
169 Tulip Avenue, Floral Park, NY 11001

    Tel: (516) 775.0612

L o
r

desserts
Ask about our Homemade
Specialty Desserts & Our
Frozen Sorbetto from Italy

PENNE WITH BROCCOLI
  garlic & oil ....................... 45.00         85.00
PASTA PRIMAVERA
sautéed vegetables in a light
cream sauce with a touch of
marinara sauce .................. 45.00         80.00
PENNE CAMPAGNOLA
 with sautéed broccoli rabe &
 cannellini beans ................ 40.00         85.00
SPAGHETTI PESCATORE

  with diced calamari, clams &
  shrimp in a light marinara
  sauce ................................. 50.00         99.00

SPAGHETTI OR LINGUINE
PUTTANESCA

  sautéed plum tomatoes, gaeta
  olives, capers, garlic &
  anchovies ...........................50.00         95.00

PENNE 

BAKED RAVIOLI
CHEESE RAVIOLI
PASTA MEATBALLS
PASTA MEAT SAUCE
PASTA MARINARA
PASTA BUTTER SAUCE

  sautéed broccoli rabe &
  homemade sausage ............ 58.00         95.00

......... 40.00          70.00
......... 34.00         65.00

..... 45.00         90.00
.... 45.00         90.00

...... 40.00         70.00
 30.00         50.00

SPAGHETTI WITH RED OR
WHITE CLAM SAUCE    45.00         85.00

(10-12)
SMALL LARGE

(6-8)
PENNE ALLA VODKA

ZITI AL FILETTO
 with Grilled Chicken .......  55.00        93.00

40.00         78.00

sautéed plum tomato,
onions & prosciutto ......... 45.00         85.00

pasta entrées

LARGESMALL
(6-8) (10-12)

HOUSE SALAD

CAESAR SALAD
 with vinaigrette dressing  ... 28.00       49.00

romaine lettuce with our
own seasoned croutons ...... 29.00       51.00
MOZZARELLA, ROASTED
PEPPER & TOMATO
MOZZARELLA
STICKS

..... 40.00        76.00

 ............................ 37.00        68.00
COLD ANTIPASTA ........ 45.00        90.00
FRIED ZUCCHINI ........ 34.00        67.00
BAKED CLAMS ............. 55.00        100.00
GARLIC KNOTS (Trays) 17.00         30.00

appetizers & salads

...... 35.00         65.00

SAUTÉED BROCCOLI

SAUTÉED BROCCOLI
RABE

 in garlic & oil .................... 35.00       65.00

 ................................ 45.00       83.00
SAUTÉED SPINACH

vegetables

BAKED ZITI
BAKED ZITI SICILIANA
with eggplant .................... 40.00        77.00

HOMEMADE GNOCCHI
in marinara sauce ............... 40.00       85.00

HOMEMADE
MANICOTTI ................. 45.00        80.00

EGGPLANT
PARMIGIANA

HOMEMADE
LASAGNA ...................... 48.00        87.00

EGGPLANT
ROLLATINI ................... 46.00        88.00

............... 44.00        85.00

................... 35.00        70.00

STUFFED SHELLS ........ 36.00        75.00

baked entrées fried, then sautéed with
marinara sauce, & cherry 
peppers          50.00          99.00

FRIED CALAMARI
45.00          85.00

CALAMARI ARRABBIATA

seafood entrees

breaded & fried with melted
mozzarella & tomato sauce
            75.00        130.00

SHRIMP PARMIGIANA

sautéed with garlic, white wine
& butter, traditionally served over
spaghetti (side of salad may be
substituted for the pasta)
            70.00        135.00

SHRIMP SCAMPI

75.00        130.00
SHRIMP OREGANATO

70.00        140.00
SHRIMP FRA DIAVOLO

75.00        145.00
SHRIMP MARINARA

75.00        145.00
SHRIMP VILLAGE

75.00        130.00
SHRIMP FRANCESE

HOMEMADE SAUSAGE
& PEPPERS

pork entrees
.................. 50.00        100.00

grilled sausage over broccoli rabe
in a light garlic and oil ...... 60.00        120.00

HOMEMADE SAUSAGE
& BROCCOLI RABE

veal entrees
VEAL FRANCESE

sautéed in a lemon & butter sauce
           70.00        135.00

dipped in egg & �our, sautéed in a
white wine, lemon & butter sauce
           80.00        145.00

VEAL PICCATA

VEAL WITH PEPPERS

rolled up & stu�ed with mozzarella,
prosciutto & parsley in a light
brown sauce with mushrooms
            80.00        145.00

chunks of veal, sautéed with peppers
& onions in a light marinara sauce
             70.00        130.00
VEAL ROLLATINI

80.00        145.00
VEAL PARMIGIANA

75.00        150.00
VEAL SORRENTINO

80.00        150.00
VEAL CAPRESE

78.00        160.00
VEAL BROCCOLI RABE

70.00        140.00
VEAL PIZZIOLA

tender veal, sautéed in marsala
wine sauce with mushrooms, diced
prosciutto & diced onions
           75.00        140.00

VEAL MARSALA

CATERING
MENU

www.�oralparkvillagepizza.com
Order online at:beverages

20 oz. BOTTLE
2 LITER BOTTLE
POWERADE
JUICE

PELLEGRINO
MINERAL WATER 

 .......2.30

 ........... 2.50

   3.68

apple or orange ............2.25

SM 2.25 MED  3.25  LG  6.25

SMALL FOUNTAIN
SODA (16 oz) ...........1.84
LARGE FOUNTAIN
SODA (20 oz)  ...........2.07

CHICKEN CAPRESE

chicken entrees
CHICKEN FRANCESE

rolled & stu�ed with mozzarella, prosciutto &
parsley in a light brown sauce
with mushrooms ..............  75.00         140.00

 65.00         125.00

 70.00         140.00

 65.00         125.00

 65.00         125.00

o� the bone  ....................  70.00         135.00
 70.00         135.00
 65.00         125.00

tender breasts of chicken in a white wine,
lemon & butter sauce ....... 60.00         115.00
CHICKEN  ROLLATINI

CHICKEN PARMIGIANA

breasts of chicken sautéed in marsala wine
with mushrooms, diced prosciutto
& onions .........................  65.00         120.00

CHICKEN MARSALA

sautéed with fresh plum tomatoes, basil,
onion & mushrooms........  65.00         120.00

CHICKEN CACCIATORE

CHICKEN & BROCCOLI
RABE
CHICKEN SORRENTINO

CHICKEN PUTTANESCA

CHICKEN SCARPARIELLO

CHICKEN PIZZIOLA

CAN’T DECIDE WHAT TO ORDER FOR YOUR NEXT AFFAIR?

385Try our catering package for 20-25 people
Large Tray of House Salad Large Tray of Pasta Large Tray of Chicken

choice of vodka sauce, �letto, primavera
broccoli, white clam sauce, sausages,
puttanesca, baked ziti

choice of francese, marsala
or parmigiana

Large Tray of Sausage &
Peppers or Eggplant Parmigiana2 Grandma Pizzas

5 Dozen Garlic Knots

Includes Bread

*Not Available Christmas Eve

00$
+TAX

*Catering entrees do not 
  include a side of pasta.


