Rownd Platters

ASSORTED CHEESES & MEATS

ASSORTED ITALIAN PANNINI

ASSORTED WRAPS

COLD ANTIPASTO

FRESH MOZZARELLA, TOMATO & ROASTED RED PEPPER
GRILLED VEGETABLE PLATTER

MINI CANNOLI PLATTER

SMALL LARGE

Mm@w
CLAMS AL FORNO

Whole baked & breaded littleneck clams
THAI CALAMARI

Golden fried calamari tossed in a sweet and chili Thai sauce topped with sesame

seeds

CALAMARIFRITTI

Golden fried calamari served with a side of marinara sauce
ZUCCHINIFRITTI

Fresh cut zucchini lightly breaded and pan-fried, served with tomato sauce
MOZZARELLA STICKS

ZUPPA DI COZZZE

fresh cultivated mussels, steamed & seasoned in your choice of a white wine
garlic & herb sauce —OR—in a fresh garlic & crushed plum tomato sauce
STUFFED ARTICHOKE

Stuffed with seasoned breadcrumbs & pignoli nuts cooked in a garlic & olive
STUFFED MUSHROOM

Stuffed with our homemade seafood stuffing

Salads

ASPARAGUS SHRIMP SALAD

Romaine & iceberg lettuce topped with shrimp, asparagus, roasted red pepper
& diced tomato with a lemon vinaigrette

SEARED TUNA SALAD

Sesame crusted seared tuna over mesclun greens, roasted red pepper, tomato
and chick peas topped with a ginger miso dressing

CAESAR SALAD

Romaine hearts topped with homemade garlic croutons, parmesan cheese &
homemade caesar dressing

GORGONZOLA SALAD

Fresh mesclun greens, caramelized walnuts and tomato tossed with our
homemade balsamic vinaigrette dressing

GREEK SALAD

Iceberg, romaine and mesclun lettuce topped with tomato, cucumber, black
olives and feta cheese

WOODBURY SALAD

Mesclun greens, grapes, caramelized walnuts, goat cheese, sliced beets & roma
tomatoes- Served with creamy balsamic dressing

HOUSE SALAD

Iceberg, romaine and mesclun lettuce topped with tomato, cucumber, green
olives and onion- Served with creamy balsamic vinaigrette

ANTIPASTO SALAD

Iceberg, romaine and mesclun lettuce topped with tomato, cucumber, green
olives and onion topped with fresh giardinera vegetables, ham, salami and
provolone

ADD GRILLED/FRIED CHICKEN

Don’t see what you're looking for?
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CPastas

Your Choice of: Penne, Spaghetti, Fettuccini, Linguini, Rigatoni, Farfalle, Fusilli, -OR-Ziti

ADDITIONAL PASTA CHOICES;

Whole Wheat Penne, Gluten Free Penne, Gnocchi —OR- Tortellini

HALF TRAY: +900 FULL TRAY: +15.00

WOODBURY

Spinach tossed with grilled chicken in a pink sauce & topped with fresh
mozzarella

CAVATELLIROSELLE

Tossed with asparagus sundried tomato, spinach & mushroom in a pink sauce
FARFALLE AL PESTO

Basil, garlic, extra virgin olive oil & romano cheese

FARFALLE DEL SOLE

Bowtie pasta sautéed with spinach, artichoke, sundried tomatoes & diced fresh
mozzarella in a light marinara sauce

FETTUCINI ALFREDO

Fresh white cream sauce

LOBSTER RAVIOLI

Stuffed with lobster & topped with a shrimp & sundried tomatoes in a pink
cream sauce

ORECCHIETTE ESCAROLE

Ear shaped pasta sautéed with escarole & cannelloni beans in a garlic & olive oil
PASTA PURSES

Purse shaped pasta stuffed with six chesses & tossed in a roasted red pepper
sauce

AMATRICIANA

Onion, pancetta, mushrooms & peas in a fresh plum tomato sauce
RIGATONI WITH CHICKEN

Spinach or broccoli in a pink cream sauce

ARRABIATA

Fresh garlic & eggplant with a hint of red pepper

NORMA

Eggplant, mozzarella and garlic tossed in a light plum tomato sauce
PUTTANESCA

Capers and sliced olives tossed in a light plum tomato sauce

RUSTICHE

Ragu, peas, ham & cheese

VENEZIANA

Shell pasta tossed with zucchini, basil & tomato

SICILIANA

Zucchini and broccoli sautéed in a light garlic & extra virgin olive oil
TRAPANESE

Onions, basil, tomato & extra virgin olive oil

CABONARA

Peas and pancetta in a white cream sauce

PRIMAVERA

Vegetable medley tossed in your choice of a marinara, garlic & oil or a pink
cream sauce

PESCATORE

Shrimp, mussels & clams tossed in a plum tomato sauce

CLAM SAUCE

Fresh littleneck clams tossed in your choice of red or white sauce
CALAMARI

Golden fried calamari served with a side of pasta in a light marinara sauce
COZZICHE

Sautéed mussels tossed in a light plum tomato sauce

WHITE RAGU

Peas, meat, carrots & potatoes

TORTELLINI ALLA PANNA

Peas, ham & onions in a cream sauce

TRICOLORE
Touch of pesto sauce, tomato sauce & ricotta
CAVATELLIBOLANGESE

Meat Sauce tossed with a fresh cavatelli pasta
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Sldes

BROCCOLI RABE

Sautéed in garlic & virgin olive oil
ESCAROLE

Sautéed with cannellini beans in garlic & virgin olive oil
SPINACH

Sautéed in garlic & virgin olive oil
MIXED VEGETABLES
Sautéed in garlic & virgin olive oil
BURNT BROCCOLI

