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HOMEMADE STUFFED SHELLS, BAKED ZITI, OR LASAGNA
PEMNE OR RAVIOLI ALLA VODEA - creamy pink vodla sauce
PRIMAVERA - penne, fresh vegetables in light cream sauce or
roasted garlic and olive ofl

PASTA DAVINCI - artichoke hearts, roasted peppers, and

sun dried romatoes in o whire wine and garlic sauce
LINGUINE - red or white clam sauce, chopped tender whole
baby clams =autéed and tossed with pasta

CAVATELLI BROCCOL] RARE - fresh cavatelll sautded with
homemade sausage, garlic, olive oil, and broccoli rabe ($79.99)
ZIT1 CAPRICOSA - pepperont, ham cappy, salami, onlone and
mushreoms in a red sauce, baked with mozzarells
TORTELLINI ALLA PAMMNA - cheese filled tomellind n cream
sauce with prosciutto and peas

PASTA BRUSCHETTA - fresh mioezzarelln, diced tomato with
fresh basil, red onion, light olive oil and garlic

CHICKEN PARMIGIANA, MARSALA, FRANCESE

TENDERS - with honey mustard or marinam sawce

BOMELESS GHICKEN BITES - BBQ, chipotle, or buffalo sauce
CORDON BLEU - boneless chicken breast in gur house
breading stuffed with ham and impotted Swiss

CAPRI - with prosciutto, provolone, and sun dried tomatoes
FLORENTIMNE - boneless fillets with spinach and mozzarella
CHICKEN PICCATA - sautied in o lemon sauce with capers
TURKEY LONDON BROIL - Boneless, skinliss furkey breast in
our homemade lemon basil or plum terivaki marinade
BALSAMIC - cubed chicken breast, yellow and red peppers,
sun dried tomatoes sautéed in our balsamic marinade
GHICEKEN AND BROCCOLI - cubed chicken, resh brocooll ina
roasted garlic white wine, plum teriyaki or a light cream sauce
CHICKEN VALDOSTAMO - stuffed with Parma prosciutto fresh
morzarella and soutéed in o roasted garlic white wine sauce
CHICKEN MURPHY - bite-sized pheces of chicken with
pPEppers, onlons, potatoes, pork sausage, hot chermy peppers.

* and rozemary in white wine and garlic

CHICKEN PAYYATTE - sautded and ropped with fresh chopped
tomato, basil, garlic and fresh mozzarella in parlic wing sauce

CHICKEN SALTIMBOCCA - spinach, prosciutto, and fresh
maozzarella In brown gravy

OR LET OUR CHEF CREATE AN ORIGINAL DISH
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ROLLATINI - fried eggplant stuffed with fresh fcotta, Romana,
fresh morrarella, and marinara sauce

TOWER - fresh mozzarella, fresh basil, roasied peppers

PARMIGIAMA - lavered epgplient cutlets with fresh mozzarella
and marinara sauce

BEEF OR TURKEY MEATBALLS, SWEDISH MEATBALLS
BEEF BURGUNDY - tender cuts of beef in a burgundy and
mushreom sauce

BEEF AND BROCCOLI - in plum teriyaki sauce or garlic and ol
PORK MARSALA - a fresh cut loin of pork sliced with
mikEhrooms and marsala brown sauce

SAUSAGE, PEPPERS, AND ONIONS - grilled fresh store made
saugage. peppers, and oniong in white or red marinary swuce
BARBECUE RIBS - tender, meaty baby back or St. Louis style
pork ribs in our homempde BRO sauce ($99.99)

PEPPER STEAK - strips of tender sirloin steak or chicken and
peppers sautéed with our house special sauce

BEEF STEW - tender flat chuck browned and slow cooked
with carrots, celery, mushrooms, and potatoes in brown gravy
KIELBASA AND KRAUT - fresh Polish sausage and sauerkraut
GRILLED FLAT IRON STEAK - plum terivaki or JI ($149.99)

VEAL PEPFPERS AND MUSHROOMS - milk fed veal cut from
the lep sautded with fresh peppers and mushrooms

MARSALA - fresh, tender veal sautéed with fresh mushrooms in
a marsala wine sauce

FRAMCESE - veal cutler sautéed In a seasoned butter with
lemon wine =auce

PARMIGIANA - veal cutletr breaded and fried with mozznmells
and marinara sauce

SPEDIMI - veal cutler rolled with prosciutto and moczarelia and
fresh mushrooms in a demi-glaze sauce

SALTIMBOOCCA - veal cutlet saurded and topped with fresh
spinach, prosciute and fresh morxzarella

FRIED CALAMARI - in house seasoning, sweet or Fra Diovolko
SHRIMP OREGANATA - jJumbo shrimp with fresh oreganata
bread crumbs over linguine

