
SIDES

DESSERT

MEATBALLS

SAUSAGE 

ROASTED POTATOES

STEAMED BROCCOLI

SAUTÉED GARLIC SPINACH 

VESUVIO POTATOES

HOT GIARDINARA

SWEET PEPPERS

MARINARA SAUCE 

VODKA SAUCE

DISPOSABLE RACKS ∙ STERNO ∙ FULL PAN SET

MINI CANNOLI TRAY

FRESH FRUIT TRAY

TIRA MI SU TRAY

COMBO PLATTER
CANNOLI - CHEESE CAKE - TIRA MI SU

BREAD PUDDING
WITH CARAMEL SAUCE

$40

$40

$30

$35

$35

$35

$9/PINT

$65

$45

$70

$70

$9/PINT

$16/QUART

$10/EACH

$70

$70

$50

$55

$55

$55

Half Pan
SRV 8-10

Full Pan
SRV 18-20

Italian Specialties
Live Music & Entertainment

CATERING MENU

CALL TO PLACE YOUR ORDER OR FIND US ON GRUB HUB!CALL TO PLACE YOUR ORDER OR FIND US ON GRUB HUB!

(708) 456-3644 • 7308 W NORTH AVE. • ELMWOOD PARK, IL
donny.greco@yahoo.com • donnygs.com

(708) 456-3644 • 7308 W NORTH AVE. • ELMWOOD PARK, IL
donny.greco@yahoo.com • donnygs.com

$16/QUART

$70



APPETIZERS TRADITIONAL ITALIAN SPECIALTIES

CHICKEN

PORK

SEAFOOD

SALADS

PASTAS

ARANCINI
RICE BALL STUFFED WITH MOZZARELLA,
PEAS, SAUSAGE AND MARINARA

BRUSCHETTA
TOMATO, GARLIC, BASIL, EVOO ON A PARMESAN CROSTINI

FRIED CALAMARI
SERVED WITH COCKTAIL SAUCE

GRILLED CALAMARI

BAKED ARTICHOKE HEARTS
PARMESAN, GARLIC BREAD CRUMBS, LEMON BUTTER

SAUSAGE AND PEPPERS
GARLIC, WHITE WINE SAUCE

BAKED CLAMS

SHRIMP SCAMPI OR CHILLED SHRIMP COCKTAIL

EGGPLANT ROLLS
STUFFED WITH RICOTTA, PARMESAN TOPPED 
WITH MOZZARELLA AND MARINARA 

GARLIC PARMESAN CHICKEN TENDERS

FOUR CHEESE LASAGNA
MARINARA OR MEAT SAUCE

PAPPARDELLE BOLOGNESE

NECK BONE GRAVY
WITH ROTINI

EIGHT FINGER CAVATELLI
IN VODKA SAUCE OR MARINARA

BAKED EGGPLANT PARMIGIANA

LINGUINE/CLAMS
RED OR WHITE

HOMEMADE GIANT RIGATONI
IN VODKA SAUCE WITH CRUMBLED SAUSAGE

GIAMBOTTA
SAUSAGE, CHICKEN, PEPPERS, ONIONS, MUSHROOMS AND
ROASTED POTATOES IN A LIGHT TOMATO GARLIC WINE SAUCE 

PARMIGIANA
LIGHTLY BREADED SEASONED CHICKEN BREAST COVERED IN OUR
MARINARA SAUCE, TOPPED W/ MOZZARELLA & BAKED

MARSALA
SAUTÉED MUSHROOMS AND MARSALA WINE

SCALOPPINE
SAUTÉED MUSHROOMS AND ONIONS ON SPINACH
IN A LIGHT TOMATO WINE SAUCE

VESUVIO
PEAS, ROASTED POTATOES, GARLIC WHITE WINE SAUCE

FRANCAISE ALA PICCATA
EGG WASH W/ TOMATO, CAPERS, & ARTICHOKES IN LEMON BUTTER

DONALI
SAUTEED MUSHROOMS AND SPINACH IN A WHITE WINE LEMON BUTTER

LEMON CHICKEN WITH BROCCOLI

MARINATED PORK CHOPS
YOUR CHOICE: SIMPLY GRILLED, VESUVIO STYLE, PEPERONTA,
VELASCO STYLE

FRUTTI DI MARE
LOBSTER, SHRIMPS, CLAMS, MUSSELS, CALAMARI, RED OR WHITE SAUCE

WHITE FISH

SHRIMP

SALMON
YOUR CHOICE: SIMPLY GRILLED, LIVORNESE, LEMON BUTTER, 
GARLIC BREAD CRUMBS

$45 $55

$55

$65

$35

$40

$40

$40

$50

$40

$50

$50

$55

$55

$50

$55

$50

$55

$40
$55

$55

$95

$50

$50

$55

$70

$70

$95

$45

$55

$55

$45

$55

$55

$55

$65

$55

$45

$70

$40

$55

$55

$60

$80 $100

$90

$120

$60

$60

$85

$70

$90

$70

$85

$85

$95

$95

$85

$95

$85

$90

$70
$100

$90

$160

$90

$90

$90

$130

$130

$170

$80

$90

$90

$85

$90

$90

$100

$105

$90

$80

$130

$70

$100

$90

$105

Half Pan
SRV 8-10

3 Dozen

Half Pan
SRV 8-10

Full Pan
SRV 18-20

6 Dozen

Full Pan
SRV 18-20

HOUSE SALAD

CLASSIC CAESAR SALAD

TOMATO, BLUE CHEESE, ONION
FRESH BASIL, BLACK OLIVES HOUSE VINAIGRETTE

CAPRESE
TOMATO, FRESH MOZZARELLA, FRESH BASIL, EVOO, 
BALSAMIC GLAZE

ARUGULA SALAD
TOMATO, RED ONION, ASPARAGUS, FRESH ORANGE 
SEGMENTS, SHAVED PARMESAN, LEMON VINAIGRETTE 

PENNE OR RIGATONI
MARINARA SAUCE, AGLIO OLIO OR VODKA SAUCE 

PASTA BLANCA
ROTINI WITH SPINACH, RICOTTA CHEESE, AGLIO OLIO

CHEESE RAVIOLI
MARINARA OR VODKA SAUCE

RIGATONI MUSHROOMS
SAUTEED MUSHROOMS IN GARLIC AND PANCETTA 
TOSSED IN A PARMESAN CREAM SAUCE

PENNE ARRABBIATA
“ANGRY HOT!” SPICY MARINARA WITH PROSCIUTTO
AND FRESH BASIL

FARFALLE ALFREDO
RICH PARMESAN CREAM SAUCE

FOUR CORNER PASTA
RIGATONI, MUSHROOMS, PEAS, CRUMBLED SAUSAGE
IN A LIGHT TOMATO CREAM SAUCE

PASTA, PEAS, PROSCUITTTO
DITALINI PASTA IN AN AGLIO OLIO BROTH, FRESH PARSLEY

BAKED MOSTACCIOLI
MARINARA, RICOTTA CHEESE, MOZZARELLA

$50 $90


