CLASSICS HALF TRAY FULL TRAY

serves 10-12  serves 20-22

CHICKEN CUTLET PARMIGIANA 78.00 133.00
VEAL CUTLET PARMIGIANA 100.00 170.00
MEATBALL PARMIGIANA 67.00 114.00
EGGPLANT PARMIGIANA 72.00 122.00
SAUSAGE PARMIGIANA 67.00 114.00
SAUSAGE, PEPPER & ONION {Red -OR- White} 67.00 114.00
JUMBO SHRIMP PARMIGIANA 100.00 170.00
*¥CHICKEN ALLA VODKA PARMIGIANA 85.00 145.00

Fried chicken cutlets topped w/ a creamy vodka pink sauce & fresh mozzarella
*HALF TRAY DELIVERED IN ONE FULL TRAY ¢ FULL TRAY DELIVERED IN 2 FULL TRAYS

SOUP « 1 QUART $17.50

HOMEMADE VEGETABLE MINESTRONE
A hearty combination of fresh vegetables & ditalini pasta served in a tomato vegetable brodino

PASTA E FAGIOLI
A classic Italian favorite w/ ditalini pasta, imported cannellini beans w/ a touch of fresh crushed plum tomato,
roasted garlic & E.V.0.0.

LENTIL & SPINACH
Imported lentils & braised spinach in a vegetable brodino

TORTELLINI IN BRODO
Cheese tortellini pasta served in a light chicken brodino

STRACCIATELLA ROMANA
Chicken brodino w/ fresh spinach & egg drop

PANINI e MIX & MATCH 12 OF YOUR FAVORITE PANINI $96.00

PRIMAVERA
Grilled eggplant, zucchini, roasted red peppers & fresh mozzarella drizzled w/ pesto aioli

POLLO E RABE
Grilled chicken, sautéed broccoli rabe, roasted red peppers & fresh mozzarella

BUFFALO CHICKEN
Buffalo chicken cutlets, homemade mozzarella & baby arugula, drizzled w/ blue cheese sauce

AMERICANO
Grilled marinated chicken, sliced tomatoes, baby arugula & fresh mozzarella drizzled w/ E.V.0.0.

o DESSERT e

CLASSIC TIRAMISU {12 pcs} 60
HOMEMADE MINI CANNOLI {Half Tray 26 pcst 52.00 o {Full Tray 42 pcs} 76.00

GEAL LS

PIZZA-PASTABRICK OVEN
e GIFT CARDS AVAILABLE e«
A 3% DISCOUNT WILL BE APPLIED IF PAYING WITH CASH.

SALES TAXNOT INCLUDED. PRICES SUBJECT TO CHANGE WITHOUT NOTICE.

COMPLEMENTARY WITH
ALL ORDERS OF:

$100 TO $275
1 TRAY OF GARLIC STICKS

$276 TO $550
2 TRAYS OF GARLIC STICKS

$551 TO $825
3 TRAYS OF GARLIC STICKS

$826 & UP
4 TRAYS OF GARLIC STICKS

ALL CATERING ORDERS
COME WITH
ITALIAN BREAD &
HOMEMADE PITA BREAD

FREE DELIVERY FOR ORDERS
OF $350 OR MORE

Sternos, water pans & catering racks supplied.
$12 REFUNDABLE DEPOSIT FOR EACH.

All dining essentials provided only by request.
Sales tax not included

DELIVERY NOT AVAILABLE ON THE FOLLOWING DAYS:
CHRISTMAS EVE « NEW YEARS EVE « MOTHER’S DAY o THANKSGIVING EVE

3191 LONG BEACH ROAD « OCEANSIDE, NY 11572
@ 516.594.3939

WWWw.pizzaiolaoceanside.com

GG L

PIZZA-PASTA*BRICK OVEN

WWW.PIZZAIOLAOCEANSIDE.COM
FOR ALL YOUR PICKUP OR DELIVERY NEEDS

3191 LONG BEACH ROAD
OCEANSIDE, NY 11572

516.594.3939

A 3% DISCOUNT WILL BE APPLIED IF PAYING WITH CASH.
SALES TAX NOT INCLUDED. PRICES SUBJECT TO CHANGE WITHOUT NOTICE.




