ALL INCLUSIVE

THIS PACKAGE IS DESIGNED TO FIT ANY TYPE OF FUNCTION OR OCCASION.
PLEASE CALL ABOUT ANY QUESTIONS THAT YOU MIGHT HAVE.
Select one salad, two appetizers, two pastas, two dinners; dessert included.

Includes: Italian Flare, racks with sternos, serving spoons, plates, utensils & napkins.

Substitutions may be available. Some orders may require 48 hours notice.

10-15 GUESTS  20-25 GUESTS  30-40 GUESTS  40-45 GUESTS 50+ GUESTS
$365.00 $565.00 $865.00 $1065.00 $24.00 p.p.
2 aifg’ag Select Two
Select One PENNE WITH VODKA SAUCE
Plum tomatoes, touch of cream, splash of vodka
GARDEN SALAD

Romaine lettuce, grape tomatoes,
cucumbers, red onions, olives, and
carrots

CAESAR SALAD

Romaine lettuce, house-made croutons &
shaved Parmesan

ANTIPASTO SALAD
Our garden salad with pinwheels of
mozzarella, ham, salami, banana peppers,
and pickled vegetables
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ANGELA’S SAMPLER
Mozzarella sticks, Chicken Wings, Fried
Ravioli, Chicken Fingers
MINI-STROMBOLI TRAY
A variety of strombolis, sliced small with
a side of Pomodoro Sauce
- Pepperoni and cheese
- Sausage, peppers, and onions
- Broccoli and cheddar cheese
- 4-Cheese (cheddar, Swiss, provolone,
Mozzarella)
- or create your own
THE TRIO SLIDER PLATTER
Mini Kaiser rolls, mini croissant, and mini
wraps filled with: roast beef & cheddar,
turkey & American, ham & Swiss
CAPRESE SKEWERS
Bite-sized fresh mozzarella, grape
tomatoes, basil
MINI MEATBALLS
Choose Pomodoro or Vodka Sauce
MINI CHEESE RICE BALLS
With Pomodoro Sauce and shaved parmesan
BRUSCHETTA
Fresh plum tomatoes and basil bruschetta
served with Italian bread toast
NEW WING TRAY—BONE IN OR BONELESS
Mild Buffalo, honey BBQ, and garlic parm
chicken wings with celery, carrots, and
bleu cheese

VEGETABLE PLATTER
An assortment of fresh vegetables,
accompanied by house-made bleu cheese
or ranch dressing

ROASTED POTATOES

SEASONAL MIXED VEGETABLES
Roasted, or sautéed in garlic and olive oil

Dedsert— Torcleeded

Mini Pastry & Cookie Tray

TORTELLINI ALFREDO
Tri-color cheese tortellini in a cream sauce
BAKED ZITI

With Pomodoro sauce, ricotta, and mozzarella

PENNE WITH MEATBALLS
With pomodoro sauce
RIGATONI CARBONARA

Rigatoni, bacon, onions, peas. cream, Romano

CAVATAPPI GORGONZOLA
Corkscrew shaped pasta, grilled chicken,
asparagus, sundried tomatoes in a creamy
gorgonzola sauce

RAvVIOLI

Cheese ravioli with your choice of Pomodoro,

vodka sauce, or pesto sauce
STUFFED SHELLS

Jumbo shells stuffed with ricotta and topped

with a pomodoro sauce and mozzarella
LASAGNA ROLLS

Lasagna noodles rolled and stuffed with

ricotta and mozzarella cheeses,

Pomodoro or Bolognese sauce
PENNETTE VODKA CHICKEN

Tri-color mini penne, grilled chicken,

sundried tomato, tarragon, vodka sauce

ODrereerd
Select Two

CHICKEN PARMESAN
Breaded chicken topped with mozzarella
and tomato basil sauce
CHICKEN PiccAaTA
Lightly sautéed chicken in a light lemon
white wine sauce with capers, garlic and
lemon slices
CHICKEN SORRENTINO
Pan seared chicken breast layered with
thinly-sliced prosciutto, eggplant &
mozzarella in a light sherry wine sauce
CHICKEN MARSALA
With fresh mushrooms & marsala wine sauce
CHICKEN CACCIATORE
Pieces of tender chicken simmered in a
white wine and plum tomato sauce with
tri-colored peppers, onions, mushrooms
CHICKEN LIMON
Chicken breast with artichokes, roasted
eppers, mushrooms, garlic, white wine
emon sauce
Meatballs
With Pomodoro sauce
SAUSAGE, PEPPERS, & ONIONS
Grilled with olive oil and garlic
EGGPLANT ROLLATINI
Baked Eggplant rolled with ricotta,
Pomodoro basil sauce, and mozzarella
EGGPLANT PARMESAN
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NAME:

