pizza
Neopolitan Round-18" (8 Slices)
thin crust pizza with mozzarella cheese & tomato sauce

Sicilian Square-12" x 18" (10 Slices)
thick crust pan pizza with mozzarella cheese & tomato sauce

toppings
Sausage ¢ Meatballs ¢ Pepperoni « Ham « Mushrooms ¢ Onions
Black Olives « Anchovies « Extra Cheese ¢ Ricotta Cheese * Fresh Garlic
Sliced Tomatoes ¢ Roasted Peppers ¢ Eggplant « Broccoli
Spinach ¢ Low Fat Mozzarella
/2 Topping 2.25 « 1 Topping 3.25 ¢+ 2 Toppings 5.00
3 Toppings or More 6.50
Grilled or Fried Chicken additional 2.00

Crispino

extra thin crust pan pizza layered with mozzarella cheese

& spotted with a garlic & "San Marzano” crushed plum tomato sauce
& a whisper of extra virgin olive oil

Tossed Salad
crispy thin crust pizza baked with low fat mozzarella cheese
topped with our chopped garden salad & “[talian” dressing

Chicken Marsala

a "Classic” combination of fresh chicken & mushrooms
sauteed in a Marsala wine brown sauce, topped with
mozzarella cheese, served over a crispy round pizza crust

Buffalo Chicken
crispy round pie topped with Louisiana style “spicy”
chicken pieces, blue cheese sauce & mozzarella cheese

Chicken “Bruschetta”
fresh diced chicken cutlets, Roma tomatoes, red onion
& basil salad baked with mozzarella cheese on a crispy round pie

Bianca (White Pie)
crispy round pie topped with fresh mozzarella, aged romano
cheese & seasoned ricotta drizzled with fresh garlic oil

Roasted Vegetable

thin crust pan pizza topped with a medley of assorted roasted
fresh vegetables topped with a touch of mozzarella cheese

& a marinated crushed plum tomato sauce

Caprese Pizza
crispy round pie topped with fresh mozzarella, thin sliced garden
tomatoes & basil drizzled with extra virgin olive oil & seasoning

Eggplant Delight

crispy round pie topped with fresh battered eggplant,
sliced Roma tomatoes, seasoned ricotta & mozzarella cheese
served over tomato sauce

Marinara

"Old World Style” pan pizza topped with our traditional
garlic & herb plum tomato sauce, romano cheese, fresh basil
& drizzled with a touch of extra virgin olive oil

with Fresh Mozzarella Cheese

House Special Pizza

a hearty combination of fresh sausage, meatballs, pepperoni,
mushrooms, peppers, onions, black olives, extra cheese &
tomato sauce (Anchovies available by request only)

Neopolitan 20.00 Sicilian

*All pizzas can be cut into 16 slices if requested

hot paninis

12 per tray $60.00

Broccoli Rabe

brick oven ciabatta bread stuffed with fresh grilled chicken,
sauteed broccoli rabe, homemade mozzarella, drizzled with
extra virgin olive oil & seasonings

Grilled Chicken

brick oven ciabatta bread stuffed with fresh grilled chicken,
homemade mozzarella, lettuce & sliced tomatoes, drizzled with
extra virgin olive oil & seasonings

Bistecca
garlic basted brick oven ciabatta bread stuffed with marinated &
grilled skirt steak, carmalized onions & fresh smoked mozzarella

Grilled Portobello
brick oven ciabatta bread stuffed with grilled portobello
mushrooms, fresh mozzarella, roasted red peppers & pesto alioli

After serving the Long Island Area for 1S5 years,
LaPiazza is now offering you the opportunity
to enjoy the food you love and service you deserve
without leaving your home or office. We are proud to
introduce our NEW CATERING DELIVERY
SERVICE dedicated to accommodating ALL
YOUR CATERING NEEDS.

From the casual party to the elegant affair, we are
going to provide you with the very best quality, food
and service you have come to expect from our
company. Please take a moment to view our catering
menu or feel free to call anyone of our locations. Our
professional team takes care of all the details and

makes it easy for you to plan your next event.

LaPiazza offers free delivery for orders of $125.00
or more. All dining essentials are included and we
deliver 7 days a week. Corporate accounts welcome.

Please call for more information.

