Catering Menu
973-744-3232

Montclair’s Favorite Italian Restaurant & Cafterer

2
Why choose Nauna’s for your catering needs?

There are many businesses in Monfclair that offer catering and are willing fo pro-~
vide their services fo you. We know there are many factors that you must consider
before making your choice, but please consider our experience and reputation.
Nauna’s has been serving the Monfclair area since 1984 and over the years we
have established ourselves as one of the area’s Premier Italian Restaurants and
caterers. We’ve built our reputation on offering only the highest quality home-~
cooked food available and our many repeat customers are a testament fo that. The
food you serve at the event you are planning will have a dramatic impact on your
guest’s enjoyment. Don’t risk your parties’ success on some “here today-gone fo-~
morrow” business. Nauna’s has the experience and expertise that only comes from
years of catering thousands of parties for local residents and businesses. Choose
Nauna’s and we will do everything we can fo insure your party is a success!

148 Valley Road, Montclair, NJ 07042



Appetizers & Side Orders
HALF TRAY FULL TRAY

BRUSCHETTA (TOASTED BREAD, TOPPED WITH BASIL, TOMATO, ONION & GARLIC) . 39.99
FRIED CALAMARI (HOT, MEDIUM OR MILD SAUCE) . 49.99
CALAMARI BALSAMICO . 49.99
SHRIMP COCTAIL . 129.99
LITTLE NECK CLAMS IN GARLIC SAUCE . 69.99
CLAMS OREGANATA . 69.99
STUFFED MUSHROOMS (STUFFED WITH CRABMEAT) . 69.99
STUFFED MUSHROOMS (STUFFED WITH SAUSAGE & MARSCAPONE) . 59.99
MOZZARELLA STICKS . 59.99
JALAPENO POPPERS . 59.99
GARLIC BREAD . 34.99
BREADED ZUCCINI STICKS . 59.99
BUFFALO WINGS (HOT, MILD OR BARBECUE) . 59.99
CHICKEN RINGS . 59.99

PASTA SALAD . 49.99
TOSSED SALAD . 44.99
CAESAR SALAD . 44.99
TRI-COLOR SALAD . 54.99
ANTIPASTO SALAD . 54.99
SPINACH SALAD (SLICE PEARS, GORGONZOLA CHEESE & PIGNOLI NUTS) . 54.99
FRESH MOZZARELLA CAPRESE (PORSCUITTO, TOMATOS, ROASTED PEPPERS & ARUGALA) . 69.99
SEAFOOD SALAD . 69.99

SAUTE ESCAROLE . 49.99
SAUTE SPINACH . 49.99
SAUTE MUSHROOMS . 49.99
SAUTE BROCCOLI . 49.99
SAUTE BROCCOLI RABE . 49.99
ROASTED POTATOES . 49.99
GARLIC MASHED POTATOES . 49.99

4 FOOT 6 FOOT
ITALIAN COMBO . 49.99 69.99
ROAST BEEF & CHEESE . 54.99 79.99
TURKEY & CHEESE . 54.99 79.99
ASSORTED CHEESE . 39.99 59.99
PROSCUITTO, ROASTED PEPPERS & FRESH MOZZARELLA . 54.99 79.99
TUNA SALAD . 49.99 69.99

SMALL (12)  1ARGE (20)
ASSORTED SANDWICH PLATTERS 24.99 39.99
ASSORTED WRAP PLATTERS 29.99 49.99

Miscellaneous
DINNER ROLLS ~ $4.00 pER DOZEN
COFFEE SERVICE ~ $1.25 PER PERSON
CAKES & COOKIE PLATTERS AVAILABLE ~ ASK FOR DETAILS




Chicken
HALF TRAY FULL TRAY

CHICKEN PARMIGIANA (MARINARA SAUCE WITH MELTED MOZZARELLA) . 59.99
CHICKEN FRANCESE (DIPPED IN EGGS, SAUTEED IN LEMON, BUTTER & WINE) . 59.99
CHICKEN MARSALA (PATTED IN FLOUR, SAUTEED IN MARSALA WINE WITH MUSHROOMY) . .. 34. 59.99
CHICKEN PICATTA (SAUTEED IN LEMON, WINE AND BUTTER, WITH CAPERS) . 59.99
CHICKEN BALSAMIC (SAUTEED IN BALSAMIC VINEGAR AND GARLIC) . 69.99
CHICKEN CACCIATORE (PEPPERS, ONIONS, MIUSHROOMS IN MARINARA SAUCE) . 59.99
CHICKEN MURPHY (PEPPERS, ONIONS, MUSHROOMS & POTATOES IN A MARINARA SAUCE) . .. 34. 59.99
CHICKEN GIAMBOTTA (PEPPERS, ONIONS, MUSHROOMS AND POTATOES IN OIL & GARLIC). .. 34. 59.99
BLACKENED CHICKEN (SERVED OVER SAUTEED BROCCOLI RABE) . 69.99