Racks & Water Pans
Plates, napkins, forks, spoons, and knives

All items are taxable. Prices are subject to change without notice.

Substitutions may be available.

Sternos  $2 each

Delivery & setup charges may apply

$20 refundable deposit
$2/person

Small portions (half trays) serve 8-10; Large portions (full trays) serve 16-20

PHONE:

ADDRESS:

CC #:

DATE:

DAY: TIME:

[ ] Pickup

|:| DELIVERY

ExD:

ORDER TAKEN BY:

PLEASE ALLOW 24 TO 48 HOURS NOTICE FOR SOME ORDERS!

Small

Large

Item

Price

Total

Total with Tax

SPECIAL INSTRUCTIONS:
UTENsILS [ | YEs

No. oF PEOPLE:

|:|No

GV34091823

75

NETIS@EATET
Catering
Menu

DELIVERY & PICK UP
FOR LLUNCH AND DINNER
WE DELIVER CATERINGS TO
CAPITAL REGION, INCLUDING
SARATOGA & CATSKILLS

518-427-7122
FAX 518-427-0651

TOWN SQUIRE SHOPPING CENTER
329 GLENMONT RD, GLENMONT, NY 12077

OPEN 7 DAYS A WEEK

Sunday through Thursday: 11am to 9pm

Available on the
D App Store

Friday and Saturday: 11am to 10pm

visa )=

We accept all major credit cards

ANGELASPIZZAGLENMONT.COM



S lcvrders

SMALL-16" LARGE-18”
ITALIAN FLARE: 40.00 75.00
Artisan bread, garlic knots, Ciabatta roll garlic bread,
breadsticks & crackers, parmesan toast, olive spread
& butter

ANGELA’S SAMPLER 65.00 125.00
Mozzarella sticks, Chicken Wings, Fried Ravioli,
Chicken Fingers

CHICKEN WINGS OR BONELESS 60.00  115.00
Your choice of sauce

NeEw WING TRAY 60.00  115.00
BONE IN OR BONELESS

Mild Buffalo, honey BBQ, and %arlic arm chicken
wings with celery, carrots, and bleu cheese.
(small 40-50, large 70-75)

MINI CHICKEN CORDON BLEU 50.00 95.00
MAc N’ CHEESE BITES 50.00  95.00
MOZZARELLA STICKS 50.00  95.00
CHICKEN FINGERS 50.00  95.00
FRIED RAVIOLI 50.00  95.00
TrR10 COMBO 60.00  115.00
Mac N’ Cheese Bites, Mozzarella Sticks, and
Mini Chicken Cordon Bleu Bites
STUFFED MUSHROOMS 50.00 95.00

Stuffed with blended savory bread crumb seasonings

MINI MEATBALLS 50.00 95.00
Choose Pomodoro or Vodka Sauce
MINI CHEESE RICE BALLS 50.00 95.00

With Pomodoro Sauce and shaved parmesan
BRUSCHETTA 45.00 85.00

Fresh plum tomatoes and basil bruschetta served
with Italian bread toast

“THE ITALIAN PICNIC” MOZZARELLA PARTY
PLATTER 60.00  115.00

Caprese skewers, stuffed Bocconcini, fresh mozzarella
& prosciutto pinwheels, provolone & salami rolls,
fresh mozzarella wrapped with prosciutto, prosciutto
-wrapped breadsticks, olives, almonds

FRUIT SKEWER PLATTER 22-24 PIECES 75.00
Fresh seasonal fruit skewers

SMALL-16”  LARGE-18”

