
Pappardelle’s Catering Menu 
Sternos & Racks Available. 
Deposit Required For Racks 

 
All Catering Orders Include Bread & Homemade Garlic Rolls 

 
Prices: (Half Tray 8-10 People, Full Tray 18-20 People) 

 
 

Appetizers 

Calamari Friti………………………………………………………………….……………............
Served with a side of marinara or fra diavolo sauce. 
 
Shrimp Cocktail……………………………………………………………….……………............ 
(3) Fresh jumbo shrimp per person, served with a side of our homemade cocktail sauce. 
 
Baked Clams Oreganata……………………………………………………………………............ 
(3) per person 
 
Chicken Fingers……………………………………………………………………….……............
(3) per person, served with a side of honey mustard sauce. 
 
Mozzarella Sticks…………………………………………………………….………..……............ 
(3) per person, served with a side of tomato sauce. 
 
Zucchini Sticks……………………………………………………………….............……………..
Golden Fried and served served with a side of tomato sauce. 
 
Sauteed Fresh Broccoli…………………………………………………………………….............. 

Mozzarella Di Casa…………………………………………………………..…………..................
Homemade mozzarella served with our marinated flame roasted peppers, fresh sliced 
tomatoes & basil, drizzled with virgin olive oil and aged balsamic vinegar. 
 
Mussels Di Napoli………………………………………………………………………..…............ 
 
Calamari Arrabisti……………………………………………………………………..……............ 
 



Salads 

Caesar Salad………………………………………………………………...………………............
Caesar with Grilled Chicken…………………………………………………..…………………… 
Grilled Chicken with Tossed Salad…………………………………………....…………………… 
Tossed Salad with Shredded Mozzarella Cheese.……………………………..……………………  
Cold Antipasto...……………………………………………………………………………………
Tossed Salad…......…………………………………………………………………………………. 
 

Italian Cold Hero 

3,4,5,6 Foot Heros 

 

Pasta Dishes 
 
All Pasta Dishes Served With Your Choice of: 
Spaghetti - Ziti - Penne - Linguine 
(Tortellini or Ravioli - Extra Charge) 
 
Filetto "Classico”……………………………………………………………...…………………… 
Pancetta (Italian Bacon) and onions sautéed with crushed San Marsano plum tomatoes. 
 
Fiorite……………………………………………………………………………………………….
..…
Fresh broccoli florets and sun dried tomatoes sauteed in a light garlic and virgin olive oil 
brodino. 
 
Montanara………………………………………………………….……..……………………...… 
Fresh sauteed spinach, sun dried tomatoes and crumbled italian sausage in a light garlic 
and virgin olive oil sauce. 
 
Campania………………………………………………………………...……………………...… 
Fresh broccoli rabe, crumbled italian sausage & a light touch of cannellini beans sauteed 
in a light garlic and virgin olive oil sauce. 
 
Florintina………………………………………………………………....……………………...… 
Fresh chicken and spinach tossed with mozzarella cheese in a creamy pink sauce. 
 



Bolognese………………………………………………………………...……………………...…
Italian style fresh ground, hearty meat sauce. 
 
Penne Caprise…………………………………………………………………………………...… 
Penne pasta tossed with fresh mozzarella, sautéed in a light plum tomato basil sauce. 
 
Shrimp Marinara or Fra Diavolo……………………………….………...……………………...… 
Fresh shrimp served in a mild marinara sauce or in a spicy fra diavolo. 
 
Con Vongole…..………………………………………………………………………………...… 
Our "Famous" clam sauce includes imported New Zealand clams and a touch of fresh 
crushed tomato, sauteed with garlic and virgin olive oil . 
 
Primavera (White or Red)…………………………………..…………………………………...…
Assorted fresh vegetables tossed in a light garden tomato sauce OR garlic and virgin 
olive oil brodino. 
 
Pesto Rosso……………………………………………………………………………………...… 
Fresh chicken pieces sauteed in a plum San Marsano tomato sauce blended with our 
homemade pesto di basilico. 
 
Pomodoro………………………………………………………………...……………………...… 
"Old World Style" italian tomato sauce. 
 
AlIa Vodka………………………………………………………….…………………………...… 
Imported proscuitto sauteed in a creamy pink sauce with fettuccini. 
 
Marinara………………………………………………………………………………………...… 
Fresh San Marzano tomato sauce sauteed with fresh garlic, extra virgin olive oil and 
imported spices. 
 
Gamberi………………………………………………………………………………………...… 
Fresh shrimp, broccoli florets and cubed garden tomatoes, sauteed in fresh garlic in a 
light garlic and virgin olive oil brodino. 
 
Pappardelle Classico…………………………………………………………………………...…
Fresh sauteed broccoli, chicken & mushrooms, in a marinara sauce mixed with our 
authentic “Pappardelle®” Pasta. 
  

 



Entree Dishes 
  
Broccoli Rabe & Sausage……………………………………………......……………………...…
 
Chicken Parmigiana……………………………………………………..……………………...… 
 
Chicken Francese………………………………………………………..……………………...…
 
Chicken Marsala………………………………………………………………………………...… 
 
Veal Parmigiana………………………………………………………………………………...… 
 
Veal Piccata……………………………………………………………...……………………...… 
Tender veal scalopine sauteed with capers and artichoke hearts in a white wine' lemon 
butter sauce 
 
Veal Marsala……………………………………………………………..……………………...… 
 
Sausage & Peppers (red)………………………………………………………………………...… 
 
Sausage, Peppers & Onions (white)……………………………………...……………………...… 
 
Meatball Parmigiana……..……………………………………………………………………...… 
 
Eggplant Rollatini…………………………………………..…………………………………...… 
 
Eggplant Parmigiana……………………………………………………..……………………...… 
 
Shrimp Parmigiana……………………………………………………………………………...… 
 
Grilled Chicken Primavera……………………………………………………………………...… 
Grilled breast of chicken marinated in authentic balsamic vinegar, imported olive oil and 
spices, topped with a medley of sauteed fresh vegetables. 
 
Meatballs Pomodoro……………………………………………………..……………………...… 
Homemade Italian style meatballs served in our delicious tomato sauce. 
 

Baked Pasta 

Baked Ziti………………………………………………………………...……………………...… 
 



Baked Ziti Siciliana…...………………………………………………….……………………...… 
With fresh battered eggplant 
 
Baked Ziti Campagnolia………………………………………………………………………...… 
With mushrooms and ground beef 
 
Vegetable Lasaona……………………………………………………………………………...…  
 
Meat Lasagna…………………………………………………………………………………...… 
 
Baked Stuffed Shells…………………………………………………….……………………...… 
 
* Lasagna Prepared Only In Half Trays 
  
 
 


