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A TASTE OF ITALY AT THE JERSEY SHORE ®

FAMILY STYLE PRIVATE PARTY MENU $47.95 PER PERSON PLUS 20%
GRATUITY AND 6.625% NJ SALES TAX. FROM 30 TO 40 GUESTS

STARTERS
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Hot Italian bread and garden salad on every table. Pick 2 additional

Risotto Balls * Eggplant rollatini * fresh mozzarella & tomato * fried calamari * tomato cucumber salad * tomato bruscetta on garlic crostini

.

PASTA ENTREES ~ PICK ONE (1)
C W )

RIGATONI BOLOGNESE
* Rigatoni pasta tossed in our bolognese
sauce and finished with parmesan

PENNE ALA VODKA
* Made with prosciutto, parmesan and
fresh cream °

PASTA CANTUNZEIN
* Sautéed sweet Italian sausage in a
tomato cream sauce over gemili pasta

with sweet yellow peppers *
PASTA AL FORNO PESTO PASTA
* Layers of pasta and our three cheese * Pasta tossed in pesto with blistered SHRIMP & PASTA GENOVESE
filling oven baked with marinara

gatlic tomatoes and Parmesan * * Sautéed shrimp & pasta tossed in our

vodka sauce w/ house pesto & Parmesan

+$3 pp

MAIN DISH ~ PICK ONE (1)
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CHICKEN MARSALA
* Boneless breast of chicken flour

sautéed, served in Opici marsal wine

CHICKEN FRANCESE
* Boneless breast of chicken battered
and sautéed, served in a lemon butter

CHICKEN DIVINE
* Boneless breast of chicken pan sautéed

and topped with roasted red peppers

sauce reduction with mushrooms & onions * and melted mozzarella *
SAUSAGE PEPPERS AND CHICKEN PARMIGIANA CHICKEN SORRENTINO
ONIONS

* Chicken Milanese topped with

* Boneless breast of chicken pan sautéed
marinara and melted mozzarella *

* Sweet Italian sausage tossed with red and topped with Prosciutto, Sicilian

and green peppers and onions

fried eggplant and melted Fontina
SALMON ALA LIMON OR cheese in a chicken stock +$3 pp
SHRIMP OREGANATA FLOUNDER OREGANATA reduction
* Large shrimp topped with toasted * Oven baked with lemon butter and
seasoned breading, fresh lemon and dill +$5 pp

olive oil +$3 pp *

SIDES AND MORE ~ PICK TWO (2)
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ROASTED POTATOES FIRE GRILLED VEGETABLE PARMESAN MASHED
* Seasoned with herbs and oven roasted MEDLEY POTATOES
until golden * * assorted seasonal vegetables marinated * Whipped potatoes with parmesan,
and open fire grilled butter and cream ¢
SPICY BROCCOLI RABE
* Flash sautéed with olive oil, fresh PEPPERS, ONIONS & TOMATO CUCUMBER SALAD
garlic and just the right amount of POTATOES

* ripened tomatoes, cucumber, red
onion and fresh basil tossed in house

vinaigrette

flavorful heat ¢ * Sautéed peppers and onions tossed

with fried potatoes

ALSO INCLUDED
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COFFEE * ICED TEA * FILTERED WATER * HOT TEA

OPTIONAL DESSERT
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ITALIAN BUTTER COOKIES AND MINI CANNOLI $4PP

OPTIONAL BEVERAGES
PITCHERS OF SODA REGULAR OR DIET $8 EACH * SINGLE ESPRESSO $4 EACH * DOUBLE ESPRESSO $5 EACH * CAPPUCCINO $6 EACH

1405 RT 37 Toms RIvER NJ 08753 (732) 997-3040
DELLACUCINATRNJ@GMAIL.COM




