CATERING MENU

———HOT-APPETIZERS———

HALF TRAY FULL TRAY
WINGS 55 110
MOZZARELLA STICKS 40 80
FRIED CALAMARI 60 120
MUSSELS 40 80
CHICKEN FINGERS 45 90
PIGS IN A BLANKET 40 80

——COLD-APPETIZERS——

HALF TRAY FULL TRAY
MOZZARELLA ROASTED PEPPERS 60 120
MOZZARELLA, TOMATO BASIL & OLIVE 60 120
BRUSCHETTA 40 80
MIXED CHEESE & MERT 60 120
(Halian Antipasto) :

HALF TRAY FULL TRAY
HOUSE SALAD 30 60
SPECIAL SALAD 45 90

Spring mix, fomatoes, cucumbers, apples. pears, walnuts, dried cranberries
& crumbled blue cheese

CHEF ANTIPASTO 45 90
(0BB SALAD 45 90
SEAFOOD SALAD 60 120
TRI-COLOR PASTA SALAD 40 80
POTATO OR MACARONI SALAD 40 80

WRAP AND/OR

> -SANDWICH-PLATTERS—

HALF PLATTER  FULL PLATTER
SANDWICH PLATTER 50 100
3.4, 5. 6 FOOT SUBS STANDARD 17/FT  SPECIALTY 20/FT

SIDE-ORDERS

HALF TRAY  FULL TRAY

MEATBALLS OR SAUSAGE 45 90 BROCCOLI RABE 40 80
FRENCH FRIES 25 50 GARLIC KNOTS OR BREAD 30 60
MIXED VEGETABLES 35 10 RIBS 60 120
BROCCOLI OR SPINACH 35 170 CHICKEN OR BEEF SKEWERS €0 120

HALF TRAY  FULL TRAY

HHLF TRﬂY

PﬂSTﬂ#

FULL TRAY

——DESSERTS

VODKA SAUCE 100
CARBONARA 50 100
TOMATO SAUCE 30 60
RUSTICO 50 100
FRESH CLAM (WHITE OR RED) 60 120
CALAMARI MARINARA 60 120
TORTELLINI ALLA PANA 60 110
TORTELLINI DELLA NONNA 60 110
CHEESE OR MEAT RAVIOLI 40 80
CAVATELLI & BROCCOLI 50 100
LASAGNA 50 100
BAKED ZITI 50 100
MANICOTTI OR STUFFED SHELLS 40 80
EGGPLANT PARMESAN 40 80
EGGPLANT ROLLATINI 50 100
HALF TRAY  FULL TRAY
MARSALA 100
FRANCESE 50 100
PICCATA 50 100
ALFREDO 50 100
MILANESE 50 100
SCARPARIELLO 50 100
FLORENTINA 50 100
GRILLED CHICKEN WITH VEGGIES 50 100
A -oo D HALF TRAY  FULL TRAY
SCAMPI 10 140
FRANCESE 10 140
PARMESAN 10 140
MARINARA 10 140
MARECHIARA 10 140

CLams, Mussels, Shrimp, Calamari
Any Option Not Listed May Be Requested

UPON REQUEST
CANNOLI CHEESECAKE
TIRAMISU COOKIE PLATTERS

Available Upon Request: Cutlery, sternos, chaffing racks, serving spoons,

plates and napkins

Scan Here to
Order Online & get

10* OFF

Use Code
100FF23

FRESHNESS GUARAN{EE

At Anthony Francos, we believe that quality and satisfaction go hand in hand.

We take great care to offer authentic, New York-style pizza, as well as many classic
and modern Halian dishes without compromising on cost or relying on ingredients that
are frozen or preserved. With several Locations serving Northern NJ, our many Loyal

customers provide us with the buying power to make exclusive deals with

Wisconsin's finest dairies, order pasta made weekly at one of Brooklyn's oldest pasta

houses, and coordinate daily deliveries of the best fresh meat and produce
from the Hunts Point Market in The Bronx.