"From our store to your door”

Deliveries not available on holidays!

\

Visit us on the web
www.lapiazzaonline.com

CATERING MENU

516-546-2500

2191 Merrick Road * Merrick, NY 11566




appetizers

Half Tray Full Tray
serves 12 serves 24

Baked Clams Oreganate . 89.00
whole baked Littleneck clams

Calamarvri Fritti . 100.00
golden fried calamari served with a side of marinara sauce

Mozzarella Di Casa . 84.00
homemade fresh mozzarella layered with vine ripe sliced tomatoes,
marinated roasted peppers & basil, drizzled with extra virgin

olive oil & aged balsamic vinegar

Zuppa Di Cozze (red -OR- white)

fresh cultivated mussels, steamed & seasoned in your
choice of a white wine garlic & herb broth -OR- in a
fresh garlic & crushed plum tomato broth

Calamari Arrabbiata

golden fried calamari tossed with flame roasted
peppers in a "spicy” Arrabbiata style plum tomato sauce
Chicken Fingers

golden fried & served with a side of honey mustard dressing
Mozzarella Sticks

golden fried & served with a side of tomato sauce
Zucchini Sticks

served with a side of tomato sauce

Combo Platter

zucchini sticks, mozzarella sticks & chicken fingers
served with a side of tomato sauce & honey mustard
(Extra charge for substitutions)

Homemade Riceballs

“Sicilian Style” stuffed with ground beef, green peas

& mozzarella cheese served with side of tomato sauce

soups

Tortellini In Brodo
cheese tortellini pasta served in a light chicken brodino

Pasta E Fagioli
a "Classic” [talian favorite with small tubular shaped
pasta, white & red cannellini beans with a touch of fresh
crushed plum tomato, roasted garlic & extra virgin olive oil

Homemade Vegetable Minestrone
a hearty combination of fresh vegetables & ditalini pasta
served in a tomato vegetable broth

$11.00 per quart

Half Tray Full Tray
serves 12 serves 24

Potato Croquettes 23.00 39.00
“Italian Style” Meatballs Pomodoro ...41.00 70.00
French Fries 21.00 36.00

Vegetable of your choice sauteed in garlic & extra virgin olive oil

Spinach . 63.00
Broccoil Spears . 63.00
Escarole & Beans . 66.00
Broccoli Rabe . 75.00

baked pasta

Half Tray Full Tray
serves 12 serves 24

Homemade Meat Lasagna : N/A
Baked Ziti . 77.00
Baked Cheese Ravioli : 83.00
Baked Manicotti . 77.00
Baked Ziti Siciliana (with fresh battered Eqgplant) 47.00  80.00

pasta

All pasta dishes served as listed - OR - with your choice of:
Spaghetti, Rigatoni, Linguine, Penne, Fusilli, Fettuccine, Farfalle,
(6.00/12.00 additional for Cheese Ravioli, Tortelloni, & Whole Wheat Pasta)

Half Tray Full Tray
serves 12 serves 24

Penne Oreganate 64.00 109.00
penne pasta tossed with fresh shrimp & asparagus sauteed in

a "Classic” garlic & white wine "Scampi” sauce topped off with

toasted "Ttalian Style” bread crumbs

Pappardelle Al Bosco 64.00 109.00
pappardelle (long ribbon shaped pasta) tossed with sauteed fresh wild
mushrooms in a Marsala Wine reduction, touch of cream & Parmesan cheese

Penne Alla Vodka 53.00 90.00

creamy vodka pink sauce sauteed with diced imported prosciutio over penne

Penne Madeira 62.00 105.00
penne pasta tossed with fresh chicken pieces, homemade mozzarella
& crushed plum tomatoes, sauteed in a brown Madeira wine sauce

Rigatoni Fiorentina 62.00 105.00
fresh chicken pieces, spinach & mozzarella cheese tossed
in a creamy pink sauce over rigatoni

Spaghetti Al Cartoccio 64.00 109.00
spaghetti pasta tossed with fresh shrimp, crumbled sweet sausage,
sauteed in a Sambuca infused creamy pink sauce

Linguine Shrimp Marinara 68.00 116.00
fresh shrimp sauteed in a "traditional” garlic & herb plum tomato
sauce over linguine ("spicy” Fra Diavolo style available upon request)

