
Appetizers   half full    Salads  half full  
Mussels Marinara- mild, med, hot, or white sauce $ 30 $ 60  House Salad- olives, tomatoes, peppers, onions $ 23 $ 45 
Clams Oreganato- breaded on the half shell  $ 40 $ 80  House Salad with Grilled Chicken-  $ 33 $ 65 
Fried Calamari- with tomato sauce for dipping  $ 35 $ 70  Caesar Salad-    $ 25 $ 50 
Mozzarella Sticks- with tomato sauce for dipping  $ 20 $ 40  Caesar Salad with Grilled Chicken-  $ 35 $ 70 
Buffalo Wings- mild, atomic, nuclear or thermonuclear $ 23 $ 45  Chef Salad-ham, salami, provolone over greens $ 30 $ 60 
Cold Antipasto- meats,cheeses,peppers,tomatoes,olives $ 40 $ 80  Tomato and Onion Salad-   $ 25 $ 50 
Shrimp Cocktail- served with cocktail sauce  $ 35 $ 70           Tomato, Onion, Fresh Mozzarella Salad- $ 35 $ 70 
Fresh Mozzarella, Peppers, Sun Dried Tomato Salad- $ 35 $ 70  Calamari Salad-    $ 38 $ 75 
Chicken Tenders- with sauce or honey mustard  $ 30 $ 60  Scungilli Salad-    $ 40 $ 80 
Pasta Fagioli- sold by the the pint or quart  $ 4.75 $ 9.50  Combo Calamari & Scungilli Salad-  $ 50 $100 
Stuffed Artichoke-  $8.00 each with a minimum of 4 
Garlic Bread- sold at $4.50 per loaf        Specialty Pastas half full 
Garlic Bread with Cheese- sold at $5.50 per loaf    Lobster Ravioli- in brandy cream shrimp sauce $ 60 $120 
         Linguini & Shrimp- fresh tomato, basil  $ 55 $110 
  Traditional Pastas     Linguini & Clam Sauce- red or white  $ 45 $ 90 
       Choice of Spaghetti, Penne, Linguini, Cappellini, or Fettuccini   Linguini Carbonara-   $ 40 $ 80 

Topped with your favorite sauce… half full  Ziti Con Pollo- chicken, broccoli, tomato, G/O $ 45 $ 90 
Pasta with Tomato Sauce-    $ 30 $ 60  Stuffed Rigatoni- with vodka sauce  $ 45 $ 90 
Pasta with Marinara Sauce-    $ 33 $ 65  Cavatelli with tomato sauce-   $ 35 $ 70 
Pasta with Meat Sauce-    $ 38 $ 75  Cavatelli with broccoli, garlic & oil-  $ 40 $ 80 
Pasta with Alfredo Sauce-    $ 40 $ 80  Gnocchi with tomato sauce-   $ 35 $ 70 
Pasta with Garlic and Oil-    $ 35 $ 70  Gnocchi with Meat Sauce-   $ 40 $ 80 
Pasta with Broccoli, Garlic and Oil-   $ 38 $ 75  Tortellini (Meat or Cheese) with tomato sauce- $ 35 $ 70 
Pasta with Broccoli Rabe, Garlic and Oil-  $ 45 $ 90  Tortellini (Meat or Cheese) with alfredo sauce- $ 45 $ 90 
Pasta with Vodka Sauce-    $ 40 $ 80  Ravioli (Meat or Cheese)- with tomato sauce $ 35 $ 70 
Add Chicken     $ 20 $40  Ravioli (Meat or Cheese) with meat sauce- $ 40 $ 80 

Sides   half full   Baked Ravioli (Meat or Cheese)-  $ 40 $ 80 
Meatballs or Sausage in tomato sauce  $ 30 $ 60  Baked Ziti-    $ 35 $ 70 
Broccoli, Garlic and Oil    $ 30 $ 60  Baked Ziti Ricotta-    $ 38 $ 75 
Broccoli Rabe, Garlic and Oil   $ 35 $ 70  Baked Ziti Siciliano- mozz, ricotta, eggplant $ 40 $ 80 
         Lasagna- with meat and cheese  $ 55 $110 

