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BRUSCHETTA 5.25
With chopped tomatoes, olive oil, garlic & basil

FRIED MOZZARELLA 7.50
Fresh mozzarella wedges, breaded & pan seared
to a golden brown. Served with marinara sauce

MAMMA’S INSANE FRIES 6.50

Large order of fries topped with mozzarella,
tomatoes, black beans, corn, red onions &
jalapeno peppers...with a side of sour cream

STUFFED MUSHROOMS 8.00
Fresh button mushrooms stuffed with crabmeat,
onion, Romano cheese & seasoned bread crumbs

CHICKEN FINGERS 7.00
With choice of BBQ), honey mustard or marinara

ARTICHOKE HEARTS 7.00
Battered artichoke hearts with a lemon, butter
& wine sauce

EGGPLANT FRIES 4.50
Batter dipped & fried, served with ranch dip

MAC ‘N CHEESE BITES 5.50

STEAMED CLAMS 7.00
Cooked in a garlic & white wine sauce

MuUSSELS MARINARA 7.50
Fresh mussels steamed in our homemade marinara

WINGS 8.50
In our spicy hot sauce, with celery & bleu cheese

CLAms CAsINO  7.50

Roasted clams, bacon, peppers and onions
gently combined with Italian seasonings and
extra virgin olive oil

JumBO SHRIMP COCKTAIL 8.00
Chilled jumbo shrimp & a tangy cocktail sauce

FRIED CALIMARI 8.00
Thinly sliced squid, fried to perfection, served
with marinara sauce

SouP OF THE DAY cuP 4.00 ~ BowL 5.00
Prepared fresh in our kitchen daily from our
chef’s extensive variety

FOR SHARING

ANTIPASTO FOR 2 12.00

An assortment of Italian meats, cheeses, roasted
red peppers, artichokes & olives. Served on a
bed of mixed greens

APPETIZER ASSORTMENT FOR 2 12.50
Fried calimari, battered artichokes,
fried mozzarella & crab stuffed mushrooms

- Ja&w(s -

MAMMA’S SALAD 6.75
Romaine lettuce, tomatoes, onions & carrots.
Hot peppers and mozzarella by request

PALERMO SALAD 8.00
Romaine lettuce, tomatoes, red onion, feta
cheese and juicy oranges

CAPRESE SALAD 8.00

Sliced fresh tomatoes, our chef's own homemade
mozzarella, roasted red peppers & Italian
seasonings drizzled with our balsamic dressing

WARM SPINACH SALAD 8.75
Fresh spinach, walnuts, onions and mushrooms
lightly tossed in warm bacon & balsamic dressing

CHEF SALAD 9.00
Turkey, ham, provolone and hard boiled egg on
a bed of greens

CAESAR SALAD 8.50
Crispy romaine lettuce, homemade croutons,
romano cheese and caesar dressing

With chicken 10.00  With shrimp 13.00

MEDITERRANEAN SALAD 13.50

Jumbo shrimp and lump crabmeat served on a
bed of romaine lettuce and tossed in a lemon
and olive oil dressing

TUNA SALAD 8.50
Tuna salad served on a bed of crispy greens

GRILLED CHICKEN SALAD 9.00
A light variety of mixed greens & fresh garden
vegetables topped with grilled chicken

ANTIPASTO SALAD 9.00
Salami, ham, provolone and hard boiled egg on
a bed of greens



N Bricg Ovan(Pw&q, )

Prepared & baked in our wood-stone oven with only the freshest ingredients

TRADITIONAL Pi1zzA

PERSONAL 12" 8.25 BuiLb IT YOUR WAY
Extra topping EACH 1.10 SMALL 11.50 LARGE 18.25
LARGE 16" 11.50 Your choice of 3 to 5 toppings
Extra topping EACH 2.20 INDIVIDUAL 10"
GLUTEN-FREE 11.75
CALZONE AND STROMBOLI