FrRIED CALAMARI 60.00 115.00
SHRIMP COCKTAIL 70.00 135.00
MINI-STROMBOLI TRAY 50.00 95.00

A variety of strombolis, sliced small with a side of
Pomodoro Sauce
- Pepperoni and cheese
- Sausage, peppers, and onions
- Broccoli and cheddar cheese
- 4-Cheese (cheddar, Swiss, provolone, mozzarella)
- (or create your own)

“THE BOARD” ITALIAN PLATTER 175.00
Bite size pieces of cubed imported & domestic cheese,
sliced soppressata, dry salami & pepperoni, prosciutto,
fresh vegetables, caprese skewers, grapes, olives, dried
fruits, aigmonds, crackers, crostini

VEGETABLE PLATTER 45.00 85.00
An assortment of fresh seasonal vegetables with your
choice of bleu cheese or ranch dressing

CAPRESE SKEWERS 50.00  95.00
Bite-sized fresh mozzarella, grape tomatoes, basil

ITALIAN FESTIVAL PLATTER 65.00  125.00
Sliced soppressata, dried salami and pepperoni,
prosciutto, sharp g)rovolone, fresh mozzarella,
marinated vegetables, mixed olives

SICILIAN HOLIDAY 65.00 125.00
Fried calamari, mini rice balls, eggplant rollatini,
stuffed mushrooms

PROSCIUTTO AND MELON 65.00 125.00
Prosciutto di parma rolled around fresh, sweet
honeydew and cantaloupe melon

NONNA’S PEPPERS 18-20 - 50.00 36-40 - 95.00
Baked Holland yellow and red peppers layered with
Provolone cheese, fresh tomatoes, garlic and fresh herbs

GRILLED VEGETABLES & FRESH SERVES 18-20 90.00
MOZZARELLA PLATTER
Grilled asparagus, eggIPlant, zucchini, squash, bell
peppers, Portobello, sliced fresh mozzarella, balsamic.

Add thinly-sliced grilled chicken—$30.00

Aeilovels

SMALL LARGE

GARDEN SALAD 45.00  85.00
Romaine lettuce, grape tomatoes, cucumbers,
red onions, olives, and carrots

ANTIPASTO SALAD 55.00 105.00

Our garden salad with pinwheels of mozzarella,
ham, salami, banana peppers, and pickled
vegetables

STRAWBERRY FIELDS 55.00 105.00

Strawberries, mandarin oranges, goat cheese,
toasted sliced almonds, grape tomatoes, mixed
field greens, spinach, raspberry and balsamic
vinaigrette

RAINBOW PASTA SALAD 50.00  95.00
Tri-color rotini pasta, pepperoni, cheddar
cheese, bell peppers, grape tomatoes, red
onions, cucumber, celery, Italian vinaigrette

TRI-COLOR SALAD 60.00  115.00

Aruﬁula, radicchio, endive, fennel, seedless

fresh grapes, baby tomatoes, toasted pine nuts,
shaved parmesan, lemon vinaigrette and
balsamic vinaigrette

CAESAR SALAD 50.00  95.00
Romaine lettuce, house-made croutons &
shaved parmesan

FRESH FRUIT SALAD 60.00

Bite-sized fresh fruit and mixed berries

115.00

SMALL LARGE

GREEK SALAD 50.00  95.00
Romaine lettuce, Kalamata olives, feta cheese,
cucumbers, tri-color bell peppers, grape tomatoes,
red onions, stuffed grape leaves, Greek dressing

LEMON PARMESAN
CHICKEN SALAD
Sliced lemon parmesan breaded chicken cutlets,
roasted peppers, and shaved parmesan cheese on a
bed of baby arugula with lemon vinaigrette

60.00 115.00

HUDSON VALLEY SALAD 60.00
SprinE mix greens, apples, pears, oranges,
strawberries, candied walnuts, grilled chicken,
§0rg0nzola cheese, lemon vinaigrette, and

alsamic vinaigrette

TUSCAN PANZANELLA SALAD  60.00 115.00
Fresh mozzarella, grape tomatoes, cucumbers, red
onions, basil, olives, ciabatta bread, olive oil and
red vinegar

ANGELA’s “CHOP CHOP”

