
For over 33 years, Avellino’s has been proudly serving freshly 
prepared, high quality meals for every holiday and occasion.

Please allow a minimum of 48 hrs notice for all orders and more notice for holidays, though we try to 
accommodate any last minute orders. Gluten free options available on request.  Prices are subject

to change without notice. Online Ordering available.

Hot Antipasto Platter ............................................ 110
Fried shrimp, fried calamari, eggplant rollatini, stuffed artichoke,
clams oreganata, stuffed mushrooms, & stuffed peppers served
with fresh marinara dipping sauce

Buffalo Wings ............................................... 59 / 115
Hot sauce or tangy bbq- blue cheese & celery sticks

Mussels Marinara ......................................... 59 / 115
Fresh Mussels.,..(never frozen) hot or sweet marinara sauce

Fried Calamari .............................................. 59 / 115
Fresh, delicately fried & seasoned with served a side of hot or
sweet marinara sauce and fresh lemon wedges

Carnevale Calamari ...................................... 59 / 115
Tossed with capers, garlic, hot cherry peppers, balsamic glaze

Avellino Sampler Platter ........................................ 79
A combination of mozzarella sticks, chicken fingers, & buffalo
wings arranged on a silver platter with assorted dipping sauces

Mozzarella Stick (42 Pcs) ....................................... 55
Arranged on a platter with fresh marinara dipping sauce

Chicken Fingers Platter (32 Pcs) .............................. 65
Served with marinara & honey mustard dipping sauce

Bruschetta (32 Pcs) ................................................. 49
Topped w. fresh diced tomato, basil, olive oil & herbs
add Homemade Fresh Mozzarella --- 65

HOT APPETIZERS

 Half Tray (Serves 6-8) Full Tray (Serves 15-18)
Murphy
Vinegar peppers, potato, onion seasoned boneless chicken

Savoia
Balsamic, garlic & herb seasoned chicken, sun-dried tomatoes

Francese
Egg battered cutlets sautéed in white wine, lemon & butter

Parmigiana
Pan-fried cutlets layered with mozzarella and tomato

Marsala
Egg battered cutlets sautéed with mushrooms, garlic & marsala 
Lemon

Lemon Cutlets
Pan-fried breaded cutlets with fresh lite lemon sauce

Avellino Style
Chicken with sautéed garlic, white wine, fresh tomato, zucchini &
peppers tossed with penne pasta

Chicken Fiorentina .........................................85 / 149
Tender cutlets layered with spinach, prosciutto, sun-dried tomato
fresh hand made mozzarella baked in a plum tomato white wine 
& garlic sauce

CHICKEN  69 / 135

Meatballs ...................................................... 59 / 115
Homemade, oven baked, slow simmered in homemade marinara
sauce

Sausage ........................................................ 59 / 115
Oven roasted and slow simmered in our homemade marinara
sauce

Sausage, Peppers & Potatoes ........................ 55 / 110

Sausage, Peppers & Onions (Marinara sauce) 55 / 110

Baked Spiral Virginia Ham ............................. 75 / 150
Homemade, oven baked, slow simmered in homemade marinara
sauce

MEAT

COLD APPETIZERS 
& PLATTERS

Baked Ziti with ricotta ......................................35 / 70

Baked Gnocchi or Cavatelli ............................. 45 / 90

Stuffed Shells fresh ......................................... 45 / 90

Baked Lasagna (cheese) ................................. 45 / 90

Baked Meat Lasagna ..................................... 55 / 110
Layered with our delicious homemade meat sauce & cheese

Baked Ravioli (homemade)or marinara ...........50 / 95

Eggplant Parmigiana ...................................... 45 / 90
Freshly battered, pan-fried cutlets, homemade marinara.
An Avellino’s classic

Eggplant Rollatini .......................................... 50 / 110

New! Baked Mac & Cheese ..............................30 / 60

AL FORNO
HOMEMADE, OF COURSE! 

