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PARTYPACKAGES

8 to 12 People - S145.00

Choice of:

 Half tray of any pasta entrée

 Half tray of any entrée

* Half tray of any side

* Half tray of garden or
Caesar salad

25 to 35 People - $450.00

Choice of:

* Full tray of any appetizer

* Full fray of any pasta entrée

* 2 Half frays of any entfrée

* Full tray of any side

* Full tray of garden or
Caesar salad

B0 to 70 People - $930.00

Choice of:

* 2 Full frays of any appetizer

* Full antipasto or fresh mozzarella
and tomato platter

* 2 Full trays of any pasta entrée

* 2 Full trays of any entrée

* 2 Full trays of any side

* Full frays of seafood

* 2 Full trays of garden
or Caesar salad

* Some itfems are subject to an upcharge
* Paper goods available upon request
* 83 per rack deposit required breadsticks

A

15 to 20 People - $250.00

Choice of:

* Full fray of any pasta entree

* Full fray of any entree

» Half fray of any side

* Half fray of garden or
Caesar salad

40 to 50 People - $700.00

Choice of:

* Full tray of any appetizer

* Small fresh mozzarella and
tomato platter

2 Full trays of any pasta entrée

* 2 Full frays of any entree

 Full tray of any side

* Full tray of seafood

* Full fray of garden or
Caesar salad

90 to 100 People - $1,350.00
Choice of:

* 3 Full trays of any appetizer

* Full antipasto platter

* Full fresh mozzarella and
tfomato platter

* 3 Full frays of any pasta entrée

* 3 Full trays of any entrée

* 2 Full trays of any side

* 2 Full trays of seafood

* 3 Full trays of garden or
Caesar salad

)

ISLIP TERRACE:

876 CONNETQUOT AVE.

631.277.15%90

f

MARYSPIZZAANDPASTA COM -t

FARMINGDALE:
611 MAIN ST.
516.586.5917

SPEOMNK:
190 MONTAUK HGWY
631.801.6600

—_——

WANTAGH:

3453 MERRICK RD.
516.557.2748
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FLATTERS

Small platters serves 5-6  Large platters serves 10-12 Half Full
Antipasto S45  S75
Assorted ltalicin meats and cheeses, olives, tomatoes, roasted red peppers,
fresh mozzarella and tomato
Crudite sS40 S70
- Tomato and Fresh Mozzarella Sa0 $90

APPETIZERS Strombali $a3 $83
Mary’s homnemade dough rolled around ham, salami, pepperoni and provolone,

Half Tray serves 6-8 people * Full Tray serves 12-14 people then baked to perfection and aranged on a platter

Mini Meat Rice Balls Assorted Pinwheels S45 §75

A blend of rice, ftomato sauce, chopped-meat and peas deep fried to a golden brown A mix of Mary’s pinwheels, broccoli and cheddar, spinach and artichoke,

Mini Cheese Rice Balls elelfgedioseleivel i

Delicious blend of rice & cheeses deep fried to a golden brown Assorted Panini Sa0

P Qg Choice of 10: Broccoli Rabe and Sausage, Prosciutto, Grilled Chicken,

Lucchini StIEk.S. : : Eggplant Caprese, Portobello Mushroom

Breaded zucchini wedges fried to a golden crisp

Stuffed Mush Assorted Wraps 90

urie “5 FI]I]!TIS ! Choice of 10: Chicken Caesar, Greek Chicken, Italian, Chicken Bacon Bomber,
Mushrooms filled with a vegetable and bread crumb stuffing Griled Chicken Bruschetta
Mozzarella Sticks Slider Platter S70

Mozzarella covered in seasoned crispy bread crumios served with a side of tomato sauce Choice of 20: An assortment of Meatball, Chicken Cutlet Parmigiana

Chicken Fingers Eggplant Parmigiana and Buffalo Chicken sliders
Crispy breaded chicken strips

Chicken and Cheese Quesadilla

Sliced grilled chicken with cheddar and mozzarella cheese pan fried in a tortilla S"]ES Wl Ful
Jalapeno Cheddar Poppers . alf fu
ig:sggrxi%r r?gps%eerso?r%?\iﬁdd?ensgi r%Jffed with cheddar cheese, Frenuh Fl‘iES SZI] 335
Fried Ravioli Sweet Potato Fries 935 $55
Raviolis breaded and fried, served with a side of marinara sauce BI'I]EI:IJ" E EhEESE $5|] SBE
BY THE DOZEN Rice Pilaf $35 SEO
Barlic Knots Oven Roasted Potatoes $35 SEO
Garlic Bread Sticks Sautéed or Steamed Broceoli S48 S80
Pepperaoni Twists Sautéed or Steamed Mixed Vegetables S45 S80
Ma_n and EI“?ESE B't"'_s Sautéed Broccoli Rabe S60 SN0
Spinach Artichoke Bites

