Casa Di Lisa Trays To Go
Portioned for 8 -10 ppl
Bread

dozen mixed artisan rolls

$5

Bruschetta

freshly diced tomatoes with Italian seasonings with atbread

$12

Shrimp Cocktail

jumbo shrimp chilled served with lemon & cocktail sauce

$35

Antipasto Salad

cured meats, olives, cheeses, giardiniera served over bed romaine

$50

Mushroom Caps

stu ed with scallops & crabmeat panko breading

$35

Zuppa di Clams

whole clams in spicy marinara or white wine sauce

$40

Zuppa di Mussels

whole mussels in spicy marinara or white wine sauce

$30

Coconut Shrimp

battered & fried shrimp with sweet chili glaze

$40

*Soup- Quart

Choice of Italian Wedding, Cream of Broccoli or Minestrone

$10

*Soup- Quart

Choice of N.E. Clam Chowder or Shrimp & Corn Chowder

$12

Salad

house or caesar

$35

Potatoes

tuscan style or garlic mashed

$15

Vegetables

string bean almondine, sauteed broccoli or mixed medley

$15

Pasta Marinara

choice of pasta sauteed with house made red sauce

$30

Pasta Meat Sauce

choice of pasta sauteed with house made red sauce

$40

Baked Shells

pasta shells stu ed with ricotta baked with mozzarella in red sauce

$40

Ziti di Lisa

sauteed w/peppers, onions & mushrooms in red sauce baked with mozzarella cheese

$45

Pasta & Meatballs

Choice of pasta with 2 ounce meatballs (or sub sweet sausage)

$50

Tortellini Alfredo

white cream & parmesan sauce

$40

Pasta Carbonara

choice of pasta with prosciutto, egg, cream & parmesan cheese sauce

$50

Pasta Primavera

choice of pasta sauteed in red/white sauce with seasonal vegetables

$45

Italian Style Sausage

sausage sauteed with peppers & onions

$45

Bone-in Wings/Tenders

choice of barbeque, honey mustard or italian sauces

$65

Chicken Scampi

sauteed with broccoli, oil & garlic

$80

Chicken Piccata

onions, capers & sherry wine sauce

$75

Chicken Cacciatore

mushrooms, peppers, onions in marinara sauce

$75

Chicken Francese

lemon white wine sauce

$75

Chicken Parmigiano

baked with mozzarella cheese & marinara sauce

$75

Chicken Marsala

sauteed mushroom in marsala wine sauce

$75

Stu ed Shrimp

Jumbo shrimp stu ed with crabmeat meat panko breading

$95

Baked Cod

fresh Atlantic cod topped with crabmeat stu ng

$85

Cedar Salmon

salmon roasted on cedar planks with mayonnaise, onion & cheese topping

$125

Shrimp Scampi

sauteed in white wine, oil and garlic

$85

Clams Dinner

cooked in either spicy red or white wine sauce over choice of pasta

$85

Zuppa di Pesce

lobster & seafood medley in red or white sauce over choice of pasta

MKT

Veal Parmigiana

Baked in oven with mozzarella cheese in marinara sauce

$95

Veal Marsala

sauteed mushroom in marsala wine sauce

$95

Prime Rib

Slow cooked thin cut serve with au jus side

MKT

N.Y. Strip/Filet Mignon

thin cut - grilled steak

MKT

Beef Marsala

Steak tips sauteed with mushroom in marsala wine sauce

MKT

* Add over bed of pasta = $10
gluten free = $15
fresh pasta= $15

*Extra side sauce = $5 pint

Call 413.786.1900 to place your order!

Orders require 48 hours notice. Rates do not include meals tax.
*please note: soup is by quart - not portioned for 8-10 ppl
When placing an order please notify the host of any food allergies or dietary restrictions.