Half Tray (Serves 6•8) • Full Tray /Serves 15•18
 Marinara .........................................................30 / 59
fresh plum tomato basil. Choose ziti, penne, rigatoni, farfalla,
spaghetti or linguini

Pomodoro Pasta ..............................................35 / 69
Penne or ziti - our famous diced roma tomato basil broth

Cavatelli & Broccoli ..........................................45 / 89
with Chicken ........................................................................... 59/115

Penne Alfredo ..................................................45 / 89
Penne tossed in our own homemade creamy Alfredo Parmigina 
sauce
with Chicken ......................................................................... 59 / 115

Penne Vodka ................................................... 45/ 89
Tossed with peas & prosciutto in our delicious vodka sauce
with chicken .......................................................................... 59 / 115
with shrimp............................................................................75 / 135

Orecchiette ......................................................49 / 99
Sausage & broccoli rabe tossed with pasta

Rigatoni Bolognese ..........................................55 / 99
Rigatoni tossed with our delicious pink cream meat sauce

Linguini Alle Vongole .......................................55 / 99
Topped with fresh clams - red or white clam sauce

Substitute Gluten free Penne pasta
1/2 tray +10    full tray +15 

PASTA

445 Ridgedale Avenue • East Hanover, NJ
973-887-2821

www.AvellinosPizza.com
CATERING MENU

Follow us

Garlic Bread (32 Pcs) .............................................. 30
Toasted Italian bread seasoned with fresh garlic, herbs & 
seasoning

Clams Oreganata..........................................16 / Doz
Fresh clams (never frozen) freshly stuffed with specially seasoned
stuffing including olive oil, cheese & herbs

Garlic Knots ................................................... 9 / Doz
Olive oil, fresh herbs, grated cheese & seasoning - side of 
marinara dipping sauce

Stuffed Artichokes, Stuffed Mushrooms,
Stuffed Peppers ......................................Market Price 

The Italian Deluxe Antipasto Platter ..............115 / 149
Sharp provolone, homemade fresh mozzarella, imported 
prosciutto, capicolla, Hormel pepperoni, sopressatta, sliced 
provolone, beautifully arranged on a bed of romaine lettuce 
embellished with marinated mushrooms, olives, artichokes, 
gardineras, homemade roasted peppers & sun-dried tomatoes
reg. platter:15ppl. --- lrg. 18-20

The Italian-Americana Cold cut Platter ..................... 95
A mix from the best of both worlds...sliced Genoa salami, 
imported ham, Hormel pepperoni, sliced turkey breast, 
homemade roast beef, provolone, Swiss & American cheese, 
garnished with olives, pickles & tomatoes, house Italian dressing 
& mayo on the side --- Serves up to 15ppl

Fresh Mozzarella Caprese Platter ............................ 79
Homemade sliced mozzarella layered with fresh sliced tomato, 
basil, roasted peppers, sun-dried tomatoes garnished with olives 
& our own basil pesto olive oil --- Serves up to 15ppl

Frutta e Formaggio Platter ...................................... 79
Hormel pepperoni, assorted imported & domestic cheese bits, our 
hand-made fresh mozzarella, gourmet crackers & bread sticks 
garnished with sweet assorted grapes & strawberries
Serves up to 15ppl

Tropical Fruit Platter ................................................ 69
A beautiful arrangement of sliced sweet fruits including 
pineapple, kiwi, assorted melons, grapes, strawberries & citrus
Serves up to 15ppl

Garden Vegetable Crudite Platter ........................... 59
Fresh crisp carrots, celery, broccoli, cherry tomato, zucchini, 
cucumber, peppers & any seasonal vegetable available. Served 
with homemade vegetable ranch dip --- Serves up to 15ppl

Mozzarella & Roasted Pepper Salad - 1/2 tray ....... 69
Fresh “boccaccini” (bite sized) fresh mozzarella, homemade fire 
roasted peppers, basil, herbs, olive oil --- Serves up to 15ppl



Sloppy Joe Platter (32 Pieces) ................................. 95
Triple decker of rye bread with turkey breast, ham, homemade 
roast beef, Swiss cheese, cote slaw, and russian dressing 
garnished with pickle, chips and olive toppers

