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124 Kings Highway, Maple Shade, NJ 08052
Phone: (856) 727-1001   Fax: (856) 727-0404
www.pastavinorestaurant.com
Open 7 days a week.

Monday – Thursday 
11 am – 10 pm

Friday
    

11 am – 11 pm

                                                      Saturday

           12 noon – 11 pm



           Sunday

           12 noon – 10 pm

OUR BANQUET FACILITIES CAN ACCOMMODATE PARTIES 
OF ALL SIZES – 20 GUESTS TO 185 GUESTS.

WEDDINGS ~ MEETINGS ~ BIRTHDAYS  ~ SHOWERS ~ CHRISTENINGS ~

BAR/BAT MITZVAHS ~ HOLIDAY PARTIES ~ REHEARSAL DINNERS

APPETIZERS

GOLDEN ZUCCHINI ~ $6

Breaded waffle cut zucchini chips fried and served with a horseradish bistro sauce.

RUFFINO CAPRI ~ $6

Vine ripened tomatoes and fresh water mozzarella infused with basil and extra virgin olive oil, drizzled with a Chianti Ruffino balsamic reduction.

PORTO-BELLO ~ $6

Roasted red peppers and fresh water mozzarella nestled inside a grilled portobello mushroom and drizzled with an orange balsamic glaze.

FRITTI CALAMARI ~ $6
Fresh calamari lightly floured and fried, served with lemon and marinara.
SHRIMP & CRAB BISQUE ~ $6

Blend of tomato, basil, shrimp and crab with Beringer White Zinfandel.

ANTIPASTO ~ $8
Italian meats and cheeses, roasted peppers, olives, plum tomatoes and artichoke hearts.

MEDITERRANEAN CRAB DIP ~ $9

Blend of crabmeat, cheeses, herbs and spices baked until slightly golden, served with seasoned crostini.

STONE OVEN MUSSELS ~ $8

 Seasoned and braised in our stone oven, served in your choice of fresh chopped tomato sauce or white wine garlic sauce.

FRITTI MOZZARELLA ~ $6
Homemade mozzarella triangles bread and fried, served with marinara.
PETITE CRAB ~ $9

Hand picked claw meat seasoned with herbs and spices, pan-seared and served with a roasted red pepper, caper remoulade.

MALIBU SHRIMP ~ $9

Jumbo shrimp pan-seared in a malibu rum pineapple glaze.  
SALADS

Add Chicken ~ $3    Add Salmon ~ $3.5    
Add Crabmeat ~ $5.5    Add Grilled Jumbo Shrimp ~ $5.5  

POLLO AL LIMONE ~ $10

Chargrilled chicken breast marinated in oil, garlic and spices.  Served with toasted almonds, roasted peppers, provolone cheese and Romaine lettuce, tossed with extra virgin olive oil and lemon.

VINO ~ $7

Spring mix in a Korbel Champagne vinaigrette with provolone cheese and white and red grapes.

SEA SCALLOPS ~ $12

Mixed baby greens, pine nuts and plum tomatoes tossed with a raspberry balsamic vinaigrette and topped with tender, pan-seared scallops.

ARUGULA ~ $ 8

Served with artichoke hearts and plum tomatoes, tossed with lemon and extra virgin olive oil.
MANDARIN SHRIMP ~ $12

Mandarin oranges, jumbo shrimp and toasted pistachios tossed with mesclun and an orange balsamic glaze.

CAESAR ~ $6

Crisp Romaine lettuce, plum tomatoes, eggs and croutons in our special Caesar dressing.
CHILDREN’S MENU

Your choice ~ $7

(Under 12 years old please.)

TORTELLINI

In our creamy alfredo sauce.

CAPELLINI AND MEATBALL

In our marinara or butter sauce.

RAVIOLI

Cheese ravioli with marinara or butter sauce.

MOZZARELLA TRIANGLES

With marinara sauce and french fries.

CHICKEN FINGERS

Homemade and served with French fries.

CHICKEN PARMIGIANA

Topped with marinara and mozzarella cheese.

PASTA & VEGETARIAN
(Served with homemade bread and house salad with our Italian dressing.)

MARINARA ~ $12

Homemade, meatless sauce with fresh basil, served over a bed of capellini.

LOMBARDIA ~ $14

Penne tossed in a vodka tomato cream sauce with sun-dried and chopped tomatoes. 

WILD MUSHROOM RISOTTO ~ $13

Medley of shiitake, porcini and portobello mushrooms sauteed with fresh herbs and white wine.  Served over saffron risotto. 

CORSICA ~ $13

Fresh vegetables sauteed with tomatoes, white wine and garlic, served over capellini.

ROMA RAVIOLI ~ $14 

Ricotta filled ravioli topped with fresh chopped tomatoes, basil and garlic.

EGGPLANT PARMIGIANA ~ $11

Topped with a chopped tomato sauce and mozzarella, served with capellini.

PUTTANESCA ~ $13
Pepperoncini, tomatoes, onions, capers, black and green olives sauteed in a spicy white wine blush sauce.  Served with linguine.
TRI-COLOR GNOCCHI ~ $14

Our homemade potato, spinach and sun-dried tomato gnocchi tossed with roasted garlic, chopped tomatoes, basil and extra virgin olive oil.

GORGOZOLA ~ $14

Rigatoni tossed with plum tomatoes, mixed mushrooms and asparagus in a creamy gorgonzola cheese sauce.