Open 7 Days
Sunday to Thursday: 1lam - 9pm
Friday and Saturday: 11am - 9:30pm

Ristorante ¢ Pizzeria

(973) 851-2400

303 Pom ton Ave., * Verona, NJ Verona, Cedar Grove, Montclair
(In fhe Pitgrim Shoppmg Plaza)

& Surrounding Areas

The Perfect Mix of Restaurant,
Pizzeria and Home Delivery!

10.00 minimum required. Please add 7% sales fax. Prices may vary for each Location

-5 EEDD U

Prices and menu items are subject to change without notice. We reserve the right to correct any errors.
Anthony Francos 8/24. ALL Rights Reserved.

Scan Here to
Order Online & get

10% OFF

Use Code
100FF23

08 CAULIFLOWER CRUSH
: OR CLUIEN-FREE

: , Pizz optioNs|

DELIVERY * * DINE-IN * CATERING

(973) 8571-2400

303 Pompton Ave., * Verona, NJ
(In the Pilgrim Shopping Plaza)




APPEHIZERS— -PIZZA— 'SEAFOOD

CREATE“YOUR*OWN'PASTA

BUFFALO WINGS  14.00  ZUCCHINI STICKS 9.50 Sidlian (2 slices) ~ Mini 9" Small W' large 16" Slice SERVED WITH PASTA (ADD SIDE SALAD 4.00 Choice of Pasta: Spaghetti, Linguine, Ziti, Rigatoni, CapeLlini, Penne, Fettuccine, Tri-color Fusilli,
MOZZARELLA STICKS 11.00  GRILLED PORTABELLO MUSHROOMS 1245 CHEESE PIZZA SHRIMP SCAMPI 1335  SHRIMP FRANCESE 2335 Whole Wheat Penne or Whole Wheat Spaghetti * Gluten Free pasta available (add 1.00)
STUFFED MUSHROOMS 1040 Topped with fresh mozzarella o . Sautéed with garlic. Lemon and white wine SHRIMP FRA DIAVOLO 2335 Choice of Sauce
JALAPENO POPPERS 1040 ZUPPA DI CLAMS (red or white sauce)  13.00 Each Additional Topping I?chllMdP EﬂRM'GMNS d23.?05 Sautéed with garlic and wine in a spicy tomato PRIMAVERA 1700 ALFREDO (cream sauce) 16.00
additi i i téed in a tomat ) . . . . !
T B0 R e G ONTHONY FRINCES COM tored im0 MARECHARD 2545 CORBRRR """ 2, G et g st
erved with a swee or hot sauce and Jalapefio Pnp[;ers . . SHRIMP MARINARA 2335 A combination of shrimp, cLams, mussels and ) ltalian bacon and onions in a cream sauce ’ sauce .
ERES;l MESSEES . ) 14.65 HOT ANTIPASTO SM 1775 LG 25.50 Your choice of 5 toppings Sautéed in tomato sauce, garlic and white wine calamari in our special. marinara sauce VODKA 1700  ARRABBIATA 16.00
erved with  red or white sauce, hot or sweet Baked mussels, clams, shrimp, : — MINI 9" 9.50 9" WHITE PIZZA 10.50 SHRIMP WITH BROCCOLI 2335  CGRILLED SHRIMP 2335 Prosciutto, peas, scallions and vodka in a pink sauce  Prosciutto and peas in a spicy red sauce
BAKED CLAMS 1245 Shuffed mushrooms and eggplant rollatini SICILIAN SLICE 3.75  SPECIALTY SLICE 4.50 Made with Light tomato sauce with Mixed Vegetables (Garlic and 0l or Light Marinara) FRESH CLAM SAUCE red or white) 18.00 RBL:O*NSJ;UST“'P and egaplant in a light 11.00
CHICKEN FINGERS 1185 SAUSAGE AND BROCCOLI RABE .25 = 4,85 SHRIMP PRIMAVERA 7335  SHRIMP AND BROCCOLI RABE B35 BOLOGNESE teat sauce) T00 s vara scuce topped with fresh moszarella
