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Appetizers

*Bruschetta*

An outstanding array of garlic toast topped with a fresh mix of
tomatoes, onions, fresh basil and then finished with parmesan
cheese.

Bruschetta Ala Angelis
A divine collection of our delicious garlic toast topped with
roasted red peppers and onions all in a fabulous honey
balsamic sauce topped with melted smoked mozzarella cheese.
Bruschetta Ala Vincenzo

Our fabulous garlic toast topped with mushrooms, spinach, and

finished with melted provolone cheese.
Bruschetta Carcofe
Our great garlic toast topped with fresh tomatoes, basil, and
artichoke hearts, and then finished with fresh blue cheese
sprinkled on top.
*Stuffed Mushrooms*

Decadent mushroom caps stuffed with a mouth-watering
mixture of sausage, breadcrumbs, and parmesan cheese all
finished with melted fresh mozzarella and served with our

signature marinara sauce.
Antipasto Tray
Everybody’s favorite Italian meats and cheese neatly arranged.
*Miniature Meatball and Sausage Tray*

A melt in your mouth experience of amazing Italian meatballs
and sausage complimented with our homemade marinara
sauce.

Prosciutto and Melon
Thinly shaved slices of savory Prosciutto delicately wrapped
around the sweetest of melons.

*Artichoke Alfredo*

Savory artichoke hearts sautéed in our homemade Alfredo
sauce and served with garlic crostinis.

*Toasted Ravioli*

Outstanding breaded raviolis stuffed with scrumptious Italian
meats and served over our homemade marinara sauce.
Clams Angeli
Savory and succulent clams finely minced and baked with
Angeli’s homemade breading.

Stuffed Chicken Rolls
Freshly prepared chicken stuffed with tender mushrooms and
spinach all sautéed in garlic and oil, then baked and sliced to
perfection.

Garlic Bread
Fresh Baked Italian filoni bread topped with flavorful fresh
garlic and parmesan cheese baked to perfection.

(also available with baked mozzarella cheese)
*Caprese Kabobs*

A cherry tomato, a ball of fresh mozzarella, and fresh basil
served on an easy to eat kabob and brilliantly drizzled with
balsamic vinegar.

*Shrimp Cocktail*

A sinful array of succulent tiger shrimp served with our

homemade cocktail sauce to accompany this outstanding dish.

*Chef’s Favorites
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*Fresh Mozzarella Pesto*

A Homemade favorite of fresh mozzarella cheese layered with
an unbelievable combination of pesto and sun dried tomatoes

all rolled together and sliced on the bias.
“Drunken” Fresh Fruit Kabobs

A seasonal pick of the freshest berries, melons, and delicious
fruit all marinated in a phenomenal blend of brandy and brown

sugar.
Fried Gnocchi
Tasty potato dumplings stuffed with flavorful Gorgonzola
cheese served over our homemade marinara sauce.
*Fresh Asparagus Tray*

Impeccable fresh asparagus steamed then chilled, served with

crumbled bleu cheese and roasted red peppers drizzled with
extra virgin olive oil.
*Mini Crab Rotolo*

Fresh pasta layered with ricotta cheese, crab meat, and spinach,
rolled and then sliced into pinwheel pieces and topped with our

lobster cream sauce.
Cheese Tray

Bite-sized cubes of an amazing assortment of excellent cheeses

served with gourmet crackers.
YVegetable Tray
A loaded serving tray with the freshest garden veggies
perfectly arranged with ranch dressing.
Pizza Bread
Famous Italian filoni bread topped with Angeli’s homemade
pizza sauce and bubbly mozzarella cheese.
Fresh Fruit Tray
We take the freshest, juiciest fruit that the season has to offer
and cut into cubes and wedges.
*Caprese Tray*

Vibrant tomatoes accompanied with fresh basil, and
mozzarella marvelously arranged then drizzled with balsamic
vinegar to make this dish divine.

Peppers and Cheese
Savory fire roasted red peppers and fresh mozzarella cheese
marinated with fresh garlic and balsamic vinegar.
*Chicken Santa Fe Kabobs*

Chicken served on a kabob with red pepper and onion, served
in a spicy parmesan cream sauce.

Portabella Mushrooms
Astounding portabella mushrooms marinated in a delicious
balsamic vinegar and Italian for a mouth-watering dish that is
served hot.

*Sausage & Peppers*

Our fabulous Italian sausage served in a marvelous garlic white

wine sauce with fresh rosemary and peppers.
*Coconut Shrimp*
Our succulent shrimp lightly battered and served with our
mango salsa.
Angeli’s Wings
An American classic with outstanding chicken wings tossed
with your choice of a teriyaki glaze, barbecue or traditional
mild, medium, or spicy.
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*Angeli’s House Salad*

A delicious mix of Romaine lettuce tossed with tomatoes,
black olives, and red onion, topped with our homemade
balsamic vinaigrette.

