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Sam & Tony's Pasta House

Click below to order delivery

http://1007.DeliveryCheckout.com/direct/delivery/S

amTonysPastaHouse

APPETIZERS

2. Fried Calamari Rings $9.00
Breaded and fried squid served with a side of
Marinara sauce.

4. Mussels $10.00
Mussels simmered in an olive oil & crushed garlic
sauce.

5. Mozzarella Sticks (6) $7.00
Battered and fried Mozzarella cheese served with
Marinara sauce.

6. Sauteed Escargot $8.00
Sauteed in olive oil & garlic

9. Brushetta Appetizer (4 piece to order) $4.00
Toasted garlic bread topped with a chilled tomato
& basil spread.

10. Homemade Onion & Mushroom Soup $3.00

15. Toasted Garlic Bread $3.00
Add mozzarella cheese for $1.00

20. Killer Calamari w/ Hot Peppers $9.00
Breaded calamari & hot pepper rings tossed in
spicy marinara sauce.

26. Mini Crab Cakes $9.00
Mini crab cakes served with chiptle pepper
mayonnaise.

28. Tuna "Taco" $9.00
Sushi grade tuna and pesto wrapped in a tortilla
and seared. Served with wasabi/tomato
mayonnaise and sesame oil.

29. Mushroom Caps $7.00
Baked and stuffed with sausage, spinach and
bread crumbs.

LIGHTER CHOICES
Available Lunch Only.  Choice of dressing Blue
Cheese, Fat Free Dijon, Parmesan Peppercorn

Ranch,  1000 Island, Fat Free Raspberry
Vinaigrette or Italian Caeser.

50. Chef Salad - Lunch $8.00
Ham, turkey & cheese served on a salad with
hard boilded egg, cucumber & tomato.

51. Chicken & Grape Salad Salad - Lunch $8.00
Chicken salad with grapes on a garden slad with
hard boiled egg, tomato, cucumber served with
raspberry vinaigrette dressing.

60. Antipasta Salad $8.00
Marinated salami, capicola, provolone, green &
black olives, chick peas, roasted red peppers
served or a garden salad.

137. Portabella Salad $8.00
Roasted portabella mushrooms w/ crumbled feta
cheese and tomato served on a garden salad with
balsamic vinaigrette.

138. Mediterranean Salad $8.00
Roasted red pepper, artichoke hearts, sliced
tomato & black olives served on a garden salad
w/ balsamic vinaigrette.

139. BBQ Chicken Salad $8.00
Barbecued seasoned chicken breast on a garden
salad w/ tomatoes & cheddar cheese. Served w/
parmesan peppercorn dressing.

141. Greek Chicken Salad $8.00
Grilled chicken, tomatoes, cucumbers, black
olives, chick peas & feta cheese served on a
garden salad with a vinaigrette dressing.

142. Classic Burger - Dinner $7.50
Meat, cheese, bun. Lettuce and tomato. Served
with French fries.

LUNCH SANDWICHES &

WRAPS
Served with Chips. Available lunch only!!!

200. Italian Steak Sub - Lunch $6.50
Steak sauteed with peppers & onions and
cheese on a sub roll.

201. Meatballs Sub - Lunch $6.50
Meatballs with Marinara sauce & Mozzarella
cheese on a sub roll.

202. Sausage Sub - Lunch $6.50
Italian Sausage with marinara and Mozzarella
cheese baked in a sub roll.

203. Turkey Club - Lunch $6.50
Three tiers of turkey, bacon, lettuce &
tomatoes on toasted bread.

204. Ham Club - Lunch $6.50
Three tiers of ham, bacon, lettuce & tomatoes
on toasted bread.

205. Greek Wrap - Lunch $6.50
Chicken, lettuce, tomato, black olives & feta
folded in a garlic tortilla wrap and grilled.

206. Southwestern Wrap - Lunch $6.50
Turkey, lettuce, mild salsa & cheddar cheese
folded in a tomato tortilla wrap and grilled.

207. Chicken & Grape Wrap - Lunch $6.50
Chicken salad mixed w/ grapes, lettuce &
tomato folded in a spinach tortilla wrap &
grilled.

208. Chicken Parmigiana Sandwich -

Lunch $6.50
Breaded chicken breast baked w/ mozzarella
cheese on a roll w/ marinara sauce.

209. Italian Cold Cut Sub - Lunch $6.50
Salami, capicola ham, provolone cheese,
lettuce, tomato, onions & hot peppers on a
sub roll w/ oil & vinegar.

