
FrancescosEastIslip.com
234 East Main Street East Islip New York 11730

Phone (631) 277-3704  Fax (631) 277-3851
Credit Cards Accepted

Exquisite

Catering Menu
For all Occasions 

Big or Small

House Parties • Anniversaries
Holidays• Birthdays • Religious Events
Graduations • Office Parties • Picnics

ON PREMISE CATERING AVAILABLE 

3-6 FOOT HEROS (Priced per Foot)
Plattered $2 Additional per foot

Italian Ham, Salami, Pepperoni & Provolone  20
American Roast Beef, Turkey, Ham & Swiss  20
Italian Special Prosciutto, Soppressata, Capicola, 

  Mortadella, Fresh Mozzarella & Peppers             22
Francesco’s Special Grilled Chicken, Red Peppers,  
  Fresh Mozzarella & Tomato                        27
Sliced Steak on Garlic Bread with Melted Mozzarella 
& Sauteéd Onions                                               32
Chicken Cutlet Lettuce, Tomato & Mayo  27
Grilled Chicken Cutlet Broccoli Rabe, 
  Fresh Mozzarella & Tomato    27
Grilled Veggie Hero    20

Shape & Number Heros Also Available
$1.00 Per Foot Additional

Homemade Potato Salad, Macaroni Salad 
& Cole Slaw   Half Tray  35

  Fresh Fruit Salad       Half Tray 95   Full Tray 145

       Ask about our Cookie Trays, Cannolli Trays, 
Tiramisu and Other Specialty Desserts

Servers & Bartenders Available 
Set Up & Delivery Charge (Priced by Location)

*This item may be cooked to your liking. Please note that consuming raw or under-
cooked meats, fish, shellfish, or fresh shell eggs may increase your risk of food borne 

illness, especially if you have certain medical conditions.

PLATTERS
Cold Antipasto 75 105
  Includes Soppressata, Marinated Mushrooms,  Roasted 
  Red Peppers, Marinated Artichokes, Imported Provolone 
  & Black Olives

Italian Meat & Cheese 75 105
  Includes Dry Sausage, Sopressata, Imported Provolone, 
  Capicola, Pepperoni, & Assorted Cheeses

Fresh Mozzarella, Tomato & Basil 55 95

Small LargeAPPETIZERS
Chopped Baked Clams Per Dozen 
Baked Clams Oregenata Per Dozen 
Clams Casino Per Dozen 

Scallops Wrapped in Bacon 100   175
Stuffed Shrimp 100 175
   (Jumbo Shrimp with Seafood Crabmeat Stuffing)
Shrimp Cocktail (125ct)  150
Stuffed Mushrooms 65 110
Rice Balls 55 95
Buffalo,BBQ or Teriyaki Wings 75   130
Chicken Tenders 75 130

Salads, Vegetables & Sides
Tossed Salad 45   85
Chopped Italian Salad 65  115
Greek Salad 65 115
Caesar Salad 45 85
CeCi Bean Salad 55 95
Italian String Bean Salad 55   85
Mixed Vegetables 65   115
Romaine Lettuce 65   115
  Roasted walnuts, raisins, roasted red peppers, & gorgonzola cheese
Orzo Salad
   with Spinach, Olives, Feta & Cranberries 55 85   
String Bean Potato Salad 55   79
Seafood Salad 130   225
Calamari Salad 125   200
Scungilli Salad 130  225
Tortellini Antipasto Salad 65 115
   Diced Salami, Ham, Pepperoni, Provolone, Red Peppers tossed 
   in an Italian Dressing
Rice Pilaf 55  85
Green Bean Almondine 55   85
Roasted Potatoes 55  85
Garlic Mashed Potatoes 55 85
Sauteéd Broccoli Rabe 70   120
Sauteéd Spinach 55  85
Sauteéd Broccoli 55  85
Sauteéd Zucchini 55  85
Mozzarella Sticks (40) or (80) 55   105
Sauteéd Sweet Sausage 80   135
Sauteéd Hot Sausage 80   135

Serves 8-10
Half Tray

Serves 15-20
Full Tray

   22
   22
   22



Trays & Specialty Foods
Served with Dinner Rolls. Sterno Racks &  Flames available upon 
request. $50 refundable cash deposit required.  If there is something 
that is not on the menu that you might be interested in please ask & we 
can make adjustments to accommodate your needs. New York State Sales 
Tax Not Included, 25% Deposit Required For All Catering Orders Over $100. “**If the 
catering order is cancelled within 72 hours of the date of the event, the credit card on 
file will be charged fifty percent (50%) of the total final catering invoice amount. **

PICK YOUR PASTA  65  110
Penne, Rigatoni, Tortellini 
or Bow Tie (Whole Wheat or Gluten Free Available)

CHOOSE YOUR SAUCE
Traditional Meat Sauce
Bolognese (meat sauce with mushrooms & onions)
Pomodoro Sauce
Alfredo
alla Vodka
alla Panna (cream sauce with mushrooms, peas & bacon)

