
C h i c k e n  &  V e a l  D i s h e s
	 Half Tray	  Full Tray

Veal Marsala .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .    70-  .  .  .  .  .  .  .  .  .  .  . 125-
Chicken Marsala  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .    60-  .  .  .  .  .  .  .  .  .  .  .  .  90-

Sautéed in butter with fresh mushroom and prosciutto and 
flamed in Marsala wine.

Veal Sorrentino  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .    70-  .  .  .  .  .  .  .  .  .  .  . 125-
Chicken Sorrentino .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .    60-  .  .  .  .  .  .  .  .  .  .  .  .  90-

Sautéed with eggplant and mushroom in a delightful wine  
sauce and topped with mozzarella cheese.

Veal Française .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .    70-  .  .  .  .  .  .  .  .  .  .  . 125-
Chicken Française  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .    60-  .  .  .  .  .  .  .  .  .  .  .  .  .  90

Lightly battered in egg and sautéed in a lemon, butter and white 
wine sauce.

Veal Cardinale .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .    70-  .  .  .  .  .  .  .  .  .  .  . 125-
Chicken Cardinale  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .    60-  .  .  .  .  .  .  .  .  .  .  .  .  90-

Sautéed with mushroom in butter and topped with sliced  
tomato, mozzarella and pimento served in a creamy pink sauce.

Chicken Bruschetta .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .    60-  .  .  .  .  .  .  .  .  .  .  .  .  90-
Fresh breaded chicken cutlet topped with diced tomato, fresh 
mozzarella, basil and an Italian vinaigrette.

S e a f o o d  D i s h e s
	 Half Tray 	 Full Tray

Calamari Marinara .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .    60-  .  .  .  .  .  .  .  .  .  .  .  .  90-
Shrimp Fra Diavolo .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .    75-  .  .  .  .  .  .  .  .  .  .   135-
Shrimp Française  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .    75-  .  .  .  .  .  .  .  .  .  .   135-

Lightly egg-battered and sautéed with lemon, butter  
& white wine.

Shrimp Parmigiana .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  75-  .  .  .  .  .  .  .  .  .  .   135-
Shrimp Scampi .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .   75 -  .  .  .  .  .  .  .  .  .  .   135-

Served in a white wine sauce with a touch of butter and freshly 
chopped garlic. 

Pa s ta  Sp  e c i a lt i e s
	 Half Tray 	 Full Tray

Fettuccine Alfredo .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .    40-  .  .  .  .  .  .  .  .  .  .  .  .  75-
Served in a classic creamy Alfredo sauce.

Fettuccine Carbonara .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .    40-  .  .  .  .  .  .  .  .  .  .  .  .  75-
White cream sauce with bacon and sautéed onions.

Penne Rustica  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .    45-  .  .  .  .  .  .  .  .  .  .  .  .  85-
Penne pasta sautéed with sausage and broccoli rabe in a garlic 
wine sauce.

Penne with Broccoli, Garlic and Oil  .  .  .    35-  .  .  .  .  .  .  .  .  .  .  .  .  65-
Sautéed with fresh garlic, olive oil and Italian seasonings.

Penne Primavera . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .    40-  .  .  .  .  .  .  .  .  .  .  .  .  75-
Medley of fresh vegetables sautéed in your choice of sauce.

Rigatoni Alla Vodka  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .    40-  .  .  .  .  .  .  .  .  .  .  .  .  75-
Sautéed with prosciutto, bacon, onion in a creamy vodka sauce.

Rigatoni Bolognese  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .    45-  .  .  .  .  .  .  .  .  .  .  .  .  85-
Italian pasta in a creamy Southern Italian-style meat sauce.

Rigatoni Mama Mia . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .    45-  .  .  .  .  .  .  .  .  .  .  .  .  85-
Sausage, mushrooms, fresh mozzarella in a plum tomato sauce.