SMALL ~ 8.25 / Extra topping EACH 1.10

TOPPINGS

TRENTON TOMATO PIE 11.50
SICILIAN Pi1zzA 14.25
SICILIAN BROOKLYN 14.25

Thin crust Sicilican with plum
tomatoes, fresh mozzarella,
olive oil & garlic

LARGE ~ 13.75 / Extra topping EACH 2.20

~ Anchovies, Sausage, Mgshrooms, Pe_pperf)ni, Black Ol'ives. Meatballs, Chiclfen, Spinach -
Green Peppers, Onion, Broccoli, Artichokes, Garlic, Eggplant, Ham, Pineapple

SPECIALTY PIZZA
REAL OLD FASHIONED

Imported plum tomato, fresh garlic, basil, olive oil, Parmesan cheese

MARGHERITA

Classic Italian pizza with fresh mozzarella, basil and a touch of olive oil & garlic

G10 SPECIAL
Sausage, mushroom, artichokes, tomato sauce, fresh mozzarella

QUATTRO STAGIONI
Prosciutto, mushrooms, artichokes, black olives, fresh mozzarella

CLAM
Red or White

DEL MARE
Crab and shrimp in a marinara sauce, fresh mozzarella

DEL PIETRO
Proscuitto, artichokes, roasted red peppers, olives, pesto, fresh mozzarella

BIANCA
Broccoli, ricotta, garlic, fresh mozzarella

MAMMA FLORA’S
Fresh tomatoes, broccoli, garlic, onions, mushrooms, fresh mozzarella

QUATTRO FORMAGGIO
Fresh mozzarella, ricotta, sharp provolone, Parmesan

MEAT LOVERS
Sausage, pepperoni, meatballs, ham

WHITE P1zzA
Fresh spinach, tomato, garlic, olive oil & mozzarella

12" 16"

8.00 11.50

9.25 13.25
11.00 16.75
11.75 16.00
10.00 15.00
14.50 19.95
13.00 17.00
10.75 14.75
13.00 17.00
11.00 15.00
11.00 16.75
10.00 14.00

Customer fctVori’ccs
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Add to any sandwich ~ Small order of french fries...add 1.50 ~ House salad...add 2.00

COLD SuBS
Garnished with lettuce, tomato, onions

ITALIAN 7.25
Ham, salami, capicolla, provolone

TURKEY & AMERICAN CHEESE 7.25
TUNA SALAD 7.25

CHICKEN SALAD 7.25

MAMMA FLORA’S SPECIAL 8.25
Proscuitto, mozzarella, roasted red peppers,
tomatoes & balsamic vinaigrette

HOT SuUBS

VEAL PARMIGIANA 8.75

CHICKEN PARMIGIANA 7.25

GRILLED CHICKEN 7.25

CHICKEN JULIANNA 8.25
Fresh mozzarella, roasted red peppers
& balsamic vinaigrette

EGGPLANT PARMIGIANA 7.25
SAUSAGE PARMIGIANA 7.25
SAUSAGE, PEPPERS & ONIONS 7.25
MEATBALL PARMIGIANA 7.25

FOCCACIA SANDWICHES
On our homemade foccacia bread
GRILLED CHICKEN 8.25

Our classic chicken sandwich

SPECIAL GRILLED CHICKEN 9.25
Marinated portobella mushrooms, roasted
red peppers, spinach and sharp provolone

BREADED VEAL 9.75
With fresh mozzarella

PrROscuITTO 9.75
Fresh mozzarella, salami, tomatoes and
roasted red peppers

STEAK SANDWICHES ~ Beef or Chicken
CLAssIc CHEESE STEAK 7.25

CHEESE STEAK HOAGIE 8.25
Lettuce, tomatoes and onions

Pi1zzA STEAK 8.25
Pizza sauce and melted mozzarella

SPECIAL CHEESESTEAK 8.75
Peppers, onions and mushrooms

AMERICAN FAVORITES

TURKEY CLUB SANDWICH 7.75
On our homemade foccacia bread

CHARGRILLED BURGER 6.95
Fresh ground beef or fresh ground turkey
Lettuce, tomato, onion by request