210. Tuna Boat - Lunch $6.50
Tuna salad w/ lettuce & tomato baked on a
roll w/ provolone.

211. Cheeseburger - Lunch $6.50
Cheeseburger served on a roll w/ lettuce,
tomato & onion.

212. Hamburger - Lunch $6.50
Hamburger served on a roll w/ lettuce, tomato
& onion.

213. Turkey Rachael $6.50
Turkey, cole slaw, Swiss cheese and 1000
Island baked on rye bread.

LUNCH FAVORITES
Available lunch only! Served with bread &

salad w/ choice of dressing Blue Cheese, Fat
Free Dijon, Parmesan Peppercorn Ranch,

1000 Island, Fat Free Raspberry Vinaigrette or
Italian Caeser.

103. Eggplant Parmigiana - Lunch $7.49
Battered eggplant with cheese served with
pasta Marinara.

104. Baked Ziti Marinara - Lunch $8.00
Ziti pasta baked with Marinara sauce and
Mozzarella cheese.

105. Baked Ziti w/ Meat Sauce - Lunch -

NO MEATBALL $8.00
Ziti pasta baked with meat sauce &
Mozzarella cheese

160. Baked Ziti & Meatball - Lunch $8.00
Ziti pasta & meatball baked with marinara
sauce & Mozzarella cheese

106. Baked Ziti w/ Italian Sausage - Lunch $8.50
Ziti pasta baked with Marinara sauce, Italian
sausage, and Mozzarella cheese

108. Chicken Parmesiana - Lunch $8.00
Breaded chicken cutlet baked w/ mozzarella
and served over pasta.

TRADITIONAL SAUCES
Pasta Choices: Spaghetti, Fettuccine or Ziti. Baked
Mozzarella cheese over any pasta entree with any

sauce $1.00. Add to any sauce: Roasted
Vegetables $2, Chicken Breast $4, Large Shrimp
$8, Meatballs (2) $3, Italian Sausage $4, Sauteed
Mushrooms $2, Scallops $8. Served with bread &

salad w/ choice of dressing BleU Cheese, Fat Free
Dijon, Parmesan Peppercorn Ranch,  1000 Island,
Fat Free Raspberry Vinaigrette or Italian Caeser.

651. Marinara (lunch) $6.00
A homemade traditional meatless tomato sauce.

651. Marinara (dinner) $8.00
A homemade meatless tomato sauce.

652. Garlic Olio (lunch) $6.00
Garlic, extra virgin olive oil, Italian herbs sauce.

652. Garlic Olio (dinner) $8.00
Garlic, extra virgin olive oil, Italian herbs sauce.

653. Pesto Sauce (lunch) $7.00
A blend of basil, olive oil, garlic & cheese & pine
nuts.

653. Pesto Sauce (dinner) $11.00
A blend of basil, olive oil, garlic & cheese & pine
nuts.

654. Alfredo Sauce (lunch) $7.00
Homemade creamy Romano cheese sauce.

654. Alfredo Sauce (dinner) $11.00
Homemade creamy Romano cheese sauce.

655. Artichoke Sauce (lunch) $8.00
Artichoke hearts, tomatoes & black olives sauteed
in olive oil & garlic sauce.

655. Artichoke Sauce (dinner) $11.00
Artichoke hearts, tomatoes & black olives sauteed
in olive oil & garlic sauce.

657. Rosetta Sauce (lunch) $7.00
A creamy "pink" sauce that blends marinara &
alfredo sauces with diced tomatoes.

656. Vodka Sauce (dinner) $11.00
Marinara and alfredo w/ diced tomatos and a hint
of vodka.

658. Gnocchi Italiano (dinner) $14.00
Diced tomatoes, spinach, black olives w/ an olive
& garlic sauce and asiago cheese on top.

659. Diablo Sauce (lunch) $7.00
Hot pepper flakes, pepper rings and spices
blended in a zesty tomato sauce.

659. Diablo Sauce (dinner) $9.00
Hot pepper flakes, pepper rings and spices
blended in a zesty tomato sauce.

SEAFOOD ENTREES
Served with bread & salad w/ choice of dressing

Blue Cheese, Fat Free Dijon, Parmesan
Peppercorn Ranch, 1000 Island, Fat Free
Raspberry Vinaigrette or Italian Caeser.

