HALF FULL
PE S CE TRAY TRAY
FRIED SCALLOPS 95.00 170.00
Sea scallops breaded and fried until golden brown. Served with tartar sauce
CALAMARI MARINARA 75.00 140.00
FRIED SHRIMP 85.00 165.00
GAMBERI DELL.A CASA 85.00 165.00

Shrimp sautéed with fresh diced tomato, asparagus and fresh basil in a light
marinara sauce with a touch of white wine

SEAFOOD SALAD 80.00 150.00
Shrimp, mussels, clams, pulpo, calamari, scungilli and scallops in a homemade
lemon vinaigrette

SHRIMP FRA DIAVOLO 85.00 165.00
Shrimp, clams and mussels served in a spicy fra diavolo sauce

SHRIMP FRANCESE 85.00 165.00
Lightly egg battered and sautéed with lemon, butter and white wine sauce
SHRIMP MONOCHINA 85.00 165.00

Lightly breaded shrimp sautéed with mushrooms, peas and onions, topped with
melted fresh mozzarella in a light marinara sauce

SHRIMP PARMIGIANA 85.00 165.00
SHRIMP SCAMPI 85.00 165.00
Served in a white wine sauce with a touch of butter and freshly chopped garlic
STUFFED FLOUNDER 95.00 180.00
with homemade seafood stuffing

STUFFED SHRIMP 95.00 180.00
Stuffed with homemade seafood stuffing in a white wine scampi sauce

ZUPPA DI CLAMS 75.00 140.00
Clams in a marinara sauce

ZUPPA DI PESCE 100.00 190.00

Lobster tails, shrimp, clams, mussels, scungilli, calamari & scallops in a plum
tomato sauce

HALF FULL
CARNE TRAY  TRAY
STEAK MARSALA 105.00 190.00

Sautéed with mushrooms and prosciutto in a brown
marsala wine sauce

MEATBALLS 70.00 130.00
PEPPER STEAK 105.00 190.00
with peppers and onions in a light brown sauce

SAUSAGES 70.00 130.00
SAUSAGE AND PEPPER 70.00 130.00
STEAK PIZZATOLA 105.00 190.00

Sautéed with onions, mushrooms and peppers in a plum

* POTATO & MACARONI SALAD -
$3.00 additional per ft/per Ib
PARTY HEROS (with Party Hero purchase)

CHICKEN CUTLET, FRESH MOZZARELLA 2399 per ft
& ROASTED PEPPER HERO

GRILLED VEGETABLE HERO 23.99 per ft
ITALIAN OR AMERICAN HERO 19.99 per ft
BALSAMIC CHICKEN W/ GRILLED 23.99 per ft

VEGETABLES & ROASTED PEPPERS HERO

EGGPLANT, FRESH MOZZARELLA, & 23.99 per ft
ROASTED RED PEPPERS HERO

BUFFALO CHICKEN, ROMAINE 23.99 per ft
LETTUCE & SLICED TOMATO HERO

IF YOU WOULD LIKE SOMETHING
YOU DON’T SEE - JUST ASK!

HALF TRAY FEEDS 6 - 8 PEOPLE FULL TRAY FEEDS 12 - 14 PEOPLE
SMALL ROUND COLD PLATTER FEEDS 10 - 12 PEOPLE
LARGE ROUND COLD PLATTER FEEDS 20 - 25 PEOPLE

DEPOSIT REQUIRED ON ALL ORDERS.
WARMING RACK DEPOSIT $5.00 EACH * BASKET DEPOSIT $5.00 EACH

STERNOS & WATER PANS $1.00 EACH * DELIVERY & SETUP AVAILABLE $25.00

SALES TAX ADDITIONAL

CAFFE AMICI - FOR WEB USE ONLY - NOT TO BE REPRINTED FOR COMMERCIAL PURPOSE

IN HOUSE PARTY MENU n Follow us on @
Facebook & Instagram

@caffeamiciselden caffeamicipizza

PACKAGE #1 PACKAGE #2

$3595 PER PERSON [l $3895 PER PERSON
\ Appetizers Include: Fried Calamari,
et bl EeeEn Sk Stuffed Mushrooms, Baked Clams,
or Caesar Salad Mozzarella Sticks and Fried Zucchini
Penne Filetto Tossed Mixed Green Salad or Caesar
Choice of: Salad
Chicken Francese, Eggplant Penne Filetto