N'j)astaw

Choice of Penne, Rigatoni, Fettuccini, Linguini, Spaghetti or Angel Hair
We offer whole wheat pasta...add .50, Gluten-free pasta...add 1.00
LUNCH ~ Cup of soup or house salad...add 2.00 * DINNER ~ Includes house salad. Cup of soup...add 2.00

MARINARA  7.95 / 10.95
Our delicious homemade sauce, just like grandma’s

PommoDpoRro 8.75/ 11.75
Plum tomatoes, fresh basil, garlic & Italian seasonings

CLAM SAUCE (RED OR WHITE) 10.50 / 13.50

PESTO SAUCE 9.75/ 11.75
Fresh basil, olive oil, garlic & pinenuts blended with a
light cream sauce & Italian herbs

VODKA SAUCE ' 10.25 / 13.25
Proscuitto ham, aged Romano cheese, fresh garlic &
basil in a creamy vodka sauce

ALFREDO 10.50 / 13.50
Rich sauce of Parmesan cheese, butter, cream &
herbs

BOLOGNESE 11.75 / 15.00
Classic meat sauce with ground veal, pork & beef in
tomato sauce with a hint of cream

PRIMAVERA 10.95 / 13.95
Fresh broccoli, mushrooms, spinach & tomatoes in a
chunky marinara sauce

~ Bakled Dishes

You'll love these delicious homemade Italian favorites! LUNCH ~ 10.50 / DINNER ~ 13.95

qg BAKED RAviOLI ® BAKED MANICOTTI ® BAKED LASAGNA ga-

“}n BAKED ZITI ® EGGPLANT PARMIGIANA

(with choice of pasta on the side) ﬂ{aﬂ'

LASAGNA VEGETALI ~ topped with a pink rosé sauce

ADDITIONS FOR ANY PASTA OR BAKED DISH

MEAT BALLS 4.00 ¢ SAUSAGE 4.00 * GRILLED CHICKEN 4.00 * GRILLED SHRIMP 6.50

Customer \fa:\?or'rtes
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Served with your choice of pasta. We offer whole wheat pasta...add .50, gluten-free pasta...add 1.00
LUNCH ~ Cup of soup or house salad...add 2.00 * DINNER ~ Includes house salad. Cup of soup...add 2.00

CHICKEN ~ Lunch 10.75 / Dinner 16.25 ¢ VEAL ...the finest cut ~ Lunch 13.75 / Dinner 18.75

PARMIGIANA Breaded and golden brown, smothered in marinara sauce, topped with melted mozzarella
FRANCAISE Zesty lemon, butter and wine sauce

PORTOFINA Roasted red peppers and sun-dried tomatoes sauteed in a port wine sauce

AMARI Fresh portobella mushrooms, roasted red peppers & artichoke hearts cooked in a rich brandy sauce
SALTIMBOCCA Imported prosciutto di Parma, fresh mozzarella on a bed of baby spinach in a sherry wine sauce
SORRENTINO Eggplant and ham topped with mozzarella in a sherry wine sauce

MARSALA Fresh mushrooms in a Marsala wine sauce

FRA DiAavoLO A spicy marinara sauce topped with provolone cheese

o Jc&fooo( g

Served only at dinner ~ Includes house salad. Cup of soup...add 2.00

SHRIMP SCAMPI
Jumbo shrimp and garlic sauteed in a white wine & lemon sauce over your choice of pasta 18.25

SHRIMP FRA DiAvoLO
Jumbo shrimp sauteed in a spicy marinara sauce over your choice of pasta 17.95

FRUTTA DE MARE
Sauteed shrimp, mussels, scallops, crab meat & clams in a chunky pomodoro sauce over pasta 23.50

CRAB AND MUSHROOM SAUTE
Jumbo lump crab meat & fresh mushrooms sauteed in a brown cognac sauce over pasta 20.00
GRILLED SALMON
Seasoned salmon filet grilled to perfection. With vegetable & potato of the day 16.95