Dinners  half full  Manicotti-    $ 40 $ 80 
Sausage & Peppers in tomato sauce-  $ 40 $ 80  Stuffed Shells-    $ 35 $ 70 
Eggplant Rollatine-    $ 40 $ 80 
Eggplant Rollatine with Prosciutto-   $ 45 $ 90    Seafood   half full 
Parmigiana- with tomato sauce, romano, and mozzarella    Mussels Marinara-    $ 45 $ 90 
   Eggplant Parm-  $ 40 $ 80  Calamari Marinara-   $ 45 $ 90 
   Sausage Parm-  $ 40 $ 80  Scungilli Marinara-   $ 48 $ 95 

Shrimp Parm-  $ 55 $110  Shrimp Marinara-    $ 55 $110 
Chicken Parm-  $ 40 $ 80  Shrimp Scampi- lemon, garlic, butter sauce $ 55 $110 
Veal Parm-  $ 50 $100  Fried Shrimp-    $ 55 $110 

Savoy- cutlets sautéed w/garlic, balsamic, artichokes    Fried Calamari-    $ 45 $ 90 
   Chicken Savoy-  $ 40 $ 80  Broiled Filet of Sole-   $ 45 $ 90 
   Veal Savoy-  $ 50 $100  Sole Oreganato-    $ 48 $ 95 
Marsala- cutlets sautéed with mushrooms in Marsala sauce   Zuppa di Clams – in red or white sauce $ 45 $ 90 
   Chicken Marsala-  $ 40 $ 80  Seafood Platter- shrimp, mussels, clams, calamari and scungilli 
   Veal Marsala-  $ 50 $100       $ 60 $120 
Picatta- cutlets sautéed with mushrooms, capers, lemon, wine sauce 
   Chicken Picatta-  $ 40 $ 80   
   Veal Picatta-  $ 50 $100  
Francese- egg battered cutlets sautéed with mushrooms, lemon, wine     

Cold Cut & Sub Platters are available… 
 Please inquire about pricing if interested 

Pizza Parties Chicken Francese- $ 43 $ 85 - 
   Veal Francese-  $ 53 $105 
Saltimbocca- white and Marsala wine, spinach, proscuitto, provolone 
   Chicken Saltimbocca- $ 48 $ 95 
   Veal Saltimbocca-  $ 58 $115 
Cacciatore- peppers, mushrooms, olives, capers, tomatoes, wine- 
   Chicken Cacciatore- $ 40 $ 80  
   Veal Cacciatore-  $ 50 $100 
Pizzaiola- peppers, mushrooms, basil, tomatoes, topped w/ mozz 
   Chicken Pizzaiola-  $ 40 $ 80  

Includes salad, all 
you can eat cheese 

pizza, fountain soda, 
tax and tip. 
$10.00  

per person    Veal Pizzaiola-  $ 50 $100  



 
 

Michelle and Christopher Ellis would like to 
welcome you to our place!  Interested in 

Banquets or 
Catering? 

Our Veranda Dining Room can accommodate 
groups up to 50 guests. We have a variety of 

menu choices in either buffet style or sit down 
meals. Feel free to call to discuss your needs. 

 
Sit down prices include salad, side of pasta  

 with tomato sauce, fountain soda, tax, and tip.  
Appetizers and desserts can be added at an 

additional charge. 

 

 
$ 25 per person 

Choose 3 of the following menu items: 
Lobster Ravioli; Shrimp Scampi;  

Shrimp Parmigiana; Fried Shrimp;  
Linguini & Shrimp; 

Chicken or Veal Saltimbocca;  
Zuppa di Clams in Red or White Sauce 

 

$ 20 per person 
Choose 3 of the following menu items: 
Chicken or Veal served in any of the 
following styles- Parmigiana, Savoy, 

Marsala, Picatta, Francese, Cacciatore, 
Pizzaiola; Lavallette Ristorante Filet of Sole Broiled or Oreganato style;  

& Pizzeria Fried Calamari; Calamari Marinara;  
Eggplant Rollatini; Sausage Parmigiana; 
Stuffed Rigatoni; Linguini with Broccoli 

Rabe Garlic and Oil Catering Menu 
  

$ 15 per person 
732-830-4101 Choose 3 of the following menu items: 

Linguini with Red or White Clam Sauce;  
 Tortellini Alfredo; Eggplant Parmigiana; 

Cavatelli with Broccoli Garlic and Oil;   Ravioli with Tomato Sauce or Meat Sauce; 
Spaghetti with Meatballs or Sausage; 

Lasagna; Manicotti; Stuffed Shells; Pasta 
with Meat Sauce; Penne with Vodka 

Sauce; Baked Ziti;  

 
 

Sausage and Peppers; Mussels Marinara 
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