Rollatine, Shrimp Scampi Choice of:
Chicken Francese, Veal Marsala,
Coffee, Tea, Soda

Shrimp Scampi
Assorted Italian Cookies Coffee. Tea. Soda

Assorted Italian Cookies

PACKAGE #3 PACKAGE #4

$4395 PER PERSON $4795 PER PERSON
Appetizers Include: Fried Calamari, Appetizers Include: Fried Calamari,
Stuffed Mushrooms, Baked Clams,
Mozzarella Sticks, Fried Zucchini
- and Mussel Marinara
Zucchini Fresh Mozzarella with Sliced Tomato
Tossed Mixed Green Salad or and Roasted Pepper
Caesar Salad Tossed Mixed Green Salad or Caesar
Penne Filetto Salad
Penne Filetto
Choice of:
: - ) Chicken Francese, Veal Capricioso,
Shrimp Scampi, Eggplant Rollatine Shrimp Scampi, Steak Marsala
Coffee, Tea, Soda, Tap Beer and Coffee, Tea, Soda, Tap Beer and
Wine Wine
(bottles on table) (bottles on table)

Assorted Italian Cookies and Mini Cappuccir.m or Esp.resso o
Cannoli Assorted Italian Cookies, Mini

Cannoli

Stuffed Mushrooms, Baked Clams,
Mozzarella Sticks and Fried

Choice of:
Chicken Francese, Veal Marsala,

CHILDREN'S MENU 10 AND UNDER

$18.95 PER CHILD
Entitled to same appetizers as Adults
Tossed Mixed Green Salad or Caesar Salad
Choice of:
Chicken Fingers with French Fries, Ravioli, Baked Ziti, Spaghetti with Meatballs or
Chicken Parmigiana
Unlimited Soda

Italian Ices

353 Independence Plaza
Selden, NY 11784

631-698-0818

OCCASION CAKES - Available

OPEN BAR $20.00 PER PERSON ¢ TOP SHELF $30
SALES TAX AND GRATUITIES ARE ADDITIONAL
DINING ROOM WILL CLOSE FOR PARTIES OF FIFTY(50) OR MORE ADULTS -
25% DEPOSITS REQUIRED ON ALL PARTIES - DEPOSITS ARE NON-REFUNDABLE, STORE CREDIT WILL BE ISSUED
HEAD COUNT AND BALANCE MUST BE FINALIZED ONE WEEK PRIOR TO YOUR PARTY

www.caffeamiciselden.com

082022



FREE FREE
Full Tray of GARLIC KNOTS Full Tray of SALAD
with $200.% order with $300.%° order
ROUND PLLATTERS SMALL  LARGE
GOURMET CHEESE PLATTER 65.00 110.00

Cubed cheddar, pepper jack, Swiss, imported provolone and mozzarella cheeses with
artisan crackers

COLD ANTIPASTO 65.00 110.00
FRESH MOZZARELLA, TOMATO 65.00 100.00
& ROASTED PEPPER

GRILLED VEGETABLE PLATTER 50.00 80.00
VEGETABLE CRUDITE 50.00 75.00
ASSORTED ITALIAN PANINI 55.00 95.00

FRESH MOZZARELLA with sliced tomato and roasted red peppers

BROCCOLI RABE with roasted garlic, sun dried tomatoes and sliced fresh mozzarella

MARINATED GRILLED CHICKEN with fresh mozzarella, sliced tomatoes and roasted red

peppers

SAUTEED BALSAMIC MARINATED PORTOBELLO MUSHROOMS with sliced mozzarella

PROSCIUTTO DI PARMA with sliced fresh mozzarella, tomatoes and roasted red pepper
AMICI WRAPS 55.00 95.00

CHICKEN CAESAR SALAD WRAP

FRIED EGGPLANT WRAP with sliced fresh mozzarella, sun dried tomatoes and roasted

red peppers

CAPRICIOSA WRAP with fried chicken, diced tomatoes, red onions and fresh

mozzarella

GRILLED CHICKEN TOMATO BASIL WRAP

DELI WRAPS 55.00 95.00
Boars Head and Italian imported cold cuts - Italian or American
GOURMET SALAD WRAPS 55.00 95.00

