> NICK’'S @€>

BOOK
YOUR NEXT
PARTY |

FULL CATERING

LUNCH  (_ nhit

APPETIZERS
Baked Clams 17 Eggplant Parmigiana 17
Shrimp Marinara % Mozzarella & Tomato 1|
Shrimp “Zi Pepe” il Mozzarella Sticks 12
Mussels Red or White 17 Cold A”T'DOSTQ 17
Fried Calamari j 7 Peppers & Onions 17
Stuffed Mushrooms il
Seared Scallops i ;
= Stuffed Artichoke 17
SALADS
Mixed Greens i “The Frankie Porfobello” 14
(Mesclun leftuce, cherry fomatoes (Baby arugula, cherry toratoes, shaved parm,
w/ balsamic vinaigrette) porfobello mushrooms wf balsamic vinaigrette]
House 12 Warm Spinach 14
(Baby arugula, diced sun-dried fornatoes, (Spinach, pancetta, shitake mushrooms,
roasted peppers wl honey-dijjon vinaigrefte) dried ricotta salata wf warm balsamic vinegar)]
Caesar 12 Nick's Special Greek Salad 14
(Romaine leffuce, croutons, grated [Romaine, fomatoes, cucumbers, olives, onions,
parmesan wi a creamy, anchovy dressing) crumbled fefa cheese w/ lemon vinaigrette]

ADD ONS - Chicken 6 ® Shrimp 8 e Shaved Parm 4 e Grilled Salmon 12
SANDWICHES ~ 10.75

Meatball Parm Prosciutto, Tomato,
Gilled Chicken w/ Fresh Mozzarella
w/ Peppers & Mozz Fried Eggplant
Chicken Cutlet w/ Peppers & Mozz
w/ Peppers & Mozz Chicken Parm
PIES & CALZONES
Thin-crust, DIiCk-OVGHASTWe DiZZO' with fresh mozzarella,
tformarto sauce and basil
Large Pie 167/ 8 slices) 2D
Small Pie 127/ 8 slices) 20
Calzone 14
All White Pie [no sauce) +2
Half Red / Half White Pie e

Individual Pizza Toppings:
(same price on half or whole pizza)

Pepperoni 5 Mushrooms 3.5 Sun-dried Tomatoes 3.5
Sausage 5 Broccoli 3.5 Chopped Tomatoes 3.5
Meatballs 5 Onions 3.5 Roasted Peppers 4.5
Prosciutto 5 Olives 3.5 Spicy Cherry Peppers 4.5
Pancetta (bacon) 5 Eggplant 4 Fresh Garlic 3.5
Anchovies 4.5 Broccoli Rabe 5 Exfra Sauce 3.5

Grilled Chicken 5 Arugula 4 Extra Grated Cheese 3.5

Extra Mozzarella 3.5 Spinach 4




NICK’S

MACARONI
BAKED Spaghetti & Meatballs
Manicotti 17 Penne Meat Sauce & Peas
Lasagna 17 Four-Cheese Ravioli
Baked Ziti 17 Orecchiette Rabe
& Sausage

CLASSICS Fetfuccine Prosciutto
Penne Vodka 16 Bowtie Shrimp,
[prosciufio & onion) Asparagus & Tomato
Rigafoni Tomato & Basil 13 Spaghetti w/
Spogheﬁi Marinara 14 Shrimp Marinara
kg Digvole) Linguine White
Spaghetti Garlic & Ol 13 or Red Clam Sauce
(add anchovies & capers add 1) ) . )
Fettucini Alfredo 16 L'ﬂqgi";g Shg]“D
Spaghetti & Broccoli 14 pp. :

"Seafood Linguine”

CLASSIC ADD-ONS: 2O
Chicken 6 e ShavedParm 4  Linguine w/ Mussels

: 7 (red or whife)
Grilled Salmon 12 e Shrimp 8
Whole Wheat Pasfas Available (spaghetti or penne) add 1

MAINS

Chicken Lemon & Butter

Chicken Francese

Chicken Marsala

Chicken Parmesan

Chicken Pizzaiola (w/ mushrooms & peppers)
Chicken Milanese

Chicken “In-the-Oven” (w/ eggplant or broccol)
Veal Lemon & Butter

Veal Francese

Veal Marsala

Veal Parmesan

Veal Pizzaiola (w/ mushrooms & peppers)
Veal Milanese

Veal “In-the-Oven” (w/ eggplant or broccoli)
Add pastfa (same sauce] fo mains ~ 5

Filet of Sole
(Served Oreganato, Francese, or Livornese w/ Mussels)

Prices subjecct to change without notice.
An 18% gratuity will be added on partfies of 6 or more.

Food Allergy Notice: Food prepared here may contain the following Ingrients:
Milk, Eggs, Soybeans, Peanuts, Fish or Shellfish.
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