WE DELIVER 5PM UNTIL 9py,

7 DAYS - CALL Us!

Order Online at: www.littlesorrento.com

1000 D

[talian Restavrant » Pigga o Catering

Neighborl%od Eatery Since 1989

Parkside Corner Plaza * Rt. 202
Cortlandt Manor, NY 10567

914-736-6767

Sun.-Mon. 11:30am-9pm e Tues.-Sat. 11:30am-10pm
Special Lunch Menu Monday-Saturday 11:30-3:30

It is our wish to provide a pleasant dining experience with the freshest,
best quality food for you to enjoy. Our staff offers its genuine hospitality in
our pleasant family-style surroundings. We sincerely hope you enjoy each

and every visit and we thank you for recommending us to your friends

and family. We also offer extensive on- and off-premise catering

Gina & Paul DiPaterio & the staff at Little Sorrento

Thank You!

On-Premises Private Party Menu Available

Party planning is our specialty!

Delicious Dinners ® Perfect Parties

Please inform manager or server of any food allergies you may have.
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Fried Calamari
Served with marinara sauce 9.95

Family Size 12.95
Mozzarella Sticks

Served with tomato sauce (6) 7.95
Family size (12) 11.95

Fire Grilled Bruschetta

Terranova Bakery Bread brushed with olive oil and garlic
grilled & topped with chilled diced tomatoes,

granna cheese, sweet red onions & fresh basil 5.95

Mussels
18 fresh mussels in our house broth with garlic & wine,
marinara or fra diavolo 9.95

Hot Antipasto

Eggplant rollatine, calamari, mussels & clams marinara,
broccoli rabe with sweet Italian sausage

& stuffed mushrooms- enough to share! 13.95

Stuffed Mushrooms
Stuffed with crab & shrimp topped with garlic,
butter & white wine 9.95

Steamed Clams
One dogzen littleneck clams in our house broth with garlic
& wine or marinara with roasted garlic & fresh basil 9.95

Cold Antipasto
Imported Italian meats & cheeses with tomato crostini &
assorted vegetables- enough to share! 12.95

Tomato & Mozzarella
Fresh mozzarella, sliced tomatoes, roasted pimento peppers,
basil, red onion & extra virgin olive oil 6.95

Family size 10.95

Portabella Napoleon

Layers of grilled then chilled eggplant, roasted peppers,
zucchini, yellow squash and mozzarella, greens

& balsamic vinaigrette 10.95

Our appetizers are meant to be shared; order a few for the table I

|
g%/ég Pint5.25 Quart 9.50

Pasta Fagioli

Cannellini beans, tubeti pasta, tomato & seasoning

Soup Angelito
A delicate combination of chicken stock, egg, spinach,
Parmesan cheese & tiny meatballs

ﬂdd/di(’/

Tortellini Soup
Cheese filled pasta, chicken broth & spinach

Choice of Homemade Italian Vinaigrette, Balsamic Vinaigrette, Ranch, Caesar,
Honey Mustard or Thousand Island ¢ Balsamic Gorgonzola Dressing 1.25

Caesar Salad
Romaine lettuce, croutons, shaved Parmesan cheese 8.95

With shrimp, salmon or steak 16.95
With grilled chicken 12.95

Artichoke Salad

Artichoke hearts, sliced tomatoes, pimento peppers & shredded mozzarella atop garden greens 10.95

Calamari Salad

Tender calamari, sliced tomatoes & black olives atop garden greens drizzled with olive oil, lemon & seasonings 10.95

Tomato Salad

Fresh mozzarella, sliced tomatoes, roasted pimento peppers, basil, red onions atop garden greens 10.95

Grilled Chicken Salad

Sliced grilled chicken, shredded mozzarella, sliced tomatoes, mushrooms, olives & cold pasta, atop garden greens 11.95

Shrimp, salmon or steak 15.95

House Salad 495
Family size 9.95

Caponata Salad

Eggplant sautéed with bell peppers, capers, onions & plum tomatoes, served chilled atop garden greens

with fresh mozzarella cheese 10.95

Grilled Vegetable

Grilled then chilled, yellow squash, eggplant, zucchini, fresh mozzarella, roasted peppers, tomatoes

