Wings & Boneless Tenderloins ++¢+ MARINO’S CATERING ¢+¢+

CATERING PACKAGES wTICW 1T 4,
JUMB 0 WING S For 100 people or more, please call for pricing. (Please allow 24 hrs notices) + All packages include serving ware. 1|'l 1II ‘r J
Choose From Hot, Buffalo, BBQ or Garlic Herb & Butter PACKAGE 1 PACKAGE 2 PACKAGE 3 SILVER PACKAGE GOLD PACKAGE . 1I._ : 1[ ) ' j
5 Wings -9.00 50 Wings - 90.00 Choice of: 1 Entree, Choice of: 1 Entree, Choice of: 1 Entree, Choice of: 2 Entrees, 1 Pasta, 1 Salad & | Choice of: 2 Entrees, 2 Pastas, 1 Salad '8 exsl. l L' B 1 1 o
. - i i i Min. 20 people Min. 20 people
10 Wings - 18.00 100 Wings - 175.00 lg)aSta’ 1 S?Vl[iflus;i)pilde ISPaSta’ 1 Si}\}[::lliips]elde 2 gaStas’ ! Sal&g_i gte?pllges 2 Sides $ 1 5.00 per persog +}zax & 2 Sides $ 1 6.00 per persopn ftax
15 Wings - 25.00 Woodfired Vesuvio 11.00 per person + tax 12.00 per person + tax 13.00 per person + tax
30 Wings - 50.00 Style Wings - (5) 10.00  (10) 20.00
CATERING PACKAGES MENU *NO SUBSTITUTIONS*
BONELESS TENDERLOINS ENTREES: Chopped Salad *$1.00 Focaccia

Choose From Hot, Buffalo or BBQ. Chicken Milanese I%alian fausage & PASTA: SIDES:
Chicken Breast Vesuvio EPPELS Mostaccioli Gnocchi *$1.50 Potato Vesuvio Bruschetta (2pc per person)

4 Tenderloins 975 24 Tenderloins -55.00 Eggplant Parmigiana Baked Mostaccioli Ravioli *$1.50 Green Bean Baked Clams *$3.75 (2pcper person) P I Z Z E R I A

