
IN-HOUSE CATERING  PACKAGES

Package One $18.95
Salad - Choice of House or Caesar

Macaroni Course - Penne Pomodoro

Entrée (choice of three)
Chicken Parm | Chicken Francesse | Eggplant Rollatine | Tilapia Toscano

Dessert - Gelato

Package Two $20.95
Appetizer - Choice of Two (served family-style)

Fried Calamari | Mussels Your Way | Fresh Mozzarella Caprese | Rollatine Melenzane

Salad - Choice of House or Caesar

Macaroni Course - Penne a la Vodka or Filetto Di Pomodoro

Entrée (choice of four)
Veal or Eggplant Parm | Chicken Parm, Marsala or Francesse

Shrimp Parmigiana | Tilapia Toscano

Dessert - Not Your Ordinary Canolli & Assorted Italian Cookies (served family-style)

Package Three $24.95
Appetizer - Choice of Three (served family-style)

Fried Calamari | Mussels Your Way | Fresh Mozzarella Caprese | Rollatine Melenzane

Salad - Choice of House or Caesar

Macaroni Course - Penne a la Vodka or Filetto Di Pomodoro

Entrée (choice of four)
Chicken Parmagiana, Marsala or Francesse | Chicken Alforno

Top Sirloin Steak with Roasted Potatoes & Vegetables
Shrimp Parmigiana | Salmon Provencal

Seared Salmon with Roasted Potatoes and Vegetables

Dessert - Not Your Ordinary Canolli and Assorted Italian Cookies(served family-style)

all packages include soda, coffee and tea
packages 1,2,& 3 beer and wine are additional $10 per person

children 10 or under pay $10.00 per child from a choice of:
chicken parm, pasta w meatballs, baked ravioli, penne a la vodka

dessert: gelato (soda included)
taxes and gratuities not included

25% non-refundable deposit (restaurant credit will be issued) required for all parties
 must guarantee head count four days prior to your party

a 20% room fee will be added monday through thursday for
all parties requiring dining room to close

OFF-PREMISE CATERING  PACKAGES

Package One $8.95
minimum 20 people

Salad Choices

Caesar - Greek - Famiglia

Pasta Choices

Penne Pomodoro - Pasta Bolognese - Baked Ravioli

Baked Ziti - Penne Ala Vodka - Rigatoni Marsala

Farfalle Con Pollo - Rigatoni Italiano

Entrée Choices

Chicken Marsala - Chicken Francaise - Chicken Picatta

Chicken Parmagiana - Chicken Bruschetta - Grilled Chicken Paillard - Tilapia Toscano

Rollatine Melenzane - Eggplant Parmagiana - Sausage and Peppers

Package Two $11.95
minimum 40 people

Salad Choices

Famiglia - Caesar - Greek - Toscano - Mangia

Pasta Choices

Penne Pomodoro - Penne A la Vodka - Linguine Scarpiello - Farfalle Palermo

Rigatoni Marsala - Fettuccine Alfredo

Linguine Vongole - Baked Manicotti - Baked Stuffed Shells

Entrée Choices

Chicken Scarpiello - Chicken Alforno - Chicken Spinaci - Chicken Saltimboca

Steak Pizziola - Veal Parmagiana

Shrimp Parmagiana - Shrimp Scampi - Mussels Marinara

Scungili and Calamari Fra Diavolo - Tilapia Toscano - Grilled Salmon

Additional packages and/or substitutions available upon request

menu design by:  jaywdesigns.com

638 Middle Country Rd
Selden, NY
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ANTIPASTI
Eggplant & Mozzarella Bites    30  50
Pepperoni & Mozzarella Bites   30  50
Spinach & Feta Bites     30  50
Fried Mozzarella     35  65
Mussels Your Way     35  65
     garlic white wine, marinara or coconut
Fried Calamari     40  70
Wings   (Buffalo, BBQ or Thai Style)    30  55
Chicken Fingers   (Plain, Buffalo or Asian Soy)  35  60
Zuppa Di Clams     45  80
     steamed little necks in tomato basil garlic broth
Baked Clams      35  65
Fresh Mozzarella     40  70
Rollatine Melanzane     40  70
     eggplant stuffed with ricotta and prosciutto in pink cream sauce
Salumeria      50  90
     Italian meats & cheeses olives, roasted red peppers
     and stuffed cherry peppers
Bruschetta Rustica     30  55

INSALATA
Mangia Salad      38  75
     field greens with onions, candied walnuts,
     dried cherries, cucumbers, tomatoes & gorgonzola
     tossed in a honey-citrus dressing
Famiglia Salad      25  45
     lettuce with onions, tomatoes and cucumbers
     in red wine vinaigrette dressing
Greek Salad      25  45
     lettuce, tomato, cucumbers, onions, feta and grape leaf
     in red wine vinaigrette dressing
Ranch Chicken Salad     35  65
     lettuce with breaded chicken, mozzarella, peppers,
     red onions, tomato and bacon bits tossed in ranch dressing
     also available with grilled chicken
Caesar Salad      20  35
Toscano Salad      30  45
     chopped romaine & field greens with tuscan beans,
     cucumbers & red onions topped with shredded mozzarella
     in a balsamic dressing