FLOUNDER OREGANATA
Broiled filet of flounder topped with seasoned bread crumbs in a white wine sauce
With vegetable & potato of the day 16.50

o~ thg O

Served only at dinner ~ Includes a house salad and vegetable & potato of the day. Cup of soup...add 2.00

12 0Z. CHOICE NEW YORK STRIP STEAK
Hand cut in our kitchen. Grilled to desired taste, topped with a red wine mushroom sauce 24.50
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~6.00 ~

CHOCOLATE FUDGE LAYER CAKE
Layers of moist chocolate cake iced in rich, fudgy chocolate frosting

KENTUCKY DERBY PIE
Pie crust filled with chocolate chips, sliced nuts & Kentucky bourbon
garnished with chocolate syrup. Served warm with vanilla ice cream

RED VELVET CAKE
Moiste red velvet cake layered with cream cheese mousse
& iced with a cream cheese frosting

SALTED CARAMEL CRUNCH CHEESECAKE
Caramel cheesecake, sitting on a graham cracker and pretzel crust, finished
with a peanut butter mousse border, salted peanuts & sugar baby candies

WHITE CHOCOLATE DECADENCE
Four thin layers of vanilla cake filled with white chocolate mousse
and raspberry preserves, iced in vanilla buttercream,
surrounded with white chocolate curls

BIG KAHUNA
Two layers of vanilla cake doused in coconut rum, filled with pineapple
mousse, iced in vanilla buttercream & finished with toasted coconut all
around, topped with white chocolate ganache

HOMEMADE TIRAMISU
Ladyfingers soaked with espresso and coffee liqueur, surrounded by
a sweet cream cheese filling. Highlighted with cocoa and chocolate flakes

S

~ 3.50 ~

HOMEMADE CANNOLIS
As always, a favorite!

We serve Romemade csqbrcsso and ca.ﬂvuccino

Espresso ~ 2.75 ¢ Cappuccino ~ 3.50
Coftee or Tea ~ 1.75
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Dinner. Speciald
Al specials served b5-9PM
MMQM% wz‘mwm’é/zeaa’

Every Mondag

ANY OF OUR GREAT PASTA ENTREES WITH ANY SAUCE !

PASTA NIGHT

Every Tuesday
@ CHICKEN FANTASTICO

CHOOSE FROM ANY OF OUR CHICKEN DISHES
PLUS 3 ADDITIONAL CHEF’S SELECTIONS

Every Wednesdag @
SNOW CRABS ARE BACK! 7/~

1 LB. PLUS OF STEAMED SNOW CRABS, WITH FRIES & SLAW

% Every Tharsdag
—\ RIB NIGHT

1/2 RACK OF CHARGRILLED BABY BACK RIBS
IN OUR HOUSEMADE ESPRESSO BBQ SAUCE,
WITH FRIES & SLAW - ADDITIONAL 1/2 RACK ONLY §7

Dine in oxz@
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20 0Z. BOTTLE OR FOUNTAIN SODA 2.00
2 LITER BOTTLE SODA 3.00
1/2 LITER SAN PELLEGRINO WATER 3.00
1/2 LITER PANNA WATER 3.00
1 LITER PANNA WATER 5.00
COFFEE OR TEA 2.25
ICED TEA 2.00
ESPRESSO 3.00
CAPPUCCINO 3.75

On tﬁc Jia(c

RoOASTED RED BLISS POTATOES 4.00
FRENCH FRIES 4.00

CHEESE FRIES 5.00
With mozzarella or melted American cheese

STEAMED GREEN BEANS WITH
FRESH TOMATOES & ONIONS 4.75

SAUTEED BRoOcCcoOLI 4.75
SAUTEED SPINACH 4.75
SAUTEED MUSHROOMS 4.25
PASTA WITH MARINARA SAUCE 4.75

o~ Cﬁi&(rﬁn’s Menu

12 years old and under

Do SPAGHETTI & MEATBALLS 6.50
Q( CHICKEN PARMIGIANA 7.50
RAviOLI 6.50

BAKED ZITI 6.50 ad
CHICKEN FINGERS & FRIES 6.50
CHEESE BURGER & FRIES 5.50



Appetizers
Half pans serve 8-10 * Full pans serve 16-20
Small trays serve 6-8 * Large trays serve 8-10