APPETIZERS

BUFFALO CHICKEN WINGS
Tossed in “Louisiana style” buffalo sauce, w/ side of blue cheese dressing

BAKED CLAMS
Whole breaded & baked Littleneck clams

ZUPPA DI COZZE {Red -OR- White}

Fresh PEI mussels, steamed & seasoned in your choice of a white wine
garlic & herb sauce - or - in a fresh garlic & crushed plum tomato brodino
CHICKEN FINGERS

Golden fried & served w/ a side of honey mustard - or - tomato sauce
FRIED ZUCCHINI STICKS

Golden fried & served w/ tomato sauce

MAMMA’S HOMEMADE MEATBALLS

Crowned w/ fresh ricotta cheese

FRESH MOZZARELLA DI CASA

Homemade fresh mozzarella, flame roasted peppers, fresh sliced tomatoes & basil
drizzled w/ E.V.0.0. & aged balsamic glaze

MOZZARELLA STICKS
Golden fried & served w/ tomato sauce

GARLIC BREAD

Freshly toasted Italian bread wedges basted w/ extra virgin garlic oil & seasonings
w/ baked mozzarella cheese

RICE BALLS

Sicilian style arancini stuffed w/ a ground beef, green peas & mozzarella
center, served w/ a side of pomodoro sauce

HOMEMADE POTATO CROQUETTE

Golden fried mashed potato, seasoned ricotta & parmesan cheese fritter
CALAMARI FRITTI

Golden fried calamari served w/ a side of marinara sauce

CALAMARI ARRABBIATA

HALF TRAY FULL TRAY

serves 10-12

60.00

65.00

58.00

58.00

47.00

56.00

67.00

54.00

34.00
41.00

serves 20-22
102.00

111.00

99.00

99.00

80.00

95.00

114.00

91.00

58.00
70.00

{12 pcs} 54.00 {24 pcs} 92.00

{12 pcs} 54.00 {24 pcs} 92.00

72.00

80.00

Golden fried calamari tossed w/ flame roasted peppers in a spicy Arrabbiata plum tomato sauce

BUFFALO CALAMARI
Golden fried calamari tossed in a spicy “Louisiana style” buffalo sauce

CALAMARI SCARPIELLO
Golden fried calamari w/ Italian style crumbled sausage & cherry peppers
tossed in a fresh rosemary garlic sauce

SALADS

TOSSED GARDEN SALAD
Iceberg & Romaine mix, cherry tomatoes, cucumbers, carrots, onions, mushrooms,
pimentos, black & green olives, drizzled w/ our house Italian style dressing

CAESAR SALAD

80.00

85.00

122.00

136.00

136.00

145.00

BOWL
serves 10-12

35.00

40.00

Romaine hearts topped w/ homemade focaccia croutons, shaved Reggiano cheese & Dijon Caesar dressing

COLD ANTIPASTO
Tossed garden salad topped w/ fresh broccoli florets, assorted
Italian cold cuts, fresh cheeses & our Italian style dressing

PIZZAIOLA SALAD
Chopped romaine lettuce, & a medley of fresh grilled vegetables
tossed w/ a sundried tomatoes & balsamic vinaigrette

BUFFALO CHICKEN SALAD
Romaine hearts, diced plum tomatoes, shredded carrots & red onions tossed
w/ our creamy blue cheese dressing topped off w/ warm buffalo chicken pieces

AVOCADO SALAD
Mesculin spring greens w/ onions, tomatoes, imported feta cheese & fresh
avocado, drizzled w/ a lemon & E.V.0.0. dressing