Veal

VEAL PARMIGIANA (MARINARA SAUCE WITH MELTED MOZZARELLA) . 69.99
VEAL FRANCESE (DIPPED IN EGGS, SAUTEED IN LEMON, BUTTER & WINE) . 69.99
VEAL MARSALA (PATTED IN FLOUR, SAUTEED IN MARSALA WINE WITH MUSHROOMY) . 69.99
VEAL PICATTA (SAUTEED IN LEMON, WINE AND BUTTER & CAPERS) . 69.99
VEAL & PEPPERS (RESH PEPPERS IN MARINARA SAUCE) . 69.99
VEAL ROLLATINI (SPINACH, FRESH MOZZARELLA, ROASTED PEPPERS IN MUSHROOM SAUCE) . . 39.99 69.99

Seafood
HALF TRAY FULL TRAY

SHRIMP MARINARA OR FRA DIAVOLO (SAUTEED IN GARLIC, OLIVE OIL & MARINARA SAUCE) .. 69.99  124.99
SHRIMP PARMIGIANA (TOMATOE SAUCE WITH MELTED MOZZARELLA) . 124.99
SHRIMP SCAMPI (SAUTEED IN LEMON GARLIC & WINE SAUCE) . 124.99
SHRIMP FRANCESE (DIPPED IN EGGS, SAUTEED IN LEMON, BUTTER & WINE) . 124.99
CALAMARI MARINARA . 69.99
NEW ZEALAND MUSSELS MARINARA . 59.99
STUFFED FLOUNDER (STUFFED WITH CRABMEAT AND SPICES) 89.99
GRILLED SALMON (ARTICHOKES, TOMATOES, SHITAKI MUSHROOMS, LEMON & WHITE WINE). 49.99 89.99
TALAPIA OREGANATA (FRESH TALAPIA BAKED IN OREGANATA SPICES) 89.99
FLOUNDER FRANCESE (DEPPED IN EGG, SAUTEED IN LEMON, BUTTER & WINE) . 89.99
ZUPPA DI CLAMS . 79.99
ZUPPA DI PESCE (CLAMS, SHRIMP, CALAMARI, SCUNGILLI, SCALLOPS, MUSSELS) . 99.99

Beef & Pork

HALF TRAY FULL TRAY
HOMEMADE MEATBALLS . 49.99
ITALIAN SWEET SAUSAGE . 49.99
SAUSAGE, PEPPERS & ONIONS . 59.99
ROAST BEEF W/MUSHROOMS IN BROWN GRAVY . 59.99
SLICED BONELESS PORT LOIN (SERVED IN A PEPPERCORN DEMI-GLAZE) . 79.99

Vegetarian
HALF TRAY FULL TRAY
EGGPLANT PARMIZIANA (MARINARA SAUCE WITH MELTED MOZZARELLA) 54.99
EGGPLANT ROLLATINI (STUFFED WITH RICOTTA & MOZZARELLA IN TOMATO SAUCE) 54.99
GRILLED VEGETABLE PLATTER (EGGPLANT, ZUCCHINI, PEPPERS, PORTABELLO AND BROCOLLI). . 32.99 54.99
CRUDITE (ASSORTED VEGETABLES W/BLUE CHEESE DIP) 49.99




HALF TRAY FULL TRAY
PENNE MARINARA 39.99

PENNE BOLOGNESE . 54.99
PENNE & MEATBALLS OR SAUSAGE . 54.99
TORTELLINI OR FETTUCCINE CARBONARA . 54.99
TORTELLINI OR FETTUCCINE ALFREDO . 54.99

WITH GRILLED CHICKEN . 59.99

WITH SHRIMP . 69.99
CAVATELLI & BROCCOLLI . 54.99

WITH GRILLED CHICKEN . 59.99
RIGATONI & VODKA SAUCE . 54.99

WITH GRILLED CHICKEN . 59.99

WITH SHRIMP . 69.99

WITH SUNDRIED TOMATOES . 59.99
LINGUINI OIL AND GARLIC . 49.99

WITH GRILLED CHICKEN . 59.99
FUSILLI E POLLO . 64.99
FUSILLI E PESCE . 69.99
RIGATONI W/BROCCOLI RABE & SAUSAGE SERVED IN OLIVE OIL AND GARLIC SAUCE . 64.99
STSUFFED RIGATONI . 64.99
LINGUINI PRIMAVERA . 54.99
FETTUCCINI FILETTO DI POMODORO . 54.99
SPAGHETTI AMATRICIANA . 54.99
FUSILLI PUTTANESCA . 54.99
BAKED ZITI . 49.99
STUFFED SHELLS . 49.99
MANICOTTO . 49.99
RAVIOLI . 49.99
SPINACH RAVIOLI . 59.99
LOBSTER RAVIOLI . 69.99
CHEESE LASAGNA . 49.99
VEGETABLE LASAGNA . 59.99

Half trays serve 6~8 people =Y Full trays serve 12~15 people

If you are planning an event and are wondering how much food you may need, you should consider having one large
tray for about every 10-12 guests. Please understasnd that recommendation is just an approximation based on the
average party. You should consider the time of day and whether or not the guests have eaten previously, as well as the
age group of the people being served.

Wire chafing trays provided at no charge.
Delyxe chafing trays available at a rental charge of $5.00 each.

Chrome plated, roll~top chafing trays available at a rental charge of $20.00 each.