TOMATO BRUSCHETTA
TOMATO & SHRIMP BRUSCHETTA

FRIED MOZZARELLA SQUARES
with marinara sauce

ASPARAGUS ROLLATINI 3. each / 10 piece min.
Jresh mozzarella, sundried tomatoes, prosciutto & garlic white wine sauce

STUFFED ARTICHOKES 3. each / 20 piece min.
with lump crab & seasoned bread crumbs in a champagne cream sauce

JALAPENO & CREAM CHEESE POPPERS .75 each / 20 piece min.
with dipping sauces
CRAB STUFFED MUSHROOMS
CLAMS CASINO

JUMBO SHRIMP COCKTAIL
with cocktail sauce

MUSSELS
red, white or fra diavolo

STEAMED CLAMS
FRESH FRUIT SALAD [seasonal]

CHICKEN FRITTERS
dipping sauces: honey mustard, bbq or buffalo

FRIED CALAMARI
with marinara or pesto sauce

FRESH ASSORTED VEGGIES & DIPS 25.smalltray / 50. large
ASSORTED CHEESE & CRACKERS

MAC & CHEESE BITES
with dipping sauce

CAPRESE APPETIZER 25. small tray / 50. large
tomato, fresh mozzarella & roasted peppers, balsamic dressing

.50 each / 20 min.
.75 each / 20 min.
1.50 each / 20 piece min.

1.50 each / 20 piece min.
1.25 each / 25 piece min.
1.50 each / 20 piece min.

25. half pan / 50. full

35. half pan / 70. full
30. half pan / 60. full
25. half pan / 50. full

30. small tray / 60. large

35. small tray / 70. large
25. small tray / 50. large

WINGS 9./10 17./20 38./50 70./100
buffalo, honey bbq, teriyaki & garlic parmesan

Salads

Half or full pans * Half pans serve 8-10 * Full pans serve 16-20
MIXED GREEN SALAD 20. / 40.
CLASSIC CAESAR 25./50.
SPRING MIX SALAD with fresh berries 30. / 60.
CHEF SALAD 35./ 70.
Turkey, ham, provolone, hard boiled egg, lettuce

ANTIPASTO SALAD [regular or chopped] 35./70.
Salamy, ham, provolone, hard boiled egg, lettuce

COLD ANTIPASTO 40. / 80.

Ttalian meats, provolone, fresh mozzarella, roasted red peppers,
artichokes, olwes. lettuce

SPINACH SALAD 30. / 60.

with strawberries walnuts, red onions & raspberry vinaigrette

ADD TO ANY SALAD... GRILLED CHICKEN add’l. 10. / 20.
GRILLED SHRIMP add’l. 20. / 40.
GRILLED SALMON add’l. 30. / 60.

Sandwiches

Arranged on trays, minimum 10 sandwiches per tray

COLD...on homemade focaccia bread or whole wheat wraps

GRILLED CHICKEN with lettuce & tomato 6.50
SPECIAL GRILLED CHICKEN 7.50
with portobellos, roasted peppers, spinach & sharp provolone

ROASTED VEGGIE 6.00
PROSCUITTO 7.00
with fresh mozzarella, roasted peppers & balsamic drizzle

TURKEY CLUB 6.50
WHITE MEAT CHICKEN SALAD 6.50
WHITE TUNA SALAD 6.50
JUMBO SHRIMP SALAD 7.50

PLATTER OF ASSORTED COLD SUBS 6.25 — 6.75 each
ITALIAN, TURKEY, HAM & CHEESE, MIXED CHEESE,

GENOA & PROVOLONE, & COLD VEGGIE
served with all the accompaniments

HOT SuBsS

CHICKEN PARMESAN 6.75
EGGPLANT PARMESAN 6.50
SAUSAGE OR MEATBALL PARMESAN 6.50
SAUSAGE PEPPERS & ONIONS 6.75
CHICKEN JULIANNA 6.75
with fresh mozzarella, roasted red peppers & balsamic vinaigrette
Dastas

