Serves 10 people - $60 WE DELIVERI

Combination
Harn, salami and provolone with lettuce, tomato and onions with vinaigratte dressing.

Prosciutto & Fresh Mozzarella
Proseiutto combined with fresh mozzarellas, sliced tomatoes and drizzled with olive oil.

Turkey Brest
Slired turkey breast eombined with lethuee, tomatoes, and mayonnaise.

Chicken, Lettuce & Tomato
Fresh tender breaded chicken topped with lettuce, tomato, and mayonnaise.

Grilled Chicken Breast
IMarinated grilled chicken with lettuce, tomato, and halsamic vinaigretle.

201-746-9777

Servers 10 people - $60 Uncle Louie’s Pizza
15 West Grand Ave ¢ Montvale, NJ 07645

Grilled Chicken

(rilled chicken, fresh mozzarella & roasted peppers with balsamic dressing. I I O U R S

Chicken Caesar
Grilled chicken tossed with romaine lettuce and Cagsar dressing. Monday - Sa.turda.y 11 AM - 10 PM
Sunday 12 PM - 9 PM

Turkey
Sliced breast of turkey with bacon, letiues, tomarto, and horgeradish mayonnalse.

Veggie
Grilled zuechini, eggplant and carsmelized onions served with asiago cheese.

BBQ Chicken

Chicken cutlet mixed with BBQ sauce with cheddar chesse, lettucs, tomalo and ranch dressing.

Buffalo Chicken
Freshly- breaded buffalo chicken lenders with lettuce, tomato and blue cheese.




Zuppe De Mussels

Sweel Privee Bdward [sland mussels covked to order in your choice of
fragrant wi'te wine sauce or plum tomato Tarrara seuce.

Fried Calamari

(olden fried calamari seasoned with our homemade marinars sauce.
Buffalo Chicken Wings

Spicy wings, juicy & crispy seasoned with blue cheese dressing.
Golden Fried Chicken Tenders

Served with a side of honey mustard.

Zuppe de Clams

Fregn little neck claras in a light marinara sauce.
Garlic Knots

Srnall [talian knats basied with Tresh garlic, virgin
olive ol & ircported spices, baked to perfection.
Coconut Shrimp

Hrega ‘umbo skrircp with eocomit erush and fru's dipp'rg gauce.
Baked Clams

Little neck clarss topped with seasoned bread erumbs.
Mozzarella Sticks

Served with a slde of marinars salce.

Tossed Salad

Mixed romains and iceberg lettuce, ripe plurs tomatoss,

enteumbers, pell peppers, red onlons and roasted peppers.

Caesar Salad

Crigpy rotaains lettuce topped with croutons and our special Caegar dressing.
Louie’s Salad

A mix of Romaine and leeperg letiice, red onions, ceumbears, tomatoes,
olives, provolone cheese, salami, and morradelle with a rec wine vinggrette

Tri-Color Salad

Arvgula, endive and radiechio fossed wish our homemade balsamic viraigretie.

Capri Salad

Plum tomatoss, fresh mozzarella & roasted peppers mixed with olive oil & fresh bagil

Grilled Portobello Salad

Qrilled Portobello mnshrooms aver a bed of endive, arugnla

& yacicehio with roasted pepper and balsauie vinaigrette dressing.
Pompeii Salad

Mixcd Greens with erumbled blue checse, sugared

wa.ruts and balsaruic vinsigrette.

Roman Salad
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Chopped grillsc chicken, apples, cranbsrries, and walnuts with a ite Tralian dressing over mixed gresns.

Arugula Salad
Arcguly, shaved fennel, shaved purrnigiona cheese.
“Add Grilled Chicken to any salad
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Mussels Marinara a or Fra Diavolo $40
Prirce Edward Tsland mugsels In a spicy or mild raarinare.
Fresh Filet of Sole Livornese 350
Tornatocs, garlic, gacta ol'ves & capers.
Shrimp Francese 350
Suceulent shimp in 4 white wine & lemon sauce.
Zuppa, Di Pesce 380
Shrimp, clams, mugse’s & calamari in g marcchiare salce over lingure.
Calamari Marinara $45
Tendsr calamari saurssc in ovr wonderful marinare,
Filet of Sole Piccata 350
Fresh sole with capers in a lemon and while wire sauce.
Eggplant Parmigiana $40
Lightly breaced skinless sggplant covered wita toraato sence and mozzarells.
Eggplant Rollatine $40
Iggplar® stvifed with ricorra, coverad wirh sance and melted mozzarella.
Meatball Tray $35
Sausage Tray 355
Sausage & Peppers 355
Sausage & Broccoli-Rabe $40
Broceoli with garlic & oil $30
Escarole with garlic & oil 335
Brocceoli-Rabe with garlic & oil $35

FULL TRAY
380

$100
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Baked Stuffed Shells $55 $70 Veal Cutlet Parmigiana $60 $120
Jurnbo shells stuffed with ricotta and covsrsd with tornato ssuce erd mozzarells. Fresh tomane saace and mozzarsls chicsse.
Baked Manicotti 355 $70 Veal Scaloppine Francese $60 2120
Ricotte “lled crepes covered with tome:o sauce and mozzarella. Basered veal in a while wing, lomon and buller sauce.
Baked Lasagna $15 $90 Veal Piccata $50 $120
Layers of pasta, cheeses and meat make “his lasagna one to remeraber Veal sautéed in o white wine and exnon caper sauce.
Cheese Ravioli $55 370 Veal Scaloppine Marsala $60 2120
Choiee o tomato, vodka or alfredo sauce. Tonder veal in a classic margala wine seuid with fresh mushrooms.
Baked Ziti $55 $70 Veal Milanese $50 $120
Penne pasta, tomato salce and three cheeses baked unti. perfec:. Breoded veal cutlet, pantrisd and served with lamon wedges.