Mixed Sandwich Tray w/ pickles (30 Pieces) ........... 85
Flavorful combo of meats & cheeses, imported ham, turkey, 
tuna, genoa salami, Swiss, American & provolone cheese fully 
garnished with lettuce & tomatoes on assorted mini Italian rolls 
with olive toppers or choose wraps

Soprano Platter (30 Pieces) .................................... 110
Mixed mini sandwiches made up of imported cold cuts. 
Prosciutto, genoa salami, sopressata, capicolla, & a mix of sharp 
provolone, roasted peppers & our homemade fresh mozzarella, 
garnished & topped with olives

Chicken Combo Platter (30 Pieces) .......................... 115
Avellino style chicken sandwich, grilled chicken ceasar wrap, 
Buffalo chicken cutlet sandwich, B.L.T. chicken cutlet sandwich

Deluxe Grilled Chicken Platter (30 Pieces) ..............129
Assortment of our signature Avellino favorites made with 
housemade grilled and breaded chicken cutlet subs and wraps. 
Capriglia, Sorrento, chicken cheesesteak and spicy chicken wrap

Garden Grilled Veggie Platter (30 Pieces)................ 90
Choose wraps or sandwiches
with grilled chicken --- +20
add our homemade fresh mozzarella additional --- +20

Hot Combo Wrap Platter (30 Pieces) ......................120
An assortment of our hot wraps including assorted grilled chicken, 
cheese steak & grilled veggies wrap

Panini Platter (30 Pieces) .......................................120
Assortment of our panini sandwich selections served worm on 
a silver platter, including our homemade fresh mozzarella & fi re 
roasted peppers

Eggplant Capriglia Platter ......................................120
Our homemade crispy pan fried eggplant cutlets layered with 
mozzarella, roasted peppers, baby arugula, drizzled homemade 
Basil Pesto

SANDWICH & WRAP PLATTERS

3ft. Round Italian bread, unique & delicious! Attractive and easy 
to carry sub in the shape of a giant bagel...fully garnished & fi lled 

with chips! All come attractively wrapped & tied with ribbon. 
Choose your favorite sandwich combo:

Italian Ring Sub ...................................................... 85

Turkey & Cheese Ring Sub ....................................... 89

American Ring Sub.................................................. 95

Toscana Chicken Ring ............................................. 110
(Grilled or breaded cutlet) Grilled chicken with sautéed broccoli 
robe, sun dried tomato, Layered on a 3 h. round Italian ring sub 
fi lled, with chips add Our Homemade Fresh Mozzarella --- 125

Sorrento Chicken Ring ............................................ 110
Grilled chicken layered with sliced tomato, basil, fresh mozzarella 
& arugula served on a 3 ft. round Italian ring sub fi lled with 
potato chips

Capriglia Chicken Ring ........................................... 110
Grilled chicken layered with fresh sliced mozzarella, & roasted 
peppers served on a 3 ft. round Italian ring sub fi lled with potato 
chips

Venezia Chicken Ring ............................................. 110
Grilled chicken layered with fresh mozzarella, roasted peppers & 
arugula. Served on a 3 ft. Italian ring sub fi lled with potato chips

RING SUBS

Homemade Cannoli Platter large .....................4.50 ea

Gourmet Cookie Platters ...................................3lb. 49

Homemade Tiramisu .............................. 1/2 tray / 55 

Mini Pastry ........................................ 3 ea(1doz. min.)

Delectable assortment of Italian & French fresh mini pastries

DESSERTS

Italian Loaf Bread ..................................... 3.00 / each

Dinner Rolls ...............................................8.99 / doz.

Long or Round Rolls .................................11 .99 / doz.

We offer our catering supplies (chafi ng, sternos, etc.) for rental or 
purchase. $30 deposit is required for catering supplies - refund 
when items are returned. Paper products (plates, forks, knives, 
napkins) are offered at 1.00 per person with your order.