Half or full pans * Half pans serve 8-10 * Full pans serve 16-20
Whole wheat & gluten-free pastas available for an add’l. charge

VODKA RIGATONI 30. / 60.
LASAGNA meat or vegelable 40. [ 80.
BOWTIE OR CAVATELLI WITH BROCCOLI 35./70.
m a garlic olwe oil sauce
PENNE ALFREDO 30./ 60.
PENNE ALFREDO WITH CHEESE TORTELLINI 35./70.
SPAGHETTI & MEATBALLS 35./70.
BAKED RAVIOLIS WITH CHEESE 35./70.
BAKED ZITI 35./70.
MAMMA’S BAKED MAC & CHEESE 30./ 60.
WITH VEGGIES 35./70.
WITH CHICKEN 40. / 80.
WITH SHRIMP 50. / 100.
Dessert

TRAYS OF ASSORTED HOUSE BAKED COOKIES, HOME
STUFFED CANNOLIS AND/OR ASSORTED CAKE SLICES

FRESH FRUIT TRAY [seasonal]
WHOLE CAKES & PIES CAN BE CUSTOM ORDERED

Half or full pans * Half pans serve 8-10  Full pans serve 16-20

Chicken & Veal

CHICKEN VEAL
MARSALA / FRANCAISE / 40. / 80. 50. / 100.
PARMIGIANA / FRA DIAVOLO
PORTOFINA 40. [ 80. 50. / 100.
roasted red peppers & sundried tomatoes sautéed in a port wine sauce
CHICKEN ALFREDO 40. / 80.
CHICKEN CACCIATORE 40. / 80.
CHICKEN AURORA 45. / 90.

sautéed with asparagus & sundried tomatoes in a rosé sauce, lopped with
mozzarella cheese

Meat Dishes

HOME ROASTED TURKEY wilh giblet gravy 40. / 80.
HOME ROASTED BEEF with au jus 40. / 80.
MEATBALLS OR SAUSAGE MARINARA 28./ 55.
SAUSAGE, PEPPERS & ONIONS 30./ 60.
PULLED PORK 35./70.
BONELESS CENTER CUT PORK CHOP PARMESAN 45. [ 90.
ROASTED PORK with broccoli rabe 45./ 90.
BABY BACK RIBS [seasonal] 50./100.

with Mamma’s special sauce

Vegetarian

EGGPLANT PARMIGIANA 35./70.
EGGPLANT ROLLATINI 40. / 80.
PENNE PRIMAVERA 35./70.
Seajood

SHRIMP SCAMPI 50. / 100.
SHRIMP FRA DIAVOLO 50. / 100.
FRESH SALMON FILET grilled & seasoned lo perfection ~ 50. [/ 100.
TILAPIA in a white wine caper sauce 35./70.
FLOUNDER OREGANATA 45. [ 90.
brotled filet, topped with seasoned bread crumbs in a white wine sauce
Sédes

LONG GRAIN WILD RICE 25./50.
SAUTEED MIXED VEGETABLES 35./70.
STEAMED BROCCOLI 35./70.
SAUTEED GREEN BEANS with tomatoes & onions 35./70.
GARLIC MASHED POTATOES 25./50.
ROASTED RED BLISS POTATOES 25./50.
COLD PASTA SALAD 28./ 55.
POTATO SALAD 28./55.
TOMATO & CUCUMBER SALAD 25./50.

ALSO AVAILABLE: assorted beverages ~ hot & cold e all paper goods, utensils, serving spoons & cups

set up of wire chafing racks with liner & fuels $5. plus $5. deposit for the rack
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