TUSCAN SALAD WRAP - Grilled chicken, baby spinach, feta cheese, red onions and
diced pineapples. Served with a honey vinaigrette dressing

AMICI SALAD WRAP Grilled chicken, field greens, crumbled gorgonzola, walnuts and
dried cranberries

CHICKEN CAESAR SALAD WRAP

GREEK SALAD WRAP Grilled chicken, diced peppers, red onions, Kalamata olives,
tomatoes, cucumbers, crumbled feta cheese and lettuce

FRESH CUT SEASONAL FRUIT 55.00 85.00
ASSORTED ITALIAN COOKIES 35.00 65.00

MINI CANNOLI 2.00 - each

WINGS

CHOICE OF:
BBQ ¢ BUFFALO * PARMIGIANA RANCH ¢ CANDIED GARLIC

$70.00 $110.00 $135.00
60pcs 100pcs 125pcs
HALF FULL
ANTIPASTI TRAY TRAY
BAKED CLAMS 55.00 100.00
Topped and baked with toasted seasoned bread crumbs 45 count 90 count
BRUSCHETTA CAFFE AMICI 45.00 85.00
Savory garlic bread topped with diced marinated tomato and onion with fresh basil
CALAMARI FRITTI 65.00 115.00
Golden fried calamari served with a side of homemade marinara sauce
FRIED RAVIOLI 55.00 105.00
Filled with ricotta cheese, lightly breaded and fried
FRIED ZUCCHINI 55.00 105.00

Zucchini sticks lightly breaded and fried

MOZZARELLA IN CAROZZA 55.00 105.00
Parmagian encrusted bread stuffed with fresh mozzarella and sliced tomato baked in a filetto sauce
MOZZARELLA STICKS 55.00 105.00

Served with a side of tomato sauce

MUSSELS BIANCO 55.00 105.00

Served in a white wine, lemon and garlic sauce

MUSSELS LUCIANO 55.00 105.00
Sautéed with shallots and a touch of brandy in a white cream sauce

MUSSEL: MARINARA 55.00 105.00

Served in a homemade marinara sauce

STUFFED ARTICHOKE 50.00 95.00
Stuffed with seasoned breadcrumbs and pignoli nuts, served in garlic and oil

STUFFED MUSHROOMS 55.00 100.00
Seafood stuffing with lump crab meat, shrimp, scallops, toasted 30 count 60 count
seasoned breadcrumbs and roasted red peppers

MINI RICE BALLS 3.00 - each
GARLIC KNOT SLIDERS 3.50 - each

* MEATBALL PARMIGIANA ¢ SHRIMP PARMIGIANA

Minimum order 12 pcs

* CHICKEN PARMIGIANA ¢ BUFFALO CHICKEN ¢

CAFFE AMICI - FOR WEB USE ONLY - NOT TO BE REPRINTED FOR COMMERCIAL PURPOSE
Add Chicken to any Salad

_ FULL
INSALATE TRAY 1500 fmay-2500 HALF  FULL
POACHED PEAR SALAD 40.00 70.00

Field greens topped with candied walnuts, crumbled gorgonzola, dried cranberries and tomatoes.
Served with a raspberry vinaigrette

ASPARAGUS SHRIMP SALAD 50.00 90.00
Romaine lettuce topped with shrimp, asparagus, roasted red peppers and diced tomato with a
lemon vinaigrette

BABY SPINACH GORGONZOLA SALAD 40.00 70.00
Baby spinach, topped with crumbled gorgonzola cheese and walnuts, served with our balsamic vinaigrette
CAESAR SALAD 35.00 60.00

Romaine lettuce topped with homemade garlic croutons and aged parmesan cheese, served with
homemade caesar dressing

GARDEN SALAD 35.00 60.00
Traditional lettuce, tomato and cucumber salad

GINGER CALAMARI SALAD 50.00 90.00
Romaine lettuce topped with fried calamari, walnuts and diced plum tomatoes with a homemade ginger dressing
GREEK SALAD 40.00 70.00

Romaine and iceberg lettuce topped with tomato, cucumber, green peppers, red onion and feta
cheese with our homemade vinaigrette