403. Chipino - Dinner $28.00
Shrimp, clams, mussels & scallops simmered in
seafood broth with pesto & tomatoes.

427. Crab Stuffed Portabella - Dinner $20.00
Portabella mushroom caps layered w/ lump crab
meat crab cake baked w/ provolone. Served over
pasta.

433. Pesto Crusted Tuna - Dinner $20.00
Seared tuna steak baked w/ a pesto &
breadcrumb topping.

434. Shrimp Scampi - Dinner $20.00
Shrimp simmered in a buttery garlic sauce w/
lemon and a splash of white wine.

435. Scallop Scampi - Dinner $20.00
Scallops simmered in a buttery garlic sauce w/
lemon and a splash of white wine.

437. Shrimp & Scallop Scampi - Dinner $20.00
Shrimp & scallops simmered in a buttery garlic
sauce w/ lemon and a splash of white wine.

402. Twin Crab Cakes - Dinner $20.00
Grilled lump crabcakes served with a choice of
pasta marinara or baked potato

438. Scallops Asiago - Dinner $20.00
Succulent sea scallops baked with alfredo sauce
and asiago cheese. Comes w/ choice of side
dish: baked potato, pasta marinara, roasted
vegetables or vegetables of the day.
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THE FAMILY
Served with bread & salad w/ choice of dressing

Blue Cheese, Fat Free Dijon, Parmesan
Peppercorn Ranch, 1000 Island, Fat Free
Raspberry Vinaigrette or Italian Caeser.

401. Chicken Rosario - Dinner $17.00
Chicken breast, sweet italian sausage, roasted
red peppers, artichoke hearts sauteed in an olive
oil & crushed garlic sauce.

420. Chicken Freddie - Dinner $17.00
Chicken breast, spinach, artichoke hearts &
tomatoes in a buttery sauce sprinkled w/
shredded Asiago.

511. Zoe's Ziti Supreme - Dinner $15.00
Ziti pasta tossed with meat sauce, sauteed
onions, green peppers, mushrooms & sweet
italian sausage baked with mozzarella cheese.

441. Libbie's Lamb Chops - Dinner $19.00
Lamb chops lightly seasoned and pan seared.
Accombanied by a garlic and red wine reduction.
Served with a side of pesto pasta.

PARMESANS
Served with bread & salad w/ choice of dressing

Blue Cheese, Fat Free Dijon, Parmesan
Peppercorn Ranch, 1000 Island, Fat Free
Raspberry Vinaigrette or Italian Caeser.

431. Breaded Veal Parmigiana - Dinner $20.00
Breaded vealk cutlet baked with Marinara sauce
& mozzarella cheese.

604. Breaded Eggplant Parmigiana - Dinner $14.00

430. Breaded Chicken Parmigiana - Dinner $16.00
Breaded chicken breast cutlet baked with
marinara sauce and mozzarella cheese.

MEAT & POULTRY ENTREES
Served with bread & salad w/ choice of dressing

Blue Cheese, Fat Free Dijon, Parmesan
Peppercorn Ranch, 1000 Island, Fat Free
Raspberry Vinaigrette or Italian Caeser.

400. Chicken Marsala - Dinner $16.00
Chicken & mushrooms simmered in a creamy
Marsala wine sauce.

400. Veal Marsala - Dinner $20.00
Veal & mushrooms in a creamy Marsala wine
sauce.

428. Chicken Picatta - Dinner $16.00
Chicken breast sauteed with artichoke hearts and
capers in a buttery lemon sauce with a splash of
white wine.

428. Veal Picatta - Dinner $20.00
Veal sauteed with artichoke hearts and capers in
a buttery lemon sauce with a splash of white
wine.

425. Portobello Beef over Pasta $16.00
Thin slices of beef & portabella mushrooms in a
creamy cheese sauce with scallions.

442. New York Strip Steak $22.00
Available cajun style, pizziola (onions, peppers
and marinara) or au natural. Cooked to your
liking.

510. Meat & Cheese Lasagna - Dinner $15.00
Five layers of lasagna noodles with seasoned
ground beef & ricotta cheese baked w/ marinara
sauce & mozzarella cheese.

602. Baked Ravioli - Dinner $13.00
Ricotta cheese ravioli baked with marinara sauce
& Mozzarella.

612. Carbonara - Dinner $15.00
Diced bacon, cappicola, salami and peas tossed
with pasta in alfredo sauce and topped with
mozzarella cheese.

