674 MONTAUK HWY, EAST QUOGUE, NY 11942

631.996.4550

631.653.4550

www.CucinaEastQuogue.com

-——- CATERING MENU ---

ALL ORDERS COME WITH OUR HOMEMADE BREAD,

UP-CHARGE FOR GARLIC KNOTS/FOCACCIA BREAD

APPETIZERS

BAKED CLAMS ‘
* whole LI clams with seasoned bread crumbs

FRIED CALAMARI

FRIED CALAMARI ARRABITA

*crispy calamari tossed in a spicy cherry pepper marinara sauce

STUFFED MUSHROOMS
*mixed vegetables and bread crumbs

ZUPPA DI CLAMS
*red or white

ZUPPA DI MUSSELS
*red or white

GRILLED VEGETABLES

STUFFED ARTICHOKES

INSALATE [SALAD]

GORGONZOLA
*baby spinach, dried cranberry, pistachio nuts and gorgonzola

ARUGULA
*with shaved parmagiano and lemon vinaigrette

(2 TRAY)
5-7PPL
60

60

60

50

60

60

60

MARKET

(% TRAY)
5-7 PPL

40

40

(FULL TRAY)
10-12 PPL
120

120

120

100

120

120

120

(FULL TRAY)
10-12 PPL

75

75



CAESAR ITALJAN 40 75
*iceberg lettuce, tomato, onions, olives and cucumber

. FRESH TOMATO, MOZZARELLA & ROASTED RED PEPPERS 45 80

COLD ANTIPASTO 50 9
- *prosciutto di parma, salami, provoelone, marinated mushrooms and artichokes

PASTA
HOME MADE--- ¥ TRAY -815 EXTRA / FULL TRAY -$25 EXTRA
WHOLE WHEAT--- % TRAY -$10 EXTRA / FULL TRAY -820 EXTRA

GLUTEN FREE-—- % TRAY -$10 EXTRA / FULL TRAY -320 EXTRA
' (2 TRAY) (FULL TRAY)

5-7PPL 10-12 PPL
CUCINA 60 120
*homemade sausage (crumbled), peas in a red sauce :
BOLOGNESE 60 120
*around beef and tomato sauce with a touch of cream
ALLA VODKA 60 120
*prosciutto di parma with a vodka pink sauce
ALFREDO ° 60 120
* creamy butter & cream sauce '
WHITE OR RED CLAM SAUCE 60 120
FILETTO DI POMODORO . 60 120
*plum tomato, onions with prosciutto di parma '
SAUSAGE OR MEATBALL 60 120
BAKED PENNE WITH RICOTTA CHEESE 60 120
PRIMAVERA | ' 60 120
*mixed vegetables, garlic and your choice of white (G&O) or red
BROCCOLI GARLIC OIL 60 120
HOMEMADE MEAT LASAGNA 60 ' 120
STUFFED SHELLS 60 120
*ricotta filled

BAKED RAVIOLI 60 120

MARINARA : 60 120



POLLO- [CHICKEN]

(Y2 TRAY)

5-7 PPL
CHICKEN SCARPARIELLO ) 80
*chicken on the bone with peppers, onions, sausage, potatoes, garlic, oil and rosemary
MARSALA 70
*sauteed mushrooms in marsala wine :
FRANCESE 70
*egg battered chicken breast in a butter and wine sauce
SORRENTINO 70
*squteed chicken breast with eggplant and prosciutto in a light brown sauce
PARMIGIANO : 70
MILANESE 70
*breaded chicken breast topped with cold tomato and onion in a balsamic dressing
SAUSAGE & PEPPERS RED OR WHITE 70
VITELLO-[VEAL]

(v2 TRAY)

5-7 PPL
VEAL ROLLATINI - | ‘80
*stuffed w/ prosciutto & mozzarella in a mushroom marsala sauce
MARSALA _ 80
FRANCESE 80
SORRENTINO 80
PARMIGIANO ' 80
MILANESE 80
MELANZANE- [EGGPLANT]

(Y2 TRAY)

5-7 PPL
PARMIGIANO ' 60
ROLLATINI 60

*battered eggplant baked w/seasoned ricotta & opped w/tomato sauce & melted mozzarella

(FULL TRAY)
19-12 PPL

160

140

140

140

140

140

140

(FULL TRAY)
10-12 PPL

160

160
160
160
160

160

(FULL TRAY)
10-12 PPL

129

120



FRUITTI DI MARE- [FISH/SEAFOOD]

(Y2 TRAY)

5-7 PPL
FLOUNDER ORGEGANTA ' - 80
*seasoned bread crumbs with a lemon and butter white wine sauce
PESCTORE 80
*clams, shrimp, muscles, calamari and scungilli —white or red '
SHRIMP MARINARA 80
SHRIMP SCAMP1 80
*hutter, white wine and garlic sauce
SHRIMP PARMIGIANO 80
CALARMARI MARINARA 80
SCUNGILLI MARINARA ' 75
VERDURE- [VEGGIES] '

(2 TRAY)

5-7pPPL
BROCCOLI 50
SPINACH 50
BROCCOLI RABE MARKET
SIDE DISHES

(Y2 TRAY)

3-7 PPL
CHICKEN FINGERS 60
MOZZERALLA STICKS 50
MEATBALLS . 60
SAUSAGE 60

ROASTED POTATOES 50

(FULL TRAY)
10-12 PPL

160

160

160

160

160
160

140

(FULL TRAY)
10-12 PPL

100

160

(FULL TRAY)
10-12 PPL

110
120
120
120

100






