper, plum tomato.
Half Tray: 65.00 / Full Tray: 125.00

Tilapia Livornesse

(65 - 125} Fillet of tilapia slow cooked in a gaetoe olives,

onlens, spiced fresh plum tomato sauce.

Half Tray: 65.00 / Full Tray: 125.00

Tilapia Pantanessca

Fillet of tifapia simmered in kalmulta olives, capers, sweef

plum tomato sauce. Half Tray: 65.00 / Full Tray: 125.00

Tilapia Picatta

Fillet of tilapia sauteed in a caper leman butter.

Half Tray: 65.00 / Full Tray: 125.00

Stuffed Flounder

Roulade of flounder stuffed with shrimp, crab and scallops, served
in a garfic white wine sauce. Half Tray: 65.00 / Full Tray: 125.00
Flounder Oreganata

Fillet of flounder topped with orsgano, bread crumbs, then baked
with a white wine lemon butter. Half Tray: 65.00 / Full Tray: 125.00
Shrimp Oreganata

Oreganata breaded shrimp baked in a white wine lemon butter sauce.
Half Tray: 60.00 / Full Tray: 120.00

Shrimp Franchese

Egg battered shrimp sauteed and simmered in & whife wine butfer
sauce. Half Tray: 60.00 / Full Tray: 120.00

Shrimp Scampi

Sauteed shrimp cooked in a roasted garlic, white wine sauce.

Half Tray: 60.00 / Full Tray: 120.00

Swordfish Ala Siciliano

Swordfish steaks in a gaeta olives, capers, white wine and
plum temato sauce. market price

Mixed Seafood w/ Mussels & Clams
Fresh seafood, roasted garlic, fresh plum tomatoes, over
your chopice of pasta. market price

Gourmet Sandwich Delights

Specialty Sandwiches
Served en tasty, Rustic Bread,
Foccocchia Bread, Club Rolls,
Kaiser Rolls & Assorted Wraps

Homemade Fancy Pasta Salads
Orzo Salad, Rigatoni Primavera,
Greek Fasta, Tortellini & Many

More to Choose from.

9.95 per person (min. 10)

Special Potato Salads
Red Skin Country Potato, Dijon
Potato, Traditional, California

& Many More.
Relish Tray
Pickles, Black Olives,
Green Olives
Also Includes
Plastic Plates, Forks, Cold Cups,
Serving Spoons Napkins, Mustard,
Mayo, Table cioth for Buffet

Giant

Italian
Genoa salami, boiled ham, pepperoni, Cappicola, mortadelia,
provolone, lettuce & tomato.

All American
Turkey breast, Virginia ham, roast beef, pimento peppers,
Swiss & American cheese, lettuce & tomato. $13.95 per. ft.

Italian Supreme
Imported prosciuto, sopasotta, pepperoni, mortadelia, fresh
maozzarella, roasted peppers, lettuce & tomato.

Vegetarian

Grilled veggies, fresh mozzarella.

Chicken Cutlet
Breaded or grilled w/ fresh mozzarella, roasted peppers on a
bed of lettuce.

Napolitano
Breaded eggplant, fresh mozzarella, roasted peppers.

Chicken Special
Breaded ar grilled chicken breast with fresh mozzarella, broccelt
rabe, and roasted peppers.  $33.00 per ft.

Also Included With Your Choice of Hero
SALADS
Potato Salad, Maraconi Salad and Cole Slaw

RELISH TRAY

Green Olives. Black Olives and Pickles

PAPER GOODS
Large Plates, Forks, Knives, Napkins, Cold Cups Serving Spoons,
Mustard, Mayo, and Table Cloth for Buffet

Side Dishes

Breakfast Catering

Bagels In A Basket

6.95 per person (min. 10)
Fresh Assorted Bagels in a Basket
On The Side:

Butter, Plain Cream Cheese, Scaliio
& Vegetable Cream Cheese
Ineludes:

Small Plates, Knives & Napkins
with Coffee $1.00 per person add'l.
with Juice $1.00 per person add'l.

continental
Breakfast Buffet
12.95 per person (min. 15)
Homemade Mini-Muffins
Fresh Assorted Mini-Bagels
Butter, Cream Cheese, & Jelly
Fresh Assorted Danish

Orange, Apple, & Cranberry Juice
Coffee & Tea
Includes: Small Piates, Knives,
Spoons, Coffee Cups, Plastic Cups,
Napkins, Tablecloths & all
condiments for Coffee & tea set-up.

