MARTONI'S RISTORANTE ITALIANO

1801 Jericho Turnpike, Huntington, New York 11743
631-499-9133 O www.martonisrestaurant.com

Catering Menu

Plan A

First Course

Mixed Green Salad

Second Course

Penne Marinara

Main Course - choice of one
Veal Parmigiana
Chicken Marsala

Lemon Sole Portofino Lightly breaded, white wine, chopped tomato, fresh basil
Entrees are served with a fresh vegetable sauté

Dessert
Choice of homemade cannoli or biscotti with whipped cream
Coffee and tea included

*For an additional charge cappuccino, espresso or latte are available

Includes wine, tap beer and soda
Tax and 20% gratuity not included
$29.95 per person

25 guest minimum

Three day advance notice of guaranteed number of guests



Plan B

First Course - choice of one
Mixed Green Salad

Caesar Salad

Second Course

Penne ala Vodka

Main Course - choice of one

Veal Marsala

Lemon Sole Portofino Lightly breaded, white wine, chopped tomato, fresh basil
Eggplant Parmigiana

Chicken Raphael Rolled and stuffed with ricotta cheese, parma prosciutto, sundried tomatoes in a
lemon white wine sauce with artichoke hearts

Entrees are served with a fresh vegetable sauté

Dessert

Choice of Homemade Cannoli or Fresh Napolian
Coffee and tea included

*For an additional charge cappuccino, espresso or latte are available

Includes wine, tap beer and soda

Tax and 20% gratuity not included

$33.95 per person

25 guest minimum

Three day advanced notice of guaranteed number of guests



Plan C

First Course - choice of one
Mixed Green Salad

Caesar Salad

Second Course - choice of one
Penne Marinara

Penne ala Vodka

Main Course - choice of one

Veal Marsala

Veal Parmigiana

Farm-Raised Salmon  Sour cream horseradish sauce

Lemon Sole Portofino Lightly breaded, white wine, chopped tomato, fresh basil
Eggplant Parmigiana

Chicken Raphael Rolled and stuffed with ricotta cheese, parma prosciutto, sundried tomatoes in
a lemon white wine sauce with artichoke hearts

Entrees are served with a fresh vegetable sauté

Dessert
Choice of Homemade Cannoli or Fresh Napolian
Coffee and tea included

*For an additional charge cappuccino, espresso or latte are available

Includes wine, tap beer and soda
Tax and 20% gratuity not included
$38.95 per person

25 guest minimum

Three day advanced notice of guaranteed number of guests



Plan D - Deluxe

First Course
Assorted Trays Served Hot and Cold Hors D’oeurves

Also Available: Assorted Shrimp Appetizers - Hot and Cold
New Zealand Baby Lamb Chops Lollipop Style

Second Course

Choice of one of three salads

Third Course

Choice of one of three pastas

Fourth Course
Choice of one of four entrees

Includes: Coffee, tea, espresso, cappuccino,
choice of one of three desserts, open bar

*Premium open bar available

Priced Accordingly

Three day advance notice of guaranteed number of guests

Ta, and 20% gratuity must be applied

Let us help you create the ultimate catered affair

by letting you choose your personal ultimate menu



Buffet
Choice of Five

Eggplant Parmigiana

Chicken Parmigiana

Veal Parmigiana

Chicken Francaise

Chicken Marsala

Chicken Milanase

Sausage and Peppers

Shrimp Parmigiana $15.00 additional charge per tray
Shrimp Oreganata $15.00 additional charge per tray
Lemon Sole Portofino

Shrimp Scampi $15.00 additional charge per tray
Penne ala Vodka

Penne Marinara

Ravioli Marinara

Manicotti Riccotta

Rigatoni in Garlic and Oil

Linguini with Red or White Clam Sauce

Medley of Vegetables Saute

Potato Marco Pollo - thin slices baked with butter and fresh grated cheese
Rice Pilaf

Fresh Garlic Mashed Potatoes

Includes: House Wine, Beer and Soda
Mixed Green Salad
Coffee or Tea
Homemade Cannoli or Fresh Napolian
*For additional charge cappuccino, espresso or lattes are available

$30 per person
Tax and 20% gratuity not included

Three day advance notice of guaranteed number of guests