611. Florentine Rolls - Dinner $14.00
Lasagna noodles rolled w/ ricotta cheese &
sauteed spinach baked with Marinara &
Mozzarella

Desserts

258. Chocolate Peanut Butter Pie -

Dessert $5.00

259. Chocolate Decadence Cake - Dessert $5.00

254. Tiramisu - Dessert $5.00

255. Cannoli Dessert $5.00

262. Lemon Berry Cake $5.00

SAME DAY CATERING MENU

800. Baked Ziti w/ Marinara Sauce

Catering  
1/2 Pan (serves 8-10) $45.00, Full Pan
(serves 15-20) $85.00. 1/2 Pan (serves 8-10).
Full (serves 15-20).
Ziti pasta tossed with meatless tomato sauce
and baked with mozzarella.

801. Baked Ziti w/ Meat Sauce Catering  
1/2 Pan (serves 8-10) $60.00, Full Pan
(serves 15-20) $110.00. 1/2 Pan (serves 8-
10). Full (serves 15-20) .
Ziti pasta tossed with tomato sauce and
ground beef baked with mozzarella cheese.

805. Baked Ziti Lasagna Style - Catering  
1/2 Pan (serves 8-10) $55.00, Full Pan
(serves 15-20) $100.00. 1/2 Pan (serves 8-
10). Full (serves 15-20).
Ziti pasta tossed with meat sauce & ricotta
cheese baked with mozzarella cheese.

CATERING MENU - 1 DAY

NOTICE
One day notice required for all items in this

group.

820. Meat & Cheese Lasagna Catering  
1/2 Pan (serves 8-10) $60.00, Full Pan
(serves 15-20) $110.00. Lasagna noodles
layered with ricotta & meat sauce, baked with
mozzarella cheese.

822. Eggplant Lasagna Catering  
1/2 Pan (serves 8-10) $60.00, Full Pan
(serves 15-20) $110.00. Eggplant layered with
ricotta cheese, baked with tomato sauce and
mozzarella cheese.

823. Beef Tips over Noodles Catering  
1/2 Pan (serves 8-10) $55.00, Full Pan
(serves 15-20) $100.00. Cubes of beef with
sliced mushrooms tossed with noodles and
brown gravy.

824. Italian Baked Chicken Quarters

Catering  
Full Pan (serves 15-20) $55.00, Half Pan
(serves 8-10) $30.00. Legs & thighs.

825. Roasted Potato Wedges Catering  
1/2 Pan - serves 8-10 $25.00, Full Pan -
serves 15-20 $48.00. Potatoes roasted with
Italian seasonings.

826. Dozen Mini Meatballs Catering $6.00
Minimum of 5 dozen.  Mini sized meatballs
baked in marinara sauce.

827. Dozen Sausage Bites Catering $6.00
Minimum of 5 dozen.  Bite size pieces of
sweet or hot sausage baked in marinara
sauce.

832. Cheese Ravioli w/ Marinara Catering  
1/2 Pan - serves 8-10 $47.95, Full Pan -
serves 15-20 $89.95.

835. Alfredo w/ Pasta Catering  
1/2 Pan - serves 8-10 $40.00, Full Pan -
serves 8-10 $80.00. Not served with pasta,
can add pasta for $10.00.

827. Chicken Alfredo w/ Pasta Catering  
1/2 Pan (serves 8-10) $60.00, Full Pan
(serves 15-20) $110.00. Alfredo sauce over
pasta with Chicken breast.

828. Chicken Marsala w/ Pasta Catering  
1/2 Pan (serves 8-10) $60.00, Full Pan
(serves 15-20) $110.00.

830. 5lbs Jumbo Shrimp Catering $99.95

830. Chicken Parmesan Catering  
1/2 Tray (feeds 8-10) $55.00, Full Tray (feeds
15-20) $105.00. Not served with pasta, can
add pasta for $10.00.

831. Side Pasta w/ Chicken Parm Catering  
This goes with Chicken Parm Catering!!!! $0.00.

821. Vegetable Lasagna Catering  
1/2 Pan (serves 8-10) $60.00, Full Pan (serves
15-20) $110.00. Lasagna noodles layered with
ricotta cheese, roasted vegetables baked with
creamy alfredo cheese sauce and mozzarella
cheese.

850. Salad & Bread @ 2.00/person Catering $2.00

815. Add Chicken Breast to Catering Item $4.00

851. Parmesan Cheese - side of  
4 oz. $5.00, 8 oz. $10.00.

251. Cookie $0.75
An assortment of Chocolate Chip, Peanut Butter,
& Double Chocolate.