6 Tenderloins - 14.60 Side of Bleu Cheese or Ranch Boneless
- 14. u rops
12 Tenderloi 402.$1.50 Chicken Portofino *$2.00 Mellenzana Rolls Penne Arrabiatta *fj;;lr'"l':p t‘; p astat ogssul;(;i $400  Almondine Fried Calamari *$3.75
enderloins -29.25 ) ) Giambotta *$2.00 . icken to pasta $3. .
Chicken Limone 3 Penne Broccoli Broccoli Buns for Beef
Boneless Sausage, Boneless Chicken, Garlic & Oil SALAD:
Peppers, Potatoes, Onions, Meatballs *Premium Upcharee
Salad Chicken Cacciatore Vesuvio Sauce Penne Vodka Sauce Garden Salad Garlic Bread Per Person peharg!
Boneless Godfather *$2.00 Penne Pummarola *$1.50 Antipasto Salad
DRESSINGS: House Italian, Creamy Italian, House Balsamic Vinaigrette, French, Ranch, Chicken Parmigiana Sausage, Peppers, Potatoes " 5 Sweet or Hot Peppers
Creamy Garlic, Bleu Cheese, Honey Dijon, Caesar or Raspberry Vinaigrette, Thousand Island, Boneless Vesuvio Lasagna $2.00 Pasta Salad Pizza Bread
Honey Mustard Italian Roast Beef *$2.00 Mac & Cheese *$1.50 Mela Salad Homemade Bread
Side Salad Caesar Penne Alfredo *$1.50 Caesar Salad
Romaine lettuce, tomatoes & cucumbers - 5.50 Romaine lettuce, croutons, Parmigiano &
* Marino’s Garden Romano cheese - 9.00
Romaine lettuce, tomatoes, olives, red Add Chicken - 5.50 Caterlng Trays
onions, green peppers & cucumbers - 9.95 Primavera Homemade Brownies 27.00 54.00
Add Chicken - 5.50 Roasted red peppers, eggplant, zucchini, f d < -
Ch d arugula, extra virgin oil, Goat cheese and Eakgdc(a:llanls . (241}]5) ) 1(8) gg (4?5 9 gg gg Tiramisu 40.00
ROPP ¢ lettuce. tomat doni balsamic glaze. Served on a wood-fire garlic r}e amarl (2lbs.) 40. (41bs.) 80. HALF FULL Cannoli (12) 45.00
Dacon, grilled chicken & talian pasta with pizza crust. - 15.00 e (36pc) 60.00 (72p) 120.00 serves 10 serves20 Afini Cannoli (12)25.00
crumbled Bleu cheese - 12.00 Tonno Rucola Fl'led Buffalo Shrimp (Hot & Spicy) (36PC) 70.00 (72pc) 140.00 Garden Salad 45.00 90.00 ) o
Mela Fresh Arugula, Imported Tuna in Olive oil, SpinaCh & Cheese Mini Arancini (12pc) 22.00 Cookies (20) 35.00
Romaine lettuce, green apples, cranberries, cherry tomato, Kalamata Olives, Red onion, Mini Arancini (12pc) 22.00 Mela Salad 55.00 110.00  Chocolate Cake (slice) 3.80  (full) 25.00
‘l;v:llsr:rlrtjch(z i‘:rfalji;le) t:_éi_fil;% Sheese with shaved Parmigiano & House Vinaigrette - 15.00 WMieIalt(,gIs’eas and Sauce (30) 50.00 Caprese Salad 45.00 Nutella Pizza 14.00
Caprese BBQ, Buffalo, Hot or Garlic Herb Caesar Salad 40.00 80.00  DRINKS & EXTRAS
Fresh mozzarella ch%ese,1 Kalﬁrlr)lafa olives, Boneless Tenderloins (24pc) 55.00 (48pc) 110.00 Antipasto Salad 45.00 90.00 Canned Soda 2.25ea
tomatoes. onions & basil wit A S AApg) 350U (4dpc) 11000 AZEpastosaacs A AR Canned Soda. ... . 5
V?frg?ggeetste[{n;i)%s R SR R Chopped Salad 55.00 110.00  Bottled Water ........cooeererrrserens 2.25 ea.
Bruschetta (15pc) 35.00  (30pc)70.00  Bowl of Homemade Chips (serves 12-15)25.00 Hot Peppers 160z =70
Mellenzana Rolls (12pc) 43.00  (24pc)86.00  Ravioli (Mari L ——— .
Add Tuna Marinated in Add Hot Grilled Chicken Meatballs (20p) 43.00  (40p<)86.00 avioli (Marinara) (28pc) 50.00 (S6pc) . Sweet Peppers............coucvucus 85 per person
Olive Oil to any Salad - 4.50 to any Salad - 5.50 be HALF Ope FU.LL Mac & Cheese 50.00 100.00  House Balsamic Dressing 160z.......... 9.90
Add Grilled Salmon to any Salad - 1500 Add Feta to any Salad - 2.20 ju—0 erves 20 Denne Vodka 45.00 100.00  House Italian Dressing 160z............... 6.60 8 4 7 = 3 5 2 = O O 9 O
Add Grilled Shrimp (6 Pcs.) - 8.80 Add Wood-Fire Garlic Pizza Crust -2.20 Giambotta $5.00 110.00 Mostaccioli 40.00 80.00  vodka Saucel6oz 8.80 _
Chicken, Sausage, Potatoes, Onions & Peppers Baked Mostaccioli 50.00 100.00 Marinara Saucei6 0z 6.60 2 § 20 E:‘ 1 04 1 ROthing Rd .
Chicken Entrees (Boneless) 50.00 100.00  penne Alfredo 50.00 100.00 ot mmm——— ) 220259
Choose from Milanese, Vesuvio, Limone, Parmigiana, Marsala S o Bolognese Sauce 16 0z. ........cccccccvvuc 7.70 2EGe2g ELK GROVE VILL AGE
D t Diink Chicken Portofino 65.00 130.00 Lasagna 60.00 12000 Homemade BUnS (12)....ooororrri: 6.60 —>
€Sserts rimks D b 45.00 90.00 Pummarola 50.00 100.00  For Sandwiches ;
Pane Fritto Soft Drink (can)- 2.25 Italian Roast Beef 45.00 90.00 Primavera 50.00 100.00 e
Fried Dough, Cinnamon & Sugar - 5.50 ’ ’ ’ Add To Any Pasta:  Chicken half20.00/full 40.00 Heat Kits 7.70 : . .
Tiramisu. 75 2 L. Bottle (Soda)- 4.00 Sausage & Peppers 40.00 80.00 Shrimp half (24pcs) 35.00/full (48 pcs) 70.00 1 Pan, 2 Sternos & 1 Wire Rack 8 On-Line O rd erin g
B . Bottled Water-2.25 Potato Vesuvio 25.00 50.00 3 8
rownie- 4.40 . @ _CE_, I H D l .
e ey — T e o In-House [ wit MarinosOnWheels.co
ocolate Cake Slice- 3.80 : : roccoli . . = seafood, shellfish or eggs may increase your ris i3 s WWW. M rin nWh I m
Cheesecake- 6.50 (Plain Sparkling) - Sm. 3.30 Lt 6.00 Godfather 45.00 90.00 S of Foodborne illness, especially if you have certain =~ & 3 & -vVarmnos eels.co