& balsamic vinaigrette atop garden greens 10.95

Antipasto Salad

Imported Italian meats and cheeses atop garden greens 12.95
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Salad Add On!
Grilled Chicken 4.00 ¢ Grilled Shrimp or Steak 8.00
f Salmon 8.00 ¢ Gorgonzola 1.25 ¢ Goat Cheese 3.00
W Our specialty salad with your entrée in place of a house salad:
/ Caesar 1.95 / Artichoke Salad 1.95 / Tomato Salad 1.95
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7
) 7 asla
B Asparagus Ravioli Cheese Ravioli Artist

Smoked mozzarella & asparagus filled ravioli sautéed Round pockets of pasta filled with ricotta cheese
in a creamy Gorgonzola sauce with asparagus and diced  topped with tomato sauce 12.95

Change Artist | Laura

tomatoes 16.95 Baked 13.95 Proof OK
Pasta Sorrento Manicotti & Eggplant
Strips of chicken sautéed with sweet peas, mushrooms Cheese filled crepes ro"edg ‘,%[I;? eggplant baked PROOF # IH Changes
| W & onions, tossed with garlic, olive oil, butter with tomato sauce & mozzarella 13.95 Client Name | Piazza Roma
& whole-wheat penne pasta 15.95 o
Fettuccini Benevento Job # | MC11_10798
Penne Portabella Sautéed chicken, broccoli, garlic, cream, butter Account # | 98583
| Sauiéed dlﬁcken dsmpls’ portabella mushroor;s, gc}llrlic & Parmesan cheese tossed with fettuccini pasta 15.95
| & olive oil tossed with penne pasta & topped wit] . Proof Date
‘ goat cheese 1595 Tortellini Paesano 8/2713
| . Italian sweet sausage & escarole sautéed with ©2013 The Menu Company
I Pasta & Broccoli Rabe sun-dried tomatoes, roasted garlic and olive oil tossed ]
Broccoli rabe sautéed with roasted garlic & olive oil with cheese filled tortellini 15.95
tossed with penne pasta and topped with grated i
Parmesan cheese 10.95 Shrimp Al Pesto
Add chicken OR sausage 1195 Sautte'ed shrin%fhtgsse;l :»«ith {ettuizir;ib_ pasta in a creamy
Add shrimp 1995 pesto sauce with diced tomatoes 16.
P Erotoli Penne, Linguini, Spaghetti
e e or Fettuccini
Broccoli sautéed with garlic & olive oil OR a plum tomato T ; iy 1
) . ; ) opped with choice of: marinara, tomato or
sauce with garlic & basil, tossed with penne pasta A
: garlic & oil sauce 9.95
& topped with grated Parmesan cheese 11.95 O 1o orisio Sauce 12.05
Add chicken OR sausage 14.95 W;?t au;e, q Cf:e osor eslg 9?“2 ’ |
Add shrimp 18.95 ite or Red Clam Sauce 15. |
1) Penne Alla Vodka 'Whole-wheat penne available ;
Prosciutto, pancetta, red onions & vodka in a tomato cream Side meatballs or sausage 3.95
sauce tossed with penne pasta 13.95 |
3 g
G 07
— (
@;éf(/ A Forne |
; Lasagna Baked Ziti .
4 Alternating layers of pasta, ricotta, Parmesan Baked with tomato sauce, ricotta, mozzarella
} & mozzarella cheese, ground beef & tomato sauce 13.95 & Parmesan cheese 12.95 |
Baked Ravioli or Manicotti .
| Baked with tomato sauce & mozzarella 13.95 {
i
Add meat sauce to any of the above 2.00 i
_ |
D /- yﬁ Al
Stalian Trio
#l Choose One from Each Section ...........................
4y @ Chicken Parmigiana | Eggplant Parmigiana | Manicotti ‘
Veal Parmigiana Eggplant Rollatine Ravioli i