Rigatoni with Peas & Prosciutto .  .  .  .  .  .  .    55-  .  .  .  .  .  .  .  .  .  .  .  .  85-
Served in a pink cream sauce.

Tortellini Della Nonna .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .    55-  .  .  .  .  .  .  .  .  .  .  .  .  85-
Served with prosciutto, onion, garden peas in a light  
cream sauce.

Ravioli Matriciana  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .    55-  .  .  .  .  .  .  .  .  .  .  .  .  85-
Served with our own marinara sauce with bacon, onion, fresh 
basil and crushed plum tomato.

B a k e d  D i s h e s
	 Half Tray 	 Full Tray

Baked Ravioli .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .    45-  .  .  .  .  .  .  .  .  .  .  .  .  85-
Baked Ziti .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .    45-  .  .  .  .  .  .  .  .  .  .  .  .  85- 
Eggplant Parmigiana . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .    45-   .  .  .  .  .  .  .  .  .  .  .  85-
Eggplant Rolatini .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .    45-  .  .  .  .  .  .  .  .  .  .  .  .  85-
Chicken Parmigiana .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .    50-  .  .  .  .  .  .  .  .  .  .  .  .  90-
Veal Parmigiana . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .    65-  .  .  .  .  .  .  .  .  .  .  . 110-
Meat Lasagna  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .    55-  .  .  .  .  .  .  .  .  .  .  .  .  85-
Vegetable Lasagna .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .    55-  .  .  .  .  .  .  .  .  .  .  .  .  85- 

Catering Menu
• Deposit Required on All Orders 
• Warming Rack Deposit $5 
• Delivery & Setup Available $25

1014-06 Fort Salonga Rd.  –  Northport, NY

Call 631-651-8184
www.lacasapizza2go.com

Home of the
20” Pie!!

Prices are subject to change with out notice. All menu items are subject to N.Y.S. sales tax.
Menu and Prices In Effect as of March 2016.



H o m e m a d e  S o u p
Minestrone  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .   7- /quart

Chicken . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .   7- /quart

Pasta Fagioli .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .   9- /quart

Manhattan Clam Chowder  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .   9- /quart

Lobster Chowder Bisque  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  10- /quart 
 

S a l a d s
	 Half Tray	  Full Tray

Add Grilled Chicken to any Salad	 add 15-	 add 25-

La Casa Garden Salad .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .    20-  .  .  .  .  .  .  .  .  .  .  .  .  35-
Caesar Salad (anchovies opt.) .  .  .  .  .  .  .  .  .  .  .  .  .    25-  .  .  .  .  .  .  .  .  .  .  .  .  40-
Greek Salad .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .    35-  .  .  .  .  .  .  .  .  .  .  .  .  55-
Gorgonzola Salad . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .    35-  .  .  .  .  .  .  .  .  .  .  .  .  55-

Chopped romaine and iceberg lettuce, tomato, cucumber,  
red onion, sliced and whole olives, roasted red peppers and  
crumbled gorgonzola cheese with our house dressing.

BBQ Chicken Salad  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .    45-  .  .  .  .  .  .  .  .  .  .  .  .  65-
BBQ Chicken, black beans, tomato, corn, cucumber and tortilla 
chips served with chipotle ranch or BBQ ranch dressing over  
field greens.

Antipasto Salad .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .    45-  .  .  .  .  .  .  .  .  .  .  .  .  65-
Tomato, cucumber, olives, pepperoni, salami, ham, provolone, 
artichokes served with oil and vinegar or balsamic vinaigrette.

Oriental Chicken Salad . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .    45-  .  .  .  .  .  .  .  .  .  .  .  .  65-
Teriyaki chicken,mandarin oranges, dried cranberries, sliced 
almonds, Chinese noodles, sesame ginger dressing over field 
greens.

