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Former Shoprite Shopping Center
1491 Brace Road
Cherry Hill, NJ 08034
856-354-1157
Fax 856-428-0377
www.lambertis.com

Party Platters

Available for pick up only.

Semolina Bread & Rolls $0.25 each
10
People
Insalata Tutti.......ooovvevieeiin.n. $26.00

Baby field greens tossed in balsamic vinaigrette with
plum tomatoes, red onions and black olives.

Insalata di Caesar .. $36.00
Crisp Romaine Iettuce Wlth homemade garlic croutons
in a tart and tangy Caesar dressing.

Insalata al Gorgonzola.................. $36.00
Mixed spring greens with walnuts and gorgonzola cheese,
served in raspberry vinaigrette dressing.

Insalata di Arugula Fresca............. $36.00
Organic arugula tossed in fresh squeezed lemon
and extra virgin olive oil, topped with shaved parmesan cheese.

Appetizers
10
People

Mozzarelline Fritte.. $31.00
Homemade fresh mozzarella breaded in breadcrumbs
and served with a zesty lemon tomato sauce.

Mussels Tutti (red or white)... e $41.00

Fresh mussels in your choice of a zesty red or a garlic, white wine sauce.

Chicken Fingers... $26.00
Lightly breaded and golden brown

Calamari Croccanti.......ccooovevieiennnn. $41.00

20
People
$46.00

$66.00

$71.00

$71.00

20
People

$61.00

$81.00

$51.00

$81.00



Tender calamari, lightly fried and served with our Tuscan marinara sauce.

Eggplant Rollatini............................. $41.00 $81.00
Stuffed with prosciutto, basil, parmesan and sun-dried tomatoes in a spicy plum tomato
sauce.

Cold
10 20
People People
Caprese Salad.. . e $41.00 $76.00

Fresh mozzarella vine rlpened tomatoes garlic and basil
drizzled with extra virgin olive oil.

Roasted Peppers & Mozzarella................ $41.00 $76.00
Our own roasted peppers served with fresh mozzarella.

Zia Maria’s Antipasto................cceeee. $41.00 $76.00
Gourmet Italian meats and cheese, served with grilled eggplant, artichokes, peppers,
tomatoes, olives and bruschetta.

Seafood Salad.. e $56.00 $111.00
Poached calamarl rock shrlmp scung|II| and mussels marinated in extra virgin olive oil,
lemon juice and fresh parsley, served over a bed of spring mix.

Hot
10 20
People People
Meatballs..........covveeeieiiiiie e .. $45.00 $90.00
In our tomato sauce.
Penne Alla Vodka.. ceveenee $45.00 $90.00

Penne pasta tossed in a zesty vodka cream sauce with fresh
chopped tomatoes, sun-dried tomatoes and fresh basil.

Tutti Classico.. - e $40.00 $80.00
Fresh chopped tomatoes sauteed ina garllc white wine sauce with a touch of marinara.

Rigatoni al FOrno...................ccoooeee. $40.00 $80.00
Rigatoni tossed with fresh ricotta cheese and our classic sauce and then baked.

Rita’s Ravioli.. e $40.00 $80.00
Pillowed pasta squares stuffed W|th Italian cheeses
and tossed in our classic marinara sauce.



Primavera Placido.............................. $45.00 $90.00
A medley of seasonal fresh vegetables and tomatoes, sauteed with a touch of garlic,
extra virgin olive oil and parmesan cheese, tossed with capellini pasta.

Eggplant Parmigiana........................... $45.00 $85.00
Lightly breaded and pan-fried, topped with mozzarella cheese in a fresh tomato sauce.

Lasagna... .. cerrererieinneee. $50.00 $100.00
With meat and cheese

Chicken Maximo................cooeeviennn. $60.00 $120.00
Sauteed with tomatoes and mushrooms in a sherry wine sauce,

topped with asparagus,sun-dried tomatoes and mozzarella cheese,

served with capellini pasta.

Chicken Marsala.. $60.00 $120.00
Sauteed in butter and marsala wine W|th mushrooms
and sun-dried tomatoes, served with capellini pasta.

Chicken Griglia... e e $65.00 $130.00
Marinated and grllled accompanled by a side of
roasted potatoes and fresh grilled vegetables.

Chicken Piccata.............cc.ooeeeevinnnnn, $65.00 $120.00
Sauteed in butter, white wine and fresh lemon juice,
tossed with mushrooms and capers, served with capellini pasta.

Chicken Parmigiana... .. oo $65.00 $120.00
Lightly breaded and pan- frled topped with mozzarella
cheese in a fresh tomato sauce over capellini.

Veal Marsala.. e $75.00 $150.00
Sauteed in butter and marsala wine W|th mushrooms
and sun-dried tomatoes, served with capellini pasta.

Veal Parmigiana................cocoeeeieninnnn. $75.00 $150.00
Breaded then lightly fried and topped with
mozzarella cheese in a fresh tomato sauce over capellini pasta.

Veal Piccata..........coevvvvneiei e, $75.00 $150.00
Sauteed in butter, white wine and fresh lemon juice,
tossed with mushrooms and capers, served over capellini pasta.

Veal Saltimbocca............ocevvviiiinennn . $75.00 $150.00
Sauteed in butter with sage, prosciutto, wild mushrooms
and white wine, topped with mozzarella cheese and served over capellini pasta.

Salmone TOSCANO.........vvveeerieeereeeennnen, $80.00 $160.00
Baked with cannellini beans, peppers, sage



and sun-dried tomatoes, served with a lemon white wine sauce.

* Customized Party Trays Available Upon Request.
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