San Pellegrino (Flavored Sparkling) - 3.30 Sausage, Green Peppers and Potatoes medical conditions..

D e l lvery Prices subject to change without notice.
Pay In Cash Or Marino’s Gift Card & Save!

Cheesecake (Seasonal Flavor)- 7.50 |
‘Whole Chocolate Cake- 25.00 Bottled Italian Tea

A San Benedetto Peach or Lemon - 3.30
Chocolate Nutella Pizza- 14.00

Mela Salad - 1 " _{ .H' J

. . .|I" a ¥
Sandwich Basket . j: # e -
Sandwich Baskets

Sixteen 4” Sandwiches 90.00, ] ' —
Add a sandwich: 6.00. Served with Chips

PESTO ® ITALIAN ® VEGGIE ®* AMERICAN ® MEATBALL « EGGPLANT ® TACCHINO
($1 Extra for Formaggi, Vegetali, Tuna, Cotto or Parm)

Gift Cards Available
SERVING BEER & WINE!

www.marinosonline.com




Appetizers & Sides

Fresh Cut Fries- 3.30
With cheese- 4.30

Blue Cheese Fries- 5.50

Hot & Spicy Fries
Fresh cut fries tossed in Buffalo sauce &
topped with Bleu cheese crumbles- 6.60

Parmigiana Garlic Pillows
Fried dough with garlic cheese & herbs &
a side of marinara sauce- 6.60

Parmigiana Garlic Fries- 4.40
Bruschetta (6)-7.70

Garlic Bread Stick- 5.50
Garlic Bread- 4.40

Cheesy Garlic Bread- 5.50
Onion Rings- 4.40

Broccoli, Spinach or Green Beans- 5.50
Potato Vesuvio- 6.00
Meatballs (2)- 4.40

Chicken Tenderloins (4)-7.70
Mac & Cheese Side-7.70

Mozzarella Sticks (5)- 6.60
Breaded Zucchini-7.70

Breaded Cauliflower-7.70
Breaded Mushrooms- 7.70

Mixed Basket
Zucchini, Cauliflower & Mushrooms - 13.20

Melenzana
Eggplant rolls with Ricotta cheese &
marinara sauce - 8.80

Calamari
Lightly floured and golden-fried - 1/21b. 12.10
11b.20.90

Fried Shrimp - (8) 14.30 (16) 26.40

Baked Clams (6)
Fresh clams on a half shell, breaded, baked
in a garlic and wine sauce - 12.50

Hot & Spicy Buffalo Shrimp (8) - 15.40
Soup of the Day - sm. 5.50 lg.7.20
Minestrone Soup -sm. 5.00 Ig. 6.50 320z.14.00

House Speciality Pasta

Pasta includes bread

Francesco
Pesto sauce, sun dried tomatoes, goat
cheese and walnuts - 15.40

Alfredo - 13.20

Amatriciana
Bacon, fresh basil, cherry tomato, crushed
pepper flakes, Pecorino Romano and extra