PASTA
Penne a la Vodka     40  70
     prosciutto, peas & mushrooms
Rigatoni Marsala     40  75
     chicken, rosemary, caramelized onions and mushrooms
     in a marsala cream sauce
Rigatoni Italiano     40  75
     sautéed broccoli rabe & sweet sausage in garlic & oil
Filetto Di Pomodoro     40  75
     penne with tomatoes & basil topped with ricotta
Gnocchi Bolognese     40  70
     potato pasta served in a pink cream meat sauce
Farfalle Palermo     55  95
     bowtie pasta with chicken, shrimp, spinach, tomatoes and
     mushrooms in garlic cream sauce topped with fresh mozzerella
Farfalle Con Pollo     45  80
     chicken, sun-dried tomatoes, broccoli, mushrooms
     and artichoke hear ts in a light garlic broth
Rigatoni Di Casa     55  110
     chicken, spinach and mozzarella tossed in a pink cream sauce
Tortolini Amatraciana    55  110
     cheese tortellini with onions, garlic and prosciutto
     in a plum tomato basil sauce

ALFORNO
Baked Ziti     35  65
Baked Ziti Siciliano (eggplant)  40  70
Lasagna     55
Baked Ravioli     35  65
Baked Manicotti    35  65
Baked Stuffed Shells    35  65
Eggplant Parm    40  65

POLLO
Chicken Parm     45  80
Chicken Marsala    45  80
Chicken Francese    45  80
Chicken Piccata    40  75
Chicken Cacciatore    45  80
     served on or off the bone with mushrooms, onions,
     peppers & plum tomatoes
Chicken Scarpiello    45  80
     served on or off the bone with sausage, cherry peppers,
     pepperoncini, potatoes and capers in a lemon butter sauce
     with a touch of tomato 
Chicken Alforno    45  85
     breaded with prosciutto & ricotta topped
     with mozzarella baked in a creamy marinara
Chicken Spinaci    45  85
     egg-battered chicken with sautéed spinach and tomato
     topped with mozzarella in a francese cream sauce
Chicken Bruschetta    45  85
     chicken milanese topped with tomato,
     basil, onions, fresh mozzarella and balsamic
Chicken Saltimboca    45  90
     chicken sautéed with spinach & prosciutto
     topped with mozzarella in marsala
Grilled Chicken Paillard   40  75
     sautéed spinach & Tuscan beans

PESCE
Tilapia Toscano    55  85
     Tuscan beans, cherry tomatoes, spinach
     and garlic broth
Seared Salmon     55  85 
     sautéed broccoli rabe, sun-dried tomatoes
     and plum tomatoes in garlic & oil
Salmon Provencal    55  85
     basil, roasted peppers & tomatoes
     sautéed in garlic & oil with roasted potatoes
Zuppa Di Pesce   (linguini on the side)  65  125
     clams, mussels, shrimp, calamari and scungilli
Shrimp Parmagiana    60  110

CARNE
Sausage & Peppers    40  75
     with onions, garlic, tomato and basil
Veal Parm*     55  95
Veal Marsala*     55  95
Veal Francese*    55  95
Veal Saltimboca*    65  105
     veal sautéed with spinach & prosciutto
     topped with mozzarella in marsala sauce
Veal Bruschetta*    65  105
    veal milanese topped with tomatoes, basil,
     onions, fresh mozzarella and balsamic
Veal Pizziola*     55  95
     cherry peppers, mushrooms, onions,
     white wine & tomato
Steak Pizziola*    55  95
     cherry peppers, mushrooms, onions,
     tomato and white wine
Marinated Grilled Skirt Steak*  75  140

SIDES
Sautéed Broccoli Rabe   40  70
Sautéed Broccoli    25  45
Roasted Potatoes    30  50
Meatballs     40  70
Sausage     40  70

Half Tray
feeds 6-8

Full Tray
feeds 12-14

Half Tray
feeds 6-8

Full Tray
feeds 12-14

Half Tray
feeds 6-8

Full Tray
feeds 12-14

all prices are subject to change

*Consuming raw or undercooked meats, fish, shellfish or fresh eggs may increase the 
risk of food-borne illnesses, especially if you have certain medical conditions

deposit required for all orders
$5.00 deposit for all warming racks  |  sternos and water pans $1.00 each

please visist:
nickandginas .com

join our email list and enter for a chance to win
Dinner For  Two

20% Off
your dining room check
for dinner only (on your next visit)

expires 12/31/2012 
not to be combined with any other offers
may be discontinued at any time

10% Off
your catering order
off-premise only (on your next visit)

expires 12/31/2012 
not to be combined with any other offers
may be discontinued at any time

$5 Off
a purchase of $20 or more
dine-in only (on your next visit)

expires 12/31/2012 
not to be combined with any other offers
may be discontinued at any time

3/21/12