All entrées on this page are served with a house salad
Order a specialty salad with your entrée in place of a house salad:
Caesar 1.95 / Artichoke Salad 1.95 / Tomato Salad 1.95 ¢ Plate sharing includes an additional house salad 4.95




Shrimp Scampi
Shrimp sautéed with butter, lemon, white wine
and roasted garlic served over linguini pasta 18.95

Shrimp Marinara
Shrimp sautéed in marinara or fra diavolo sauce
served over linguini pasta 18.95

Mussels & Clams

Littleneck clams & fresh mussels served spicy or mild
marinara OR house broth over linguini 15.95

Salmon

With butter, garlic & lemon 19.95

Or served Puttanesca Style plum tomato sauce with capers,
black olives, basil & a hint of anchovies 20.95 served with
choice of side

%ﬂ/]f//lﬁ

Steak Pizzaiola
Topped with portabella mushrooms sautéed in a plum
tomato sauce with roasted garlic, red wine & basil 25.95

Pork Chops Sorrento
Grilled & topped with onions & mushrooms
sautéed with butter, white wine & garlic 18.95

Scampi
Breaded cutlet sautéed with mushrooms, butter, white wine,
garlic & hot cherry peppers Veal 18.95 Chicken 16.95

Cacciatore

Breaded cutlet sautéed with bell peppers, mushrooms &
onions in a plum tomato sauce with red wine Veal 18.95
Chicken 16.95

Chicken Carciofo

Chicken breast dipped in flour sautéed with butter, roasted
pimento peppers, artichoke hearts, garlic & white wine
16.95

Parmigiana
Breaded cutlet topped with tomato sauce & mozzarella
cheese Veal 16.95 Chicken 14.95

Piccanti
Breaded cutlet, sautéed with lemon, mushrooms, butter,
garlic & wine Veal 18.95 Chicken 16.95

@;JC', % /44 @ %]gﬂﬁﬁ ; '

Seafood Combo
Shrimp, calamari, clams & mussels simmered
in either a butter garlic wine sauce OR a spicy
or mild plum tomato sauce over linguini 21.95

Calamari
Tender calamari simmered in marinara sauce or with
diced tomatoes, garlic, lemon, butter & wine served over i
linguini 15.95

Fried Calamari ,
Lightly battered and fried to perfection 15.95
served with choice of side

Mussels
Fresh mussels served spicy or mild marinara
OR house broth over linguini 15.95

Steak Gorgonzola
Strip steak pan-fried with butter topped with a balsamic
reduction baked with Gorgonzola cheese 25.95

NY Strip Steak
140z grilled to taste 23.95

Capricciosa

Breaded cutlet topped with warm roasted potatoes, chilled
diced tomatoes, red onions, fresh mozzarella, basil &
drizzled with balsamic vinaigrette Veal 18.95 Chicken 16.95

Madeira

Breaded cutlet sautéed with diced tomatoes, red onions,
prosciutto & Madeira wine topped with mozzarella over
penne Veal 18.95 Chicken 16.95

Chef’s Eggplant Combo
Breaded cutlet layered with ricotta & eggplant baked with
tomato sauce & mozzarella Veal 18.95 Chicken 16.95 &

Chicken Marsala
Chicken breast dipped in flour sautéed with Marsala wine
& mushrooms 16.95

Eggplant Parmigiana or Rollatine
Layered with marinara sauce & mozzarella cheese
OR stuffed with ricotta topped with marinara sauce
& cheese 14.95 :

All entrées on this page are served with a choice of pasta, potato or broccoli,
unless otherwise noted, and a house salad.
Substitutions and additions may be subject to an additional charge
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Our family has been making pizza in the Westchester area for over 60 years.
We continue the tradition of using only the freshest ingredients here at Little Sorrento.