Caesar Salad
Crisp Romaine lettuce tossed in our homemade Caesar
dressing, served with croutons and fresh parmesan cheese.
(Available with grilled chicken)

*Angeli’s Special Salad*

Baby sprig lettuce with fresh crumbled blue cheese,
caramelized walnuts, apple, and pear slices and finished with a
sweet raspberry vinaigrette.

Pasta Salad
Pasta tossed with hearty vegetables in our homemade Italian
dressing.

Potato Salad
A traditional mayonnaise based potato salad.
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Salads

The Wedge
A generous wedge of crisp iceberg lettuce served with our

homemade ranch dressing and topped with fresh crumbled bleu

cheese.
Chopped Antipasto Salad

A dazzling mix of authentic Italian meats and cheeses chopped

and tossed with lettuce and served with our balsamic
vinaigrette dressing.
Aunt Erika’s Italian Potato Salad

Scrumptious diced boiled potatoes tossed with onions, celery,

green peppers, and olives in a light vinaigrette, then topped
with bacon bits.
Tomato Onion Cucumber Salad

Fresh wedged tomatoes with sliced red onions and cucumbers

in a balsamic vinaigrette dressing.
Cole Slaw
Crisp shredded cabbage with our signature slaw dressing.

Pastas

Marinara
Pasta topped with our classic homemade red sauce.
*Bolognese*
Pasta topped with our hearty homemade meat sauce.
*Absolute*
Pasta tossed in our savory vodka cream sauce. (A pink sauce)
Insalata
Pasta tossed in a superb garlic white wine sauce with fresh
tomatoes, onions, and basil then topped with parmesan cheese.
Aglio and Olio
Pasta tossed with sautéed garlic and extra virgin olive oil.
*Primavera*

Pasta tossed with a celebration of fresh vegetables in your
choice of a white wine sauces or a light cream sauce.
Pesto Cream
Pasta tossed in a phenomenal mixture of fresh basil, garlic,
olive oil, parmesan cheese, pine nuts and cream.
Pasta Ala Trinetta
Pasta tossed with broccoli and sun dried tomatoes in a sinful
blend of garlic and extra virgin oil sauce.

*Angry Butterflies*

Bowtie pasta served in a spicy red sauce with sliced Italian
sausage, scallions, and porcini mushrooms.
Gnocchi
Potato dumplings stuffed with gorgonzola cheese served in our
vodka cream sauce.

*Baked Mostaccioli*

Mostaccioli pasta served with our classic marinara or meat
sauce and finished with mozzarella cheese baked on top.
Cheese or Meat Ravioli
Served with your choice of our homemade marinara,
bolognese, or try it with our vodka cream sauce.

Artichoke Ravioli
Ravioli stuffed with minced artichokes and ricotta cheese
served in a parmesan cream sauce with fresh mushrooms and
thyme.
*Asparagus Ravioli*

Ravioli stuffed with asparagus and ricotta cheese served in a
garlic white wine sauce with sliced tomatoes and asparagus.
Portabella Ravioli
Ravioli stuffed with minced portabella mushrooms and ricotta
cheese, served in a divine marsala cream sauce with sun-dried
tomatoes and sliced mushrooms.

Ravioli stuffed with crab meat and ricotta cheese served in our
luscious lobster cream sauce with shrimp, scallops, and
peapods
Smoked Chicken Ravioli
Ravioli stuffed with smoked chicken and ricotta cheese served
in a garlic white wine sauce with porcini, shitake, and button
mushrooms.

*Lasagna*

The classic meat lasagna.

Spinach Lasagna
Spinach pasta noodles layered with ricotta cheese, fresh
spinach, marinara sauce, and mozzarella cheese.
Vegetarian Lasagna
Pasta noodles layered with minced vegetables and our
homemade béchamel cream sauce.

*Chef’s Favorites
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Chicken

(also available in Veal)

*Chicken Vesuvio*

Luscious boneless breast of chicken sautéed in a flavorful
combination of garlic white wine sauce with fresh rosemary
and green peppers, served with roasted potatoes.
Chicken Armenta
Savory boneless breast of chicken sautéed in a magnificent
white wine sauce with tomatoes, roasted garlic, and fresh basil
tossed with rotini pasta.

