
OFF PREMISE 

CATERING MENU 
 Price on left is for a HALF TRAY 

 Price on right is for a FULL TRAY 
Half Tray (6-8 PPL) Full Tray (10-12 PPL) 

APPETIZERS 
 Half Tray  Full Tray 

BAKED CLAMS ............................................................. 55........ 90 
FRIED CALAMARI (FRITTI, ARRABBIATA W/ CHERRY 
PEPPERS, SWEET & SOUR W/ SESAME SEEDS) .... 60...... 115 
*JUMBO SHRIMP COCKTAIL .................................. 115...... 230 
*COCONUT SHRIMP .................................................. 85...... 165 
*GRILLED PULPO ...................................................... 105...... 210 
STUFFED ARTICHOKE (SOLD INDIVIDUALLY) ......... 13 ea. 
EGGPLANT ROLLATINI ............................................. 60...... 115 
HOT ANTIPASTO ......................................................... 90...... 180 
BURRATA MOZZARELLA ......................................... 75...... 165 
*CAPELLINI CAKES .................................................... 60...... 115 
STUFFED MUSHROOMS ............................................ 45........ 85 
MOZZARELLA EN CAROZZA .................................. 55...... 110 
MOZZARELLA STICKS ............................................... 55........ 75 
MINI MEATBALLS (1 OZ.) (BEEF&PORK). ............. 45........ 75 
CHICKEN FINGERS ..................................................... 55........ 75 
FRENCH FRIES ............................................................. 35........ 60 
RICEBALLS .................................................................... 55........ 90 
STUFFED PORTOBELLO MUSHROOMS ............... 105...... 205 
(CRAB MEAT & VEGETABLE STUFFING) 
STUFFED PEPPERS....................................................... 60...... 120 
GARLIC KNOTS ............................................................ 28........ 45 

SALAD 
FRESH MOZZARELLA ................................................ 55...... 105 
COLD ANTIPASTO SALAD ....................................... 70...... 125 
JULIAN SALAD ............................................................ 70...... 135 
(GRILLED CALAMARI, BABY SHRIMP, DICED TOMATOES, RED ONIONS, 
CANNELLINI BEANS OVER MESCLUN IN A LEMON VINAIGRETTE)  
HOUSE SALAD ............................................................. 40........ 60 
CAESAR SALAD ........................................................... 40........ 60 
BEET SALAD  ................................................................ 50........ 85 
COBB SALAD ................................................................ 50........ 85 
PEAR SALAD ................................................................ 50........ 85 
MANDARINI SALAD .................................................. 50........ 85 

 

PASTA 
BAKED ZITI .................................................................. 50 ........ 75 
BAKED LASAGNE ....................................................... 60 ...... 105 
STUFFED RIGATONI BOLOGNESE ......................... 55 ........ 90 
STUFFED SHELLS ........................................................ 50 ........ 75 
BAKED RAVIOLI ......................................................... 50 ........ 75 
PENNE ALLA VODKA ............................................... 45 ........ 85 
PENNE WITH BROCCOLI, GARLIC & OIL ............ 50 ........ 85 
PENNE PRIMAVERA .................................................. 50 ........ 85 
LINGUINI W/ WHITE OR RED CLAM SAUCE ..... 60 ...... 105 
*RIGATONI ALLA MOMMA .................................... 75 ...... 150 
*PACCHERI PASTA .................................................... 65 ...... 120 
RIGATONI LA STRADA ............................................. 60 ...... 110 
PASTA CARBONARA ................................................. 55 ........ 90 
PENNE BROCCOLI RABE SAUSAGE, G/O............ 55 ........ 90 
PASTA POMODORO OR MARINARA .................... 40 ........ 65 

MEAT RAVIOLI 
*BRAISED BEEF RAVIOLI IN A COGNAC SAUCE WITH 
CREMINI MUSHROOMS & CRUMBLED BLUE CHEESE 
 ......................................................................................... 80 ...... 115 
*BEEF RAVIOLI IN GARLIC AND OIL WITH SCALLIONS  
AND CHERRY TOMATOES OR BOLOGNESE ....... 50 ........ 95 
*SAUSAGE AND BROCCOLI .................................... 55 ...... 105 
*SAUSAGE, CHEESE AND PARSLEY ..................... 55 ...... 100 

