
DDDONNAONNAONNAGGGIOIOIO’’’SSS   
2009 Catering Menu

 

Appetizers 
 
Garlic Bread: 
 ½ tray : $20 full tray : $35 

Chicken Fingers: 
 ½ tray: $35 full tray: $60 

Buffalo Fingers: 
 ½ tray: $45 full tray: $75 

Buffalo Wings: 
 ½ tray: $35 full tray: $60 

Mozzarella Sticks 
 ½ tray: $35 full tray: $60 

Jalapeño Poppers   
 ½ tray: $35 full tray: $60 
 

Seafood Appetizers 
 

Fried Calamari:  
 Served with hot, medium, or sweet sauce. 

    ½ tray: $60 full tray: $110 

Zuppa di Clams: 
 Clams served in a delicately seasoned tomato, fish 
fumet. 
   ½ tray: $55 full tray: $95 

Clams Garlic White Wine: 
 ½ tray: $55 full tray: $95 

Mussels Marinara: 
 ½ tray: $40 full tray: $70 

Mussels Garlic White Wine: 
 ½ tray: $40 full tray: $70 

Shrimp Cocktail: 
  platter: $80 
 

 

 

Salads 
 
 
 
Garden Salad:  
 Lettuce, Tomatoes, Cucumber, Onion, Extra 
Virgin Olive Oil, Vinegar & Spices. 

 ½ tray : $20 full tray : $35 

Italian Salad:  
 Lettuce, Tomatoes, Green Olives, Black Olives, 
Roasted Red Peppers, Red Onions, Pepperoncini, Cu-
cumbers, Provolone, Cheese, Extra Virgin Olive Oil, 
Vinegar & Spices. 

 ½ tray : $30 full tray : $55 

Antipasto Salad:  
 Italian Salad Plus Ham, Salami, & Pepperoni. 
Add Anchovies at No Charge. 

 ½ tray : $40 full tray : $75 

Caesar Salad:  
 Romaine, Croutons, & Caesar Dressing. 

 ½ tray : $25 full tray : $40 

Calamari Salad:  
 Calamari, Diced Cucumber, Roasted Red Pep-
pers, Chopped Tomatoes, Black Olives, Red Onion, Let-
tuce & Lemon Vinaigrette. 

 ½ tray : $50 full tray : $90 

Scungilli Salad:  
 The Calamari Salad but with Scungilli instead 
of calamari. 

 ½ tray : $55 full tray : $100 

Seafood Salad:  
 Everything in the Calamari Salad plus Shrimp 
& Mussels. 
 ½ tray : $60 full tray : $110 

Fresh Mozzarella. Salad: 
 Homemade Fresh mozzarella, sliced tomatoes, & 
roasted red peppers with onions, parsley, and extra virgin 
olive oil over a lettuce garnish. 

 ½ tray : $40 full tray : $70 

Fresh Mozzarella Salad w/ Prosciutto: 
 ½ tray : $50 full tray : $90 
 
 
 

Baked Dishes 
 
Chicken Parmigiana: 
 ½ tray: $40 full tray: $70 

Meatballs in tomato sauce: 
 ½ tray: $30 full tray: $50 

Sausage in tomato sauce: 
 ½ tray: $35 full tray: $60 

Sausage, Peppers & Onions: 
 ½ tray: $40 full tray: $70 

Lasagna: 
 ½ tray: $40 full tray: $70 

Eggplant Parmigiana: 
 ½ tray: $30 full tray: $50 

Eggplant Rollitini: 
 ½ tray: $40 full tray: $70 

Baked Penne Sicilian (eggplant): 
 ½ tray: $35 full tray: $60 

Baked Penne: 
 ½ tray: $30 full tray: $55 

Stuffed Shells: 
 ½ tray: $35 full tray: $60 

Ravioli: 
 ½ tray: $35 full tray: $60 

Ravioli Parmigiana: 
 ½ tray: $45 full tray: $80 

  
 

Pasta Dishes  
 

Penne Tomato Sauce:  
 ½ tray: $25 Full tray: $45 

Rigatoni Meat Sauce:  
 ½ tray: $35 full tray: $65 

Penne Pink Vodka Sauce:  
 ½ tray: $30 full tray: $55 

Tortellini Alfredo Sauce:  
 ½ tray: $35 full tray: $60 

Penne Carbonara: Prosciutto, onions, peas, in a 
béchamel 
 ½ tray: $40 full tray: $70 

 
Continued on back….. 