*Chicken Piccata*

Phenomenal boneless breast of chicken sautéed in a brilliant
lemon white wine sauce with heavenly capers.
Chicken Marsala
Remarkable boneless breast of chicken sautéed in a marsala
wine sauce with fresh mushrooms.

Chicken Saltimbocca
Astounding boneless breast of chicken sautéed in a sinful sage
wine sauce, layered with Prosciutto and provolone cheese.
Chicken Carcofe
Boneless breast of chicken sautéed in a divine parmesan cream
sauce with fresh spinach, tomatoes, and artichoke hearts.
Chicken Florentina
Outstanding boneless breast of chicken sautéed in a marvelous
tomato basil sauce with fresh spinach and mozzarella.
Chicken Pesto
Our tender chicken breast sautéed in our homemade pesto

sauce with sun-dried tomatoes, pine nuts, and goat cheese.

Seafood

*Shrimp and Broccoli*
Shrimp sautéed in your choice of a white wine sauce or garlic and
olive oil, tossed with fresh broccoli.
*Mussels*
Fresh baby black mussels sautéed in a garlic white wine sauce
tossed with pasta or also great a la carte.
Clams
Little neck clams tossed with pasta in a garlic white wine sauce.
*Crab Rotolo*

Fresh pasta layered with crab meat, ricotta cheese, and spinach,
rolled and sliced into pin-wheel pieces and topped with our
lobster cream sauce.

*Tilapia*

A very mild white fish sautéed and baked in a lemon white wine
sauce with capers.

Salmon
Your choice of vesuvio style or also available topped with a
mushroom cream sauce.

Shrimp Diavolo
Shrimps sautéed in a spicy red sauce accompanied by spinach
and tomatoes.

White Fish

Baked with roasted pecans and red peppers in a white wine sauce.

*Chicken Margherita*

Tasty boneless breast of chicken sautéed in an unbelievable
garlic white wine sauce with the freshest tomatoes, basil,
capers, and melted fresh mozzarella cheese.

Chicken Pomodoro
Boneless breast of chicken sautéed in a fresh tomato sauce with
garlic and melted fresh mozzarella.

Chicken Lemone
Fantastic boneless breast of chicken sautéed in a brilliant lemon
white wine sauce.

Chicken Jenella
Succulent boneless breast of chicken sautéed in a delicate
marsala cream sauce with fresh mushrooms.
*Chicken Primavera*

An Italian favorite of boneless breast of chicken sautéed in a
mouth-watering white wine sauce tossed with mixture of fresh
vegetables and pasta.

Chicken Parmagiana
Breaded chicken breast in our marinara sauce and baked with
mozzarella cheese.

Chicken Angeli
Boneless breast of chicken sautéed in a heavenly garlic white
wine sauce with spinach, mushrooms, and sun-dried tomatoes

with provolone cheese melted on top.

Meat

Grilled Filet
Wonderfully seasoned filet mignon grilled to perfection.
*Filet Portabella*

Grilled filet mignon topped with a port wine sauce with fresh

portabella mushrooms.
*Filet Vesuvio*

Grilled filet mignon topped with a white wine sauce with fresh

garlic, green peppers, and rosemary, served with roasted
potatoes.
Whole Spiral Ham
The finest of hams baked to perfection topped with our
brown sugar rub.

Turkey Breast

Have Thanksgiving any day with our roasted all white meat

turkey.

*Chef’s Favorites
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Meatballs
Angeli’s homemade meatballs served in our homemade
marinara sauce.
Italian Sausage
Authentic Italian sausage perfectly broiled and served in our
homemade marinara sauce.
Vesuvio Style Potatoes
Sophisticated roasted potato wedges served in a legendary
garlic white wine reduction with fresh rosemary.
Vegetable Medley
A dazzling mix of fresh steamed vegetables lightly seasoned.
Steamed Broccoli
Radiant broccoli florets steamed and lightly seasoned.
Broccoli and Peppers
A fresh mix of luminous broccoli and red peppers tossed with
garlic and extra virgin olive oil.

Pizza
Margarita
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Sides

Sausage Giambotta
Authentic Italian sausage served in a fabulous garlic white

wine sauce with fresh rosemary, peppers, and roasted potatoes.

Baked Potato
Baked potato slathered with butter, sour cream, and chives.
Mashed Potatoes
Traditional mashed potatoes.
Auntie Toni’s Green Bean Casserole
An ultimate mix of French cut green beans and exquisite
mushrooms baked in a flawless cream sauce and topped with
fried battered onions.
Herbed New Red Potatoes
Robust red potatoes served hot with fresh spices and butter.
Garlic Mashed Potatoes
Homemade mashed potatoes flavored with fresh garlic and
spices.