Hot Breakfast Buffet

14.95 per persan (min. 20)
Hot Scrambled Eggs
French Toast
Bacon/Sausage
Home Fries
Homemade Mini-Muffins
Fresh Assorted Mini-Bagels
Butter, Cream Cheese, & Jelly
Fresh Danish
Crumb Cake & Pound Cake
Crange, Apple, & Cranberry Juice
Coffee & Tea
Includes: Small Plates, Knives,
Spoons, Coffee Cups, Plastic Cups,

MNapkins, Tablecloths & alf
condiments for Coffee & tea set-up.

Fresh Fruit Basket

Siiced Fresh Watermelon, Cantaloupe,
Honeydew, Grapes & Fineapple
Beautifully Decorated with Fresh
Strawberries & Blueberries
* tems above could be substituted
due fo seasonal availability

Small Serves 1520
39.95

Large Serves 2535
= 69.95

old Buffet

13.95 per. Person, min. 15

"EXPERTLY DECORATED" Party Piatters

"Ready For Your Tahle"

4 Delicious Top Quality Meats

Your Choice of: Roast Beef,
Boiled Ham, Pastrami, Salami,
Turkey Breast, Virginia Ham

3 Homemade Tempting Salads

Your Choice of: Potate Salad,
Macaroni Salad, Cole Slaw

2 Tasty Cheeses
Your Choice of: American,
Swiss, Muenster, Provolone
Relish Tray

Your Choice of: Green Olives,
Biack olives, and Pickles

Also Includes
Dinner Rolls, White & Rye Bread, Mustard, Mayo, Large Plates, Forks,
cold cups, Napkins, Serving Spoons, Table Cloth for Buffet
*We cap modify any party te meet your requirements

Watermelon Basket
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Catering men

Home of the Greatest
Hero Sandwiches

HOT & COLD
CATERING

For All Qccasions

Delivery Availa

Grilled Vegetables 35.00 59.95 White Rice 15.00 27.95
Roasted Potatoes 20.00 34.95 Broccoli Rabe 35.00 65.00

Filled with Cantaloupe, L
Honeydew, Pineapple, Grapes, ?
Strawberries Blueberries and

Other Seasonal Fruits i ’
Small serves 15 - 20 - $49.95 |

Large serves 25-35 - $79.95

M 631-382-2424 63
@ 75 W. Main Street Smithtg

Ample parking I'm rear of build

Fresh Steamed Vegetables 35.00 59.95 Vegetable Fried Rice 25.00 39.95
Mashed Potatoes 20.00 24.95 Green Beans 25.00 45.00

Rice Pilaf 20.00 34.95 Mini Rice Balls 30.00 55.00 =
www.Ninosd

Garlic Mashed Potatoes 20.00 33.95 MiniPotato Croguettes 30.00 55.00

T risk




Hors d'oeuvre Trays

Antipasto Platter

A delicious assortment of dry sausage, pepperoni, provolone, roasted red
peppers, black olives, marrinated mozzarella balls, and artichoke hearts.
Small Piatter (serves 10-12) $49.95 Medium Platter (serves 12-15) $64.95
Large Platter (serves 20-25) $79.95

Sliced Fresh Mozzarella & Tomato
Fresh mozzareila and plum tomatoes arranged on a tray with fresh
basil, and balsamic vinegar on the side. Small: 39.95 Large: 59.95

Cheese Platter

Assorted domestic cheeses served with fancy crackers and garnished with

grapes. Small Platter (serves 10-12) $39.95 Medium Platter (serves 12-15) $54.95

Large Platter (serves 20-25) $64.95

Bruschetta

Diced tomato refish over miniature toasted garlic wedges.

Small Tray (serves 10-12) $9.95 Medium Tray (serves 12-15) $34.95
Large Tray (serves 20-25) $49.95

Grilled Vegetable Platter

A mouth watering selection of freshly grilled zucchini & yellow squash,
portobello mushrooms, eggplant & roasted red peppers. all drizzled with our
homemade balsamic dressing. Small Platter (serves 10-12) $34.95

Medium Platter (serves 12-15) $49.95 Large Platter (serves 20-25) $64.95

Vegetable Crudites

Parfect for formal or casual office parties. Our crudites include fresh cut
vegetables garnished with our awn special dipping sauce.