Mama’s Pizza

Small

Old-fashioned thick crust pizza, the way grandma made, pan baked with mozzarella cheese,

plum tomato sauce & a hint of garlic and fresh basil

Traditional

Hand tossed with tomato sauce and Grande whole milk mozzarella

Sorrento Margarita
Fresh chopped tomatoes, basil, fresh baked mozzarella

White Pizza

Ricotta & mozzarella cheese, garlic upon request

Salad Pizza

Fresh lettuce, tomatoes, cucumbers, onions, black olives, mushrooms,

grated Parmesan cheese & Italian dressing

Shredded mozzarella or Gorgonzola 3.00 ® Goat cheese or fresh mozzarella 5.00

Sausage Rabe Pizza

Broccoli rabe sautéed with garlic & olive oil & sliced sweet Italian sausage,

mogzzarella cheese & tomato sauce

Chicken Parmigiana

16.95

Mozzarella cheese, tomato sauce topped with breaded chicken cutlet or grilled chicken ~ 16.95

Grilled Vegetable

Grilled zucchini, yellow squash, eggplant, portabella mushrooms, roasted garlic, tomato sauce

& mozzarella cheese

Chicken & Portabella

16.95

Fresh sauce and cheese, grilled chicken strips, portabella mushrooms, roasted garlic and basil 16.95

Topped with goat cheese add 5.00
Combo Pizza

Sausage, onions, peppers, mushrooms, pepperoni, meatballs & black olives 1695 1795 19.95

Toppings

Shrimp, Anchovies, Pimento Peppers, Artichoke Hearts, Sun-Dried Tomatoes, Grilled Chicken,
Chicken Cutlet, Portabella Mushrooms, Each 4.00 Half 3.00

Broccoli Rabe or Grilled Veggies Each 5.00 Half 4.00

Sausage, Garlic, Mushrooms, Bell Peppers, Pepperoni, Meatballs, Onions Each 2.00 Half 1.50
Extra Cheese, Eggplant, Ham, Spinach, Broccoli, Black Olives, Bacon Each 2.25 Half 1.75

g/l'['[’(f @ %ﬂé”ﬁﬂﬁd %ﬂ//ﬂé/@

%//M/m{(%efj

Basic Burger
1/21b. burger grilled to taste served with lettuce, tomato
& onion, served with French fries 9.95

Basic Cheese Burger 1095

Sorrento Burger

1/21b. burger grilled to taste topped with onions &
mushrooms on a garlic bun, served with French fries
10.95 With cheese 11.95

Steak Sandwich

Strip Steak grilled to taste, served open-faced on toasted
garlic bread, served with French fries 16.95

Chicken Parmigiana Sandwich
Need we say more! 7.95

Chicken Cutlet

Breaded or grilled cutlet with lettuce & tomato on Italian
bread 7.95 With cheese 8.95

Meatball Parmigiana
Homemade Italian style meatballs simmered in a rich
tomato sauce smothered with mozzarella cheese 7.95

With peppers 8.95

Veal Parmigiana
A timeless classic! 8.95

Eggplant Parmigiana
Layers of tomato sauce, mozzarella cheese & fresh
eggplant served on toasted wedge bread 7.95

Sausage & Meatball

Sweet Italian sausage & homemade meatballs with
tomato sauce & mozzarella cheese 7.95

With peppers & onions 8.95
Pepper & Eggs

A traditional classic served on warm buttered wedge
bread 7.00 With sliced sausage 8.50

Add a house salad to any sandwich 2.50 ¢ Add fries to your sandwich 1.00

18% gratuity will be added to tables of 6 or more.
2013 Little Sorrento Inc.  Prices may change without notice.
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™) s Coater to %ﬂ/”

We at Little Sorrento realize that you have many choices when choosing a caterer. We
use only the freshest, best quality food for you to enjoy. We will do our very best to
accommodate your guests’ dietary needs. We will recommend to you, to the best of our
ability, the proper amount of food for your gathering. When calculating the number of
trays we realize that some trays yield more than others and that some guests’ appetites
are better than others! Your catering specialists will help you determine the number of
trays needed. Delivery, wait staff available. Please see catering specialist for details.