MARY'S WINGS e

SAUCES: Mild, Medium, Hot, BBQ, Sweet Chili, . talian butter Lookies Sm. §25 Lg. §43
Sesame Teriyaki, and Garlic Parmesan S W Mini ltalian Cannoli Sm. $35 Lg. SBO
TRADITIONAL WINGS BONELESS WINGS | =, SR . - ltalian Dessert Platter Sm. S40 Lg. SBO
25 WINGS $29.95 25 WINGS $22.95 - . " % A mix.Ture of cgnnoli, N.Y. cheesecake

50 WINGS ~ $56.95 50 WINGS ~ $42.95 - : ) il et Sies

100 WINGS  $109.95 100 WINGS  $79.95 : s Leppole $7.00/Dozen

*Thoroughly cooking meat, poultry, seafood, shellfish or egg reduce the risk of food born illness. Before placing your
order, please inform your server if a person in your party has a food allergy.




ENTREES

Half Tray serves 5-6 people ¢ Full Tray serves 10-12 people

Meatballs

Homemade meatballs served in marinara sauce

Sausage & Peppers

[talian sausage, peppers, onions in a light marinara sauce

Eqgplant Rollatini

Fried eggplant stuffed with ricotta and mozzarella, topped with marinara
Eqgplant Parmigiana

Fried eggplant in marinara sauce and topped with melted mozzarella
Chicken Cutlet Parmigiana

Golden fried tender chicken cutlets covered in marinara sauce and topped
with melted mozzarella

Chicken Marsala
Tender chicken cutlets floured and simmered in marsala wine sauce with fresh mushrooms

Chicken Francaise
Chicken cutlets egg-battered and simmered in a white wine sauce with fresh lemon and butter

Chicken Florentine
Tender grilled chicken cutlets sautéed with spinach, red roasted peppers in garlic and oil

Chicken Scarpariello
Tender chicken cutlets, sweet lfalian sausage, mushrooms and potatoes in marsala wine sauce

Grilled Chicken & Broccoli

Grilled marinated chicken and broccoli sautéed in garlic and oil

Chicken Alla Vodka

Breaded and fried chicken cutlets in creamy vodka sauce

Chicken Picatta

Tender chicken cutlets floured and simmered in white wine lemon and
butter sauce with artichoke hearts and capers

Chicken Rollatini

Tender chicken cutlets rolled with prosciutto and mozzarella in marsala wine sauce

Chicken Capri
Breaded chicken cutlet topped with freshly diced tomatoes, red onions and
served with a balsamic vinaigrette

Chicken Cordon Blue

Tender chicken cutlets rolled with ham and provolone in alfredo sauce

Chicken Almalfi

Chicken breast topped with asparagus, roasted red peppers and melted mozzarella,
covered in a lemon butter sauce

Chicken Giardino

Grilled chicken, broccali rabe, roasted red peppers and melted mozzarella in garlic and oil

Veal Cutlet Parmigiana
Fried veal cutlet topped with mozzarella cheese in tomato sauce

Veal Marsala
Sautéed veal with fresh mushrooms and diced prosciutto in marsala wine sauce

Veal Piccata
Lightly egg battered veal sautéed with artichoke hearts and capers in white wine,
lemon and butter sauce

Veal Sorrentino
Vedal topped with eggplant, prosciutto and mozzarella served in fomato sauce

PARTY HERDS

Approximately 10 slices per foot

Italian $15.95/ foot
Ham, salami, pepperoni, provolone, lettuce and tomato, fresh mozzarella and roasted red peppers
American $15.95/ foot
Roast beef, turkey breast, ham, American cheese, leftuce and tomato

Eqgplant Caprese $15.95/ foot
Lightly fried eggplant, sliced tomatoes, fresh mozarella and roasted red peppers

Chicken Bacon Bomber $17.95/ foot
Breaded chicken cutlet, bacon, cheddar, mozzarella and thousand Island dressing

Chicken Caprese $17.95/ font
Grilled or fried chicken, fresh mozzarella, roasted red peppers and fomatoes

Chicken Cutlet Parmigiana $17.95/ foot
Golden fried chicken cutlets covered in marinara sauce and topped with melted mozzarella

Chicken Club $17.95/ foot
Chicken cutlet, American cheese, bacon, leftuce, fomato

Meatball Parmigiana $17.95/ foot
Homemade meatballs covered in marinara sauce and topped with melted mozzarella

