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Ed Zazzali’s

Italian Restaurant

Salads
House Salad
Mixed Mesculine
Italian Steak Salad

Italian Chicken Salad

String Bean & Carrot
Bow-Tie Pasta

Potato 

Caesar

Bruschetta

Chicken
Chicken Rustica

Chicken Giambotta

Chicken Francese
Chicken Marsala
Chicken White Wine Mushroom Sauce
Chicken Balsamico

Chicken w/Rice

Chicken Saltimboca
Chicken Parmagiana
Chicken Fingers
Chicken Wings

Veal
Veal Francese
Veal Marsala
Veal w/Peppers and Onions

Veal Saltimboca
Veal Parmagiana

Hearts of romaine lettuce, tomato & onion in our house balsamic vinigarette.
Mixed fresh baby greens served in our house white balsamic vinigarette.
Grilled sliced skirt steak and fresh mozzarella on top of hearts of 
	 romaine lettuce, tomato & onion in our house balsamic vinigarette.
Grilled sliced chicken and fresh mozzarella on top of hearts of
	 romaine lettuce, tomato & onion inour house balsamic vinigarette. 
Sauteed w/garlic and extra virgin olive oil.
Tossed w/extra virgin olive oil, mixed vegetables & touch of vinegar
	 and mayonaise.
Potato chunks, chopped onions, carrots, celery, sweet peas
	 green and red peppers and mayonaise.
Romaine lettuce tossed in a creamy caesar dressing and seasoned croutons.
w/ Grilled chicken.                   
Semolina rounds seasoned and toasted  
	 topped w/diced tomato and fresh mozzarella

Chicken breast sauteed with shallots, artichokes, roasted peppers and
	 asparagus in a port wine sauce.
Sauteed chunks of chicken, red peppers, onions, mushrooms,
	 and potato in white wine and marinara sauce.
Chicken breast sauteed in a marsala wine and mixed mushroom sauce.
Chicken breast sauteed in a white wine and mixed mushroom sauce.
Chicken breast sauteed in a lemon butter and wine sauce.
Boneless chunks of chicken sauteed in a balsamic reduction.
Chicken cutlets sauteed w/mixed mushrooms & marsala wine.
Chunks of chicken breast cooked in yellow saffron rice w/sweet 
	 peas and roasted peppers.
Chicken breastw/sage and prosciuto topped in a brandy mushroom sauce.
Breaded chicken breast baked in marinara sauce and mozzarella cheese.
Breaded chicken þllets served with marinara didding sauce.
Spicy fried chicken wings served with blue cheese dipping sauce

Veal scallopine sauteed in a lemon butter wine sauce.
Veal scallopine sauteed w/mixed mushrooms & marsala wine.
Veal scallopine sauteed w/mixed peppers and onions in extra virgin
	 olive oil and a touch of white wine.
Veal scallopini topped w/sage and prosciuto in a brandy mushroom sauce.
Breaded veal scallopini baked in marinara sauce and mozzarella cheese.

Full Tray
$28.95
$28.95
$56.95

$56.95

$28.95

$28.95

$28.95
$10.00
$51.25

$82.95

$58.95

$78.95

$78.95

$52.95

$82.95
$78.95
$68.95
$68.95

$88.95
$88.95
$73.95

$92.95
$88.95

Half Tray
$14.48
$14.48
$28.48

$28.48

$14.48

$14.48

$14.48
$5.00
$25.63

$41.48

$29.48

$39.48

$39.48

$26.48

$41.48
$39.48
$34.48
$34.48

$44.48
$44.48
$36.98

$46.48
$44.48

Off-premise Catering Menu
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Beef and Pork
Roast Beef
Charcoal Broiled Short Rib
Roasted Pork
Sausage with Peppers and Onions
BBQ Spare Ribs
Meatballs
Peppersteak

Pasta
Penne, Rigatoni, Farfalla 
Linguini, Fetuccini or Gemelli
Rigatoni Bolognese
                Add Chicken
                Add Shrimp
Pasta Siciliana

Orrechiette Siciliana

Jumbo Lobster Ravioli
Baked Ziti
Cavatelli & Broccolli
Cavatelli Italiano

Cavatelli w/Pot Cheese
Penne w/Chicken and Mushrooms

Manicotti
Beef Lasagna
Jumbo Cheese Ravioli 
Tortalini (Meat or Cheese)
Stuffed Rigatoni
Linguini (Red or White Clam Sauce)

Seafood

Salmon in Champagne Dill Sauce
Mussels
Tilapia
Shrimp Francese or Garlic and Oil
Fried Calamari
Clams Oregenata
Shrimp Arrabiatta
Shrimp Beeps

Eggplant
Eggplant Parmigiana

Eggplant Rolatini

Eggplant Rolatini Fiorentina

Home made roast beef sliced and topped w/brown gravy.
Beef short ribs tossed in our house parsley and garlic vinigerette.
Fresh ham roasted in house.
Pieces of sweet sausage sauteed with peppers and onions.
Pork spare ribs broiled and seasoned with BBQ sauce.
Home made Italian meatballs served in a marinara sauce.
Sliced steak sauteed with peppers and onions and a touch of marinara sauce.

Served in, Vodka, Marinara, Alfredo or Garlic and Oil.