CHICKEN FINGERS with French Fries 11.00 S;;i;:ld in gar:ck Er;i “olL ‘ .00 Sautéed with garden vegetables in a pink sauce Sauteed in garlic and oil %F:R:I’:%Rgﬂ(l{;én{h garlic and fresh basil) ggg PORTABELLO ¢in brown sauce) 17.00
EGGPLANT ROLLATINI 1245 FRESH M0ZZ ‘ 2 SAUSAGE AND PEPPERS 17.00
Eggplant filled with spinach and ricotta cheese,  AND ROASTED PEPPERS 12.85 BUTTER SAUCE 12,50 BRocCoLI, GARLIC AND OIL 11.00
topped with marinara sauce and mozzarella FRESH MOZZARELLA, T OPP. N c S ° SERVED WITH Eﬂﬂ%ﬁhﬁlfﬂﬂmggﬂmmﬂo and garlic) }ggg CGARLIC AND OIL 13.00
A 45 TOATO. BASIL AND OLIVES 12.85 CH c k E N d VEHL : .
E\i(a;!;ed Egg:PaﬂElggered with fresh muzzare{fal;l ° BRUSCHETTA 11.00 ! l a n SALAD OR PASTA ) MEATBALL OR SAUSAGE tromato sauce) 17,00 :lEJSSI'II"?(O ‘167 gg
and rosted pepprs. oped wihsive s, and : EXTRA CHEESE » PEPPERONI « SAUSACE - « ONIONS Cickon Veal hicken Voul '
basamie « OLIVES « GARLIC ~ MEATBALLS « SPINACH « BROCCOLI o 70 o
g CREEN PEPPERS : - s . PORMICIONR DS 245 CHOENMORBY s A SHN Dw | (. HES
, i p * * * * * icken L cutlet sautéed in tomat t i t wit : L
SHLH DS ) ® 0  TOMATOES Nsc:r?vllaﬁw Sromur:\rlossE cc:on:TTED PEPPERS . : s od g il " el pppr s g bt SUBS FROM THE GRILL S
/ E_ R _— * . * MARSALA 1915 2245 Wine sauce ©00000000000000000000000000000000000
\ & Sautéed with mushrooms and Marsala wine GR“.LED (HI(kEN \9.1.5 N/A GR“.LED (Hl(kEN 12.50  GRILLED CHICKEN BROCCOLI RABE  14.10
DRESSINGS ITHL‘“N * RUSSIHN * * BLUE (HEESE * R“N(H * HONEY MUSTHRD * Pl(chH 1915 22.'"5 WIﬂ'l mlxed gHLLEd vegelabLes or Lrncanl rabe WI“I Flmerl:an :heese. hacon and BBO sauce (HEESESTE“k “."‘5
(R&EE%E';“A-II{"ERTLEESS(F.lllzlgkgniig%ESSSIrIgIFPAEPRGS“LgEI I{'FXSTI'EFI!II?EESSING .50 SERVED WITH A CUP OF SAUCE. With capers and Lemon in a white wine sauce FLOI§EN'_I'|NH_ ) 1915 2245 GRILLED CHICKEN . 1145 With Peppers, Onions and Potatoes 12.00
.50 * * M 61610 N 3 FONTINA 1935 N/A Sautéed in white wine and topped with spinach, With Lettuce, tomato, onion, oil and vinegar STEAK CALIFORNIA with Letuce and tomato 1145
Sm |_g Sm [_g EXTRA SIDE OF SAUCE .50 Fontina ch d iuto in a brown fresh tomatoes and mozzarella in a GRILLED CHICKEN 13.00 .
CAESAR SALAD 800 1295  HOUSE SALAD 840 12.90 RNCESE e gy B red sauee Wit frsh mzzarella, voasted peppers and  CHICKEN PHILLY CHEESESTERK 1143
Crisp Romaine in our homemade Caesar dress'lng' lceberg Lettuce with tomatoes carrots cucumber. . CALZONE (ricotta and mozzarella) 1075 CHICKEN ROLL .25 : E}ﬁnk'::{?i t or veal dipped in egg, wa“si' dzuzJ;‘i? SCARPARIELLO 1715 N/ batsamic inaigrette W epprs.fins end Ftos e
j i ) ) : Chicken breast with tomatoes. basil ckeh prEast or vea. CIppec Ih egg. saulee Sautéed with artichokes. potatoes and