75.00

60.00

65.00

60.00

ALL SALADS AVAILABLE WITH: e SERVED AS HALF TRAYS ONLY

CHOPPED SALAD 12 « SHREDDED MOZZARELLA 10FETA CHEESE 15

GORGONZOLA CRUMBLES 15¢BUFFALO CHICKEN

PIECES 23

GRILLED/FRIED CHICKEN STRIPS 23 ¢ GRILLED SHRIMP 40
ALL ITEMS ONLY AVAILABLE WITH SALAD PURCHASES

PASTA

HALF TRAY FULL TRAY

serves 10-12

All pasta dishes are served as listed - or - w/ your choice of:
SPAGHETTI, PENNE, RIGATONI, LINGUINE, FUSILLI - OR - FETTUCCINE

ADDITIONAL PASTA CHOICES:
CHEESE RAVIOLI, CHEESE TORTELLINI, WHOLE WHEAT-OR- GLUTEN FREE PENNE
ZUCCHINI LINGUINE

12.00 (Addl)
18.00 (Addl)

serves 20-22

20.00 (Addl)
30.00 (Addl)

: e PASTA CLASSICI «
- AGLIO & OLIO

- ALFREDO

: MARINARA

- POMODORO

50.00
62.00
50.00
50.00

85.00 :
105.00 :
85.00 :
85.00

RIGATONI FIORENTINA
Fresh baked chicken pieces, spinach & mozzarella tossed in a creamy pink sauce

PENNE MADEIRA
Baked chicken pieces, fresh mozzarella & crushed plum
tomatoes, sautéed in a brown Madeira wine sauce

LINGUINE CON VONGOLE {Red -OR- White}
Our authentic clam sauce includes: imported baby clams,
hint of crushed plum tomato, sautéed in a garlic & E.V.0.0.

LINGUINE DI MARE {Red -OR- White}
Fresh shrimp, mussels & baby clams sautéed in your choice of:
garlic & E.V.0.0. - or - Marinara sauce - or - Spicy “Fra Diavolo” sauce

RIGATONI CAMPANIA

Fresh escarole, crumbled ltalian sausage & cannellini beans
sautéed in a light roasted garlic & E.V.0.0. sauce

FUSILLI PESTO ROSSO

Fresh grilled chicken, sautéed in a “San Marzano” plum tomato
sauce blended w/ our homemade pesto “di basilico” sauce

LINGUINE SHRIMP MARINARA
Fresh shrimp sautéed in a traditional garlic & herb plum tomato
Marinara sauce - or - Spicy “Fra Diavolo” style

LINGUINE PRIMAVERA {Red -OR- White}
A colorful mélange of assorted fresh garden vegetables
sautéed in a light tomato basil sauce - or - garlic & E.V.0.0.

PENNE ALLA VODKA
Fresh diced imported prosciutto, sautéed in a creamy vodka pink sauce

PENNE MELENZANA
Diced fresh roasted eggplant, sautéed in a unique marsala plum
tomato sauce, crowned w/ fresh ricotta cheese

PENNE GAMBERI

Fresh shrimp, broccoli florets & diced roma tomatoes sautéed

in a light roasted garlic & herb brodino

PENNE CAPRESE

Fresh diced mozzarella tossed in a crushed plum tomato & basil sauce
SPAGHETTI AL CARTOCCIO

Fresh shrimp, crumbled sausage & roasted cherry tomatoes,
sautéed in a Sambuca infused creamy pink sauce

FUSILLI CAMPAGNOLA

82.00

87.00

72.00

72.00

87.00

72.00

65.00

65.00

82.00

65.00

85.00

72.00

Fresh broccoli rabe & Italian style sausage, sautéed in a roasted garlic & E.V.0.0. sauce

TORTELLINI ALLA PANNA

75.00

Cheese tortellini pasta topped w/ fresh peas & diced prosciutto in an alfredo cream sauce

RIGATONI BOLOGNESE
“Southern Italian style” hearty ground veal meat sauce

65.00

A 3% DISCOUNT WILL BE APPLIED IF PAYING WITH CASH.
SALES TAXNOT INCLUDED. PRICES SUBJECT TO CHANGE WITHOUT NOTICE.