Penne Pasta Donnagio’s: Mushrooms, sundried  
tomatoes, fresh mozzarella: 

     With sausage or chicken: 
 ½ tray: $55 full tray: $80 
     With shrimp: 
 ½ tray: $65 full tray: $110 

Penne Garlic & Oil:  
 ½ tray: $25 full tray: $45 

Penne Broccoli, Garlic & Oil:  
 ½ tray: $35 full tray: $60 
Penne Broccoli Rabe, Garlic & Oil 
 ½ tray: $40 full tray: $70 

Penne Broccoli Rabe, Sausage & Beans 
 ½ tray: $50 full tray: $90 

 

Chicken Dishes 
Add an order of Penne Tomato Sauce with any of  
the following chicken or seafood dishes for only: 

 ½ tray: $15 full tray: $25 

Francese:  
 ½ tray: $45 full tray: $80 

Picatta:  
 ½ tray: $45 full tray: $80 

Marsala:  
 ½ tray: $45 full tray: $80  

Sorentino:  
 ½ tray: $55 full tray: $95 

Saltimbocca:  
 ½ tray: $55 full tray: $95 

Cacciatore:  
 ½ tray: $50 full tray: $85 
 

Seafood Dishes 
Shrimp Francaise:  
 ½ tray: $60 full tray: $110 

Shrimp Marinara:  
 ½ tray: $60 full tray: $150 

Shrimp Parmigiana:   
 ½ tray: $60 full tray: $130 

Shrimp Fra Diavolo:    
 ½ tray: $60 full tray: $130 

Shrimp Scampi:       
 ½ tray: $60 full tray: $130 

Sandwiches 
Platters Serve 15 - 20 people 

Large Heroes feed 4 - 6 people per foot 
 
Gourmet Sandwich Platters $75 

 Combination of ten gourmet sandwiches prepared 
on Italian bread or low carbohydrate wrap from below: 
 Italian Classic, Vegetarian, Blackened Chicken, 
Buffalo Chicken,  California Chicken, Chicken Caeser, & 
Brooklyn Chicken. 

 

Traditional Sandwich Platters $65 
 Combination of ten traditional sandwiches pre-
pared on Italian bread or low carbohydrate wrap. All topped 
with Lettuce, Tomato, Onions, & Italian Spices. Oil & 
Vinegar are served on the side. Other condiments are extra. 
 #1 Ham, Provolone 
 #2 Ham, Salami, Provolone 
 #3 Salami, Provolone 
 #4 Ham, Salami, Capicolla, Provolone  
 #5 Turkey 
 #6 Turkey, Provolone 
 #7 Tuna 
 #8 Tuna & American 

 

Traditional Sandwich Large Heroes  $15/foot 
 Choice of ONE of the traditional sandwiches, on a 

large wide Italian hero. 3 feet - 6 feet are available. Topped 
with Lettuce, Tomato, Onions, & Italian Spices. Oil & 
Vinegar are served on the side. Other condiments are extra. 
 

 
A half or full tray of bread is included with your or-
der, additional trays are $15 each. 
 
Racks & Sterno setups are available upon request. 
Racks: $5 each, Sternos: $2 each, Water Pans: $1 
each. Services are available to have our personnel set-
up your order at the location of delivery with full rack 
setups, and full paper ware for serving and dinning. 
For larger or farther orders, an additional fee may be 
added to your order for compensation to the delivery 
personnel. 
    

DDDONNAONNAONNAGGGIOIOIO’’’SSS   
In Tradition of Donna’s Pizza 
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487 Market Street, Saddle Brook, NJ 

www.DonnaGios.com 
Phone . 201.712.9400 
Fax . 201.712.9699 

 
 

Amex—Mastercard—Visa—Discover 
 
 

Corporate accounts  & orders are welcome 

 
When combined with other dishes, the ½ trays nor-
mally serve 8-10 people, and the full trays serve 18-
20 people. Please note, serving sizes are based on an 
average portion size, for LARGER appetites, larger 
portions are required! 
 
48 hour notice is required for catering orders. A non
-refundable 20% deposit is required at time of plac-
ing an order with credit card or cash. If an order is 
cancelled, the deposit will be not refunded. No per-
sonal checks. 
 