Small Tray (serves 10-12) $39.95 Medium Tray (serves 12-15) $54.95
Large Tray (serves 20-25) $69.95

Healthy Chicken Platter

Marinated julienne chicken sirips with grilled vegetables and our homemade
balsamic dressing Small Platter (serves 10-12) $34.95

Medium Platter (serves 12-15) $49.95 Large Platler (serves 20-25) $64.95

Jumbo Shrimp Cocktail Platter
Fresh jumbo shrimp, peeled & deveined, beautifully presented and served
with cocktail sauce Market Price

Baked Clams
Fresh Long Isiand clams topped with our homemade bread crumbs and baked
Half Tray: 35.00 / Full Tray: 65.00

Ciams Casino
Fresh Long Island clams stuffed with garlic, pancetta, sweet bell peppers
and baked. Half Tray: 35.00 / Full Tray: 65.00

Crabcakes
Fresh jumbo lump crabcakes, homemade tarter sauce, lemon.
Half Tray: 60.00 / Full Tray: 120.00

Stuffed Shrimp Portohellos

Roasted portobelo caps stuffed with shrimp in a garlic-lemon butter,
topped with mozzarella cheese then baked.

Half Tray: 40.00 / Full Tray: 80.00

Potato Croquettes
Whipped potato stuffed with prosciutto, cheese and then fried to a
golden brown Half Tray: 35.00 / Full Tray: 55.00

Fried Mozzarella
Breaded and fried mozzarella until golden brown with a house made
plum tomato sauce Half Tray: 30.00 / Full Tray: 55.00

Fried Zucchini
Fresh zucchini cuf into sticks, breaded and fried. Served with house
made plumb tomato sauce Half Tray: 30.00 / Full Tray: 55.00 Mini

Mini Eggplant Rolletini

Fried eggplant stuffed with mozzarella, ricotta, parmesan, then baked
in a homemade plum tomato sauce Half Tray: 40.00 / Full Tray: 75.00

Wings

Fresh chicken wings fried and tossed with your choice of sauce - hot,

mild, Tai chili, BBQ, Jalapeno, mango, Habanero, garlic parmesan,
Caribbean ferk, teriyaki Half Tray: 35.00 / Full Tray: 65.00

Prosciutto Balls

Italian prosciutto, parmesan reggiano, hamemade bread crumbs
Half Tray: 40.00 / Full Tray: 75.00

Mini-Meatballs

A combination of fresh ground beef, veal and pork, parmesan and
homemade bread crumb Half Tray: 40.00 / Full Tray: 75.00
Grilled Shrimp Skewers

Jumbe shrimp. Marinated and grilled. Served with a tropical fruit
salsa Market Price

Vegetarian Stuffed Mushrooms

Large white button mushrooms stuffed with seasanal fresh vegetables
Homemade breadcrumbs. Half Tray: 35.00 / Full Tray: 65.00
Pigs-In-A-Blanket

Boar's Head franks, puff pastry and a spicy brown mustard.

Half Tray: 40.00 / Full Tray: 70.00

Breaded Fried Beer Battered Mushrooms
With horseradish dipping sauce Half Tray: 30.00 / Full Tray: 55.00

Garden Fresh Sdalads

Fresh Mozzarella Tomato Salad

Fresh sliced mozzarella layered with ripe tomatoes, fresh basil and a balsamic
glaze Half Tray: 45.00 / Full Tray: 90.00

Seafood Salad Sicilian Style

Shrimp, calamari, conch tossed with red onion, celery, garlic, capers and olives.
Topped with lite lemon dressing Half Tray: 85.00 / Full Tray: 100.00

Greek Salad

Fresh romaine & iceberg lettuce, cucumber, red & green peppers, radishes, red
onion & olives. Covered with Feta cheese & dressings on the side

Half Tray: 20.00-19.95 / Full Tray: 35.00

Caesar Salad

Fresh romaine, grated parmesan cheese, croutons, and bacen bits, served with
our signature creamy caesar dressing Half Tray: 20.00-19.95 / Full Tray: 35.00
Fancy Field Greens Salad
A mix of mesculin spring mixed greens & romaine lettuce, cucumber, carrots &
red cabbage, served with our raspberry nectar vinaigrette on the side

Small serves B-12 - 19.95 Large serves 15-20 -29.85

House Tossed Salad

Romaine lettuce tossed with sweet bell peppers, plum fomatoes, cucumbers,
red onions and kolamata ofives Half Tray: 35.00/ Full Tray: 65.00

Mesclun Walnut Goat Cheese Salad

Mesclun mixed lettuce, tossed walnuts, cranberries, orange segments and house
vinaigrette Half Tray: 40.00/ Full Tray: 75.00