Pummarola
Cherry tomato, onion, basil, garlic, Cacio
Romano & extra virgin oil - 11.00
Marinara (Tomato sauce ) - 10.00
Bolognese (Meat sauce) - 11.00
Vodka (Pink sauce) - 12.00

Arrabiata virgin oil - 13.20
Hot and spicy plum tomato sauce - 12.00 Primavera
Garlic & Olive Qil Roasted eggplant, zucchini, fire roasted

peppers, garlic extra virgin oil and goat
cheese - 15.40
Mac & Cheese

Cheddar cheese cream sauce

(Suggest cavatapi pasta) - 13.20

Garlic and olive oil. - 10.50
Add broccoli -13.80
Shrimp Diavolo - 17.60
Hot and spicy shrimp in tomato sauce

Bosco a o t
Peas, mushrooms, Alfredo cream sauce - 15.40 am or Lalamari
Antonio White or Red - 17.60
Sausage, peas, mushroom, tomato Pesto
cream sauce - 14.30 Pesto sauce with garlic, pine nuts, basil and
Carbonara olive oil - 14.30

Bacon, Pecorino Romano cream

cheese - 14.30 *Our Pesto Sauce Is Blended With Pine Nuts*

Gluten

Sandwiches

Served on Focaccia or Gluten Free Bread, $2.00 Additional

Baked Pasta

Lasagna

Eggplant Parmigiana- 10.00
Chicken Parmigiana- 11.00
Pepper & Egg-7.70
Meatball-7.70

Italian Sausage-7.70

Italian Beef- 8.80

Cheesy Beef- 11.00

Combo Beef & Sausage- 12.00
Chicken Sandwich (Grilled)- 7.70

Chicken Pesto
Chicken Breast, Fresh Mozzarella, Tomato &
Pesto Sauce - 8.80

Veggie Sub
Provolone Cheese, Artichoke Hearts, Roasted
Peppers, Onions, Lettuce, Tomato & House
Dressing - 7.70
"Il Nudo (The Vegan)
Roasted Veggies, Eggplant, Zucchini, Roasted
Red Pepper, Field Greens, Extra Virgin Olive Oil,
Balsamic Glaze - 7.00

Formaggi
Provolone, Asiago, Bocconcini, Tomato,
Spring Mix, Pesto Mayo - 7.00

Italiano
Spicy Salami, Genoa Salami, Mortadella,
Provolone Cheese, Tomato Spring Mix, Extra
Virgin Olive Oil - 7.70

Vegetali
Roasted Vegetables, Eggplant, Zucchini,
Red Peppers, Asiago Cheese, Field Greens,
Extra Virgin Olive Oil, Balsamic Glaze - 7.70

-

Tacchino
Turkey Breast, Provolone, Tomato, Spring Mix,
Pesto Mayo - 7.70

Prosciutto Parma
Parma Prosciutto, Bocconcini, Fresh Basil,
Extra Virgin Olive Oil - 8.80

Prosciutto Cotto
Imported Ham, Tomato, Asiago Cheese,
Spring Mix, Pesto Mayo - 8.80

Italian Tuna (Imported Genoa Tuna)
In Olive Oil, Spring Mix & Tomato - 7.70

Shrimp Mac & Cheese

Chicken Mac & Cheese
Sauteed chicken, broccoli, bacon, Cacio cream
cheese sauce & mozzarella cheese - 17.05

Layers of ground beef , Ricotta cheese and
baked mozzarella - 14.30

House Balsamic Dressing - 16 oz.7.70
7” Loaf Bread - Single 1.50 doz. 13.50
7” Focaccia Tomato Bread - Single 3.30

Sauteed shrimp, Cacio cream cheese sauce,
topped with bread crumbs and
mozzarella cheese - 18.15

Hamburgers

Served on a Brioche Bun.

