
VOLARE'S RESTAURANT
 Italian Restaurant&Catering7StationSquare,RutherfordNJ07070DeliveryAvailable(201) 935-6606

On Premises Catering
 $32.95

$39.95

Price Dependent
on Market

PACKAGE#1PERPERSON - PLUSTAX AND 20% GRATUITY
• First Course: Penne Plum Tomato Basil Sauce

• Second Course: House Salad

• Third Couse: Choice of Sole Francese, Chicken Marsala or Eggplant Rollatini

• Tea or Coffee & Dessert

PACKAGE # 2 PER PERSON- PLUS TAX AND 20% GRATUITY
• Hot and Cold Antipasti, ,

• Choice of: Penne alla Vodka or Penne with Plum Tomato & Basil

• Choice of House Salad or Caesar Salad

• Choice of Entrée: Chicken Francese, Veal Mushroom Madeia, Sole alla Nona or Salmon
Dijon Served with Chef's Potatoes and Vegetable
• Coffee/ Tea & Dessert

PACKAGE # 3 PER PERSON - PLUS TAX & 20% GRATUITY
• Hot and Cold Antipasti

• Choice of: Penne alla Vodka or Penne Filetto Pomodoro

• Choice of: House Salad or Caesar Salad

• Choice of Entrée: Sliced Filet Mignon or Salmone alla Balsillico Served with Chef's Potato
and Vegetables
• Coffee/ Tea/ Cappuccino/ Espresso & Dessert



CATERING MENU
 

Salads

PricingisperItem/ Half a Tray (7-9) Full Tray (15-18)

Hot Appetizers

Cold Appetizers
 

$12.95

$12.95

$40

$40

$62

$62

$15.50

$12.95

$14.95 

$63

$50

$46 

$110

$82

$73

 
$16.95 $74 $140

Market Price

Sm. Tray $45/ Full Tray $79

Sm. Tray $26/ Full Tray $44

Sm. Tray $38/ Full Tray $64

Sm. Tray $38/ Full Tray $64

 

$21.95 

$14.95 

$14.95

$16.95 

$67 

$75 

$50

$55 

$125

$135

$90

$105
 

FRIED CALAMARI

SAUSAGE & PEPPERS

MUSSELS WHITE OR RED

CHILLED SEAFOODSALAD

SHRIMP COCKTAIL

MOZZARELLA CAPRESE
 

EGGPLANT ROLLATINI OR PARMESAN

GARLIC BREAD

STUFFED MUSHROOMS

BRUSCHETTA

PRICING IS PER ITEM/ HALF A TRAY (7-9) FULLTRAY(15-18)
ANTIPASTO

INSALATA ARUGULA
• Arugula, Red Onion, Tomatoes - Balsamic Dressing

INSALATA SPINACH
• Spinach with Fresh Mozzarella, Walnuts & Raisins - Mustard Dressing

• Eggplant Rollatini, Mussels, Clams, Shrimp, Mozzarella Corrozza, RoastedPeppers

SOUPS MADE TO ORDER
• Pasta Fagioli, Escarole Fagioli, Straccietella & Tortellini in Brodo

• Mozzarella with SlicedTomatoes& Virgin Olive Oil & Fresh Basil

MIXED COLD ANTIPASTO
• Fresh Mozzarella, Roasted Peppers, Prosciutto di Parma, Salami, MarinatedArtichokeHearts
& Sun Dried Tomatoes



$14.95

N/A

$40

$33

$62

$49

 

$19.95 

$21.95 

$43 

$48

$45

$45 

$80

$85

$85

$85

$24.95 Market Price

$24.95 Market Price

$21.95

$21.95 

 

$24.95

$22.95

$22.95

$20.95 

$52

$52

$52

$42 

$92

$92

$92

$77

 

$18.95 

$18.95 

$45 

$45 

$75

$75

CAVATELLI WITH AMERICAN BROCCOLI GARLIC & OIL

RAVIOLI CHEESE

CAESAR ROMANA
• Romaine Lettuce with Parmesan Cheese and Croutons

MIXED HOUSE SALAD
• Lemon Garlic Dressing

 
G l u t e n  F r e e  a n d  W h e a t  P a s t a s  a r e  A v a i l a b l e .  P l e a s e I n q u i r e

TORTELLINI IN A WHITE VODKA SAUCE
• Meat Tortellini in a Light Cream Sauce

PENNE VOLARE'S
• Penne in Light Creamy Tomato Sauce with Bacon, Radicchio & Smoked Mozzarella

FUSILLI FILETTO DI POMODORO
• with Sautéed Prosciutto, Onion, Fresh Basil and Plum Tomato

FUSILLI ZINGARA
• Olives, Capers and Peppers Hot or Sweet in a Plum Tomato Sauce

LINGUINE VESPUCCI
• Linguine with Shrimp, Arugula, Lemon and Touch of Tomato

TONNARELLI
• Home Made Linguini with Shrimp, Mushrooms, Smoked Bacon in White VodkaSauce

LINGUINE ALLE VONGOLE
• Linguine with Fresh Clams, Garlic in White Wine Sauce

FUSILLI DELL VILLANO
• Corkscrew Pasta, Diced Chicken Sun Dried Tomatoes & Peas - Pink Sauce

PENNETTE ALLA GENOVESE
• Penne with Chicken Breast in a Creamy Presto Sauce

TRADITIONAL PASTAS
• Penne/ Rigatoni/ Fusilli; Cappellini/ Linguini or Spaghetti

Signature Sauces: Tomato Basil/ Vodka/ Bolognese/ Parmesan Cream or Arrabbiata/Puttaesca

