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Homemade Biscotti Platter 40.00
Chocolate and/or Almond Biscotti 

Fresh Fruit Platter 40.00
Assorted fresh melon, berries & seasonal fruits

Homemade Mini Cannoli (48) 40.00
Mini cannoli topped with mini chocolate chips & powdered sugar

DOLCE

Chicken Carciofi 
Grilled chicken, fresh mozzarella, 

artichoke hearts & fresh basil pesto

Chicken Caesar
Grilled chicken, lettuce, pecorino romano 

cheese & homemade casesar dressing 

Chicken Salad
Poached chicken breast, celery, fresh parsley,

fresh lemon, mayo & Dijon mustard

Chicken Breast
Sliced chicken breast, mixed greens, roasted 

peppers & balsamic mayo

Chicken Cutlet
Breaded chicken cutlet, lettuce,

tomato & mayo

Turkey/Roast Beef/Ham 
Sliced turkey breast, roast beef or ham, swiss or 

American cheese, lettuce, tomato & mayo

Grilled Veggie 
Medley of grilled vegetables with 

balsamic mayo

Italian
Genoa salami, pepperoni, ham, lettuce,
tomato, red onion & balsamic vinaigrette

Served on Focaccia, Tortilla Wraps, Rolls or Italain Bread

5.75 Per Person
(Minimum of 12)

Panini Platter

CATERING MENU

CATERING

glenrockpizza.com



Saltimboca 85.00 
Sautéed chicken cutlet layered 

with prosciutto, fresh baby spinach and
mozzarella in a rich brown marsala wine sauce

Chicken Francese 80.00
Egg battered chicken breast & mushroom

sautéed in a lemon butter white wine sauce

Eggplant Rollatini 70.00
Thinly sliced  breaded & fried eggplant 

rolled with a ricotta, mozzarella & 
pecorino romano cheese stuffing & 

topped with homemade tomato 
sauce & mozzarella

 
Marsala 80.00 

Chicken breast sautéed with mushrooms 
in a rich brown marsala wine sauce

Parmigiana 75.00 
Chicken cutlets breaded & fried

topped with our homemade tomato
sauce & melted mozzarella

Sorrentino 80.00 
Breaded & fried chicken cutlets layered

with thinly sliced fried eggplant served with a 
sherry butter sauce & topped with melted 

mozzarella & a touch of tomato sauce

Piccata 80.00 
Chicken cutlets sautéed with 

capers, artichoke hearts & tomato  
in a lemon butter white wine sauce 

Sausage, Peppers & Onions 80.00
Sausage, bell peppers & onion sautéed in olive  
oil & served in our homemade tomato sauce

Chicken Portobello 90.00
Thinly sliced breaded chicken cutlets baked,  

stuffed & rolled with a diced mixture of  
portobello mushroom, seasoned bread crumb, 

mozzarella and grated cheese

Homemade Meatballs
& Sausage 75.00

Served in our homemade tomato sauce

ENTREE

Mini Rice Ball (Arancini)
2.50 each

Aborio rice, ground beef, peas, tomato
sauce & cheese rolled, breaded & fried

Bruscetta Pomodoro 
0.75 each

Diced mixture of tomato, fresh basil, red 
onion, fresh garlic & olive oil on toast points

Antipasto Platter 
(serves 15/30) 30.00/45.00
Various Italian meats, cheeses & olives

Grilled Veggie Platter
(serves 20) 50.00 

Medley of chilled grilled vegetables  
with olive oil & balsamic vinegar 

Insalata Oliva 65.00
Romaine lettuce with fresh mozzarella,  

olives, artichoke hearts, sundried tomatoes 
 with homemade balsamic vinaigrette

Insalata Mele 55.00
Mixed greens topped with toasted walnuts, 

apples, cucumbers & red onions with 
homemade balsamic vinaigrette

Tossed Garden Salad 45.00
Romaine lettuce with cucumber, tomato &  

croutons with homemade balsamic vinaigrette

Pasta Vedura 55.00
Farfalle pasta tossed with roasted 

red peppers, grilled zucchini, eggplant, 
baby tomato, celery, carrot & fresh basil 
with a light olive oil & balsamic vinegar

Caesar Salad 55.00
Romaine lettuce with homemade 

Caesar dressing, parmesan & croutons

Gorgonzola Salad 55.00
Mixed greens topped with gorgonzola 

cheese, pears & red onions with 
homemade raspberry vinaigrette

 Antipasto Salad 55.00
Romaine lettuce with pepperoni,

provolone, salami & croutons with
homemade balsamic vinaigrette

Pasta Estate 55.00
Penne pasta, pepperoni, genoa salami,  
provolone, mozzarella, black olives &  

fresh peppers with an olive oil &  
red wine vinegar homemade balsamic vinaigrette

Salad

Lasagna 75.00 
Lasagna pasta rolled with ricotta, mozzarella,

grated cheese, homemade tomato sauce
& seasoned ground beef.  Topped with

tomato sauce & melted mozzarella

Penne Francesca 75.00
Penne tossed with sweet sausage, broccoli  

rabe & sundried tomato with garlic & oil

Pasta al Forno 70.00
Pasta baked with ground beef, peas 

 & tomato sauce topped with a toasted
parmesan and bread crumb topping 

Penne Primavera 60.00
a medley of garden fresh vegetables 

 sauteed in a light olive oil, 
 garlic & butter sauce

Rigatoni Bolognese 65.00
Rigatoni pasta in a classic meat sauce

Linguini with Clam Sauce
(white or red) 75.00

Whole little neck clams served over
linguini with your choice of red or white

clam sauce & a splash of white wine

Baked Ziti 60.00 
Baked pasta with mixture of ricotta, pecorino 

romano, mozzarella & tomato sauce

Rigatoni Vodka 65.00
Rigatoni tossed in our homemade

vodka cream sauce 

Penne Pesto 60.00
Penne pasta in a fresh basil,

parmesean pesto cream sauce

Pasta Pomodoro 45.00
Your choice of spaghetti, linguini, penne or 
rigatoni with our homemade tomato sauce

Pasta Sano 65.00
Whole wheat penne with fresh mozzarella,

olives, cherry tomato & fresh baby
spinach tossed with extra virgin olive oil

Farfalle & Broccoli 50.00
Bowtie pasta tossed with broccoli florets,

fresh garlic and olive oil finished 
with pecorino romano

Cheese Ravioli 60.00
Jumbo round cheese ravioli with

 homemade tomato sauce

substitute whole wheat penne $5

PASTA

String Beans 
Almondine 60.00
Fresh string beans & sliced

almonds sautéed in amaretto & butter 

Roasted Potatoes 40.00
Red bliss potatoes roasted 

with red onion, olive oil & butter 

Roasted Mixed 
Vegetables 60.00

Medley of mixed vegetables roasted
with olive oil and a touch of butter

Broccoli Rabe 60.00
Broccoli rabe sautéed in 
fresh garlic & olive oil

vegetable and Potato

Homemade Mozzarella Sticks 
(32 pieces) 25.00

ANTIPASTI