ANTIPASTO SALAD 60.00 115.00
Romaine lettuce, tomatoes, cucumbers, red onions,
fresh mozzarella & prosciutto pinwheels,
mini-pepperoni, mixed olives, artichoke hearts,
bite-size Parmesan cheese, Italian vinaigrette

115.00

Desseils & Freedt

MINI PASTRY TRAY
May include the following (plus more):

mini cannoli, mini custard eclairs, mini fruit

tarts, mini sfogliatelle, mini cream puffs
Small $60  Medium $115

ITALIAN COOKIE TRAY
Assorted Italian Cookies, Perugina Baci
chocolates, and Italian candies
Small $55  Medium $105

MINI PASTRY & COOKIE TRAY
Small $60  Medium $115

CANNOLITRAY
Mini or Large Cannoli
(priced accordingly)

FRESH FruUIT TRAY
Assorted seasonal fresh fruits and berries
Sm 12” or Med 16” each priced accordingly

FRUIT & CHEESE TRAY
Bite-sized pieces of cubed, imported
& domestic cheeses, fresh fruit &
berries, grapes, dried fruit with olives
and crackers

Small - $65 Large - $125

Small portions serve 8-10

Aerrecevicss, Pletlers

Large portions serve 16-20

All sandwiches come with macaroni salad, fresh grapes, w/ sides of mayo & house dressings

BREAD CHOICE SANDWICH FILLING SI1ZE & PRICE
THE SLIDER PLATTER - Roast Beef and Cheddar, Turkey and |24 serves 10-12 $80.00
Mini Kaiser rolls American, Ham and Swiss 3¢ serves 15-18  $110.00
> 48 serves 20-25  $140.00
THE TRIO SLIDER PLATTER Roast Beef and Cheddar, Turkey and %g serves ig'ié $?3888
]i‘\ll/llllrlli Z\IT‘I(')aiI;SS;i rllttlslm Kaiser rolls, & American, Ham and Swiss 18 zgzgz 20: 25 $150.00
Traditional Italian, Ham & Swiss, 16" Platter (8-10) $60.00
FINGER SANDWICHES OR Roast Beef & Cheddar, 18" Plat er (15 1;):105 00
CoLD WRAPS PLATTER Turkey & American atter (15- :
COMBINATION OF Traditional Italian, Ham & Swiss, 16" Platter (8-10) $70.00
SANDWICHES & WRAPS Roast Beef & Cheddar, 18" Platter (15-18) $125.00
Turkey & American atter (15-18) :
Traditional Italian, Ham & Swiss, 2 ri 8-10 80.00
HERO RING. PLATTER Roast Beef & Cheddar, 3 r¥ng ((1 2.1 8) $? 00.00
3% ffggtt ;’:I?gg Turkey & American ring (12-18) -
TRAMEZZINI PLATTER - Tuna Salad . |Serves 8-10 $90.00
Triangular crustless white bread - Prosciutto, fresh mozzarella, basil
sandwiches - Roast beef, turkey, cheddar and
American cheeses, lettuce and
tomato
MUFFALETTA PLATTER Prosciutto, mortadella, salami, 35-38 pc (8-10)  $90.00

provolone, fresh mozzarella, lettuce,

Focaccia Cocktail sandwiches ) . lett
tomato, olive relish, lemon vinaigrette

Acer Dislics
SM LG
BroccoLI RABE $60 8115
with roasted garlic, oil & crushed red pepper
SAUTEED BROCCOLI $45  $85
with roasted garlic & olive oil

ROASTED TRI-COLOR CARROTS AND ASPARAGUS $60 115

SM LG
ROASTED POTATOES $45  $85
with rosemary & garlic
SEASONAL MIXED VEGETABLES $65 $125
Roasted, or sautéed in garlic and olive oil

| egee. Picsee> D
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PARTY PACKS

EACH PRICED AT $225. Serves 20 -25. Includes 20 mini cannoli.

| 32Square Slices CrEESEPizza _ $39.95_ Each Add1Topping_ $8.00 |

Substitutions may be available. Some orders may require 48 hours notice.