Fusilli Casalinga 62.00 105.00
corkscrew shaped pasta tossed with fresh broccoli rabe & grilled chicken
strips, sauteed in a light roasted garlic & extra virgin olive oil sauce

Penne Melenzane 54.00 92.00
penne pasta tossed with fresh roasted eggplant sauteed in a unique
Marsala plum tomato sauce, crowned with fresh ricotta cheese

Rigatoni Campagnola 64.00 109.00
fresh sliced "Ttalian style” sausage, imported Porcini mushrooms & Parmesan
cheese sauteed in a white Truffle infused creamy pink sauce over rigatoni

Linguine Di Mare (red -OR- white) 68.00 116.00
fresh shrimp, mussels & baby clams sauteed in your choice

of: garlic & extra virgin olive oil -OR- Marinara sauce over linguine

("spicy” Fra Diavolo style available upon request)

Spaghetti Con Vongole 60.00 102.00
our authentic clam sauce includes: imported shelled baby clams

& a touch of crushed plum tomato, sauteed in a garlic & extra virgin

olive oil sauce over spaghetti

Penne E Gamberi

fresh shrimp, broccoli florets & diced Roma tomatoes
sauteed in a light garlic & herb brodino over penne

Pappardelle Bolognese 53.00 90.00
“"Southern Italian” style hearty ground veal meat sauce, served

over pappardelle pasta

Add fresh ricotta cheese . .................. 6.00 12.00

Rigatoni Pugliese 62.00 105.00
fresh escarole, Tuscan white beans, crumbled sweet sausage, roasted
garlic & extra virgin olive oil brodino served over rigatoni pasta

Linguine Primavera (red -OR- white) 57.00 97.00

a colorful melange of assorted fresh garden vegetables sauteed in a light
tomato basil sauce -OR- garlic & extra virgin olive oil sauce over linguine

Fettuccine Alfredo 49.00 83.00
fettuccine pasta tossed in a "Classic” Parmesan creamy cheese sauce

Penne Caprese 51.00 87.00
penne pasta tossed with fresh homemade mozzarella cheese
sauteed in a fresh plum tomato & basil sauce

Pasta Marinara
“Old World Style” garlic & herb plum tomato sauce
served over your choice of pasta

Spaghetti Pomodoro 37.00 63.00
traditional "Old World" Italian tomato sauce served over spaghetti pasta

Penne Paesana 68.00 116.00
fresh grilled shrimp, broccoli rabe & roasted pignoli nuts, sauteed

with a hint of crushed plum tomato in a garlic & extra virgin olive oil
brodino, topped off with toasted "Ttalian Style” bread crumbs

Farfalle Fiorite 54.00 92.00
bowtie shaped pasta tossed with fresh broccoli florets & sun dried
tomatoes sauteed in a light roasted garlic & virgin olive oil brodino

62.00 105.00

46.00 78.00

entrees

Half Tray Full Tray
serves 12 serves 24

Marsala Chicken 65.00 114.00
tender chicken —or- veal scallopine simmered in Veal 75.00 131.00
a "Classic” mushroom & Marsala wine brown sauce

Piccata Chicken 65.00 114.00
pan seared chicken —or- veal scallopine sauteed Veal 75.00 131.00

with capers & artichoke hearts in a light white wine, lemon & basil sauce

Semi-Freddo Chicken 65.00 114.00
golden fried chicken —or- veal cutlets topped with Veal 75.00 131.00
a fresh diced plum tomato, red onions & basil “Bruschetta” salad

Pizzaiola Chicken 65.00 114.00
pan seared chicken —or- veal scallopine topped withVeal 75.00 131.00
peppers & onions, sauteed in a white wine, garlic & plum tomato sauce

Francese Chicken 65.00 114.00
fresh egq battered breast of chicken —or- Veal 75.00 131.00
veal scallopine sauteed in a "Classic” white wine, lemon & butter sauce

Baked Shrimp Oreganate 82.00 144.00

fresh jumbo shrimp topped with “Italian Style" seasoned
bread crumbs, broiled in a "Classic” garlic & white wine Scampi sauce

Grilled Chicken Primavera 65.00 114.00
fresh breast of grilled chicken marinated in balsamic vinegar & imported
seasonings, topped with a medley of sauteed fresh garden vegetables