ZUPPl DI PESCE - shrimp, scungilll, calnmarl, Mew Zealand
muzsels and clams in a light plum tomaito savce over linguine
SEAPOOD FRA DIAVOLO - mussels, clams, shrimp, calivmr
and scungilli in marinara: hot, mediom or sweet over linguine
SHRIMP TORTELLINI - jumbso shrimp with cheese tortellind and
bacon in a fresh tomate and basil sawce or a lHght cream sauce
* ALL SERVED WITH 1/2 TRAY OF PASTA AND SAUCE
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BROCCOLI RARE, GARLIC AND OLIVE OIL (MARKET PRICE)
STRING BEANS ALMONDINE ($59.99)

SAUTEED BROCCOLI, GARLIC AND QLIVE OIL ($49.99)
ROASTED OR GRILLED MIXED VEGETABLES ($59.99)
BUTTER GLAZED BABY CARROTS ($39.99)

ROASTED FRESH ASPARAGUS CASSERDLE ($69.9%)
ROASTED BRUSSELS SPROUTS, BACON, PEPPERS ($69.99)
SAUTEED FRESH SPINACH, GARLIC AND OLIVE OIL ($49.99)

MASHED RUSSET OR SWEET POTATOES ($49.99)

TWICE BAKED POTATO WITH CHEDDAR CHEESE ($4.49 EA)
TWICE BAKED POTATO, CHEDDAR AND BACON ($5.49 EA)
VEGETABLE RICE PILAF ($49,99)

ROASTED RED BLISS POTATOES (§49.99)

FRENCH FRIES ($39.99)

WHOLE TURKEY ($8.99) BONELESS TURKEY ROAST ($11.99)
CORNED BEEF ($17.99) PORK LOIN ROAST (§10.99)
ROAST BEEF ($11.99)  SMOKED HAM ($9.99)

AMERICAN STYLE - ham, turkey or roast beef, choice of cheese,

topped with fresh sliced tomatoes, and lettuce [($19.99)

ITALIAN SPECIAL - ham, Genoa salami, provalone, topped with
fresh sliced tomatoes, lettuce and homemade dressing ($21.99)

PATS DELUXE - prosciutto, swest sopressata, fresh moxzarella,
with fire roasted red peppers ($23.99)

BREADED OR GRILLED CHICKEN CUTLET - with fire roasted
red peppers, and fresh mozzarella [($22.99)

THE HEMRY HILL - Chicken cutlit, prosciutto, fresh
mozzarella, roasted red peppers, balsamic vinegar ($24.99)

BILLY BATTS - Grilled chicken, broceoli rabe, fresh mozzarelin,
nnd balsamie vinegar [$24.99)

PAT'S VEGGIE - Grilted mixed vegetables, fresh mozzarella,
and fire roasted red peppers ($23.99)

VISIT OUR WEBSITE FOR MORE CHOICES
T

= S =

=




) ' ' l ' ' . .
1 ‘ ‘I ( ‘I I|\ - }I_l Sl . . l‘l ‘- ‘-‘l ||‘ 1 ‘I HI l‘i 1 ¥ i HI \‘| 1 ‘ | T kll ‘H B
I‘ l 4 L \H : ¥ | | 1 3 i | |

JUMBO SHEIMP ACCOMPANIED BY LEMON WEDGES AMD
OUR SPECIAL HOMEMADE COCETAIL SAUCE

4 LES. OF WINGS WITH HOMEMADE
BLEL CHEESE DNPF AND CELERY STICKS

CALIFORNIA WHRAP TRAY (21 PIECES) OR

SUR THAY (21 FIECES) OR ROLL TRAY (20 PIECES)

ADD GRILLED CHICKEN OR CHICKEN CUTLET WITH
FRESH MOZZARELLA AND ROASTED PEPPERS FOR $10.00

WHITE, RYE AND WHEAT SANDWICHES QUARTERED AND
FILLED WITH YOUR CHOICE OF MEATS AND CHEESES,
DECORATIVELY AHRANGED ON TRAYS WITH MUSTARD,
MAY( AND FRILLED TOOTHPICKS. (48 PIECES)

ASSORTMENT OF FRESH CRISP VEGETABLES WITH A
DELICIOUS RANCH DRESSING (SMALL / MEDILUM)

VARIETY OF FINE IMPORTED CHEESES ARRAMNGED WITH
FRESH GRAPES AND ASSORTED PREMIUM CRACKEHRS
(SMALL f MEDIUM)

FRESH HOMEMADE MOZZARELLA, PLUMP RIFE TOMATOES,
ROASTED PEPFERS AND SUN DRIED TOMATOES, OLIVE OIL
AND BASIL (SMALL / MEIRITIM