TRADITIONAL SELECTIONS
Baked Ziti 55 95
Cheese Ravioli 65  110
Lasagna 65   110
Manicotti 65   110
Stuffed Rigatoni 65 110 
(in a fresh pomodoro sauce) 
Stuffed Shells 65 110
Tortellini alla Vodka w/ Shrimp 90 150
Baked Cavatelli & Meatsauce 65 110
Linguine with Clam Sauce (Red or White)   80 135
Homemade 3 Cheese Mac & Cheese 75 130 
Penne with Broccoli, Garlic & Oil 65  110
Rigatoni Santa Lucia 80 135 
(with Crumbled Sausage, Musrooms & Peas)
Orecchiette 80 135
(with Broccolirabe and Sausage or Chicken) 
Eggplant Parmigiana 65 110
Eggplant Rollatini 75 130
Stuffed Eggplant Rollatini 80 135
 (stuffed with spinach)  

Lobster Ravioli (with Vodka Sauce) 80 135

CHICKEN SELECTIONS
Chicken Tenders 75 130
Chicken Francese 75 130
Chicken Marsala 75 130
Chicken Parmigiana 75 130
Chicken Piccata 75 130
Chicken Pizzaiola 75  130
Chicken Aglio 75   130
Homemade Fried Chicken 75   130
Chicken alla Vodka 75 130
Chicken w/ Lemon & Broccoli 75 130
Chicken Scarpariello 80 135
Hawaiian Chicken 80 135
Chicken Cacciatore 80 135 
Chicken Rustica 80   135
Grilled Chicken & Sauteéd Spinach 80   135
Chicken Crispino 80   135 
breaded or grilled chicken cutlet topped with fresh plum tomatoes,
garlic, basil & red onion salad
Chicken Caprese 80   135 
breaded or grilled chicken cutlet tossed with garlic,
fresh basil, roasted red peppers & melted mozzarella
Chicken Companola 80   135 
potatoes, sweet peppers, & sausage in a garlic white wine sauce    
Chicken Balsamic 80   135
hot cherry peppers, roasted potatoes, spinach, prosciutto &
melted mozzarella with a balsamic glaze
Chicken Santa Lucia 80   135  
crumbled sweet italian sausage, peas & mushrooms in a pink
sherry cream sauce
Grilled Chicken Cutlet 80   135 
with sauteéd broccolirabe or mixed vegetables
Stuffed Chicken 90   175 
stuffed with proscuitto, provolone & spinach topped with 
mushrooms & brown gravy

VEAL SELECTIONS
Veal Scalloppine (with Lemon & Broccoli) 125  200
Veal & Peppers 125   200
Veal Cacciatore 125 200
Veal Francese 125   200
Veal Marsala 125  200
Veal Parmigiana 125   200
Veal Piccata 125  200 
Veal Saltimbocca 125   200 
(white wine sauce, spinach & fresh mozzarella)

BEEF & PORK SELECTIONS

Baby Back Spare Ribs 90 155 
Pepper Steak 100 185
Steak Pizzaiola 100 185
Steak & Vegetable Teriyaki 100 185
Top Round Roast Beef, au Jus 90 155
  (topped with Brown Gravy & Fried Onions)  
Meatballs 80 135
Steak Marsala 100 185
  (sliced steak with sauteéd mushrooms & onions)  
Pork Loin Murphy 80 135
(with hot & sweet cherry peppers with potatoes)
Cheese & Parsley Sausage with Broccolirabe 
(Pork or Chicken Sausage)  80 135
Sausage & Peppers 80 135
Mild or Hot Sausage & Meatballs 80 135

SEAFOOD SELECTIONS
Salmon Pomodoro 100 175 
(Caper Dijon or Broiled Oreganata) 
Stuffed Flounder Florentine 100  175
(Stuffed with Spinach Crabmeat Risotto)
Flounder Francese 100   175
Calamari & Scungilli Marinara 100   175 
Calamari Marinara 100   175
Scungilli Marinara 125   200
Fried Calamari 100   175
Mussels (Red or White) 55   95
Zuppa de Pesce 130   225
(shrimp, clams, calamari, scungilli, & mussels)
Clams Marinara 80   135 
Clams Luciano (in lemon, garlic & wine) 80   135
Shrimp Pesto 80   135
(pesto sauce with bowtie pasta & sundried tomato)
Scallops, Mussels, Baby Shrimp Pesto 100 175
(with bowtie pasta & roasted red peppers)

CHOOSE YOUR SHRIMP 100 175 
Fra Diavolo
Parmigiana
Scampi
Oreganata

PICK YOUR PASTA  
Spaghetti, Linguine, Bow Tie or Fusilli 

Serves 8-10
Half Tray

Serves 15-20
Full Tray

Serves 8-10
Half Tray

Serves 15-20
Full Tray

Serves 8-10
Half Tray

Serves 15-20
Full Tray