INSALATA AMICI 40.00 70.00
Field greens tossed with walnuts, cranberries, roma tomatoes and crumbled gorgonzola, served
with homemade balsamic vinaigrette

INSALATA NUOVA 40.00 70.00
Chopped mixed greens, gorgonzola, diced fresh mozzarella, roasted peppers and diced roma

HALF FULL
POIL.I1.0O sy S
CHICKEN CACCIATORE 70.00 130.00
Boneless breast of chicken sauteed with garlic, mushrooms & peppers in a plum tomato sauce
CHICKEN CAPRICIOSA 70.00 130.00

Lightly breaded and fried, topped with diced fresh mozzarella, diced tomato and red
onion, served warm with a red wine vinaigrette

CHICKEN FRANCESE 70.00 130.00
Lightly egg battered and sautéed with lemon, butter and white wine sauce
CHICKEN CARBONARA 70.00 130.00
Sautéed chicken in a creamy alfredo sauce with crispy bacon and sautéed onions
CHICKEN MARSALA 70.00 130.00
Sautéed with mushrooms and prosciutto in a brown marsala wine sauce
CHICKEN MEDITERRANEAN 70.00 130.00
Eggplant, zucchini, tomato and fresh melted mozzarella in a light red sauce
CHICKEN MONA LISA 80.00 140.00

Rolled and stuffed with prosciutto, provolone and mozzarella, lightly breaded and served
in @ marsala cream sauce with a hint of pomodoro

CHICKEN PAESANO 70.00 130.00
Topped with melted fresh mozzarella and sliced tomato served in a filetto di pomodoro
sauce with a touch of white wine

tomatoes with pesto and raspberry vinaigrette

INSALATA RUSTICA 40.00
Mesculine greens sprinkled with raisins and roasted almonds and topped with warm goat
cheese with a light homemade raspberry vinaigrette dressing

AVOCADO SALAD 40.00

Field greens tossed with sliced almonds, cucumbers, plum tomatoes and shredded mozzarella

cheese topped with avocado and served with creamy balsamic - 13.99

HALF FULL

PASTA P

BOWTIES CAFFE AMICI 75.00 140.00
Bowtie pasta with shrimp, mushrooms & sun dried tomatoes in a pink cream sauce

CAVATELLI ROSELLE 60.00 115.00
Tossed with asparagus, sun dried tomato, spinach and mushrooms in a pink sauce

FARFALLE AL: PESTO 60.00 115.00

Bowtie pasta in a homemade pesto sauce with crushed pignoli nuts, aged parmesan
cheese and sun dried tomatoes

FARFALLE DEL SOLE 60.00 115.00
Bowtie pasta sautéed with spinach, artichokes, sun dried tomatoes and diced fresh
mozzarella in a light marinara sauce

FETTUCCINE ALFREDO 60.00 115.00
Served in a classic creamy alfredo cheese sauce

FETTUCCINE CARBONARA 60.00 115.00
White cream sauce with bacon and sauteed onions

FUSILLI ROSSO 60.00 115.00
Cork-screw shaped pasta topped with grilled chicken in a filetto di pomodoro sauce
FUSILLI SICILIANA 60.00 115.00
Cork-screw shaped pasta served with fresh eggplant in a filetto di pomodoro sauce
LINGUINE WITH CLLAM SAUCE (Red or White) 65.00 120.00
LINGUINE PUTTANESCA 60.00 115.00
Fresh tomatoes finely chopped, sautéed with garlic, capers, olives and anchovies
LOBSTER RAVIOLI 75.00 140.00
Stuffed with lobster topped with shrimp and sun dried tomatoes in a creamy pink sauce
ORECHIETTE ESCAROLE 60.00 115.00
Ear shaped pasta sautéed with escarole and cannellini beans in a light garlic and oil
PASTA PURSES 70.00 130.00
Pasta stuffed with six cheeses and sautéed in a roasted pepper pink cream sauce
PENNE BROCCOLI RABE 60.00 115.00
Penne pasta sautéed with sausage and broccoli rabe in a garlic and virgin olive oil
PENNE WITH BROCCOLI, GARLIC AND OIL 55.00 105.00
Sautéed with fresh garlic, olive oil and Italian seasonings

