Appetizers half  full Salad half  full

Fried Calamari.......cccceceevieeieniieiiciieieceeie et $70 $105 Cesare ClassiCa ....uevveeeeevueereeiicieeieeieeie ettt ae e $45 $75
Mozzarella Alla Caprese.......oevvueerueieenieenieeenieeneeenieene $50 $85 BIELOLE ..uiiuieiieiieie ettt $50 $85
Baked ClamsS ......cceccueeeieiieieieceeeieeeeeee et $60 $105 Insalata Della Casa .....ccceeeeiiiieniieieceeieceere e $50 $85
Mussels BIanco......ccuveeevuieieniieiiciieieeeeie et $55 $95 Insalata TriCOlOTE .....couieieeeeeiieiieieeieete ettt $55 $95
Clams CaSINO0 ..uveivieieeeieieeieeieete ettt steesesseeaeeseeneas $70 $105 VENEZIANIA «.evveeeieeiieeieeeie et e ste et te et e e teeesaeseseeseeenns $65 $110
Antipasto [taliano ......c.coccoverevenencinciccceceee $60 $110 Valtellinda.....ccoeeeecieeieeiieie ettt ettt be e $50 $85
Fried Calamari Arrabbiata .......ccccooeueiinnicicinncccennns $75  $110 TrOPICAle .o $55 $95 \
Zuppa - White Bean Soup ......cccveererencnncnncnecnecnenen $45 $75 Lombardina .....cccoveeveieieiieieie e $55 $100 o
Zuppa - Capellini Primavera......c..cccoccverrenncnecnecneenn $45 $75 r a n a ra I S O
Carpaccio Al Salmone........ccoovueveeiririeieeiecsee e $55 $95 Chicken half full
Chicken Marsala........cccceeeeeieeeeniieeiiesieeeseee e $70 $125 . .
Pasta half full Chicken SOTTeNtiNO .....c.ovvveeieveereeeeeeeeeeeeeeeeeeeeeeeveee e $70  $125 I t a I i1an C uisine
Tagliatelle Verde........c.cccoveeivninieioenneeinnieccnseccenene $80  $140 Chicken Francese .......cocecevneeeeioinnieuieinneerctnreeeceneenenes $70  $125
Raviolo Antica Receta .....cccovvueueeninievciieinniciiininceccsenenene $50 $90 Chicken Parmigiana ..o $70  $125 Restaurant & Bar
Canelloni SAPOTItO......coeerueuirieirieieieieeeee e $60  $110 Chicken Gran ParadiSo.......cccoceeerieirieinenieeniecececee $80  $145
Paccheri Molto BUOni........ccveveieiieiiiiciececeeeeee e $55 $100 Chicken Amalfitano ........cccceeceeeveeeiierieeeseese e $70 $125
Gnocchi Bolognese.........o.ceevveuceininicecioneccnseccssenenes $50 $90 Chicken Caprico......ccorueveuiririeieiiinieieieinneecteerecesenenes $70  $125
Fettucini AIfredo ......ccoevveieieieieieececeee e $55 $95 Chicken TUSCANIO ..ovvevieveeeieiieieeieeteee et $75 $135
Baked Ziti ..cveveeieierevieieieeeeeeeeeetee et $70  $130
Linguine Mare MONEE .....c.ccovvveveeiriniereioininieieininenccneneenenes $70 $130 Veal half full
Spaghetti Del PeScatore ..........cceevereeveuiinneeviceninicecenenienene $95  $170 Veal Parmigiana.......cccoeeeveeuineeinieinieieieieiineeeneeeseeeeeeeenens $75  $135 o
Rigatoni Al Filetto Di Pomodoro........ccccvvvveeviniveceicneniennes $50 $85 Veal Marsala ....c.cocceeeeieinicinicincinceeceeiceeeeeeeseeeeeee e $75  $135 ate rl ng
IMATINATA ettt ettt s e s b eanens $50 $85 Veal SOTTENTINO ....oveveveeeeeeeeeeeeeeeeeeteeeteeeete et eeeeeneas $80 $145
Orecchitte Ortolana........ccceeeeeeeeeererieeiseeesesesesee e $55 $100 Veal Francese.....ccceecieruieciiiiecieeieeieeieseesteeve e e sseeseesseene e $80 $145
Penne Alla VodKa...........covieveueuieiieieieeiieieeeeeve e $55 $95 Veal PizZiola........ceeveeieeeeeeeeeeeeeeeeeeeeeeeeeeeeee e $80  $145
Capellini Con Gamberi........cccooviiiiiiiiciniiiiecees $80  $140 Meatballs ......c.cvveececeeeeeeee et $55  $100 M e n u
Penne Taormina .....ccoeceevueeeeniieiienieieseeie e $55 $95 Sausage and Peppers .......cccoceveerieirieiincnincncececeene $55 $100
Pasta Primavera........cccveieeeeieeineeeieeeeieere e $55 $90
Garlic and Olive Oil.........ccccoeveveuieieiiieieiieeceeee e $50 $85 Shrim half full
White Clam SauCe .....c.covveveeirririecinnccenereecesee e $55 $95 Shrimp Parmigiana ........coceeurenereeeieirenieerenceeisesseee e $90  $160
Red Clam SaUCe ....ccvceieiriiriine s $55 $95 Shrimp Oreganata........ccoveuriueurirereeeresieeeeeeseieeseeeeseeessseees $90  $160
Shrimp SCAMPI c.cveveeeirieirieeee e $90  $160 .
Eggplant half  full Shrimp Fra Diavolo ........oooooooooooooeoeeoeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeene $90  $160 4335 Austin Blvd.
Eggplant Parmigiana.........cccocoeeivineieionnciinrcccenenenns $45 $80 Shrimp Marinara.......ccccvveeeinniereenneecneeceeereeeneene $90  $160
Eggplant Rolating ......ccoueveirinieieeinirieecieeiccseee e $55  $105 Shrimg ArOmMAtiCO . cveueieiiieiiee e $90  $160 Is I an d Pa rk’ NY 1155 8
Bl Shrimp Grigliati ....cceevevreeecieirireeeeescee e $90  $160