Sandwiches

*Italian Beef*

Pizza crust topped with a blend of garlic and oil, baked with fresh  Served in a delicious Au Jus and includes sliced French bread,

tomatoes, basil, and mozzarella cheese.
Angeli’s Special Pizza
Our homemade pizza sauce topped with sausage, onions, and
black olives. Baked with ricotta and mozzarella cheese.
Marengo
Topped with grilled chicken, roasted red pepper, and fresh
tomatoes.
Antipasto Pizza
Topped with Italian meats, red onions, artichoke hearts, black
olives, and tomatoes.
Traditional Pizza
Our homemade Old World Italian crust topped with all of your
favorite toppings and baked on our special stone-fire oven.

Breakfast

e Assorted Muffins e Home-style Hash Browns

e Assorted Doughnuts with Onions

o Assorted Coffee Cake e Sausage Links

e Assorted Bagels and e  Thick Cut Country Bacon
Cream Cheeses e Sausage Patties

o Assorted Cereals e Scrambled Eggs

e  Mini Croissants with Cheese

e  Fresh Fruit e Egg Casserole

e Cinnamon Rolls with Vegetables, ham,

e Biscuits and Gravy sausage, bacon, and

cheese

sweet and hot peppers.
Chicken Parmagiana Sandwich
Breaded chicken breast smothered with marinara and melted
mozzarella cheese served on French bread.
BBQ Beef
Tender Italian beef coved in a delicious barbeque sauce on
French bread.
*Meatball Sandwich*

Served with our marinara sauce on French bread with
mozzarella cheese and peppers upon request.
Eggplant Parmagiana Sandwich
Breaded eggplant covered with marinara sauce and mozzarella
cheese on French bread.

*Cold Chicken Caesar Sandwich*

Succulent boneless breast of chicken with lettuce and Caesar
dressing served on a roll.

*Angeli’s Italian Sub*

The finest Italian meats and cheeses served with Italian
dressing on French bread.

(Garnish tray included)

Mini Croissants or Roll Sandwiches
Your choice of roast beef, turkey, or ham served with your
favorite assorted cheeses.

(Garnish tray included)

*Chef’s Favorites
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BBO Sides

Barbeque

Hot Dog e Corn on the Cob

Hamburgers e Pasta Salad

Cheeseburgers e Baked Beans

Veggie Burgers e Potato Salad

Beer Brats e Cole Slaw

Italian Sausage e Baked Potato

Chicken Breast e House Salad

BBQ Rib Sandwiches e Caesar Salad

Chicken on a Stick e Angeli’s Special Salad
Barbeque or Teriyaki e  Garlic Mashed Potatoes

T-bone Steak e  Fruit Salad

Kabobs e Rice Pilaf
Chicken, Filet, or e  Grilled Vegetables
Vegetables e  Watermelon

Baby Back Pork Ribs

Bar Packages

Beer, Wine, Juice, and Soda Bar
Miller Lite, Miller Genuine Draft, Bud Light, Budweiser,
Beck’s Non-Alcoholic
Chardonnay, White Zinfandel, Merlot
Assorted Soda, Bottled Water, Assorted Juices
$9.95 per Person
Full Service Bar
Absolut Vodka, Beefeater Gin, Dewar's Scotch, Jack Daniels,
Bacardi Rum, Cuervo Gold Tequila, Seagram’s 7,
Christians Brothers Brandy, Amaretto
Chardonnay, Pinot Grigio, White Zinfandel, Merlot
Miller Lite, Miller Genuine Draft, Bud Light, Budweiser,
Beck’s Non-Alcoholic
Assorted Sodas, Bottled Water, Assorted Juices
812.95 per Person
Premium Bar
Ketel One Vodka, Tanqueray Gin, Dewar's Scotch,
Glenlivet Scotch, Christian Brothers Brandy, Crown Royal,
Jack Daniels, Captain Morgan Rum, Bacardi Rum,
Cuervo Gold Tequila, Bailey's, Kahlua, Amaretto DiSaronno
Miller Lite, Miller Genuine Draft, Bud Light, Budweiser,
Amstel Light, Heineken, Sam Adams, Beck’s Non-Alcoholic
Chardonnay, Pinot Grigio, White Zinfandel, Merlot, Chianti
Assorted Soda, Bottled Water, Assorted Juices
815.95 per Person
Our Four Hour Bar Packages Include:
Bartenders, Disposable Glassware, Beverage Napkins, Ice,
Bar Garnishes, Bar Mixes, Insurance

Champagne Toast add $2.50 per Person
Bar Glassware add $2.50 per Person
Bottled Wine on Table Starting at $15.00 per Bottle
Bartenders are Available
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Tex-Mex Fajita Bar

Your guests will have a choice of seasoned chicken or steak
marinated in chef’s famous fajita sauces with peppers and
onions.