VEGETABLE RAVIOLI 
*SPINACH AND MOZZARELLA ............................. 50 ...... 100 
*PORTOBELLO RAVIOLI IN A LIGHT BROWN 
 SAUCE WITH SPRINKLED BLUE CHEESE  .......... 55 ...... 105 
*PORCINI TRUFFLE WITH CREAMY 
TRUFFLE AND MUSHROOM SAUCE ..................... 65 ...... 115 
*BUTTERNUT SQUASH (SEASONAL) .......................... 60 ...... 110 
*ARTICHOKE RAVIOLI IN A LEMON WHITE 
WINE SAUCE................................................................ 55 ...... 100 

SEAFOOD RAVIOLI 
*BLACK SEAFOOD RAVIOLI MARINARA ......... 100 ...... 195 
(SHRIMP, LOBSTER, SCALLOPS, BLACK SQUID INK) 
LOBSTER RAVIOLI WITH BABY SHRIMP IN A PESTO SAUCE 
(CONTAINS PINE NUTS) .......................................... 100 ...... 195 
*SHRIMP & ROASTED GARLIC IN MARINARA .. 75 ...... 145 
*SHRIMP & CRAB MEAT IN MARINARA ............. 75 ...... 145 

MANICOTTI/CANNELLONI 
BAKED MANICOTTI POMODORO ......................... 50 ........ 85 
*SEAFOOD CANNELLONI MARINARA ............... 80 ...... 155 
(SHRIMP, CRAB, LANGOSTINO) 
*BEEF CANNELLONI BOLOGNESE ........................ 55 ...... 105 

TORTELINI/TORTELLONI 
TRICOLOR CHEESE TORTELINI ALFREDO .......... 50 ........ 85 
*BEEF TORTELINI BOLOGNESE .............................. 55 ...... 105 
LOBSTER & SHRIMP TORTELLONI ........................ 95 ...... 185 

CHICKEN 
CHICKEN PARMESAN ............................................... 60 ...... 105 
CHICKEN MARSALA ................................................. 65 ...... 110 
CHICKEN FRANCESE ................................................ 60 ...... 110 
CHICKEN GORGONZOLA ........................................ 65 ...... 115 
*CHICKEN ROLLATINI ............................................. 70 ...... 120 
*CHICKEN ALMONDINE ......................................... 70 ...... 140 
*CHICKEN FLORENTINE .......................................... 60 ...... 110 
*CHICKEN CORDON BLEU ...................................... 65 ...... 120 
*CHICKEN ALLA EVA ............................................... 60 ...... 110 
*PISTACHIO ENCRUSTED CHICKEN .................... 70 ...... 150 
*CHICKEN SAMBUCA ............................................... 60 ...... 110 
CHICKEN SORRENTINO ........................................... 65 ...... 120 
CHICKEN PRINCIPESSA ........................................... 65 ...... 125 
CHICKEN SCARPIELLO ............................................. 60 ...... 110 
PARMESAN ENCRUSTED CHICKEN ..................... 60 ...... 110 
CHICKEN TUSCANA.................................................. 70 ...... 125 
CHICKEN PICCATA ................................................... 60 ...... 110 
CHICKEN BRUSCHETTA (FRIED OR GRILLED) .. 60 ...... 110 
CHICKEN CUSINETTI ................................................ 65 ...... 115 

EGGPLANT 
EGGPLANT PARMESAN ........................................... 55 ...... 100 
EGGPLANT ROLLATINI ............................................ 60 ...... 115 

VEAL 
VEAL PARMESAN ....................................................... 70 ...... 135 
VEAL MARSALA ......................................................... 75 ...... 135 
VEAL FRANCESE ........................................................ 70 ...... 135 
*VEAL ROLLATINI ..................................................... 80 ...... 155 
VEAL PICCATA ........................................................... 75 ...... 140 
VEAL BRUSCHETTA (FRIED OR GRILLED) .......... 70 ...... 135 
VEAL SORRENTINO ................................................... 80 ...... 155 
VEAL, PEPPERS & ONIONS ...................................... 70 ...... 135 
*VEAL BRACCIOLE (CONTAINS PINE NUTS) ..... 85 ...... 165 