*Hamburger
1/21b Black Angus - 9.00

*Cheeseburger
1/21b Black Angus - 10.00

*Bongiorno Burger
1/21b Angus Beef, Egg, Provolone Cheese &
Calabrese Peppers, Pesto Mayo - 12.00

*M-Burger
(Double Chuck Patties) Aioli, Sliced Pickles,
Diced Red Onion & American Cheese - 9.90

Add Bacon-2.20

Add Fried Egg-2.20

Add Cheese-2.20

Hot or Sweet Peppers-1.10
Garlic Bread- 1.10

Fresh Cut Fries- 3.30

CHOOSE ANY PASTA-
Spaghetti Angel Hair Mostaccioli Fettuccine
Linguine Bow Tie Pasta Cavatapi Rigatoni
Gnocchi Cavatelli Tortellini Cheese  Ravioli - Cheese
2.75 Add For Homemade Pasta
Gnocchi Mostaccioli or Spaghetti
3.85 Add For Pasta Gluten Free Pasta Add 2.95

ADD TOPPINGS for PASTA CHOICE
Sausage or Meatball.4.40 Grilled Chicken....5.00 Grilled Salmon15.40
Spinach......vve. 3.30 Broccoli......cooeueunene 3.30 Shrimp............ 8.80
Baked Mozzarella ......3.30 Ricotta Cheese .....3.30 Goat Cheese...... 3.30

Panzerotti (rriep) & Calzone saken)

A puff made out of pizza dough, stuffed with sauce & mozzarella cheese

Americano

O Sole Mio Rustico

Build your own with your choice of toppings - 9.90 Chicken, Roasted Red Peppers, Goat Cheese,

Barese Eggplant, Plum Tomatoes &

Mozzarella Cheese - 13.20

Funghi Salsiccia
San Marzano Tomatoes, Sausage, Mushrooms
and Mozzarella - 13.20

Each Extra Ingredient
(See Pizza Toppings) - 1.65

San Marzano Tomatoes, Basil and Mozzarella - 9.90

Pizza Sauce and Mozzarella - 9.90

Diavolo
San Marzano Tomatoes, Hot Chili Flakes,
Spicy Calabrese Salami and Mozzarella - 12.10

Rigatoni

Marino’s Original Style

12” 14” 16” 18”
serves 1-2 serves 3-4 serves 4-S  serves 5-6

THIN/REGULAR/EXTRA THIN

Cheese 16.00 18.00 21.00 23.50

Each Half Ingredient 82¢ 1.10 1.38 1.65

Each Full Ingredient 1.65 2.20 2.75 3.30
PAN/STUFFED

Cheese 20.00 22.00 26.00 29.50
SQUARE STYLE PIZZA 12’x12” 16"x16”
Plum tomatoes, fresh basil & mozzarella 19.00 24.00
Each Full Ingredient 1.65 2.75

GLUTEN FREE P1ZZA (10”) 15.00 Each Ingredient 1.65

PIZZA INGREDIENTS: Anchovies, Bacon, BBQ Sauce, Black Olives,
Broccoli, Canadian Bacon, Fresh Garlic, Giardiniera Hot, Ground Beef,
Meatball, Green Olives, Green peppers, Ham, Jalapenos, Mushrooms,
Onions, Pepperoni, Pineapple, *Salami, Sausage, Sliced Tomatoes,
Artichokes, *Chicken, Eggplant, “Red Roasted Peppers, *Roast Beef,

Free Spinach, Zucchini, Red Plum Tomatoes, *Goat Cheese, *Ricotta,

*Prosciutto Parma, *Arugula, *Pesto or *Alfredo

*Counts as Double Ingredient

MARINO’S SPECIALTY PIZZA

127 14”7 16” 18”
20.00 23.00 27.00 31.00

Marino’s Special
Sausage, green peppers, pepperoni, onions & mushrooms

Piccante

A spicy, hot, thin crust pizza with sauce, roast beef, hot giardiniera, garlic, mozzarella & Romano
cheese sprinkled on top

Meat Lovers

Sausage, bacon, pepperoni & Canadian bacon

La Romana
Spinach, plum tomatoes, fresh garlic & Ricotta

White Pizza

All natural Ricotta, artichoke, spinach, fresh garlic & extra virgin olive oil

La Rustica

Chicken, roasted red peppers, goat cheese, eggplant, olive oil & plum tomatoes
Hawaiian Pizza

Ham, pineapple with BBQ sauce

BBQ Chicken
Chicken, bacon, red o s and BBQ sauce

Pizza Legna (WOOD FIRE PIZZA)

12” Pizza with Imported San Marzano tomato sauce D.O.P.

