Buffet Menu

Tossed Salad with a Balsamic \ﬁnaigrcttc served at tables

Hot Chaﬁng Dishes (choice of 5)
Pasta with Vodka Sauce  «  Meatballs with
Rigatoni with Tomatoes, Tomato Sauce
Basil & Parmigjano Salmon Livornese or
Chicken Francaise Oreganata
Eggplant Rollatini TilaPia Oreganata
Sausage & F’ePPers in Fried Basa (Fish)

a Balsamic Sauce Julienne Fresh Vege’cab!es

Stuffed Pork Roasted Potatoes
Sorrentino

Dessert:
See Additional Cost Items for Dessert Options

Mondag-l’nday Lunch $I9.95PP
Mondag-Thursday Dinner $2.§.95P|:>
Fnday I':vcnlng Dinner $25.95PP
Samrda Lunch & Sunclag Lunch/Dmner $Z9.95PP
Saturclag F:vcnlng Dinner $}3.95PP

Famllu Stulc Menu

Antlpast:o of:

Tomato Bruschetta, Fried Calamari, Mesclun Salad

with an Italian Vinaigrettc Dressing

Entrées:

«  Pastawith a Vodka Sauce

« Chicken Francaise

¢ Sausage & PCPPcrs in a Balsamic Sauce

. Mec”eg of Vegetab!es & Roasted Potatoes

Dessert:
See Additional Cost Items for Dessert OP’cions

Mondag-—f‘nday Lunch $'9~95PP
Monclag-Thursday Dinner $2.3.95PP
F‘nday Evcnmg Dinner $25.95PP
Sahm:la Lunch & Sundag Lunch/Dinner $2.9.95PP
Saturdag Evening Dinner $§6.95PP

S8

Sit-Down Menu

Plated Mesclun Salad in a Balsamic Drcssing

Plated Pasta with your choice of Sauce

Plated Entrée (choice of one):

«  Chicken Francaise

. Tilapia Oreganata

«  Seasonal Vege’cable & Roasted Potatoes

Dessert:
See Additional Cost Items for Dessert Options

Monclag-l‘riclag Lunch $I9.95PP
Monc]ay-Thursclag Dinner $2§.95PP
F’riciay Evening Dinner $25.95PP
Saturdag Lunch & Sunday Lunch/Dinner $29.95pp
Saturclag Evening Dinner $33.95pp

All Menus Include:

Rustic Italian Bread
Soda served at tables on rec]uest
American Coffee & Tea
House color linen

Not included:

NJ Sales Taxes; 20% Wait Staff Gratuity

Kids 12 years and under:
$16.95

(Pasta with Butter or Tomato Sauce and
Chicken Fingers with French Fries)

P

Perfect Combo of
Cocktail Hour & Buffet

Antlpast'o of

Mozzarella &Tomato E lant Ca onata Provolone
Prosciutto, Mortad e é% (gllves I:rlecl Calamari wntrx a

S lcg Marlnara Sauce, Grilled Polenta with Mushrooms &
Gorgonzola Cheese

Plated Mesclun Salad in a Balsamic Drcssing
Buﬁ:ct

gﬁtonx with Tomato, Basil and Parmlglano or Pasta
aVodka Sauce

d‘ncken Francaise

Stufted Pork Sorrentino with Prosciutto, Eggpiant
and Mozzare”a

Baked Tilapia Ore anata or Fried Basa

Seasonal VPgeta bles & Potatoes

Dessert:
See Additional Cost Items for Dessert OP’cions

Monda ~F‘nda Lunch $27.95

Monda - Thu rsda Dinner $35.95

Frid a venin Dmncr$ 5.95

Satur Lunc & Sunda Lunch/Dtnncr$65 95
Saturdag Evening Dinner $38.95

5 Course Sit Down Dinner for
Wedc ings or Spccia  Occasions

Cocktail Hour S chEPctlm
Mozzarella & To;yato lant Caponata, Tomato

Brushe’cta Mozzarell a, rovo one, roscnutto Mortadella
& Ohves l:rled Calamari with a 569 Marmara Sauce,
Grilled Polenta with Mushrooms orgonzo a C]’ICCSC

individual Pasta (choice of one):

«  Tortellini Alfredo

. ngatoru wnth Tomato, Basil and Parmlglano
e  Penne Vo

Individual Mesclun Salad in a Balsamic Drcssing
Entrée Duet:

e Beef Tenderloin served with a Marsala Mushroom Sauce
«  Stuffed Jumbo Shrlmp in a Garlic Lemon & Wine
Sauce Scampi St
Entrées served wnth Vegetable and Mashed Potatoes

Dessert:
See Additional Cost Items for Dessert Options

Monda -Fnclay Lunch $§§.95PP
Moncla ~F'nclay Dinner 45 95PP
Sah.lrdag & Sunday Lunch/Dinner  $52.95pp




Additional cost items

Cold Antipasto (Familg stglc) $8pp

(Eggplant Caponata, Tomato & Mozzare”a,
Provolone, Prosciutto, Mortadella & Olives)

Hot AntiPasto (Familg stgle) $IOPP

(Stuged Mushrooms, Mussels, Sausage &
PePPers, Fried Calamari, Eggplant Rollatini)

stuffed Mushrooms $§PP
Mussels with White Wine $2PP
Fried Calamari $pp
Sliced Sirloin $7pp
Veal Marsala $7pp 1 ’
i i : as spacious,
i:;mr\/ﬁ)igsncj: (F‘ilarving or Entrée ;ZFF;E . = — — comfortable banquet rooms accommodating uPP to 150
Chilean Sea Bass $12pp ! - ' guests. We can customize any event to Pencection on

Prime Ribs Carving or Entrée $IOPP Premise and off Premise. Whether you are Planninga

Roasted Pork Loin Carving or Entrée $5PP . B & " 2, sma”, intimate chlcling, a memorable Quinceanera/
Turkeg Breast Carving $5PP 4 ; - Sweet Sixteen, a Communion for your chilcl) sPecial
Assorted Grilled Vegctables $5PP v = = surprises such as Babg and Bridal Showers, even an

Chefs Selection of Butler Style $IOPP
Hot & Cold Hors D’oeuvres
White Chair Covers $1PP

extravagant Bar/Bat Mitzvah! We are committed to

insuring, that your sPecia| event will be flawless and

‘ exceed your expectations‘ Our Banquet rooms are

Dessert OPtionsz ‘ ! — also the ideal setting for CorPorate meetings and end
Pastrg & Fruit Trags $5PP § - - ; of year School events. What's your celebration?

Viennese Table $12PP 1 = » . ' Consider slﬂaring it with Mamma Vittoria.
Assorted Candg Displag $5PP - / ’ .

Chocolate Fountain $opp 160 Franklin Ave., Nutley, NJ 07110

Phone: (973) 662-0242 ¢ Fax: (973) 662-0244
info@mammavittoria.com

Ice Cream Bar $6PP
Decorated Sheet Cake $+PP
Espresso $2PP
CaPPuccino $pp

www.mammavittoria.com