SEAFOOD 
SHRIMP PARMESAN .................................................. 85 ...... 160 
SHRIMP FRANCESE .................................................... 85 ...... 160 
*STUFFED SHRIMP ................................................... 105 ...... 210 
SHRIMP OREGANATA............................................... 85 ...... 160 
SHRIMP SCAMPI ......................................................... 85 ...... 160 
*FILET OF SOLE OREGANATA ................................ 75 ...... 140 
*FILET OF SOLE FRANCESE ..................................... 75 ...... 135 
*FILET OF SOLE LIVORNESE ................................... 80 ...... 140 
*PARMESAN ENCRUSTED FILET OF SOLE IN A  
TOMATO AND BASIL SAUCE .................................. 80 ...... 140 
*TILAPIA OREGANATA ............................................ 65 ...... 110 

*SALMON WITH SAUTEED SPINACH ................... 80 ...... 150 
*COD MARINARA

 ......................................................................................... 80 ...... 150 
*CHILEAN SEA BASS OREGANATA  ................... 145 ...... 280 
*FRUTTI DI MARE ..................................................... 145 ...... 285 
 
*SCUNGILLI & CALAMARI MARINARA 
OVER LINGUINE  ........................................................ 85 ...... 160 
CALAMARI MARINARA OVER LINGUINE .......... 75 ...... 150 
CALAMARI PESCATORE FRA DIAVOLO .............. 90 ...... 170 

MEATS 
SAUSAGE, PEPPERS & ONIONS............................... 55 ...... 100 
SAUSAGE, CHEESE & PARSLEY RING 
OVER BROCCOLI RABE ............................................. 60 ...... 110 
MEATBALLS IN RED SAUCE .................................... 50 ........ 85 
BONELESS SHORT RIBS ............................................. 90 ...... 170 
SKIRT STEAK AND ROASTED POTATO ................ 80 ...... 165 
*BEEF BRACCIOLE (CONTAINS PINE NUTS) ...... 75 ...... 145 
*BABY LAMB CHOPS ............................................... 120 ...... 225 
 (WITH BALSAMIC REDUCTION OVER BROCCOLI RABE) 

SIDES 
SAUTEED SPINACH GARLIC & OIL ....................... 55 ........ 85 
SAUTEED BROCCOLI GARLIC & OIL ..................... 45 ........ 65 
SAUTEED ESCAROLE WITH CANNELLINI 
BEANS, GARLIC AND OIL......................................... 60 ...... 105 
SAUTEED BROCCOLI RABE ...................................... 60 ...... 105 
SAUTEED MIXED VEGETABLES .............................. 45 ........ 70 
POTATO CROQUETTE ............................................... 55 ...... 110 
ROASTED POTATOES ................................................. 40 ........ 65 

DESSERTS 
*MINI CANNOLI (QTY 18/36) .................................. 48 ........ 90 
*LARGE CANNOLI (QTY 10/20) .............................. 55 ...... 105 
*MINI NAPOLEON (APPROX. 20/40) ..................... 55 ...... 100 
*LARGE NAPOLEON (QTY 6/12) ............................ 40 ........ 75 
 

 
 

Please note: Items listed with an * require ordering a week 
in advance. 

Due to volatile price fluctuations within product markets, 
listed prices may change without prior notice. 

Please confirm pricing with representatives when placing 
your order. 

Specialty orders are not refundable once placed. 

Sales tax not included. 
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About La Strada of Merrick 

Welcome to La Strada of Merrick, a family owned, 

community oriented, establishment and purveyor of fine 

Italian cuisine. Join us and soak in the northern Italian 

ambiance, while enjoying our Zagat rated specialties. 

Whether you’re in the mood for a stuffed veal chop, 

salmon encrusted in pistachio, or simply a generous 

serving of chicken parmesan with a side of your 

choosing, we are here to cater to your every need.  

Whether that need be on or off premises, we are happy 

to accommodate.  A family friendly taste of Italy awaits 

you right in your hometown.  We look forward to 

serving you soon!!! 

 

BUON APEPITTO !!! 

 

 

Parking & entrance located in rear of restaurant 

 

 

 

 

 

 

 
 

 

 

ITALIAN 
RESTAURANT 
WOOD FIRED BRICK OVEN 

CATERING 
MENU 

 
516.867.5488 
516.867.5511 

2100 MERRICK AVE. 
MERRICK, NY 11566 

 
WWW.LASTRADAOFMERRICK.COM 

ON AND OFF PREMISES 
CATERING AVAILABLE 

 

http://www.lastradaofmerrick.com/
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