“ : STARTERS Half Tray Full Tray
8-10 guests  12-20 guests
BEWSCHENtal. . . . . .- R .. 25.00..... 50.00
FriedCalamari. ............................... 40.00 ..... 80.00
Stuffed Mushrooms. ........................... 40.00 ..... 80.00
MozzarellaSticks. . ............................ 40.00 ..... 80.00
Clams, Mussels, Calamari ...................... 40.00..... 80.00

In either a white sauce with butter and garlic or a tomato sauce with garlic and basil

Stromboli @ibloa) 30.00 Great party starter. Variety of stromboli available.
Jumbo Shrimp Cocktail Size 16220 20.00 per Ib
127 tray 14” tray 16” tray 18” tray
10-15 guests ~ 25-30 guests ~ 40-50 guests ~ 60-70 guests
Cheese, Meat & Fruit Platter . . .40.00 ... 70.00. .. 100.00. .. 140.00

A bountiful assortment of: Provolone and mozzarella cheese, salami, pepperoni, strawberries and grapes

Tomato & Mozzarella Platter . . .30.00 ... 60.00. ... 90.00... 120.00

Sliced tomato, roasted peppers, fresh mozzarella

AntipastoRoma. ............. 50.00 ... 80.00. .. 110.00. .. 160.00

A bountiful assortment of Italian meats & cheese and vegetables

COMBINATION WEDGES 2 days’ notice

} All sandwiches are served on platters sliced
12 in. Appetizer 3 ft. Round

ItalianCombo ............................... 18.00..... 45.00
Breaded or Grilled Chicken Cutlet. .............. 22.00..... 55.00
Balsamic Grilled Vegetables . ................... 22.00..... 55.00
3 ft. round seeded Italian bread, available with 2-day notice

American Combo. ............................ 25.00..... 55.00
. W Grandma’s Favorite . . ......................... 25.00..... 55.00

i\ W Breaded and fried eggplant, roasted pepper and fresh mozzarella

SALADS
Half Tray ~ Shallow Long Dee;) Full
8-10 1520 2535

TossedSalad. ......................... 25.00 ...40.00 ....60.00
CaesarSalad.......................... 25.00 ...40.00 ....60.00
Grilled Chicken Salad. ................ 40.00 ...65.00....85.00
Seafood Salad. ....................... 50.00 ...75.00 ...100.00

Calamari, shrimp, bay scallops

Grilled Vegetable Salad . . .............. 40.00 ...65.00 . ...85.00
Tomato & MozzarellaSalad............ 40.00 ...65.00....85.00

) DELIVERY (&

Prices are subject to change without notice.
Please inform manager of any food allergies.

The FDA advises consuming raw or undercooked meats, pouliry,
seafood or eggs increases your risk of foodborne illness.

) “ BN,
4
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Large Meatballs .00....70.00 Artist | Lara
Tiny Meatballs .00....70.00 7
Sausage & Meatballs .00....70.00 Change Artist | Laura
Sausalgle & Peppers .00....70.00 Proof 0K

With Potatoes .00. ...80.00

With Tortellini 00. . ..80.00 PROF il M Changes
Roasted Pork .00....90.00 , Client Name | Piazza Roma
Sliced Steak Pizzaiola .00...120.00 Job # | MC11_10798

Sliced Beef with Gravy .00...100.00 » Account # | 98583
Carved Beef on Location ‘ Proof Date | 8/27/13
Spiral Ham f ©2013 The Menu Company

VEGETABLES T e

Broccoli, Garlic & Oil .00....50.00
Zucchini, Squash & Carrots .00. ...50.00
Escarole, Garlic & Oil .00....60.00
Grilled Vegetables .00....70.00
Eggplant Parmigiana .00. .. .80.00
Eggplant Rollatini .00. . . .80.00
Smashed Potatoes & Beans .00.. ...60.00
Roasted Potatoes .00. .. .60.00
Broccoli Rabe

Full Tray
Shrimp Scampi Over rice pilaf or linguini .00...120.00
Salmon Stuffed, piccata or puttanesca .00...130.00
Stuffed Filet of Sole or Tilapia .00. . .120.00
Mussels Marinara or Scampi .00. ...80.00
Clams Marinara or Scampi .00 . ..100.00
Seafood Combo .00. . .140.00

