
DDeesssseerrtt
HOMEMADE DESSERTS - SERVES 8-10    TIRAMISU $30.00 - ITALIAN CHEESECAKE - $30.00 - ZUPPA INGLESA $30.00

INCLUDED...BREAD, SERVING SPOONS, STERNO
STAINLESS STEEL TRAYS & RACKS - DEPOSIT REQUIRED 10.00 EACH

SPECIALTY DISHES UPON REQUEST

FFooootteerrss —— 33’’,, 44’’,, 55’’,, 66’’
• ITALIAN COMBO

• AMERICAN COMBO
• CHICKEN CUTLET, MESCULIN, ROASTED PEPPERS, FRESH MOZZARELLA

• OR CREATE YOUR OWN 
CALL FOR PRICING

Catering for all Occasions
• BIRTHDAYS • SWEET SIXTEEN

• CHRISTENINGS • ENGAGEMENTS

• CONFIRMATIONS • WEDDINGS

• COMMUNIONS • ANNIVERSARIES

• GRADUATIONS • OFFICE PARTIES

• SHOWERS • CHRISTMAS PARTIES

The Dolgetta family welcomes you to a’Mangiare, the home of
freshly prepared Southern Italian food.  Each member of our
family is dedicated to insuring that you enjoy a WONDERFUL
meal and courteous service in a warm and friendly atmosphere.
Please let us know how we can best accommodate you and thank
you for joining us.

Buon Appetite!

The Dolgetta Family



A’Mangiare TAKE-OUT MENU for PARTY CATERING
SMALL TRAY SERVES 6-8 PEOPLE   LARGE TRAY SERVES 12-15 PEOPLE

Salads
CALAMARI SALAD..........................................................................o
SCUNGILLI SALAD ........................................................................o
MOZZARELLA CAPRESE SALAD ..................................................o
ROASTED PEPPERS WITH BOCCONCINI
(Fresh Mozzarella and Sundried Tomato Salad)..............................o
GARDEN SALAD ............................................................................o
COLD ANTIPASTO SALAD ............................................................o
CAESAR SALAD..............................................................................o
ITALIAN FLAG SALAD (tricolor) ......................................................o
SPINICH SALAD..............................................................................o

Hot Appetizers
HOT ANTIPASTO ............................................................................o
CLAMS OREGANATA......................................................................o
MUSSELS MARINARA or FRA DIAVOLO ......................................o
STUFFED MUSHROOMS ..............................................................o
FRIED ZUCCHINI ............................................................................o
MOZZARELLA STICKS ..................................................................o
STUFFED ARTICHOKES (6pcs small/12pcs lge) ..........................o
STUFFED PEPPERS (6pcs small/12pcs lge)..................................o
EGGPLANT ROLLENTINI ..............................................................o

Pasta
PENNE VODKA ..............................................................................o
BAKED ZITI SORRENTINO (with Ricotta) ......................................o
BAKED NAPOLITANO (with Meat Sauce & Mushrooms) ..............o
Baked ravioli ....................................................................................o
baked meat lasagna ........................................................................o
BAKED SPINACH LASAGNA ..........................................................o
BAKED MANICOTTI ........................................................................o
BAKED STUFFED SHELLS (with Ricotta) ......................................o
BAKED STUFFED SHELLS (with any vegetable) ..........................o
BAKED FETTUCINE PRIMAVERA (with fresh vegetables)................o
BAKED EGGPLANT PARMIGIANA ................................................o
BAKED RIGATONI (Peas, Ham, Vodka Sauce) ..............................o
LINGUINI (Red or White Sauce)......................................................o
LINGUINI GARLIC OIL ....................................................................o
LINGUINI CALAMARI & MUSSELS ................................................o
PENNE BROCCOLI, SUN-DRIED TOMATOES & GARLIC OIL......o
BOWTIES BROCCOLI, ZUCCHINI & FRESH TOMATOES ............o
RIGATONI (Bolognese or Marinara) ................................................o
CAVATELLI (meat or Mushroom Sauce)..........................................o
TORTOLINI (Alfredo or Pesto Sauce)..............................................o
Ravioli, Gnocchi, Tortolini or Cavatelli is $10.00 extra  •  Gourmet Ravioli, Gnocchi is Market Price

Any style pasta made to order

CHICKEN MARSALA (Mushroom Marsala Wine Sauce)................o
CHICKEN FRANCESE (Lemon, Butter & White Wine Sauce) ........o
CHICKEN GENOVESE (Peas, Mushrooms, White Sauce) ............o
CHICKEN ROMANA (Artichoke Hearts, Mushrooms & Tomato) ....o
CHICKEN PIZZAOLA (Mushrooms, Peppers & Pizzaola Sauce)....o
CHICKEN PICCATA (Butter, Lemon, Capers & White Wine) ..........o
CHICKEN BALSAMIC (Shittake Mushrooms) ................................o
CHICKEN PORTOBELLO (Fresh Tomato) ......................................o
CHICKEN SCARPRIELLO

(Garlic, White Wine, Lemon, Vinegar Peppers, Sausage & Potato) ......o
CHICKEN CACCIATORE (Mushroom Red Sauce)..........................o
CHICKEN GIAMBOTA (Potatoes, Mushrooms, Peppers in Red Sauce)..o
CHICKEN VALDOSTANA) ..............................................................o
Chicken Tuscano (Proscuitto, Ricotta & Mozzarella) ......................o
CHICKEN TUSCANO (Spinach, Ricotta and Mozzarella) ..............o
Chicken Rollentini (Mushrooms, Marsala Wine) ..............................o
CHICKEN PARMIGIANA..................................................................o

Veal
VEAL MARSALA..............................................................................o
VEAL FRANCESE ..........................................................................o
VEAL CARDINALE ..........................................................................o
VEAL CACCIATORE........................................................................o
VEAL PARMIGIANA ........................................................................o
VEAL SICILIANA..............................................................................o
VEAL GENOVESE ..........................................................................o
VEAL ROMANA ..............................................................................o
ROAST PORK LOIN ........................................................................o
PORK CHOP VINEGAR PEPPERS ................................................o
PORK CHOP MUSHROOMS BALSAMIC VINEGAR......................o
SAUSAGE AND PEPPERS ............................................................o
MEATBALLS ....................................................................................o
SAUSAGE ........................................................................................o

Seafood 
FILET SOLE (Marichiare) ................................................................o
FILET SOLE (Oreganata) ................................................................o
STUFFED FILET SOLE ..................................................................o
BROILED SALMON ........................................................................o
SALMON LIVORNESE ....................................................................o
CALAMARI MARINARA or FRA DIAVIOLO ....................................o
SCUNGILLI MARINARA or FRA DIAVIOLO....................................o
SHRIMP MARINARA or FRA DIAVIOLO ........................................o
SHRIMP FRANCESE or OREGANATA ..........................................o
SEA SCALLOPS MARINARA OR BROILED ..................................o

Poultry