P1zzA PARTY PACK
5 LARGE CHEESE P1ZZAS WITH 1 TOPPING EACH,

HALF TRAY ANTIPASTO SALAD, HALF TRAY WINGS, 3 2-LITER SODAS

Pm“m“m“ﬂm_l T T T T R R R R R R R R R R
PARTY PACK#1  Half Tray Each PARTY PACK # 2 Half Tray Each

TORTELLINI ALFREDO, CHICKEN RIGATONI WITH VODKA SAUCE,
PARMESAN, SAUSAGE & PEPPERS,
ANTIPASTO SALAD, ITALIAN FLARE

EGGPLANT PARMESAN, ANTIPASTO SALAD
CHICKEN PARMESAN, ITALIAN FLARE

PARTY PACK #3 Half Tray Each
FRIED CALAMARI, EGGPLANT ROLLATINI,
GRILLED CHICKEN CAESAR SALAD,

|
1
1
1
1
1
|
1
r
! PARTY PACK # 4  Half Tray Each
1

1

1

1

1 CHICKEN FRANCESE, ITALIAN FLARE
1

=

1

|

1

1

1

1

1

|

1

1

NEw WING TRAY, MEATBALLS,
BAKED Z1TI, CHICKEN MARSALA,
ITALIAN FLARE

PARTY PACK#5  TRIO: P1ZZA—PASTA—SALAD
(Upgrade Pizzas to Cauliflower Crust or Gluten Free (additional charge))
5 12” PERSONAL P1zZZAs: MARGHERITA, RONI CuPs, ALFREDO CHICKEN BACON RANCH
WHITE VEGGIE, AND HONEY BBQ CHICKEN (OR CREATE YOUR OWN)
HALF TRAY: PENNETTE VODKA CHICKEN HALF TRAY: HUDSON VALLEY SALAD
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%ﬂd/][) %{W_INCLUDES ITALIAN FLARE

Your choice of penne, rigatoni, farfalle

ApD GRILLED CHICKEN to any pasta

LARGE
75.00

SMALL
POMODORO SAUCE 40.00
Plum tomatoes, garlic, basil, and evoo
VODKA SAUCE 55.00 105.00
Plum tomatoes, cream, splash of vodka
PESTO SAUCE 55.00 105.00
House-made (no nuts)

15.00 SM  30.00 LG

SMALL LARGE
BOLOGNESE 55.00 105.00
Ground beef, plum tomatoes, fresh herbs

W %W/— INCLUDES ITALIAN FLARE

SMALL LARGE
BAKED ZITI 50.00 95.00
With Pomodoro sauce, ricotta, and mozzarella
BAKED Z1TI BOLOGNESE 55.00 105.00
BAKED STUFFED SHELLS 50.00 95.00
OR MANICOTTI

with Pomodoro sauce, and mozzarella

SMALL LARGE

RaviIOLI 55.00 105.00
Cheese ravioli, Pomodoro, pesto, vodka sauce

TORTELLINI ALFREDO 55.00 105.00
Tri-color cheese tortellini in cream sauce

FARFALLE PRIMAVERA 55.00 105.00
Fresh vegetables in a garlic & oil or cream sauce

SAUSAGE & BROCCOLI RABE 65.00 125.00
Ear-shaped pasta, crumble sweet sausage,
broccoli rabe, sun-dried tomatoes, olive oil,
garlic

ITALIAN FLAG 75.00 145.00
Ravioli Pesto, Tortellini Alfredo w/prosciutto
mushrooms & peas, Stuffed rigatoni w/vodka
sauce

RIGATONI CARBONARA 55.00 105.00
Rigatoni, bacon, onions, peas, & Romano
cream sauce

PENNE BoscAaioLA 55.00 105.00

With mushrooms, prosciutto, peas in a tomato
cream sauce

GNOCCHI TAORMINA 75.00 145.00
Shrimp, scallops, plum tomato, touch of pesto

GLUTEN FREE PENNE 65.00

ALFREDO 55.00 105.00
Cream Sauce
MEATBALLS 55.00 105.00
With our Pomodoro sauce
SMALL LARGE
LASAGNA BOLOGNESE 55.00 105.00
LASAGNA ROLLS 55.00 105.00

Lasagna noodles rolled and stuffed with
ricotta and mozzarella cheeses, with
Pomodoro or Bolognese sauce

