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Village of Taunton Forge Center
200 Tuckerton Road
Medford, NJ 08055
856-985-2975

Lamberti’s Cucina Medford Banquet Menu

PACKAGE A

Lunch $15.95

Dinner $23.95

(tax & gratuity not included)

The following package includes:

Homemade Italian Rolls, Garlic Bread, Choice of Soup or Salad, Soda, Iced Tea, Coffee & Tea

Choose one item from each of the 3 categories below & your guests will have a choice between the 3 items
you’ve selected.

Pasta:
Primavera ~ Seasonal vegetables sautéed in olive oil and garlic, served in marinara sauce.
Baked Ziti ~ Fresh ricotta, mozzarella cheese and basil tossed in our tomato sauce.

Chicken:
Parmigiana ~ Topped with mozzarella cheese and tomato sauce.
Marsala ~ Sauteed with imported marsala wine, topped with shiitake mushrooms and sun-dried tomatoes.

Fish:
Salmon Scampi ~ Sauteed in your choice of red or white sauce.
Modo Nostro ~ Baby shrimp sautéed in a garlic white wine sauce with a touch of marinara.

PACKAGE B

Lunch $16.95

Dinner $25.95

(tax & gratuity not included)

The following package includes:

Homemade Italian Rolls, Garlic Bread, Choice of Soup or Salad, Soda, Iced Tea, Coffee & Tea

Choose one item from each of the 3 categories below & your guests will have a choice between the 3 items
you’ve selected.

Pasta:
Penne Vodka ~ Sauteed with fresh and sun-dried tomatoes, served in a vodka cream sauce.
Lasagna ~ Served with meat and cheese.

Chicken:

Maximo ~ Sauteed with shiitake mushrooms, sun-dried tomatoes and asparagus served in a sherry wine
sauce, topped with mozzarella cheese.

Monterosa ~ Sauteed with fresh spinach and sun-dried tomatoes, served in a pink sherry cream sauce,
topped with mozzarella cheese.

Fish:

Shrimp & Veal Pavarotti ~ Medallions of veal & jumbo shrimp sautéed with mushrooms and fresh
tomatoes, topped with mozzarella cheese and served in a fresh tomato sauce.

Positano ~ Jumbo lump crabmeat served in a fresh tomato and basil sauce, served over capellini.



PACKAGE C

Lunch $27.95

Dinner $35.95

(tax & gratuity not included)

The following package includes:

Homemade Italian Rolls, Garlic Bread, Choice of Soup or Salad, Soda, Iced Tea, Coffee & Tea

This package includes your choice of three appetizer selections to be served family style.
Choose one item from each of the 3 categories below & your guests will have a choice between the 3 items
you’ve selected.

Pasta Course

Choice of:

Pomodoro ~ A fresh tomato basil sauce.

Vodka ~ Light pink cream sauce with fresh and sun-dried tomatoes.

Entrees

All entrees are served with a side of roasted potatoes and seasonal vegetables.

Choice of:

Chicken Abruzzi ~ Sauteed in a shallot brandy cream sauce with mushrooms, sun-dried tomatoes,
asparagus and mozzarella cheese.

Veal Saltimbocca ~ Sauteed in clarified butter with sage, prosciutto and mozzarella cheese.
Grilled Rib Eye Steak or

Chilean Sea Bass

APPETIZER SELECTIONS
Choose 3 Appetizers

$3.95 per person:

Zucchini Fritti

Fried Calamari

Roasted Peppers & Mozzarella
Mozzarella Sticks

Jalapeno Poppers

Mussels (Red or White)
Bruschetta

Clams Casino

DESSERT

Sheet Cake ~ $2.50 per person
Layer Cake ~ $3.00 per person
Gelato ~ $2.00 per person

Dessert Tray ~ $4.00 per person
Mini Cannoli ~ $2.75 per person
(trays of Mini Cannolis are per table)

*There may be an additional charge for a fancy cake ordered.
*There will be a $1.00 per person charge if you choose to bring your own cake.



