— ITALIAN RESTAURANT ——

PASTA SM/LG

PENNE MARINARA.............uuuuueeeeeee. 50/100

Penne tossed in our house-made marinara sauce

PENNE MEATBALLS, SAUSAGE OR
BOLOGNESE...........cccceeevviinnnnreininnne 60/120

Penne served with your choice of house-made meathalls,
sausage, or hearty Bolognese sauce

PENNE ALFREDO.........cccceevvreeeuneennnns 65/130
Penne tossed in a creamy house-made Alfredo sauce
TORTELLINI ALLA PANNA ................ 65/130

Cheese tortellini in a Romano-enriched cream sauce with
prosciutto

TORTELLINI DI LEO...........cccccevveennnn. 75/ 130

Cheese tortellini in creamy meat sauce with prosciutto and
haked with cheese

LASAGNA.......cooiiiiriiiiiinneeecinnns 80/160

Layers of pasta, seasoned ricotta, mozzarella, and hearty meat
sauce, baked to perfection. Served whole — not pre-sliced — for
gasy custom portions

PENNE ALLA VODKA ...............uuuu..... 75/150

Penne tossed in a rich pink sauce with a splash of vodka and
fresh basil, garnished with shredded parmesan

PENNE AL FORNO (BAKED ZITI)....... 60 /120

Penne haked with marinara, ricotta and mozzarella

SIDES & SALADS

ENTREES SMILG
CHICKEN MARSALA..........ccovverrennnnnn 75/ 150
Sautéed chicken medallions in a savory mushroom and

Marsala wine sauce

CHICKEN PICCATA .......ccoueeeerrreennennn. 75/ 150

Chicken medallions sautéed with capers in a lemon-hutter
white wine sauce

CHICKEN PARMESAN...........cccccuuee.... 90/180
Breaded chicken cutlets baked with marinara and melted
mozzarella

CHICKEN CACCIATORE ..................... 80/160
Chicken simmered with carrots, celery, onions, peppers,
mushrooms & olives in a Sherry-tomato sauce

POLLO DI STEFANO...........ccccuuuuuueeeee. 80/160

Chicken, sausage, and prosciutto sautéed with mushrooms,
olives & pepperoncini in a lemon-white wine sauce

SAUSAGE & PEPPERS. ...........ccceeuuueee 75/150
|talian sausage sautéed with bell peppers and onions

EGGPLANT PARMESAN...................... 55/110
Breaded eggplant layered with marinara and melted mozzarella
EGGPLANT ROLATINI........................ 60/120

Thin-sliced eggplant rolled with seasoned ricotta and baked
with marinara and mozzarella

EGGPLANT FLORENTINE.................... 65/130

Breaded eggplant layered with spinach, ricotta, and
marinara, finished with mozzarella

HOUSE SALAD.........cucvvurenrenrrnennnnnn. 40/ 80
Crisp Romaine, ripe tomatoes, cucumbers & red onions
CAESAR SALAD..........cuueverrrvernnnnnn. 40/ 80

Crisp Romaine served with shredded Parmesan, house-made
croutons

CAPRESE..........uuerreeeiiiiiiiiiinrnnnnnneeee. 60/ ---

Fresh mozzarella, seasoned tomatoes & hasil leaves drizzled
with extra virgin olive oil & balsamic glaze

MIXED VEGETABLES ........................... 60/ ---
Zucchini, yellow squash, broccoli, carrots and peas all sautéed in
garlic and olive oil

BROCCOLI......cceueieeeieeeeeeeeerecrenereneenns 60/ ---
Fresh broccoli florets sautéed in garlic and olive oil
MEATBALLS AND/OR SAUSAGES...... 75/ 150

House-made meatbhalls and/or Italian sausages simmered in
marinara sauce

SMALL TRAY (12¥5" X 10%2") SERVES 8-10
LARGE TRAY (125" X 20%2") SERVES 16-20

All catering trays are available a la carte.

Please note that we do not offer delivery or
utensils with catering orders. 24-hour
advance notice is recommended.

Ask about our house-made dessert trays —
the perfect sweet finish for any celebration!
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Let us help you bring comfort, tradition, and flavor N
— to your next celebration.
;)\ At Nonno's, every tray is handcrafted with Scan to:
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in-house. Whether you're feeding a family i P

— of 10 or a crowd of 100, our classic Italian
= dishes are designed to satisfy — generously
portioned, easy to serve, and made with
love.

@ the same care and flavor we serve
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