Starting at $12.95 per Person

Fajita fixings can include:

e Flour Tortillas e Cheese
e  Tomatoes e Lettuce
e Guacamole e  Sour Cream
e  Chips and Salsa e Spanish Rice
Angeli’s Fun Foods
e Elephant Ears e Pop corn
e Homemade Chips e  Soft Pretzels
e Homemade Curly Fries e Nachos
e Cotton Candy e Pizza
e Ice Cream Bars e  Chicken Fingers
e Shaved Ice e Grilled Cheese
e Lemonade Shake-ups o  Quesadillas
e Mac’n Cheese e Rib Sandwiches
Desserts
*Tiramisu*

Luscious Lady fingers dipped in espresso, and served in a
delicious mascarpone cheese.
Our freshly stuffed chocolate chip Cannoli topped with
powdered sugar.
Brownies
Our delicious mini fudge brownies.
Fresh Fruit Kabobs
An assortment of fresh fruit skewered and beautifully presented.
Cheese Cake
Traditional graham cracker crust.
*Triple Chocolate Cheese Cake*

A chocolate lover’s delight. It all starts with an Oreo crust,
topped with layers of creamy chocolate cheesecake and a dark
chocolate topping.

Flourless Chocolate Cake
This is an elegant desert with a rich chocolate flavor that is like
a super-moist fallen chocolate soufflé.

*Italian Pastries*

A mixed variety of the finest mini pastries.

Beverages

e Assorted Soda e Lemonade

$1.00 per Can $1.00 per Person
e  Assorted Fruit Juices o IceTea

$1.50 per Bottle $1.00 per Person
e  Water o Coffee with cream,

$1.00 per Bottle sugar, and cups

$2.00 per Person
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Chocolate Fountain

Biscotti

Brownies

Cookies

Cream Puffs

Fresh Strawberries

Graham Crackers
Granola Bars
Marshmallows
Pretzels

Rice Krispy Treats

Please call and ask about our fabulous
Seasonal menu options.

Breakfast Packages
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Meal Packages

Napoli
Choice of Salad

Choice of Pasta
Starting at $34.95 per Person

Florence
Cold Pasta Salad
Choice of Sandwich
Bagged Chips

Starting at $6.95 per Person

Continental

Assorted Bagels & Cream Cheeses

Coffee Cake
Muffins
Mini Croissants
Fresh Fruit

Starting at $5.95 per Person

Deluxe
Egg Casserole
Home-style Hash browns
Thick Cut Country Bacon
Sausage Links
Fresh Fruit

Starting at 88.95 per Person

Milano
Choice of 4 Appetizers

87.95 per Person

Choice of 6 Appetizers
Starting at $11.95 per Person

BBQ Packages

Patriot Package
Hot Dogs

Hamburgers
Cheeseburgers
Buns and Condiments
Your Choice of 3 sides

Starting at $9.95 per Person

Premier Picnic Package
Hot Dogs
Hamburgers/ Cheeseburgers
Beer Brats
Chicken Kabobs
Buns and Condiments
Your Choice of 3 Sides

Starting at $14.95 per Person

Venice
Choice of Salad
Choice of Pasta
Choice of a Chicken Dish

Starting at 38.95 per Person

Extras

Disposable Plate, Napkins, and Plastic Utensils
80.75 per Person

China, Flatware, and Linen Napkins
$3.00 per Person

Bar Glassware
82.50 per Person

High Polish Chaffer & Sterno Package
320.00 each
White Wooden or Metal Folding Chairs
$4.50/ $2.00 per Chair

5ft Round Table or 8ft Banquet Table or Cocktail Table
$13.00 per Table

Tents of all sizes are also available

Servers and Bartenders
$320.00 per Labor Hour

DJ is also available

Contact your Catering Specialist about our linen table cloths and
napkins, available in a full range of colors to meet your party’s

needs

Tuscany
Choice of 2 Appetizers

Choice of Salad
Choice of Pasta
Choice of Chicken Dish
Mixed Dessert Tray

Starting at $14.95 per Person

Roma
Choice of 2 Appetizers
Choice of 2 Salads
Filet
Crab Rotolo
Mixed Dessert Tray

Starting at $25.95 per Person

*All meal packages include bread, butter, and parmesan
cheese

Having A Large Party?

Ask About Our Quantity Discount

Contact a Catering Specialist to customize your order. All
pricing is dependent on your exact choices and number of

guests in your party.