Veal Scaloppine Pizzaiola $60 $120

Presh tomatces, garlic, oreganc ard olive sauce.

Breast of Chicken Cacciatore $50 $100
Sautéed with fresh tomratoes, mushrooms, oNiong anc peppers.
) * | | Fettuccine Alfredo $40 $80
Chicken Parmigiana, Francese or Marsala 350 $100 Petiuceing puste served In o creamy alfredo suuce.
Chicken Portobello ‘ $50 $100 Stuffed Rigatoni Bolognese $40 380
Por:obello rrushrooms, sun dried tomato anc shallos in a light brotr. saves. Jumbo rigatoni Stuffed with ricotta anc toppad with our homemade meat sauee.
Chicken Picatta $50 $100 Penne Sofia, 445 200
Clicken breus” sailced i o white wine, letuon and capels sauce. Penne wilt sautéed chicken, broceol: and sun dvied totaato 1 wilite wine seuce.
Chicken Giambotta 350 $120 Linguine with Clam Sauce 345 $00
Mixture of chicker., peppers, sausage, onions, and muskrooms with lemon, Our traditioral clam sauce includes fresh little neck clams served in &
over siced potatoes marinara plam tomato sauce or garic and virgin olive oil consomme.
Cavatelli, Chicken & Broccoli $45 800
Saatéed chicken & broceoli forets in a garke and olive oil consonare.
Penne ala Vodka $10 $80
Penne pagta in a light cream tomato sacee with a splash of vodka.
Cavatelli, Shrimp & Broccoli-Rabe 350 $100
Sacatéed with garle & olive oil
Farfalle Primavera $10 £80
Bowtie pasta with mushrooms, broceoli, earrots, zucchini and peas in a pink sance.
Penne Arribiata $40 380
Musghrooms, onions, aad cherry pepoers 11 4 spley marinara saucs.
Farfalle with Sausage & Broceoli-Rabe $15 $90
Served ‘v garlic & ol've oil
Louie’s Sunday Gravy $50 $100

Panne pasta witd our famous red gravy, saugsegde, meatball and braciole.



12 TO 15 People - 3255

Half tray of any pasta entrés

Half tray of any chicken entrés

Half tray of eggplant parrcigiana

Half tray of sansage, peppers ard onions
rozzarella and tomaro salad

Half tray tossed salad with dressing and bread
Complete et set up

18 - 20 People - 3500

I'ray of any pagta cntréc

Half tray of any chidken entrés

Hall tray of meatba'ls

alf tray of egdplant parrigiang

Half tray of ruixed ertipasto salad

Half tray of tossed salad wita dressing and hreed
Complete bufet set up

25 - 30 People - §120
I'ray of any pagha enirée

Tray of any chicken entrée

I'ray of any veal cntrée

Mozzarelle, erd torsato sulad

Hall tray of mixed ertipagto salad

Half tray of tossed salad wita dressing and bread
Complete bufet set up

35 - 40 People - $570

2 trays of ary pasta entrée

1 tray of ery cticken entrée

1 tray of ary veal enfrée

1 tray of sausage, peppers and onions or meetbells

Half tray of mixcd artipasto salad, mozzarclla and tome:o salad
Half tray of tossed salad with dressing and breed

Complete bufet set up

50 - 55 People- 37!
2 truys uf aly pasty ent
1 tray of ery chicken entrée

1 tray of ary veal enirée

1 tray of sausage, peppers and oniong or nestbells

L tray of ery seafood entrée

Half tray of wixed extipasto salad, mozzarella and tome:o salad
Half tray of tosscd salad with dressing and bread

Conplete bulfet set up
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60 - 65 people - 810

2 trays of ary pasia entrée

2 trays of ary chicken enrés

1 tray of ery veal entrée

1 tray of eggplant parmigiana

1 tray of ery seafood entrés

1 tray of sausage, pepper and oniong or meahells

Half tray of mixed extipasto salad, mozzarella and somero salad
Half tray of tosscd salad with dressing and bread

Conuplete bulfet set up

75 - 80 People - $1025

3 trays of ary pasia entrée

2 trays of ary chicken enprés

2 trays of ary veal entrée

1 tray of ary seafood enfréea

1 tray of eggplant parmigiana

1 tray of sausage, peppers and onions or neasbealls

Half tray of muixed extipusto salad and mozzarella and tornato salad

2 Large vowls of Lossed selad with dressing anc breac,
Conplete bufet set up

85 - 90 People - $1255

3 trays of ary pasia entrée

2 trays of ary chicken enprés

2 trays of ary veal entrée

1 tray of ary seafood enfrée

1 tray of sausage, peppers and onions

2 tray of eggplant parmigiana

1 tray of meetbells

Half tray of mixcd artipasto and mozzarclla and tomato salad
2 Large powls of tossed selud with dressing anc breac
Complete bufet set up

100 - 110 People - 31595

4 trays uf aly pasta enlrde

3 trays of ary chicken entrés

2 trays of nay veal entrée

1 tray of ery seafood entrés

1 tray of salsage, peppers and onions

1 tray of meetbells

2 Lrays of cggplant parmigiana

Half tray of mixed ertipasto-and mozzarells and terato salad
2 Large powls of tossed selad with dressing anc breac
Complete buZfet set up

120 - 130 People - {15850

4 trays of ary pasta entrés

4 1rays of ary chicken enirée

2 trays of ary veal entrée

2 trays of savsage, peppers and onions

1 tray of meetbells

1 tray of ery scalood cniréc

2 trays of eggplant purmigiang

Half tray of mixed ertipasto and mozzarella and tomato salad
2 Large powls of tossed selad with dressing anc breac
Complete buZfet set up

- Dessert platters available upon request -