Vegetables half  full
Broccoli Rabe........c.cuoiviiciieiieieieeceeeeeee e $55 $95 Fish half full ( 5 1 6 ) 4 3 2 - 1 2 0 0
BYOCCONL cuvvviiieieieteteete ettt $40 $70 St. Peter’s Fish Oreganata........cocoeeveverieueininieeenneeeceene $70 $120
Baby French Beans.........ccccccovuiiiiiiinniiccccce, $50 $80 Salmone ESOLICO ...uuuveuiieiieirirecicieirccete et $80  $130 . .
ASPATAGUS ..ttt $55 $95 Sogliola AMandine ........c.ccccceueueueueueieiereeieeeeeeeeeeneeenene $80  $120 info@GranParadisoRestaurant.com
SPANACH c.vooeeeeeee e $45 $75 www.GranParadisoRestaurant.com
Roasted POtatOes......cceveueeeieeieiiriieiiiecieete et $40 $65
Julienne Vegetables ..o $40 $70

£ www.facebook.com/granparadisony




Gran Paradiso Catering Menu - 1
Choice of Salad (Pick One)

A - Cozze Bianco
Prince Edward Island mussels, garlic, basil, white wine

B - Insalata Cesare Classico
classic rendition with croutons
Choice of Three Entrées
Pasta
A - Rigatoni Al Filetto Di Pomodoro
onions, tomatoes and fresh basil
B - Penne Alla Vodka with Prosciutto

Chicken

A - Pollo Amalfitano
lightly breaded, parmesan dusted boneless chicken breast,
plum tomatoes, asparagus, roasted potatoes and barolo wine sauce

B - Chicken Francese
traditional egg battered chicken, broccoli, roasted potatoes,
white wine lemon sauce

C - Pollo Capriccio
pan seared chicken breast, eggplant, roasted peppers, fontina cheese,
baby french beans, roasted potatoes and orvieto wine