BEFORE PLACING YOUR ORDER, PLEASE INFORM YOUR SERVER IF A PERSON IN YOUR PARTY HAS A FOOD ALLERGY,

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness, especially if you have a medical
a 1 food prepared here may contain or have come in contact with peanuts, tree nut
shellfish, or fish. Our customers safety is of our utmost importance. Please do no take any unnecessary risks.

condition. Management advises that

Management cannot assure any cross contamination of these ingredients with your dish.

139.00

148.00

122.00

122.00

148.00

122.00

110.00

110.00

139.00

110.00

145.00

122.00

128.00

110.00

s, soybeans, milk, eggs, wheat,

BAKED PASTA

serves 10-12
. BAKED PENNE 60.00
: BAKED CHEESE RAVIOLI 62.00
HOMEMADE MEAT LASAGNA 72.00
BAKED PENNE SICILIANA {w/fresh battered eggplant} 67.00

ENTREES

PIZZAIOLA
Tender pan seared Chicken scallopine topped w/ julienne bell peppers
& onions, sautéed in a white wine, garlic & crushed plum tomato sauce

MARSALA
Fresh Chicken scallopine simmered in a classic mushroom & Marsala wine brown sauce

FRANCESE
Fresh egg battered breast of Chicken -or- Jumbo Shrimp
sautéed in a classic white wine, lemon & butter sauce

PICCATA
Fresh Chicken - or - Salmon sautéed w/ capers & artichoke
hearts in a white wine, lemon beurre blanc sauce

CHICKEN BRUSCHETTA
Golden fried - or - grilled chicken topped with a fresh diced plum tomato,
red onion & basil bruschetta salad (served on the side)

GRILLED CHICKEN PRIMAVERA
Grilled chicken marinated in balsamic vinegar & imported seasonings,
topped w/ a medley of sautéed fresh garden vegetables

CHICKEN SCARPARIELLO
Boneless chicken breast chunks, sliced Italian style sausage, potatoes
& red peppers simmered in a classic rosemary brown sauce

EGGPLANT ROLLATINI
Fresh battered eggplant rolled w/ seasoned ricotta, baked
“parmigiana style” w/ tomato sauce & mozzarella

BAKED SHRIMP OREGANATA
Fresh jumbo shrimp topped w/ Italian style seasoned bread crumbs,
broiled in a classic garlic & white wine Scampi sauce

SHRIMP MONACHINA
Breaded jumbo shrimp sautéed w/ fresh mushrooms in a marsala
wine brown sauce topped w/ melted mozzarella cheese

*BRANZINO MEDITERRANEO
Fresh oven roasted Mediterranean sea bass filet, drizzled w/ E.V.0.0., lemon & fresh herbs

serves 10-12

78.00

78.00

CHICKEN 78.00
SHRIMP 101.00

CHICKEN 78.00
*SALMON 110.00

78.00

78.00

105.00

72.00

101.00

110.00

110.00

*BRANZINO MARECHIARA 115.00
Fresh Mediterranean sea bass filet, pan seared & simmered w/ top

neck clams & mussels in a white wine & crushed cherry tomato brodino

*GRILLED SALMONE 115.00

Fresh grilled Atlantic Salmon filet, served over sautéed broccoli rabe & tuscan white beans

HALF TRAY FULL TRAY

serves 20-22

HALF TRAY FULL TRAY

serves 20-22

133.00

133.00

133.00
172.00

133.00
187.00

133.00

133.00

178.00

122.00

172.00

187.00

187.00

196.00

196.00

*HALF TRAY DELIVERED IN ONE FULL TRAY e FULL TRAY DELIVERED IN 2 FULL TRAYS

SIDE ORDERS e SERVED AS HALF TRAYS ONLY

All vegetables are sautéed in a garlic & E.V.0.0.
SPINACH 50 ¢ BROCCOLI 50 ¢« ESCAROLE & BEANS 50
PRIMAVERA VEGETABLES 50 ¢ BROCCOLI RABE {Seasonal} 55
FRENCH FRIES 35