Clams, mussels, calamari and shrimp over pasta or rice

Full Tray

Penne Marinara or Cream .00....60.00
With Chicken & Broccoli .00 . ...80.00
With Broccoli .00....70.00

Baked Ziti .00....70.00
Ravioli, Manicotti or Shells .00....70.00
Linguini & Clam Sauce .00. . ..80.00
Lasagna Meat .00....80.00
Vegetable Lasagna (Ful tay only)

Penne Alla Vodka

Penne Gorgonzola

Pasta Roma
With scallops and broccoli rabe

Tortellini Marinara or Cream
With Chicken & Broccoli
With Prosciutto & Peas

Tortellini Paesano
With sausage, escarole, sun-dried tomatoes

Farfalle with Fresh Vegetables

With cream sauce or marinara

ES Pl — g0 S TR I e
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CHICKEN OR VEAL SPECIALTIES ‘ cse
Breaded veal or chicken cutlets f
Half Tray Full Tray Artist | Laura
16 pes 32 pes
......................................... 60.00 . . .120.00 Change Artist | Laura
(@1 T . . . . ... ... 40.00. ...80.00 Proof OK
Parmigiana Tomato sauce and mozzarella
. IH Changes
Cacciatore Peppers, onions, mushrooms, wine PROF # - 9
Piccanti Lemon, butter, wine, mushrooms i Client Name  Piazza Roma
Scampi Hot peppers, mushrooms, butter, garlic, wine Job # | MC11_10798
Sorrento Onions, mushrooms, butter, wine ‘ Account # | 98583
Capricciosa
Warm roasted potatoes, chilled diced tomatoes, fresh mozzarella, balsamic dressing with olive oil and fresh basil Proof Date | 8/27/13
Stuffed Chicken Prosciutto, provolone, spinach, Marsalawinesauce . . « . . o o oo oo u . 125.00 | ©2013 The Menu Company
| Roma
W With lemon, butter, mushrooms, wine and garlic topped with broccoli rabe and mozzarella
[ { Veal 12 70.00 . . . . Veal Full 140.00
Chicken1/2 55.00 . . Chicken Full 110.00
VEAL SCALOPPINI OR CHICKEN BREAST
Half Tray Full Tray
16 Pcs 32 Pcs
Veal s . .. ....7.......... SRR . 65.00. ..130.00
Chicken®ss. ... ................. WSSCCCIRII. 45.00....90.00 1
Francaise Dipped in flour and egg sautéed with lemon, butter, wine )
| Piccata Dipped in flour, sautéed with capers, roasted peppers, lemon, garlic, wine |
! Carciofo Artichoke hearts, roasted red peppers, butter, wine ‘
Marsala Dipped in flour with Marsala wine, butter, mushrooms |
Ask About Our Hot & Cold Catering To Go Combo A
1 3.95 + tax pp i
i Minimum 30 people !
| Includes: Tomato Bruschetta Platter, 3-Ft. Italian Combo, *3 Full Trays, Roasted Potatoes &
i Chef’s Vegetable, Tossed Salad, Italian Dressing, Homemade Bread & Butter, Grated Cheese,
Miniature Cannoli Platter, Paper Goods, Plasticware & Serving Utensils )
*From select menu items L

NAME: 2
DATE: é

| 8 PHONE: o
| §l PICKUP TIME: :
| § HOT: COLD: ;
DELIVERY TIME: g
ADDRESS: g

H
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Client Name | Piazza Roma
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[ 1989 ]

(alian Retawant + Pigga + Catering

cttle Sorrento
[ 11989 ]
ftalian Redawant « Pigga o Catering

Parkside Corner Plaza ¢ Rt. 202
Cortlandt Manor, NY 10567
914-736-6767

\ Little Sonnento

511989

[talian Restamant + Pigpa o Catering

Cortlandt Manor, NY 10567
914-736-6767
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Date

358-2588 or mailed.

A signed proof approval and full payment must be received

)

prior to going to print.

This form can be faxed (717

Printed Name

PLEASE SIGN ONLY IF ENTIRE MENU IS APPROVED

Signature Required
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