CHEF SALAD . 1035 14.85 °m°v:'l?”ﬁ"é ;‘;f":: add 100 150 I'!HM CALZONE 125 an: :n:zzzzsuam omatoes. bast Lemon, butter and white wine ina;:r?.ic.‘:!ul. a?u:i 'w‘f“:sw[::eas:isc:n sausage HOT SHNDWICHES 0006660600606060606066060606060660606060666060060666006006
Ham, iurk?. Swiss cheese, tomatoes, onions and Ricotta, mozzarella and ham PRIMAVERA 1935 2245
hard-boiled eggs on a bed of greens ANTIPASTO SALAD 1035 14.85 = VECGIE STROMBOLI 11.00 Pl Lo . CACCIATORE 1915 N/A VEAL CUTLET with Lettuce and tomato 13.00  SAUSAGE AND PEPPERS 11.00
TUNA SALAD 1035 14.85 Ham. solami. provlone. ethuce. easted pepper, STROMBOLI 125 fomatoes. broccol, mushrooms and mozzarel. Souteed i garden vegelobies i 2k sauce | Sauiod with pepprs. mushrooms. orions and VEAL PARMIGIANA 1300  SAUSAGE. PEPPERS AND ONIONS 1145
A bed of greens topped with funa fish . fomatoes, carrots, cucumber, onions and olives Ham, salami, pepperoni, sausage and omaloes. Broceoll, mushrooms and mozzaretia PRINCIPESA 1915 2245  potatoes in a red sauce . POTHTDES‘ ECC AND PEPPERS 10 '00
SPECIL SALAD SERFOOD SALAD 150 1930 mozzarellLa SPINACH ROLL 1025 Topped uith fomato. eggplant and mozzarella PIzZAloLA 1915 2245 VEAL AND FEPPERS B ECCPLANT PARMICIANA 11.00
C 1035 14.85 Calamari, shrimp and alive oil AUSA LL LL SORRENTINO 1945 2245 Sautéed with onions, peppers, black olives and CHICKEN PARMIGIANA 12.00 )
COBB SALAD 150 1635 SAUSAGE RO 11.00  PEPPERONI RO 10.25 Toeped with prosd 1 mushrooms in a red With Vodka Sauce 13.00 ITALIAN HOT DOG 12.50
Btk e with fomato b balel v ARUGULA SALAD 1035 14.85 Sausage. peppers and onon Cppec with prosclutto. eggplant and mozaarella - TueRamS B o e saee . ‘o0 HOT SUBMARINE 12.00
ec o 4 grae ns l:FPe Wi Ltma l:. ar do ' e.ue 8 Rrugula salad topped with tomato, red onion, black MILANESE 1945 2245  SALTIMBOCCA 1915 2245 CHICKEN CUTLET with Lettuce and tomato 12.00 HOT ROAST BEEF OR TURKEY with Cravy 12.65
:“:izizn"' ue cheese crumbles. bacon and gritle olives, cucumbers, Gorgonzola and strawherties Breaded chicken or veal cutlet topped with fresh Sautéed with prosciutto and spinach in a white wine MEATBALL OR SAUSAGE PARMIGIANA11.00 BREADED ECCPLANT v e 12'00
SIDE SALAD 5.00 CALAMARI SALAD 1150 16.00 SPECIHL.'.Y P' Z Zns ;'LFgRE;;"“ chopped tomatoes o5 WA namm;r:;; “;:“Ea;f““a - SHRIMP PARMICIANA 110 With fresh mozzarelLa, roasted pepper and arugula
CHOPPED GREEK SALAD 1035 14.85 MESCLUN SRLAD 850 1150 | With broccoli and sweet peas in an Alfredo sauce Sautéed chicken or veal in a brown balsamic grav Includes cold Lettuce, tomato, onions, oil and vinegar.
P gravy
BUFFALO CHICKEN SALAD 11.50 1525 ARRABBIATA 015 N/A sauce with mushrooms and hot cherry peppers COLD |Tn“_|nN SHNDWICHES Add Hot Peppers for .75 or Roasted Peppers for .75
FIVE CHEESE 2500 GRANDMA ri: cthin Sicilian crush Bs P | Prosciutto and sweet peas in a spicy red sauce SUBMARINE 175 FRESH MOZZARELLA (&