Spinach Salad

{30-50) Spinach, hard boiled eggs, shaved red onion and a warm bacon
vinaigrette Half Tray: 40.00 / Full Tray: 75.00

Pasta Dishes

All of our pasta dishes are served with a choice of Penne, Rigatoni, Fusilli, Spagetti,
Linguini, Angel Hair: Tortellini and Cheese Ravioli are also available for an up charge

Broccoli Rabe & Sausage

Sweet Italian sausage tossed with fresh broccoll

rabe in a roasted garlic and oil sauce. Half Tray: 30.00 Full Tray: 60.00
Pasta Broccoli

Broccoli florets tossed with your choice of pasta in a roasted garlic
and ofl sauce. Half Tray: 45.00 Full Tray: 85.00

Puntinessca

Kalmalta ofives, capers, basil in a fresh marinara sauce.

Half Tray: 30.00 Full Tray: 60.00

Bolgenesse

Fresh marinara sauce slow cooked with red wine, veal, beef and pork
Half Tray: 40.00 Full Tray: 80.00

Alfredo

Fasta with fresh cream & parmesan cheese sauce.

Half Tray: 40.00 Full Tray: 80.00

Eggplant & Basil

Fan fried diced eggplant, caramelized onions and capers in our
homemade marinara sauce. Half Tray: 30.00 Full Tray: 60.00

Vodka Sauce

Roasted shailots and a touch of cream & vodka cooked in a plum
tomato sauce. Half Tray: 40.00 Full Tray: 80.00

Primavera

Carrots, zucchini, yellow squash, asparagus & peas sauteed until

al dente in a light cream sauce. Half Tray: 45.00 Fuil Tray: 85.00
Linguini w/ Red or White Clam Sauce

Chopped clams, garlic, fresh parsley in a white wine sauce.

Half Tray: 35.00 Full Tray: 65.00

Filetto di Pomodoro

Proscivto di Parma, caramelized onions in a chunky tomato sauce.
Half Tray: 35.00 Full Tray: 65.00

Zucchini & Sausage

Crumbles sausage, diced fresh zucchini in a basil plum tomato
sauce. Half Tray: 40.00 Full Tray: 80,00

Pesto Sauce

Fresh basil, gariic, pine nuts and parmesan cheese blended together
and tossed with your choice of pasta. Half Tray: 35.00 Full Tray: 65.00
Meat Lasagna

Layers of ground beef and sausage topped with ricoita and mozzarelia,
and then baked. Half Tray: 55.00 Full Tray: 95.00

Cheese Lasagna

Layers ricotta and mozzarella, and then baked.

Half Tray: 55.00 Full Tray: 95.00

Baked Ziti

Penne pasta tossed with ricotta and mozzarelia. Topped with more
mozzarella and then baked until golden browi.

Half Tray: 35.00 Full Tray: 65.00

Cheese Ravioli

Fresh cheese ravioli stuffed with ricotta and mozzarella, in a fresh
tomate sauce, topped with mozzareila and then baked.

Half Tray: 35.00 Full Tray: 65.00

Marinara

Fresh plum tomatoes simmered with fresh garlic & basil.

Half Tray: 30.00 Full Tray: 60.00

Tomato Sauce & Meathalls

italian seasoned ground beef and parmesan cheese, slow cooked [n our
homemade tomato sauce. Half Tray: 35.00 Full Tray: 65.00

Chicken Dishes

V2 Tray Feeds 5-6 / Full Tray Feeds 10-12
Franchese
Tender portions of chicken egg battered and simmered in white wine
lemon butter sauce. Half Tray: 45.00 / Full Tray: 90.00
Florentine
An egg battered chicken breast over sauteed spinach in a white wine
lemeon butter sauce. Half Tray: 55.00 / Full Tray: 90.00
Marsala
Portions of chicken sauteed and simmered in a sweet mushroom
marsala sauce. Half Tray: 50.00 / Full Tray: 90.00
Picatta )
Tender chicken breasts sauteed and simmered in a white wine, caper
lemon butter sauce. Half Tray: 50.00 / Full Tray: 90.00
Scarpiello
Chunks of chicken stewed untif fender, with sweet ftalian sausage,
roasted potatoes, caramelized onions, in a white wine balsamic sauce.
Half Tray: 50.00 / Full Tray: 80.00
Saltembocca
Tender portions of chicken topped with prosciutto, mozzarella
cheese, a touch of tomato in a sage brown buffer sauce.
Half Tray: 55.00 / Full Tray: 100.00
Sorrentino
Tender portions of chicken topped with prosciutto, sauteed eggplant,
mozzarella cheese, simmered in a shallot white whine brown sauce.
Half Tray: 55.00 / Full Tray: 100.00
Sabitino
Chunks of chicken sauteed with garlic, fresh rosemary and artichoke
hearts in a white wine savce. Half Tray: 55.00 / Full Tray: 90.00
Chicken Cacciatore
Tender chunks of chicken sauteed with mushrooms, peppers, onions
in a white wine plum tomato sauce. Half Tray: 50.00 / Full Tray: 80.00
Chicken Rollatini
Stuffed with prosciutio, mozzarella and fresh herbs, breaded with our
house made bread crumb mix. Half Tray: 55.00 / Full Tray: 90.00