PENNE CALABRESE 75.00 140.00
Shrimp, asparagus and mushrooms in a creamy pink sauce

PENNE PRIMAVERA 60.00 115.00

Medley of fresh vegetables sautéed in a choice of pink cream sauce, marinara sauce or
garlic and oil (please specify)

RIGATONI ALLA VODKA 60.00 115.00
Pink cream and vodka sauce with a touch of meat

RIGATONI BOLOGNESE 60.00 115.00
Freshly ground hearty meat sauce with a touch of cream

RIGATONI MAMA MIA 60.00 115.00
Sausage, mushrooms and diced fresh mozzarella in a plum tomato sauce
RIGATONI WITH PEAS AND PROSCIUTTO 60.00 115.00
Served in a pink cream sauce

MAC & CHEESE 60.00 115.00

Orecchiette pasta in a creamy cheddar sauce

CHICKEN PARMIGIANA 70.00 130.00
CHICKEN PICCATA 70.00 130.00
Sautéed with artichoke hearts and capers in a lemon, butter and white wine sauce
CHICKEN ROLLATINE 80.00 140.00
Rolled and stuffed with prosciutto and mozzarella, served with mushrooms in a marsala sauce
CHICKEN SCARPIELLO 70.00 130.00
Boneless breast of chicken sauteed with sausage, mushrooms, artichoke hearts, bell
peppers & potatoes in a light brown sauce

CHICKEN TENDERS (Homemade) 70.00 130.00
GRILLED BALSAMIC CHICKEN 70.00 130.00

Boneless marinated breast of grilled chicken served over mesculine greens and grilled
vegetables drizzled with imported balsamic vinegar

HALF  FULL
TRAY  TRAY

VITELLO
VEAL CAPRICIOSA 95.00 170.00

Lightly breaded and fried, topped with diced fresh mozzarella, diced tomato and red
onion, served warm with a red wine vinaigrette

VEAL FRANCESE 90.00 160.00
Lightly egg battered and sautéed with lemon, butter and white wine sauce
VEAL MARSALA 90.00 160.00
Sautéed with mushrooms and prosciutto in a brown marsala wine sauce

VEAL: MEDITERRANEAN 90.00 160.00

Eggplant, zucchini, tomato and fresh melted mozzarella in a light red sauce

VEAL: PAESANO 90.00 160.00

Topped with melted fresh mozzarella and sliced tomato served in a filetto di pomodoro sauce
with a touch of white wine

VEAL PARMIGIANA 90.00 160.00

VEAL PICCATA 90.00 160.00
Sautéed with artichoke hearts and capers in a lemon, butter and white wine sauce

VEAL PIZZAIOLA 90.00 160.00
Sautéed with onions, mushrooms and peppers in a plum tomato sauce with a touch of wine

VEAL ROLLATINE 95.00 170.00
Rolled and stuffed with prosciutto and mozzarella, served with mushrooms in a marsala
sauce

AL, FORNO
HALF
TRAY TRAY FRESH BROCCOLI RABE

BAKED RAVIOLI 60.00 115.00 Sautéed in garlic and virgin olive oil

BAKED STUFFED 6000 11500 FRESH ESCAROLE _40.00 70.00
Sautéed with white cannellini beans in a white wine broth

SIDE DISHES HAF FUL

55.00 100.00

SHELILS

BAKED ZITI 60.00 11500 FRESH SPINACH 40.00 70.00
Sautéed in garlic and virgin olive oil

BAKED ZITI 60.00 115.00

SORRENTINO MIXED VEGETABLES 40.00 70.00

EGGPLANT 65.00 120.00 Sautéed in garlic and virgin olive oil

PARMIGIANA FRESH BROCCOLI 40.00 70.00

EGGPLANT 65.00 120.00 Steamed or sautéed in garlic and virgin olive oil

ROLLATINE FRESH STRING BEANS

STUFFED 65.00 120.00 ALMONDINE 40.00 70.00

EGGPLANT Served in a light garlic and oil sauce with toasted

MEAT LASAGNA 6500 12000 amonds

VEGETABLE 65.00 120.00 ROASTED POTATOES 40.00 70.00

LASAGNA STEAK FRIES 40.00 70.00