it
i

L4

HAM. CAPICOLA AND PROVOLONE 175  AND ROASTED PEPPERS "l 12.¢5

A blend of ricotta, Swiss, provolone, American and Mozzarella, plum tomato sauce, basil, oregano

S o UP S PaSTA FHGSI(EEIVED WITH BREAD 7.50 z
(pasta and beans) * mozzarella (no sauce) and Romano cheese on a thin Sicilian crust v ° ° Lr 4 PROSCIUTTO AND FRESH MOZZARELLA 13.25
TORTELLINI ~ CHICKEN NOODLE + ESCAROLE AND BEAN POPEYE pizza 2535 EGGPLANT ROLLATINI izzs 515 | § At € - SALAMI AND PROVDLONE 1075 With sun-ried fomato and aive .
P SALAD 4.00 .
Topped with mozzarella, ricotta and spinach HAWRIIAN STYLE 2395 : ’ A HAM AND SWISS CHEESE 1075 EGGPLANT 12.00
SAUTEED VEGETABLE riz0 2325 Bacan. ham and pincapple ' TORTELLINI ALLA PANNA 7100 GNOCCHI BOLOGNESE 11.00 HAM AND AMERICN CHEESE 1015 Wifh fosh muzzarala, mashed
Broccoli, spinach. mus.l\ro.oms‘ a"d_°"i°"5 sautéed CHICKEN FRANCESE/MARSALA 23,25 Stuffed pasta with mushrooms in a cream sauce Potato filled pasta in a meat sauce TURKEY BREAST 11,00  Peppers and balsamic vinaigretie
S| E OR ERS in gorlc and exia virgi olive ol . ek 23 TORTELLINI DELLA NOWN 100 GNOCCHI MARINARA 1645 e b 1‘;:: Ig::&“gm 1‘;2‘5’
WHITE 20.25 Y PIZzA 2325 In a pink sauce with prosciutto and peas : i
FRENCH FRIES 550  SAUTEED BROCCOLI  8.00  PIZZA DOUGH 4.50 T"P;ﬁfh"gﬂ‘ mozzarella and ricotta cheese 23,95 With steak or chicken. potatoes. peppers and onions TORTELLINI IN MARINARA SAUCE 1645 IEnu(yaEL.I:E l;t!l %xb BRoccal! 190 With Cheese 12.65  With Lettuce, fomato, bacon and avocado
With Cheese 6.00 SAUTEED SIDE TOMATO SAUCE BRU;(H;::‘ ’ ; GRILL CHICKEN CAESAR Pizza 23.25 RAVIOLI (meat or cheese) 14.95  SPINACH RAVIOLl 18.00 fAvailable in a plain or whole wheat wrap
MEATBALLS (2) 6.55  BROCCOLI RABE 900 Goz cup 15 oopod vih bas};llzzonni(‘m “:aertii) d iomaioesﬂ] CHICKEN BACON RANCH pizza 94,00 : In Tomato Sauce With chopped grilled chicken in a pink sauce CRILLED CHICKEN 100 ECCPLANT 11,00
SAUSACE () 655  GARLIC KNOTS 4.50 (pint) 5.00 ’ ) Breaded chicken. bacon and chopped tomatoes 5 RAVIOLI meat or cheese) BOLOGNESE  16.00  LOBSTER RAVIOLI 12.00 With Lettuce, tomato and balsamic vinaigrette With fresh mozzarella, roasted peppers