BREAD

Available for Private Parties and Events
Corporate and School Functions
Visit avellinospizzatruck.com for rates and information

Avellino’s Mobile Wood Fired
Brick Oven Truck

Garden Salad ..................................................30 / 59
Mixed greens, tomatoes, onions, cucumbers, carrot & our own 
homemade vinaigrette or choice of dressing
add Sliced Grilled Chicken --- 45 / 79
add Grilled Shrimp --- 59 / 110

Caesar Salad ...................................................30 / 59
Homemade dressing & homemade croutons, house grated 
shaved parmigiano
add Sliced Grilled Chicken --- 45 / 79 
add Grilled Shrimp --- 59 / 110

Chef’s Salad .....................................................50 / 95
Sliced turkey, ham & Swiss pinwheels, gardinera over garden 
salad

Italian Tomato Salad ........................................40 / 79
Sliced cucumbers, red onion, seasoned vinaigrette

Arugula Salad .................................................40 / 79
Tomato, red onion, olives, topped with shaved parmigiano, lemon 
vinaigrette

Pasta Primavera ..............................................45 / 85
Fresh diced veggies & cheese tossed with pasta in lite vinaigrette

Potato Salad, Macaroni Salad, or Cole Slaw .....30 / 60

String Bean Salad ............................................40 / 79
Tomatoes, red onion, seasoning, vinaigrette

Broccoli Rabe ................................................. 55 / 110
Sautéed with garlic & oil, perfectly seasoned

Mashed Potato & Gravy...................................30 / 60

Spinach or Broccoli ...........................................50 / 95
(Never frozen!) Sautéed with garlic & oil

Almondine String-bean & Carrot  .....................40 / 79
Fresh sautéed string-bean & carrot & slivered almonds

Grilled Vegetable Medley ............................... 45 / 90
Fire grilled & seasoned, olive oil marinated

Summer Salad .................................................45 / 85
Cranberry, almond, mandarin, crumbled feta, tomatoes, 
cucumber, mixed greens and raspberry vinaigrette dressing
add Sliced Grilled Chicken --- 55 / 110

Herb Roasted Potatoes ....................................30 / 60
Freshly cut, perfectly seasoned

Rice Primavera ................................................35 / 65
Diced fresh veggies & seasoning tossed with rice

Arancini (Rice Balls) 1 Doz Min. .................... 4.50 each
Homemade with side of marinara sauce

French Fries......................................................25 / 50

SALADS & VEGETABLES

Fresh Bakery Bread 3ft & 6ft subs
All garnished with lettuce, tomato, onion, seasoning, olive 

oil,vinegar, & olive toppers

Italian .................................................. 3ft. 79  / 6ft. 145
Imported ham, provolone, capicolla, genoa salami, garnished 
with lettuce, tomato onions, side of seasoned olive oil & vinegar & 
garnished with olives toppers

Americana ............................................3ft. 95  / 6ft. 175
Homemade roast beef, sliced turkey, choice of American, Swiss, or 
provolone, fully garnished

Turkey & Cheese .................................. 3ft. 85  / 6ft. 149
Sliced turkey breast and your choice of American, Swiss, or 
provolone, fully garnished

SANDWICHES “BY THE FOOT”

SEAFOOD

Fried Baccala ....................................................... M.P.
With sweet or hot tomato sauce or fresh lemons

Broiled Stuffed Flounder ...................................... M.P.
With crab-meat

Baked Baccala ..................................................... M.P.
Potato, olives fresh tomato sauce

Baccala Salad ...................................................... M.P.
Peppers, onion, olives, olive oil

Zuppa Di Pesce .............................................110 / 189
Shrimp, calamari, scungilli, scallops, clams, & mussels in a fresh 
marinara sauce...hot or mild sauce

Insalata Di Mare ............................................99 / 179
Shrimp, calamari, scallops & mussels, fresh herbs & extra virgin 
olive oil dressing with celery, peppers and onions

Shrimp Francese ............................................99 / 179
Egg-battered, wine & lemon sauce

Shrimp Scampi ...............................................99 / 179
Saute of garlic, wine & lemon sauce

Shrimp “Fra Diavolo” (Spicy) or
“Marinara” (Mild) ..........................................99 / 179

Flounder Francese .........................................110 / 189
Egg-battered, white wine & lemon sauce

Flounder Flounder............................... 28 / lb 3lb. min
Deliciously seasoned & pan fried with lemon wedges