BAKED SAMPLER PLATTER  60.00 110.00

Lasagna, stuffed shells, eggplant rollatini

%-— INCLUDES ITALIAN FLARE

SMALL LARGE
CAVATAPPI GORGONZOLA 65.00 125.00
Corkscrew pasta, grilled chicken, asparagus,
sundried tomatoes in creamy gorgonzola sauce
RIGATONI SICILIAN STYLE  55.00 105.00
Short rigatoni tossed in a light tomato-basil sauce
with diced roasted eggplant and mozzarella
NONNA’S SUNDAY SAUCE 65.00 125.00
Nonna Angela’s Famous Sunday Sauce: short
rigatoni, crushed meatballs, sausages, meat sauce,
tomato basil sauce, mozzarella
PENNETTE VODKA CHICKEN 65.00
Tri-color mini penne, grilled chicken,
sundried tomato, tarragon, vodka sauce
SEAFOOD PESCATORE 75.00 145.00
Seashell shaped pasta, shrimp, scallops, calamari,
garlic, tomato, basil
NONNO’s FARFALLE 65.00 125.00
Prosciutto, sun-dried tomato, mushrooms,
walnuts, cream sauce
ANGELA’S RIGATONI 60.00 115.00
Short rigatoni, Italian crumble sausage, mini
meatballs, peas, and romano Pomodoro cream
sauce

125.00

125.00

With gluten-free mini chicken meatballs, choice of Pomodoro. Vodka, or pesto sauce

L4 (4
% @I/I/I/I/I/m——mcwmas ITALIAN FLARE

SMALL LARGE

CHICKEN PARMESAN 60.00 115.00
Breaded chicken breast baked with mozzarella
cheese and pomodoro sauce

CHICKEN FRANCESE 60.00 115.00
Dipped in egg batter w/ white wine lemon sauce
CHICKEN MARSALA 60.00 115.00

W/ fresh mushrooms & marsala wine sauce
CHICKEN PICCATA 60.00 115.00

Lightly sautéed chicken in a light lemon white

wine sauce, with capers, garlic & lemon slices
CHICKEN CACCIATORE 60.00 115.00

Pieces of tender chicken, simmered in a white
wine and plum tomato sauce with tri-colored
peppers, onions, mushrooms

SMALL LARGE
CHICKEN SALTIMBOCCA 65.00 125.00
Layered with prosciutto, spinach, and mozzarella
cheese in a madeira demi-glaze sauce
CHICKEN LIMON 60.00  115.00
Chicken breast with artichokes, roasted peppers,
mushrooms, garlic, white wine lemon sauce
CHICKEN SORRENTINO 65.00 125.00
With prosciutto, eggplant and mozzarella in a
light sherry wine sauce
CHICKEN MILANESE 65.00  125.00
Pan-fried lemon parmesan breaded chicken
cutlets, topped with a side of baby arugula,
red onions, tomatoes, shaved parmesan cheese,
lemon vinaigrette

Vodka Chicken Parmesan 75.00 145.00 CHICKEN VALDOSTANA ) 65.00  125.00
Breaded chicken breast, eggplant, prosciutto, Topped w/ ham and Swiss cheese in a Marsala
sliced tomato, w/ mozzarella & vodka sauce wine sauce

%M%—INCLUDES ITALIAN FLARE
SMALL LARGE SMALL LARGE
EGGPLANT ROLLATINI 60.00 115.00 SAUSAGE, PEPPERS & ONIONS 60.00 115.00
Eggplant rolled with ricotta, Grilled sausage and tri-color peppers and onions,
Pomodoro sauce and mozzarella served with side of Pomodoro sauce
EGGPLANT PARMESAN 60.00 115.00 SAUSAGE &BROCCOLIRABE  65.00  125.00
Layers of eggplant, mozzarella, fresh basil Roasted sausages, sautéed broccoli rabe, sun dried
baied ina ﬁte tomato sauce tomatoes, garlic, red pepper flakes, roasted potatoes
MEATBALLS 60.00 115.00 STEAK PORTOBELLO 80.00  155.00

Served with our Pomodoro sauce

Grilled and sliced ribeye steak, in a Portobello
mushroom marsala wine sauce