Philly Cheesesteak

Sauteed steak with peppers, onions, cheddar cheese and melted mozzarella cheese SIE.EE/ foot
Half Tray serves 5-6 * Full Tray serves 10-12 Half Full
Fresh Tossed Salad $30 $55
iceberg leffuce, tomatoes, red onions and cucumbers

Caesar Salad S35 SBS
Romaine lettuce topped with our homemade croutons and shaved pecorino romano

Greek Salad S35 SES
Romaine leftuce, tomatoes, red onions, Kalamata olives, cucumbers, grape leaves,

feta cheese and Greek salad dressing

Stacy Salad S45 §85
Medley of assorted greens, dried cranberries, walnuts and crumbled goat cheese

with Italian dressing and topped with fried onions

Mary's Chopped Salad S60 S0
Fresh grilled chicken, chopped crisp romaine and iceberg leffuce, fopped with diced

tfomatoes, red onions, cucumbers and roasted red peppers, served with balsamic vinaigrette

Spinach Salad

Baby spinach tossed with cranberries, walnuts and gorgonzola cheese with a S45 885
side of raspberry vinaigrette

Port Pear Salad

Mixed greens, goat cheese, walnuts, cranberries and sauteed pears, served with 345 385

a side of raspberry vinaigrette

Beet Salad

Beets, goat cheese, chick peas, red onion, and shredded carrots over mixed 345 385

greens served with Italian vinaigrette

» [irilled or fried chicken - Half §20/Full $30 » Marinated skirt steak - Half $50/Full $30

» Jumba grilled shrimp - Half $40/Full $75 » Shredded mozzarella - Half $8/Full $10 = Crumbled Gorgonzola - Half $11/Full $18



SEAFOOD

Fried Shrimp

Panko crusted jumbo shrimp served with tartar sauce

Fried Flounder
Breaded flounder fried golden brown and served with tartar sauce

Fried Calamari
Breaded and fried calamari

Baked Clams
Mini Crab Cakes

Mussels Marinara or Scampi

Fresh mussels sautéed in white wine, garlic and lemon sauce or marinara sauce
Shrimp Scampi

Jumbo shrimp served in lemon, garlic and white wine sauce, served over linguine

Shrimp Parmigiana
Jumbo fried shrimp topped with marinara sauce and melted mozzarella

Shrimp Francaise
Lightly egg battered shrimp sauteed in lemon, butter and white wine sauce, served over linguine

Stuffed Shrimp

Jumbo shrimp stuffed with crabmeat in butter and white wine sauce

Luppa Di Pesce

Calamairi, shrimp, mussels and clams sauteed in marinara sauce

Flounder Francaise
Lightly egg battered flounder sauteed in lemon, butter and white wine sauce

Salmon Piccata
Broiled salmon with arfichoke hearts and capers simmered in lemon, butter and white wine sauce

Grilled Salmon
Fresh griled salmon with spicy Cajun seasoning

PASTA

Half Tray serves 5 - 6 people  Full Tray serves 10 - 12 people

Penne alla Vodka
Penne in creamy pink vodka sauce with a fouch of prosciutto

Baked Penne

Penne with ricotta and mozzarella smothered in marinara sauce and baked to perfection

Pasta Marinara
Choice of any pasta with Mary’s homemade marinara sauce

Pasta Bolognese
Pasta with creamy meat sauce

Pasta Primavera
Choice of pasta and sautéed vegetables in garlic and ol

Pasta Carbonara
Choice of pasta in a white cream sauce with bacon and onions

Fettuccini Alfredo
Fettuccini in white cream sauce

Pasta in White Clam Sauce
Pasta combined with fresh chopped clams in garlic and white wine sauce

Penne with Broccaoli
Penne and broccoli sautéed in garlic and aill

Cheese Ravioli
Fresh ravioli with ricotta and mozzarella with a touch of marinara sauce

Stuffed Shells

Large pasta shells stuffed with ricotta, topped with marinara sauce and
baked to perfection

Penne Di Rabe

Penne sautfeed with sausage, broccali rabe and sundried tomatoes in garlic and oil

Mac and Cheese
Macaroni prepared in a creamy cheese sauce

Meat Lasagna
Layered pasta stuffed with ground beef and ricotfta in marinara sauce, topped with
mozzarella and baked to perfection

Vegetable Lasagna
Layered pasta stuffed with vegetables and ricotta in tomato sauce, topped
with mozzarella and baked to perfection

Rigatoni with Chicken Meatballs

Rigatoni and chicken meatballs in a creamy alla vodka sauce
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