Sautéed in garlic & virgin olive oil
ROASTED POTATOES
Seasoned and baked

STEAK FRIES

S Sovno

BAKED RAVIOLI

BAKES STUFFED SHELLS
BAKED ZITI

BAKED SITI SORRENTINO
EGGPLANT PARMIGIANA
EGGPLANT ROLLATINI
MEAT LASAGNA
VEGETABLE LASAGNA

CPollo

CHICKEN CACCIATORE

Boneless breast of chicken sautéed with garlic, mushrooms, and peppers in a
plum tomato sauce

CHICKEN CAPRICIOSA

Lightly breaded and pan fried topped with diced fresh mozzarella, tomato, red
onion and topped with a red wine vinaigrette

CHICKEN FRANCESE

Classic white wine lemon & butter sauce

CHICKEN MARSALA

Mushroom & Marsala Wine brown sauce

CHICKEN MEDITERRANEAN

Eggplant, zucchini, tomato & fresh melted mozzarella in a light plum tomato
sauce

CHICKEN MONA LISA

Lightly breaded chicken breast rolled & stuffed with prosciutto, provolone,
mozzarella and roasted peppers served in a mushroom pink cream sauce
CHICKEN PARMIGIANA

CHICKEN PICATTA

Sautéed with artichoke hearts and capers in a lemon, butter and white wine
sauce

CHICKEN ROLLATINE

Stuffed with ham, provolone cheese & raisins topped with a mushroom brown
sauce

CHICKEN SCARPARIELLO

Sautéed with sausage, mushroom, artichoke hearts, bell peppers & potatoes in
a light brown sauce

GRILLED CHICKEN BALSAMIC

Boneless chicken breast served over a bed of grilled vegetables and topped with
a balsamic reduction
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FREE FULL TRAY of Garlic Knots with $100 Order or More!
FREE FULL TRAY of Salad with $200 Order or More!
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CHICKEN CUTTLET 18.95 PERFT.
VEAL CAPRICIOSA Fresh mozzarella & roasted red peppers
Lightly breaded and pan fried topped with diced fresh mozzarella, tomato, red GRILLED VEGETABLE 17.95 PER FT.
onion and topped with a red wine vinaigrette Fresh mozzarella & roasted red peppers
VEAL FRANCESE ITAIAN 16.95 PERFT.
Classic white wine lemon & butter sauce AMERICAN 16.95 PERFT.
VEAL MARSALA HERO ACCOMPANIMENTS
Mushroom & Marsala Wine brown sauce HALF FULL

VEAL PARMIGIANA PASTA SALAD 4500 85.00

VEA,L PlC_:ATT.A ) ] | Bowtie pasta tossed with broccoli, fresh mozzarella, tomatoes, black olives,
Sauteed with artichoke hearts and capers in a lemon, butter and white wine roasted red peppers & red onions with a seasoned balsamic & olive oil dressing

sauce TORTELLINI SALAD

VEA,L PIZ.ZhAIO.LO h } | Cheese tortellini tossed with tomatoes, roasted red peppers and feta with a
Sautéed with onions, mushrooms & peppers in a plum tomato sauce pesto vinaigrette

POTATO SALAD

Cane COLESLAW

BEEF BRACIOLE

Flank steak stuffed with breadcrumbs, pignoli nuts and raisins served in a filetto

di pomodoro sauce ‘ ‘

FILET MIGNON MARSALA " ‘ . CAT E R I N G
Mushroom & Marsala Wine brown sauce @ﬂ ! 5)460%

MEATBALLS

Served in our homemade tomato sauce PAC KA G E S
PEPPER STEAK

Mixed peppers and onions in a light brown sauce
SAUSAGES

Served in our homemade tomato sauce
Sautéed with onion in a plump tomato sauce or white wine

STEAK PIZZAIOLA 1 FULL TRAY OF SALAD

Sautéed with onions, mushrooms & peppers in a plum tomato sauce with a
touch of wine

1 FULL TRAY OF PASTA
(Pasce

CALAMARIMARINARA

Sautéed in a plump tomato sauce and garlic
FRIED SHRIMP

Served with our homemade tomato sauce
LOBSTER TAILS

Broiled or stuffed

SEAFOOD SALAD HALF TRAY VEGETABLE < I| —

1 FULL TRAY OF CHICKEN

,[

Shrimp, mussels, clams, pulpo, calamari, scungilli & scallops served in a
homemade lemon vinaigrette
SHRIMP FRA DIAVOLO HALF TRAY OF GARLIC KNOTS

2\
1%
i
Shrimp, claims & mussels served in a spicy marinara sauce

SHRIMP FRANCESE HALF TRAY OF ITALIAN BREAD 8025 ]ericho Turnpike
Classic white wine lemon & butter sauce

§$SIF'\FAEDP?LFEDNJ§:3AE'\FLA I $24999 TTAX D WOOdbUI’)’, NY 11797
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With homemade seafood stuffing and topped with a light white wine butter R " e Xy . 516 921 6910
sauce 2 o R——— A Y ‘ . s ! -

ZUPPA DI CLAMS ; ‘ 5 e, - ;
Sautéed littleneck clams in a marinara sauce i W £ -~ et = ; e . .
ZUPPA DI PESCE : S 8 R ) ] BN\ | Dellvery Avallable

(O
\

Lobster tails, shrimp, clams, mussels, scungilli, calamari & scallops served in a
marinara sauce


http://www.woodburypizzeria.com/
http://www.woodburypizzeria.com/

