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(plus tax & delivery)

Choose one Dish from Group
A, B or C & Two Side Dishes

Group A
HOMEMADE MEATBALLS
also available by the pound

HOT ROAST PORK AU JUS

with condiment tray...also available by the pound

HOT ROAST BEEF AU JUS

with condiment tray...also available by the pound

DELI MEAT TRAY

rolled lunch meat platter

SAUSAGE, PEPPERS & ONIONS - MEATBALLS & SAUSAGE
ASSORTED HOAGIE TRAY - ASSORTED WRAP TRAY

Group B
BAKED ZITI * STUFFED SHELLS
LASAGNA * PASTA PRIMAVERA

VEGGIE LASAGNA * PASTA WITH BLUSH SAUCE
INVOLTINI

with blush sauce or vodka sauce ($1.50 extra per person)

PASTA WITH CHICKEN PROVENCALE
($1.75 extra per person)

PASTA WITH SAUSAGE AND BROCCOLI DI RABE
($2.25 extra per person)

@/OW 63
CHICKEN MARSALA * CHICKEN PICCANTE
CHICKEN SCALLOPINI * CHICKEN PARMIGIANA
CHICKEN ITALIANO * CHICKEN FRANCAISE
CHICKEN FLORENTINE
CHICKEN ELENA (32.00 extra per person)

VEAL SCALLOPINI ($2.00 extra per person)

EGGPLANT PARMIGIANA (32.00 extra per person)

BAKED HAM
CHICKEN MEDITERRANEAN ($2.00 extra per person)

J/}ea'a/{y Jede Dishes &;/W»etizeﬂ&

Abbruzzi Medley * Italian Medley * Pepperoni & Cheese Tray
Crudite (Cold Veggies) * Marinated Grilled Veggies
Antipasto * Assorted Strombolis
Caesar Salad (homemade dressing and croutons)
Italian Bowl (marinated mozzarella,
roasted peppers and green olives)

Fresh Mozzarella & Tomato with basil * Broccoli di Rabe

Cut Pasta with Our Homemade Sauce * Mixed Vegetables
String beans (balsamic or almondine) * Glazed Carrots
House Salad * Pasta Salad Cole Slaw * Homemade Potato Salad
Cole Slaw * Tomato Salad (seasonal) * Oven Roasted Potatoes

ONE DISH FROM SPECIALTY SIDE ADD $3.00 PER PERSON
(prices include our italian bread, rolls and sternos)

SHomemade Strombolis

Pepperoni * Broccoli and Sausage * Spinach and Ham
* Veggie * Prosciutto and Roasted Peppers
Eggplant Parmigiana * Italian




Gritreees

Chicken Elena, boneless breast of chicken in egqg batter
with mushroom and wine sauce

Chicken Marsala, boneless breast of chicken in our
homemade marsala sauce

Chicken Piccante, lightly dusted chicken breast in our seasoned
flour with lemon butter sauce

Chicken Parmigiana, breaded chicken cutlet topped with our
homemade tomato sauce and mozzarella cheese

Chicken Florentine, breast of chicken lightly dusted with flour and grilled
served with layered spinach, topped with swiss cheese & cream sauce

Chicken Mediterranean, one of our most popular dishes, marinated
chicken breast, tossed with string beans, artichoke hearts,
red onions, roasted peppers in our balsamic dressing, served over a bed of fresh
romaine, garnished with chunks of fontinella cheese

Chicken Italiano, breaded chicken cutlet with our sauteed greens
and sharp provolone

Sausage, Peppers & Onions, our famous italian sausage with peppers and
onions, grilled to perfection

Sausage & Meatballs, our homemade meatballs and sausage in
our famous homemade gravy (tomato sauce)

Roast Beef, sliced roast beef with our homemade beef gravy

Roast Pork, fresh rolled and seasoned roast pork with
our homemade au jus

Pasta Primavera, cut pasta with mixed sauteed vegetables in
our light alfredo sauce

Roast Beef, our homemade meatballs and sausage in our famous
homemade gravy (tomato sauce)

Pasta Primavera, cut pasta with mixed sauteed vegetables in our
light alfredo sauce

Veal Scallopini, veal cubes sauteed with peppers, onions and
mushrooms in our homemade gravy

Abbruzzi Medley, our fried meatballs with roasted peppers &
sharp provolone on a lazy susan tray

Italian Medley, roasted peppers, pepperoni marinated mozzarella,
green olive salad, black olives with a spread cheese

Antipasto, served on a bed of romaine, roasted peppers, salami,
prosciutto, green olive salad, black olives, sharp provolone & cooked eggs

Involtini Pasta, fresh rolled pasta stuffed with ricotta cheese,
topped with your favorite sauce

Marinated Grilled Vegetables, eggplant, zucchini, squash, red onions,
portabella mushrooms and bell peppers, marinated and grilled
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CATERING FOR 15 OR MORE GUESTS!

ROUTE #38
Between Larchmont Blvd.
and Hartford Road
MT. LAUREL, NJ 08054

(856) 231-0203 - Fax: (856) 231-0270
www.abbruzzigiunta.com