Pasta

Meat & Chicken

PRICING IS PER ITEM/ HALF A TRAY (7-9) FULL TRAY (15-18)



$24.95 $45 $80

NA

$24.95

$24.95

N/A 

$60

$50

$50

$48 

$95

$87

$87

$80

 
N/A 

$23.95 

$50 

$75 

$85

$115

$27.95 Market Price

$28.95 Market Price

N/A Market Price

$27.95 Market Price

 

$27.95 

$27.95

$27.95 

$70 

$70

$65 

$125

$125

$110

$27.95 Market Price

$140$26.95 $78 

ITALIAN SAUSAGE, ONIONS & PEPPERS

CHICKEN BREAST PREPARED IN ANY OF THESE
TRADITIONAL STYLES

 

VOLARE'S MEAT BALLS MARINARA OR VODKA SAUCE
VOLARE'S RAGU

 

FILET OF SOLE, OR POLLACK PREPARED IN ANY OF THESE
TRADITIONAL STYLES
• Scampi, Francese, Piccata, Oreganata or Breaded

SAGLIOLA GRANCHIO
• Filet of Sole Topped with Crabmeat in a White Wine Butter Sauce

SHRIMP
• Francese, Piccata or Scampi

SALMONE ALLA BALSILICO
• Salmon Fillet over Arugula & Sliced Tomatoes

SOLE ALLA MARECHIARA
• Sole with Mussels & Clams in a Light Tomato Sauce

• Marsala/Francese/Parmigiana/Milanese/Piccata/Scampior Pizziola

CHICKEN BREAST
• Oreganta/ Cacciatore or Giambotta

POLLO MURPHY
• Tender Pieces with Onions, Mushrooms & Cherry Peppers

POLLO DELLA NONNA
• Artichokes, Diced Tomatoes & Asparagus in White Wine Sauce

• Meatballs,Sweet Sausage&Braciole

VEAL SCALOPPINI PREPARED IN ANY OF THESE TRADITIONAL
STYLES
• Marsala, Francese, Parmigiana, Milanese, Piccata, Scampi or Pizziola

VITELLO ALLA SALTIMBOCCA
• Prosciutto, White Wine & Sage

PRIME FILET MIGNON
• with a Mushroom Madeira Wine Sauce

VITELLO ALLA TOSCANO
• Scaloppini Topped with Prosciutto, Asparagus & Fontina Cheese in a SherryWineDemi
Glaze with a Touch of Tomato

PRICING IS PER ITEM/ HALF A TRAY (7-9) FULLTRAY(15-18)

Seafood



$26.95

$26.95

$26.95

$30.95

$34.95

$78

$78

$78

$75

$80

$140

$140

$140

$125

$150

FRIED SHRIMP

SHRIMP PARMIGIANA
 

SHRIMP
• Sautéed in a Sweet or Hot Marinara Sauce Served Over Pasta

• Breadedshrimp, TomatoSauce & Mozzarella Cheese over Pasta

SPAGHETTI AL FRUTTI DI MARE
• With Mussels, Clams, Calamari in a Traditional Marinara Sauce - Sweet or Spicy

ZUPPA DI PESCE
• Mussels, Clams, Calamari, Sole, Shrimp, Scallops over Pasta



Vegetables & Sides
 $.10.50

$10.50

$10.50

$15.95

$7.95

$13.95

$8.50

$6.95

$48 $75

$45 $70

$45 $75

$55 $85

$45 $70

$52 $82

$24 $40

$34 $50

$10 Per Child

$15.95 per Dozen

SAUTÉED SPINACH OR BROCCOLIRABE

SAUTÉED BROCCOLI OR ASPARAGUS

SAUTÉED ESCAROLE & BEANS

MIXED GRILLED VEGETABLES

ASSORTED JULIAN SEASONAL VEGETABLES

GRILLED EGGPLANT WITH ROASTED PEPPERS &
MOZZARELLA
PATATE FRITTE (FRENCH FRIES) TRADITIONAL, SPICY OR
TRUFFLE
SEASONED ROASTED RED POTATOES

KIDS CHICKEN FINGERS WITH FRENCH FRIES

BUFFALO WINGS WITH CELERY & BLUE CHEESE
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	$21.95  $14.95  $14.95 $16.95
	$67  $75  $50 $55

	MIXED COLD ANTIPASTO
	$125 $135 $90 $105


	Salads
	$12.95 $12.95
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	$24.95
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	N/A  $23.95
	$85 $115 $27.95 Market Price
	$50  $75
	$28.95 Market Price N/A Market Price $27.95 Market Price



	Seafood
	FILET OF SOLE, OR POLLACK PREPARED IN ANY OF THESE TRADITIONAL STYLES • Scampi, Francese, Piccata, Oreganata or Breaded SAGLIOLA GRANCHIO • Filet of Sole Topped with Crabmeat in a White Wine Butter Sauce SHRIMP • Francese, Piccata or Scampi
	$27.95  $27.95 $27.95
	$70  $70 $65
	$125 $125 $110
	$27.95 Market Price $140
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	$26.95
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	SAUTÉED SPINACH OR BROCCOLIRABE SAUTÉED BROCCOLI OR ASPARAGUS SAUTÉED ESCAROLE & BEANS MIXED GRILLED VEGETABLES ASSORTED JULIAN SEASONAL VEGETABLES GRILLED EGGPLANT WITH ROASTED PEPPERS & MOZZARELLA PATATE FRITTE (FRENCH FRIES) TRADITIONAL, SPICY OR TRUFFLE SEASONED ROASTED RED POTATOES KIDS CHICKEN FINGERS WITH FRENCH FRIES BUFFALO WINGS WITH CELERY & BLUE CHEESE