Chicken Rollatini Alla Tuscana 80.00 140.00
fresh breast of chicken stuffed with sauteed spinach & mozzarella cheese,
breaded,baked & served in a mushroom & Marsala wine brown sauce

Shrimp Monachina 85.00 149.00
fresh pan fried jumbo shrimp simmered in a mushroom and Marsala
wine brown sauce, layered with melted mozzarella cheese

Filet of Sole Oreganata . N/A
fresh filet of lemon sole topped with seasoned Oreganata style bread crumbs,
broiled and served in a "Classic” garlic & white wine Scampi sauce

Chicken Madiera 80.00 140.00

fresh egqg battered breast of chicken layered with fresh grilled asparagus
and mozzarella cheese served in a mushroom Madiera brown sauce

Broccoli Rabe & “Italian Style” Sausage 65.00 114.00
fresh broccoli rabe & "[talian Style” sausage links sauteed
in a roasted garlic & extra virgin olive oil sauce

Shrimp Francese 82.00 144.00

fresh egg battered jumbo shrimp sauteed in a "Classic”
white wine, lemon & butter sauce

Sausage, Peppers & Onions (red -OR- white) 55.00
[talian "Street Fair" style sausage links sauteed with roasted
red peppers & onions

parmigiana

Half Tray Full Tray
serves 12 serves 24

Meatball Parmigiana . 89.00
Eggplant Parmigiana . 89.00
Sausage Parmigiana . 89.00
Chicken Cutlet Parmigiana . 98.00
Veal Cutlet Parmigiana . 107.00
Jumbo Shrimp Parmigiana . 135.00

Eggplant Rollatine . 112.00
fresh battered eggplant rolled with seasoned ricotta,
baked "Parmigiana Style” with tomato sauce & mozzarella cheese

salads

Half Tray Full Tray
serves 12 serves 24

Tossed Garden Salad . 46.00
a combination of iceberg & romaine lettuce, cherry tomatoes,

cucumbers, carrots, onions,red peppers, mushrooms

& black olives drizzled with our house “Italian Style” dressing

Caesar Salad
romaine lettuce topped with homemade garlic croutons,
Parmesan cheese shavings & Dijon Caesar dressing

Pecan Salad

mesculin greens tossed with fresh arugula, honey roasted
pecans & gorgonzola crumbles tossed with our homemade
balsamic vinaigrette dressing

Cold Antipasto

tossed garden salad topped with fresh broccoli florets,
assorted Italian cold cuts, fresh imported cheeses & our
“"Ttalian Style” dressing

Buffalo Chicken Salad

romaine lettuce, diced plum tomatoes, shredded carrots
& red onions tossed with our creamy blue cheese dressing
topped off with “spicy” buffalo chicken pieces

Tuscan Bistro Salad 50.00 85.00
fresh marinated and grilled skirt steak served over mesculin greens,
tossed with diced Roma tomatoes, red onions and a touch of imported
gorgonzola cheese drizzled with our "Tuscan” style [talian dressing

Caprino Salad 54.00 92.00
Grilled jumbo shrimp, mesclun greens, roasted peppers,

grilled baby asparagus, crumbled goat cheese, cherry tomatoes,

red onions, balsamic vinaigrette dressing

all salads available with:

Half Tray Full Tray
serves 12 serves 24

Shredded Mozzarella . 9.00
Chopped Salad (Additional) . 14.00
Goat Cheese . 14.00
Crumbled Gorgonzola . 14.00
Grilled or Fried Chicken . 32.00
Buffalo Chicken Pieces . 34.00
Marinated Skirt Steak . 52.00
Jumbo Grilled Shrimp . 56.00

desserts

Homemade ™ Mini” Canoli
Half Tray 24.00  Full Tray 48.00

Traditional Tiramisu Tray
Serve 12-15 people
36.00

Gino’s® Italian Ices (Assorted flavors)
22 gallon can (100 scoops) 45.00

Spumoni Gelato
22 gallon can (100 scoops) 55.00

ALL CATERING ORDERS COME WITH:
Italian Bread, Homemade Pita Bread,
Garlic Knots & Serving Utensils

Racks & Sterno's available
upon request with refundable deposit

SALES TAX NOT INCLUDED