Fish
A - Salmone Esotico
grilled atlantic salmon filet, asparagus in a dijon mustard sauce
B - San Pietro
pignoli parmesan crusted St. Peter’s fish over sweet peas and
asparagus risotto, roasted in garlic proseco wine sauce
Veal & Eggplant
A - Veal Marsala

pan seared tender veal scaloppini, baby french beans,
mushrooms, marsala wine sauce

B - Eggplant Parmigiana

Price
$55 per person

20% gratuity

plus tax

Gran Paradiso Catering Menu - 2
Antipasti Family Style Served on Platters

A - Fried Calamari

Choice of Salad (Pick One)

A - Insalata Della Casa
organic lettuce, tomatoes, red onions, shaved carrots,
pimento vinaigrette

B - Insalata Cesare Classico
classic rendition with croutons

Half Order of Pastas For All
A - Rigatoni Al Filetto Di Pomodoro

onions, tomatoes and fresh basil
Choice of Three Entrées
Chicken

A - Pollo Amalfitano
lightly breaded, parmesan dusted boneless chicken breast,
plum tomatoes, asparagus, roasted potatoes and barolo wine sauce

B - Chicken Francese
traditional egg battered chicken, broccoli, roasted potatoes,
white wine lemon sauce

C - Pollo Capriccio
pan seared chicken breast, eggplant, roasted peppers, fontina cheese,
baby french beans, roasted potatoes and orvieto wine

Fish

A - Salmone Esotico
grilled atlantic salmon filet, asparagus in dijon mustard sauce

B - San Pietro

pignoli parmesan crusted St. Peter’s fish over sweet peas and
asparagus risotto, roasted in garlic prosecco wine sauce

C — Gamberoni Aromatico
jumbo shrimp, tomato risotto, roasted garlic, herbs, white wine

Veal & Eggplant
A - Vitello Sarda

veal scallopini, shitake mushrooms, cipolline onions,
red wine reduction over spinach and roasted potatoes

B - Veal Marsala Price
pan seared tender veal scaloppini,
baby french beans, mushrooms,
marsala wine sauce

$60 per person

20% gratuity

plus tax

C - Eggplant Parmigiana

Gran Paradiso Catering Menu - 3

Antipasti Family Style Served on Platters
A - Baked Clams

B - Fried Calamari

C - Mozzarella and Tomatoes
Includes Half Order of Pasta

A - Rigatoni Al Filetto Di Pomodoro
onions, tomatoes and fresh basil

Choice of Three Entrées

Chicken

A - Pollo Amalfitano
lightly breaded, parmesan dusted boneless chicken breast,
plum tomatoes, asparagus, roasted potatoes and barolo wine sauce
B - Chicken Francese
traditional egg battered chicken, broccoli, roasted potatoes,
white wine lemon sauce
C - Pollo Alla Mandorle
pan seared, almond crusted chicken breast, baby french beans,
roasted potatoes, beurre blanc sauce

Fish

A - Salmone Esotico
grilled atlantic salmon filet, asparagus in a dijon mustard sauce
B - San Pietro
pignoli parmesan crusted St. Peter’s fish over sweet peas and
asparagus risotto, roasted in garlic prosecco wine sauce
C - Gamberoni Aromatico
jumbo shrimp, tomato risotto, roasted garlic, herbs, white wine

Veal
A - Vitello Sarda

veal scallopini, shiitake mushrooms, cipollini onions,
red wine reduction over spinach and roasted potatoes
B - Veal Marsala
pan seared tender veal scaloppini, baby french beans,
mushrooms, marsala wine sauce
C - Veal Francaise
traditional egg battered veal scaloppini, escarole,
red bliss potatoes, white wine lemon sauce

Beef & Eggplant Price

A - Sfiletta Di Manzo $70 per person
house marinated skirt steak, julienne vegetables, 20% gratuity
roasted potatoes, port wine reduction plus tax

B - Eggplant Parmigiana

Soft drinks, beers, wines and mixed drinks are a separate charge, including tabs on the account of the host of the event.



