
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

DINNERS 

The following entrees served with  

Tossed Salad, Hot Garlic Toast,  

Coffee, Iced Tea, Soft drinks and 

V’s Homemade Italian Rum Cake 

 

SPAGHETTI WITH MEAT SAUCE 

Fresh cooked Pasta Topped with our 

Thick, Rich, Homemade Meat Sauce. 

$14.50 

 

BAKED LASAGNA 

Made with Three Kinds of Cheeses and  

Baked in it’s own Casserole Dish. 

$17.00 

 

MOSTACCIOLI ALFREDO 

Tender Pasta tossed with Alfredo Sauce 

$17.00 

 

SEAFOOD CANNELLONI 

Shrimp, Crabmeat Blend and White Fish, 

Rolled in a Fresh Pasta Crepe and Topped  

with White Wine Sauce. 

$18.50 

 

VEAL PARMIGIANA 

Tender Breaded Veal, Fried to a Golden Brown 

and Baked in our Rich Sauce. 

Served with a Side of Pasta.  

$17.00 

 

CHICKEN POMODORI 

Skewered Breast of Chicken Lightly Breaded 

and Topped with Fresh Diced Tomato, 

Sweet Basil, Garlic and Olive Oil. 

Served with a Side of Pasta. 

$19.00 

DINNERS 

The following entrees served with  

Tossed Salad, Baked Potato, Vegetable, Hot Garlic 

Toast,  

Coffee, Iced Tea, Soft drinks and 

V’s Homemade Italian Rum Cake 

 

BROILED BREAST OF CHICKEN 

Boneless Chicken Breast Marinated  

in V’s Italian Dressing  

and Broiled to order 

$15.50 

 

CHICKEN LEMONATA 

Boneless Chicken Breast, Dipped in  

Beaten Egg, Grilled and Topped with 

Lemon and White Wine Sauce 

$17.00 

 

PETITE FILET MIGNON 

6 oz. Filet Mignon, 

“The Finest Cut of Beef”  

Broiled to Perfection 

$22.00 

 

PRIME RIB AU JUS 

Tender Choice Beef Rib 

Topped with Au Jus 

12 oz. Cut  

$25.50 

DINNER BUFFETS 

All buffets include Coffee, Iced Tea and Soft Drinks 

 

 

NUMBER 1 

Baked Lasagna and Cannelloni Florentine 

Tossed Salad, Broccoli Normandy 

Antipasto Tray, Hot Garlic Toast 

V’s Homemade Italian Rum Cake 

$18.50 

 

 

NUMBER 2 

Baked Lasagna, Baked Chicken 

and Cannelloni Florentine 

Tossed Salad, Broccoli Normandy 

Antipasto Tray, Hot Garlic Toast 

V’s Homemade Italian Rum Cake 

$19.50 

 

 

NUMBER 3 

Bar-B-Que Brisket and Fried Chicken 

Tossed Salad, Scalloped Potatoes, Baked Beans,  

Seasoned Green Beans, Hot Garlic Toast 

V’s Homemade Italian Rum Cake 

$19.50 

 

 

NUMBER 4 

Chicken Lemonata (with White Wine Sauce) 

Baked Lasagna and Mostaccioli Della Casa 

Tossed Salad, Broccoli Normandy 

 Hot Garlic Toast 

V’s Homemade Italian Rum Cake 

$20.50 

 

 

NUMBER 5 

6 oz. Filet Mignon 

Mostaccioli Alfredo and Baked Lasagna 

Tossed Salad, Baby Carrots in Herbed Butter 

 Hot Garlic Toast, Roasted Garlic Potatoes 

V’s Homemade Italian Rum Cake 

$24.00 

The Perfect Accompaniment for your Guests . . . 

 

 

 

 

 

  

Choose any Two . . . . . . .$4.00 per person 

 Toasted Ravioli 

 Crab Stuffed Mushrooms 

 Vegetable Tray 

 Cocktail Meatballs 

 Italian Sausage Bits 

 Cubed Cheese Tray 