Margherita
Extra virgin olive oil, fresh basil and
mozzarella cheese - 14.00

Napoletana
Filet of anchovies, fresh basil & oregano,
mozzarella cheese - 15.00

Calabrese Diavola
Spicy salami, calabrese peppers and fresh
mozzarella cheese - 16.00

Funghi & Salsiccia
Sausage, mushroom and fresh
mozzarella cheese - 16.00

Rucola
Fresh mozzarella, prosciutto crudo, arugula,
cherry tomato, shaved parmigiano and extra
virgin olive oil. - 18.00

‘Woodfire Calzone

Mozzarella, basil and tomato sauce - 8.90

Primavera
Roasted eggplant, zucchini, red peppers,
goat cheese and fresh mozzarella cheese - 17.00
Quattro Stagioni
Prosciutto cotto, Kalamata olives,
mushrooms, artichokes and fresh
mozzarella cheese - 18.00

O Sole Mio

Build your own with your choice of
toppings - 13.00

Carne
Sausage, bacon, spicy salami and
Prosciutto cotto - 18.00

Piccante

Roast beef, hot giardiniera and garlic -18.00
Each Extra Ingredient - 1.65
Each Premium Ingredient - 3.00

Pizza Bianca Legna
‘WOOD FIRE PIZZA (12” P1ZZA WITH NO TOMATO SAUCE)

Capucetto Rosso
(Little Red Riding Hood)
Fresh cherry tomatoes, mushrooms,
sausage, fire roasted peppers and
fresh mozzarella - 17.00
Formaggi
Provolone, mozzarella, bleu cheese,
parmigiano and truffle oil - 17.00

BBQ Chicken
Chicken, bacon, red onions and
BBQ sauce - 18.00

Fiorentina
Fresh mozzarella, spinach, mushroom,
caramelized onion - 16.00
Pugliese
Arugula, fresh cherry tomatoes, chili flakes,
fresh mozzarella, shaved parmigiano,
extra virgin oil - 16.00
Nutella (chocolate)
Wood fire crust with nutella chocolate
and powdered sugar - 14.00

(Please no substitutions. Prices subject to changes without notice.)

House Dinners
With choice of Daily Soup or Salad, Bread & Butter.
Add Spinach, Broccoli or Green Beans to any Entree $5.00.

God Father (sausage, peppers & potatoes vesuvio) - 17.00

Eggplant Parmigiana (with Pasta) - 17.00
Chicken Parmigiana (with Pasta) - 18.50

Giambotta (chicken, sausage, potatoes, onions & peppers) - 19.00

Pizza Margherita
Plum tomatoes, basil, olive oil, Romano cheese topped with mozzarella

12”-17.00 14”7-20.00 16”-24.00 18” -27.50

CHOOSE ENTREE & STYLE

Chicken - 17.00

Limone - Lemon butter wine sauce and
steamed broccoli

Portofino - Artichoke hearts, cherry
tomato, sun-dried tomatoes, mushrooms in a
light cream brandy sauce and roasted potatoes

Add a side of Pasta Marinara - 6.60

Shrimp - 18.00*

Wild Salmon - 21.00

Vesuvio - Oven roasted garlic, wine, ev.0.0,, ...
potatoes and fresh herbs

Griglia/Oven Roasted -
Marinated, grilled, ev.0.0,, garlic, fresh herbs,
steamed broccoli and glazed balsamic

Marsala - Sauteed fresh mushrooms in a
marsala wine sauce and roasted potatoes

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk
of Foodborne illness, especially if you have certain medical conditions. Some food may contain nuts.

Prices subject to change without notice.
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L] Chicken Limone

Tacchino

LUNCH
SPECIALS

Choice of Any Two,

Sandwich, Soup or Salad.
Bread Choices Homemade Baguette $9.90. On Focaccia add $1.10

Italian « Tacchino « Cotto Ham « Vegetali Or Soup Of The Day
Caesar « Garden « Mela « Chopped Salad add $3.30 « Substitutions $2.20 up charge