CAUTESD SPINACH 8.00 CARLLC BRERD q.qs HOMEMADE SAUCES 755 :ENNAE Q{L“LH Vl)Dkﬂi PIZZZ " 23.25 drizzled with ranch dressing (no sauce) CNOCCHI IN TOMATO SAUCE 1645 In vodka or tomato sauce CRILLED CHICKEN CRESAR oo @ 1 balsamic vinaigreiie
_ _ ] opped with penne pasta and vodka sauce UPSIDE DOWN 2395 ‘o0 CRILLED PORTOBELLO 1215
MIXED VEGETABLES 855  WITH CHEESE 5.00 CHICKEN PARMIGIANA 23.25  Pan-style pizza with mozzarella on the bottom, CRILLED CHICKEN AND VEGGIE f1.00 With fresh mozzarella. roasted peppers and
. : pizza sauce on the top and special seasonings BUFFALO CHICKEN WRAP 100 arugula
cHl(kEN PIZZA 2325 n H n HDD H SIDE Grilled chicken with Lettuce, tomato and crumbled CR“.‘.ED VEGET“BLE 0 50
BBO. grilled or buffalo style CHICKEN VODKA SRUCE pizza 23.25 SALAD 4.00 blue cheese 0.
CAPRESE 7395 Topped with breaded chicken in pink sauce : BBQ CHICKEN WRAP 11.00 PH“-LY CHEESE STERK ) 11.00
DESSER"'S ah BEVERHGES - | Pl fomloes, bsiL and fresh wet mowrella . SAUSAGE & BROCCOLI RABE s 2325 |y [l | BAKED 2mi 1550 BAKED RAVIOL 1495 Grled B0 dikn Lffuc. husemade clstow 21k el eppers andaors
BAKED ZIT! rizza 225 Sweet Halian sausage with sautéed broccoli rabe STUFFED SHELLS 14.95  MANICOTTI 14.95 CAJUN CHICKEN with tettuce and fomato 11.00  ANTIPASTO 11.00
* * % PiZz . i ) N . ,
CANNOLI 1.50 = TARTUFO 4.50 < TIRAMISU 4.50 + CHEESECAKE 3.50 Topped with zifi pasta. ricota, sauce and MARGHERITA 2.25 ECGPLANT PARMICIANA 1645  BAKED ZITI BOLOGNESE 1100 TUNR with etuce, tme, . and vinegor 1025 CRILED CHICKEN 1215
CHOCOLATE LAVA CAKE 4.50 mozzarella Fresh plum tomatoes, mozzarella, basil and olive oil With Spaghetti EGGPLANT ROLLATINI 17,00 TURKEY pepp
A MEAT LOVER rizza 23.25 HOMEMADE LASAGNA 15.50 Eggplant filled with spinach and ricotta ’ With Lettuce. fomato. oil and vinegar 10.50 \(ﬂ;llsill:-lﬁm EnHllcfiE N c’fR EEE Sn'mb 1215
* * . g wi inadi e omaine Lettuce, tomato, onion,
2 LITER SODA 4.50 = 20 0Z. BOTTLE 2.75 ~ 20 0Z. FOUNTAIN SODA 2.75 Bacon, pepperan and sausage cfeese. topped with marinara and mozzarella CHICKEN PARM 1100 cucumbers and feta cheese