Rigatoni pasta served in our house special meat sauce.

Rigatoni tossed w/eggplant, onion, pancetta and canellini beans in a light 
	 tomato sauce.
Orrechiette pasta w/sausage, broccoli rabe and white canellini 
	 beans in a light tomato sauce.
Jumbo ravioli stuffed w/lobster meat served in a vodka or marinara sauce
Pasta baked w/riccotta and mozzarella cheese and a touch of marinara sauce.
Cavatelli pasta and broccolli ÿorets sauteed in garlic and oil .
Cavatelli sauteed w/broccolli rabe, sausage, cannellini beans and diced tomato
	 in a galic and oil .
Cavatelli tossed with fresh ricotta and topped with homemade marinara.
Penne pasta sauteed with garlic and oil with chunks of chicken 
	 and mixed mushrooms.
Rolled pasta stuffed with ricotta and mozzarella topped w/marinara sauce.
Pasta layers þlled w/ricotta and mozzarella topped with a beef ragu and baked.
Served in marinara, vodka or carbonara sauce.
Served in marinara, vodka or carbonara sauce.
Rigatoni stuffed with ricotta served in a marinara or vodka sauce.
Linguini pasta sauteed with clams in a marinara or garlic and oil sauce.

Fresh Atlantic salmon broiled and topped in our house special sauce.
Mussels served in a marinara sauce or a white wine and garlic sauce.
Served either oregenata or francese.
Served over penne pasta.
Fresh calamari fried Italian style served w/marinara sauce.
6 dozen littleneck clams broiled with Italian oregano seasoning.
Rock shrimp served in a spicy lemon wine sauce.
Jumbo shrimp served the old neiborhood way in a spicy red sauce

Eggplant breaded and layered with mozzarella and topped with marinara 
	 sauce and baked to perfection.
Lightly battered eggplant individually rolled and topped with marinara sauce
	 and mozzarella.
Eggplant milanese individually rolled and stuffed with ricotta and spinach
	 topped w/ marinara sauce and mozzarella.

$59.95
$52.95
$52.95
$55.95
$52.95
$51.95
$59.95

$49.95

$56.00

$49.95

$52.25

$52.25
$42.95
$49.95
$52.25

$42.95
$52.95

$48.95
$59.95
$52.95
$52.95
$52.95
$88.95

$98.00
$78.95
$92.00
$133.00
$98.00
$83.95
$92.00
$98.00

$52.95

$58.95

$62.95

$29.48
$26.48
$26.48
$27.98
$26.48
$25.98
$29.48

$24.98

$28.00

$24.98

$26.13

$26.13
$21.48
$24.98
$26.13

$21.48
$26.48

$24.48
$29.48
$26.48
$26.48
$26.48
$44.48

$49.00
$39.48
$46.00
$66.50
$49.00
$41.98
$46.00
$49.00

$26.48

$29.48

$31.48
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Vegetable, Potato, Rice
Potato Provencale
Roasted Potato
Garlic Mashed Potato
Stringbeans Almondine
Stringbean & Carrot
Broccolli Rabe
Broccolli Rabe Italiano

Escarole & Beans
Rice Primavera
Saffron Rice

Fruit, Desserts & Beverages
Fesh Fruit Platter
Pre-Sliced NY Cheesecake
Pre-Sliced Chocolate Fudge Layer Cake
Cookie Platters
Mini Italian Pastry
Sodas & Waters
Mini-Juices

Breakfast Foods
Scrambled Eggs
Home Fried Potatoes
Sausage
Bacon

Chunk white potato tossed in a garlic and parsley sauce
Italian style red potato roasted w/rosemary and virgin olive oil.
Mashed white potato with seasoned garlic.
Stringbeans sauteed w/roasted almonds.
Sauteed fresh cut stringbeans with baby carrots.
Sauteed broccolli rabe with garlic and virgin olive oil.
Broccolli rabe with sausage, cannellini and diced tomato
	 sauteed in garlic and virgin olive oil.
Escarole and cannellini beans in a traditional Italian garlic and oil sautée.
Rice with diced carrots, sweet peas and mixed peppers.
Rice with traditional yellow saffron seasoning.

Sliced fresh seasonal fruit prepared upon request.

Cannoli,Choc eggclair, napolean, cream puff           $1.50 Per Piece
.75 Cents Each
.85 Cents Each

Traditional American scrambled jumbo eggs.
Sliced white potatoes seasoned and tossed with onions
Breakfast Sausage 
Thick sliced smoked bacon.

$28.95
$28.95
$28.95
$32.00
$32.00
$32.00
$34.95

$32.95
$28.95
$28.95

$52.95
$39.95
$39.95

 

$52.95
$48.00
$59.00
$59.00

$14.48
$14.48
$14.48
$16.00
$16.00
$16.00
$17.48

$16.48
$14.48
$14.48

$26.48

$26.48
$24.00
$29.50
$29.50

Seasonal Holiday Foods Packages

Super Bowl
Valentines Day

Mardi Gras
Easter

Thanksgiving Day
Christmas

Saint Patricks Day
Columbus Day

BBQ
Hawaiin Luau

New England Clam Bake

Also Available:
Servers
Tents

Linens