PUGLIA ~ $13

Italian veal sausage sauteed with broccoli rabe, roasted peppers, garlic and extra virgin olive oil, served over penne.
FROM THE SEA

Served with homemade bread and house salad with our Italian dressing.

MISTO RAVIOLI ~ $18

Tri-colored ravioli stuffed with a blend of ricotta cheese, lobster, crab and shrimp, topped with a pink cream sauce and baby shrimp.

CITRUS TILAPIA ~ $22

Broiled tilapia and scallops infused with white wine, lemon and lime juices, served with Chef’s potato and vegetable.

RISOTTO DEL MARE ~ $22

Calamari, scallops, baby shrimp, mussels and clams sauteed in a roasted garlic white wine sauce, served over saffron risotto.
KENDALL JACKSON SCAMPI ~ $24

Jumbo shrimp stuffed with crab imperial in a chardonnay scampi sauce with baby shrimp, basil and chopped tomatoes.  Served over linguine. 

PISTACHIO TILAPIA ~ $22

Tilapia filet encrusted with pistachios and topped with an apricot-plum tomato salsa, served with Chef’s potato and vegetable.

PESCATORE ALFREDO ~ $23

Scallops, jumbo shrimp and broccoli tossed in our alfredo sauce with tortellini.

CRABCAKES ~ $25 

Our jumbo lump crabcakes, lightly pan-fried and served with a seafood béchamel, served with Chef’s potato and vegetable.

SALMON GRIGLIA ~ $18

Grilled Norwegian salmon served with pesto, strawberry balsamic and honey mustard sauces, Chef’s potato and vegetable.
COCONUT SHRIMP ~ $24

Jumbo shrimp encrusted with shredded coconut, lightly pan-fried and drizzled with a brown sugar honey glaze, served with Chef’s potato and vegetable.

POSITANO ~ $24
Jumbo lump crabmeat sautéed with basil, garlic and chopped tomatoes over capellini.

LOBSTER & CRAB LASAGNA ~ $21

Layers of ricotta cheese, zucchini, jumbo lump crabmeat, succulent lobster and lasagna pasta, topped with our vodka tomato cream sauce.

SIDES

Your choice ~ $5.5
BROCCOLI RABE 


SPINACH
SAUSAGE 



ASPARAGUS

MEATBALLS 



BROCCOLI
CAPELLINI

MEATS AND POULTRY 

Served with homemade bread and house salad with our Italian dressing.

Entrees served with Chef’s potato and vegetable. 
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entrees served with your choice of pasta: capellini, linguine, whole wheat linguine or penne 

CHICKEN GRIGLIA ~ $16
Grilled breast served with pesto strawberry balsamic and honey mustard sauces.
SPARKLING CHICKEN ~ $19

Breast stuffed with a blend of cream cheese, spinach and artichoke hearts, topped with an Asti Spumante cream sauce.

ALMOND ENCRUSTED CHICKEN ~ $19

Pan-seared breast topped with a gorgonzola cheese cream sauce.
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CACCIATORE ~ Chicken $17, Veal $19 (Pastavino)
Chicken or veal sautéed with peppers, onions, chopped tomatoes, olives and mushrooms in a sherry wine blush sauce.
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SORRENTO ~ Chicken $17, Veal $19 (Pastavino)
Chicken or veal egg battered, topped with prosciutto, eggplant and mozzarella cheese.  Sautéed with scallions, sun-dried tomatoes and mushrooms in a brandy demi-glaze.
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MARSALA ~ Chicken $17, Veal $19 (Pastavino)
Chicken or veal sautéed with mushrooms, sun-dried tomatoes and basil in marsala cream sauce.
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PARMIGIANA ~ Chicken $17, Veal $19 (Pastavino)
Breaded chicken or veal topped with mozzarella cheese and marinara sauce. 
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GENOVA ~ Chicken $17, Veal $19 (Pastavino)
Chicken or veal sauteed in a brandy mushroom cream sauce, topped with asparagus and mozzarella cheese.

ORANGE PORK ~ $19

Chargrilled pork loin topped with an orange dijon glaze.

PORK CHOP ~ $22

Chargrilled and topped with wild mushrooms sauteed in a balsamic honey glaze.

SEBASTIANI STEAK ~ $23

Chargrilled New York strip steak topped with caramelized onions, mushrooms and provolone cheese, drizzled with a merlot reduction.

PIZZA
Add our homemade parmesan garlic crust for $.75.  Any additional topping $.75 each.
MARGHERITA ~ $8
Traditional pie with tomato sauce and mozzarella cheese.

ROMA ~ $9

Italian veal sausage, roasted peppers, red onions, tomato sauce and mozzarella cheese.

GRIGLIA-ROSTI ~ $9

Eggplant, zucchini, red onions, broccoli and parmesan and mozzarella cheeses.

ROSSO ~ $9

Mozzarella cheese, sliced plum tomatoes with garlic and basil.

MEDITERRANEAN ~ $10
White pizza with baby shrimp, roasted peppers and broccoli.

SAVE ROOM FOR ONE OF OUR HOMEMADE DESSERTS!
SHARING CHARGE ~ $3.00

GRATUITY WILL BE ADDED TO PARTIES OF 7 OR MORE

VARIATION FROM MENU ITEMS MAY AFFECT THE PRICE

GIFT CERTIFICATES & PARTY TRAYS AVAILABLE  