CHOPPED FRESH TOMATO WITH FRESH BASIL AND
CHOPPED GARLIC, WITH A DASH OF EXTRA VIRGIN OLIVE
O]L ON SLIVERS OF TOASTED BRICK OVEN BAKED GARLIC
BREAD (SMALL / MEDILM)
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MINI POTATO CROQUETTES £25.99
MiNI RICE BALLS $25.99
MINT PROSCIUTTO BALLS 15,99
FRIED PASTOSA RAVIOLI £39.09
FRIED BROCCOLI 25,99
FRIED CAULIFLOWER £25.99
MOZZARELLA STICKES 39,09
EUCCHINI FRITTERS $39.99
MOZZARELLA EN CARDZZA £39.99
STUFFED MUSHROOMS £35.99
ARTICHOEE FRANCESE £45.99
COCONUT SHREIMP £74.09
CLAMS ORECAMNATA 249 99
CLAMS CASING 49, 90
CHICKEN SKEWER £55.99
PIGS IN A BLANKET 2099
MINI CRAR CAKES 474,99
SCALLOPS WRAPPED [N BACON £74.99
CHICKEN TENDERS $42.99 ;F $84.99
MAC AND CHEESE $39.99 7 §79.99
SPAGHETTI AND MEATBALLS $32.49 ;7 $64.99
MOZZARELLA STICKS $35.99 / $65.99
PASTA WITH BUTTER SAUCE £29.99 f 859099
FRENCH FRIES £24.99 7 $49.99

FRUTT BOATS, FRUIT SALAD, FRUIT PLATTER

BOARS HEAD HAM, TURKEY, ROAST REEF, GENOA SALAMI,
SWISS, AMERICAN, PROVOLONE, CHOICE OF HOMEMADE
FOTATD SALAD, MACARONT SALAD, OR COLE SLAW,
INCLUDES FRESH BAKED ROLLS, CONDIMENTS AND

PAPER GOODS

FRESH MOZIARELLA, IMPORTED PROVOLOMNE CHEESE,
SWEET SOPPHESSATA, PEPPER SHOOTERS, MIXED OLIVES,
MARINATED MUSHROOMSE, GENOA SALAMI, FEPFEROHNI,
PROSCIUTTO, ARTICHOKE HEARTS, ROASTED PEPPERS
(SMALL f MEDIUM)
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EGGPLANT ROLLATINI « EGGPLANT PARMIGIAMA

HOMEMADE STUFFED SHELLS - BAKED Z1T1
PASTA PRIMAVERA + PENNE ALLA VODEA
HOMEMADE LASAGHA - RIGATON] BOLOGMESE
LINGUINE WITH RED OR WHITE CLAM SAUCE

TURKEY LONDOMN BROIL » CHICKEN PARMIGIANA

CHICKEN CORDON BLEU « CHICKEN PICCATA

CHICKEN CAPRI = CHICKEN FLORENTINE

CHICKEN /7 BROCCOLI » MEATBALLS {ITALIAN OR SWEDISH)
SAUSAGE WITH PEFFERS AND ONIONS - REEF BURGUNDY
PORK CUTLET PARMIGIANA - BEEF / BROCCOL]

CHICKEN FRANCESE « PORE OR CHICKEN MARSALA
CHICKEN VALDOSTANO « PEFPER STEAK « SPARERIBS
KIELBASA AND KRALT

STRING BEAN ALMONDINE - VEGETARBLE MEDLEY
CANDIED SWEET POTATOES « ROASTED MIXED VEGETABLES

VEGETABLE RICE PILAF - ROASTED RED BLISS POTATOES
MASHED POTATOES

PAT'S 12 INCH ANTIPASTD PLATTER
FRESH MOZZARELLA AND TOMATO PLATTER
(1 EACH FOR EVERY 20 PEQPLE}

FRESH GARDEN SALAD WITH DRESSING « FRESH ROLLS
DINNER FLATES » SERVING SPROONS
FORES, KENIVES, NAPKING - CHAFFING DISHES, STERNOS

ITEM FROM FPASTA - ITEM FROM VEGETARLE
ITEM FROM POTATO OR RICE

PAT™S ANTIPASTO PLATTER » DELUXE GARDEN SALAD
FRESH MOZZARELLA AND TOMATO PFLATTER

FRESH ROLLS + DINNER PLATES » SERVING SPOONS
FORES, ENIVES, NAPKINS - CHAFFING DISHES, STERNOS

CHOICE OF PASTA FROM A LA CARTE MENU SECTION

ANY POULTRY FROM OUR A LA CARTE MENU

ROAST BEEF » TURKEY » HAM = SALAMI
SWISS « AMERICAN « PROVOLONE
OME SALAD (GARDEMN, MACARONI, POTATO, OR PASTA)

ALSO INCLUDES 12° PAT'S ANTIFASTO PLATTER AND
MOPZARELLA/TOMATO PLATTER FOR EVERY 20 PEOPLE

TENTS = TABLES = CHRAIRS = LINENS + WAITRESS SERVICE
BARTENDERS « COOHS
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