Chicken & Broccoli

Tender medallions of chicken and broccoli florefs simmered in a
roasted garfic white wine sauce. Half Tray: 50.00 / Full Tray: 90.00
Chicken Parmesan

Medallions of chicken breaded and pan fried then baked in aur
homemade tomato sauce topped with mozzarella cheese.

Half Tray: 50.00 / Full Tray: 80.00

Chicken Milanese

Tender fried chicken medallions topped with a baby arugula, pium
tomato, red onion salad with house made balsamic vinaigreite.
Half Tray: 50.00 / Full Tray: 90.00

Pizzaiola

Tender chicken cutlets sauteed with sweet bell peppers, mushrooms,
in a fresh caramelized onion, reasted garlic temato basil sauce.
Half Tray: 50.00 / Full Tray: 90.00

Primavera

Chunks of chicken sauteed with fresh seasonal.

Half Tray: 50.00 / Full Tray: 90.00

Crispy Chicken Fingers & Golden French Fries

Breaded & fried till a perfect golden brown.

Half Tray: 50.00 / Full Tray: 90.00

Veal, Pork & Beef Dishes
Y2 Tray Feeds 5-6 / Full Tray Feeds 10-12

Veal Saltumboca

Scallopini veal topped with prosciutte, sauteed in a sage brown
butter sauce topped with mezzarella and a touch of tomato.

Half Tray: 80.00 / Full Tray: 140.00

Veal Sorrentino

Scallepini veal fopped with prosciutto, sauteed eggplant, topped
maozzarella, simmered in a shallot white wine brown sauce.

Half Tray: 80.00 / Full Tray: 140.00

Veal Marsala

Scallopini veal sauteed then slow cooked in a sweet mushroom
marsala sauce. Half Tray: 80.00 / Full Tray: 140.00

Veal Picatta

Scallopini of veal sauteed then simmered in a caper lemon butter
sauce. Half Tray: 80.00 / Fuil Tray: 140.00

Veal Franchese

Floured and egg battered scallopini of veal, simmered in a white
wine lemon butter sauce. Half Tray: 80.00 / Full Tray: 140.00

Veal Milanese

Medallions of veal breaded and pan fried, topped with a fresh baby
arugala, plum tomato, red onion salad with balsamic vinaigrette.
Half Tray: 80.00 / Full Tray: 140.00

Roasted Pork Loin

Italian seasoned slow roasted pork loin with natural au jus.

Half Tray: 50.00 / Full Tray: 100.00

Sausage & Peppers

Half Tray: 45.00 / Full Tray: 80.00

Meatballs

Half Tray: 45.00 / Full Tray: 90.00

Sausage & Broccoli Rabe

A choice sweet or hof Ilfalian sausage with broccoli rabe, gariic & oil.
Half Tray: 45.00 / Full Tray: 75.00

Grilled Hanger Steak

Marinated and grilled hanger steak, topped with caramelized sweet
vidalia onions in a natural au jus. Half Tray: 75.00 / Full Tray: 135.00
Steak, Peppers & Onions

Tender portions of steak, sauteed with sweet bell peppers,
caramelized onions, in a fresh plum.

Half Tray: 75.00 / Full Tray: 135.00

Steak Pizzaiola

Tender portions of steak, slow cooked with sweet bell peppers,
mushrooms in a caramelized onion, roasted garlic, tomato basif sauce.
Half Tray: 75.00 / Full Tray: 135.00

Roasted Round of Beef

Tender, sliced Italian seasoned roast beef served in natural au jus.
Half Tray: 45.00 / Full Tray: 85.00