R o u n d  P l at t e r s
	 Half Tray 	 Full Tray

Assorted Italian Panini .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .    65-  .  .  .  .  .  .  .  .  .  .  .  .  95-
Assorted Wraps  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  65-  .  .  .  .  .  .  .  .  .  .  .  .  95-
Cold Antipasto .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  45-  .  .  .  .  .  .  .  .  .  .  .  .  85-
Grilled Vegetable Platter  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .    35-  .  .  .  .  .  .  .  .  .  .  .  .  65-
Rice Balls .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .    35-  .  .  .  .  .  .  .  .  .  .  .  .  65-
Mini Cannoli  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 1.00 each

App   e t i z e r s
	 Half Tray	 Full Tray

Calamari Fritti .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  45-  .  .  .  .  .  .  .  .  .  .  .  .  75-
Golden fried calamari served with a side of homemade marinara 
sauce.

Mozzarella in Carozza .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .    40-  .  .  .  .  .  .  .  .  .  .  .  .  75-
Bread stuffed with fresh mozzarella and baked in a filetto di 
pomodoro sauce.

Mozzarella Sticks  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .    45-  .  .  .  .  .  .  .  .  .  .  .  .  80-
Served with a side of homemade tomato sauce.

Stuffed Mushrooms  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .    35-  .  .  .  .  .  .  .  .  .  .  .  .  60-
Stuffed with our homemade seafood stuffing.

Chicken Wings . . . . . . . . . . . . . . . . . . . . . . . . . . . .   45-  .  .  .  .  .  .  .  .  .  .  .  .  75-
Served with HOT sauce and blue cheese on the side.

Chicken Fingers & French Fries .  .  .  .  .  .  .  .  .  35-  .  .  .  .  .  .  .  .  .  .  .  .  70-
Served with your choice of sauce.

S i d e  D i s h e s
	 Half Tray 	 Full Tray

Fresh Broccoli Rabe . . . . . . . . . . . . . . . . . . . . . .  45-  .  .  .  .  .  .  .  .  .  .  .  .  80-
Sautéed in garlic and virgin olive oil.

Mixed Vegetables . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  35-  .  .  .  .  .  .  .  .  .  .  .  .  55-
Sautéed in garlic and virgin olive oil.

Fresh Broccoli  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  35-  .  .  .  .  .  .  .  .  .  .  .  .  55-
Sautéed in garlic and virgin olive oil.

Meat Balls or Sausage or Both .  .  .  .  .  .  .  .  .  .  45-  .  .  .  .  .  .  .  .  .  .  .  .  85-
Sausage & Peppers .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  45-  .  .  .  .  .  .  .  .  .  .  .  .  85-

L a  C a s a  Pa r t y  H e r o s
(Serves 3-4 people per foot)  –  Dressing(s) served on the side.

A La Carte Classic Heros  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  15.95 per foot
American, Italian or half & half on bakery fresh Italian bread  
with dressing on the side.

Gourmet Heros (see below) .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  18.95 per foot
Served on bakery fresh Italian bread. 
Choose One* of our selections below .
OR Combine any 2 for a Gourmet Half & Half!

*Grilled Chicken - With fresh mozzarella, roasted peppers, and 
romaine lettuce with balsamic vinaigrette.

*Fried Eggplant - With fresh mozzarella, roasted peppers and 
romaine lettuce with balsamic vinaigrette.

*Breaded Chicken Cutlet - With fresh mozzarella, roasted  
peppers and romaine lettuce with honey mustard dressing.

*Grilled Teriyaki Chicken - With grilled zucchini, carrots,  
peppers, and eggplant with romaine lettuce.

*Breaded Buffalo Chicken Cutlet - Spicy buffalo-style chicken 
with lettuce, tomato and a cheddar-monterey jack cheese.

*Chicken Caesar - Grilled chicken, parmesan cheese and romaine 
lettuce with caesar dressing.

*Grilled Veggies - Eggplant, zucchini, carrots, red and green  
peppers and fresh mozzarella.

Half Tray feeds 6-8 people
Full Tray feeds 12-14 people

Small Round Platter feeds 10-12 people
Large Round Platter feeds 20-25 people

Notes:


