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315 NJ-35, Eatontown, NJ 07724

732-606-4200
Pastosaofeatontown@gmail.com
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Hours

Monday-Friday 9:00am-6:30pm
Saturday: 8:30am-6:00pm
Sunday; 8:30am-4:00pm
Holiday Hours: Vary

Get Pastosa Delivered!

Catering delivery - Doordash
Grubhub - Slice - EZ cater - Uber Eats

Pastosa.eatontown
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B Party Platters :
t $20 additional prosciutto flower upon request ¢

Classic Antipasto Platter @

Roasted red peppers, pepperoni, sweet soppressetta,
bocconcini mozzarella, grilled artichokes, assorted olives

Classic Antipasto Platter Small$100 Large: $130

Items upon request

Grazing Boards
/Charcuterie Boards

Items upon request

Small: $90 Large: $120

Mini:$55 Small:$100 Large: $160
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—_ Cheese Platters
’ Cheese Platters come with grapes & crackers (gf available) ¢

Bocconcini Skewers @
Handmade Mozzarella knots, cherry tomatoes,
fresh basil, drizzled with Pastosa EVOO

Jumbo Shrlmp Cocktail @ Small: $70 Large: $140

Jumbo shrimp boiled and ice chilled, served with cocktail sauce & lemon

Tradition Cheese Platter © Small: $80 Large: $130
Norwegian Jarlsberg, Sharp Provolone, NY State Cheddar,
Aged Asiago, Dutch Gouda, Spicy Pepper jack and imported Fontina

European Cheese Platter @ Small: $90 Large: $120
Imported Spanish Manchego, Imported Italian Asiago, Beemster XO,
Grana Padano, Imported Swiss, Imported Sharp Provolone

Mozzarella & Tomato Platter @ Smail: $60 Large: $100
Fresh Mozzarella, sliced beef steak tomatoes, fresh basil, EVOO

Small: $50 Large: $100

Eggplant Rollatini Small: $70 Large: $120

Eggplant floured and fried, filled with homemade ricotta and mozzarella

Rice Balls: Small$50 Large: $90
-Arancini Arborio - Rice, homemade sausage & fresh mozzarella

-Mini Sicilian - Ground sirloin, rice, peas, lightly breaded and fried

-Cheese - Rice & fresh mozzarella and Locatelli, breaded and fried

Prosciutto Balls Small: $80 Large: $130

Prosciutto, Ricotta Impastata grated Romano cheese,
mozzarella, lightly breaded and fried

Assorted Fried Platter Small: $50 Large: $100

Prosciutto balls, fried ravioli, rice balls, and mozzarella sticks

Egg Rolls Small: $60 Large: $100
-Philly Cheesesteak - Chopped ribeye steak, cheddar, sauteed onions and peppers
-Italian Style - Broccoli rabe, sweet sausage, fresh mozzarella,

sundried peppers and Locatelli cheese

Stuffed Mushrooms

Breadcrumb Small: $50 Large: $100
Filled with seasoned breadcrumbs, roasted peppers and grated cheese

Sausage @ Small: $60 Large: $110

Filled with homemade crumbled sweet sausage, fresh mozzarella, and grated cheese
Cheeseburger Small: $60 Large: $110
Sirloin, cheddar, pickles, onions, topped with ketchup

Stuffed Long Hots ® Small: $80 Large: $140
Sweet sausage, fresh mozzarella, Locatelli cheese, salt, pepper and parsely
Potato Croquettes Small: $40 Large: $80
Homemade Empanadas Small: $50 Large: $80
Beef, Pulled Pork, Chicken

Chicken Wings Small: $60 Large: $120
Buffalo, BBQ, Garlic Parmigiana, Thai Chili, Pepper and Onions

Honey Mustard Chicken Tenders smail: $60 Large: $110

Bell & Evan’s chicken fried and slathered in our homemade honey mustard

Loaded Potato Skins ® Small: $40 Large: $80
Idaho baked potatoes, bacon, cheddar and scallions

Cauliflower Patties Small: $40 Large: $80
Shredded cauliflower, ricotta, grated pecorino, sharp cheddar, eggs and parsley
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Add Chicken: $10, Shrimp: $15, Steak: $15
Organic Kale @ Small: $40 Large: $60

Organic Baby Kale, Imported feta, red onions, dried cranberries,
salt, pepper, fresh squeezed vinaigrette

Caesar Salad (GF Available) Small: $40 Large: $70

Romaine lettuce, seasoned croutons, shaved parmesan,
creamy homemade Caesar dressing

Chef Salad ®

Romaine, tomatoes, black olives, hard boiled eggs,
boars” heads rolled ham, Swiss and homemade vinaigrette

House Salad ® Small: $35 Large: $55

Cucumbers, shredded carrots, black olives, red onions,
romaine and homemade balsamic vinaigrette

Berry Fiesta @
Blueberries, raspberries, blackberries, goat cheese,
romaine lettuce, raspberry homemade vinaigrette

Mediterranean Salad @ Small: $40 Large: $70
Sliced cucumbers, red onions, tomatoes, shredded carrots,
kalamata olives, feta, romaine lettuce and greek dressing

Mandarin Chicken Salad @ Small: $50 Large: $80

Bell & Evans chicken breast, cabbage, sliced cucumbers, shredded carrots,
shaved almonds, mandarin oranges, romaine lettuce and Asian sesame dressing

Primavera Salad @ Small: $40 Large: $60

Spinach, sliced cucumbers, strawberries, roasted corn,
crumbled feta, and lime cilantro dressing

Kale Chicken Caesar Salad @  Small: $50 Large: $80

Grilled B&E chicken breast, radicchio, croutons, organic kale, creamy Ceasar dressing

Small: $40 Large: $60

Small: $40 Large: $70

Pastosa Chopped Salad ©® Small: $50 Large: $80
Romaine, black olives, salami, provolone, red beets, with Tuzzio dressing
Chopped Wedge Salad @ Small: $40 Large: $60

Wedged ice burg, shredded onions, crumbled blue cheese, bacon.
With blue cheese dressing

Red Potato

& String bean Salad @ Small: $40 Large: $70
Red potatoes. String beans, red onions, Pastosa EVOO and Italian red wine vinegar
Tomato, Cucumber

and Red Onions ® Small: $35 Large: $55

Vine-ripe tomatoes mixed with sliced cucumbers in homemade vinegarette

Fennel & Apple Salad @ Small: $50 Large: $80
Chopped Fennel, granny smith apples, roasted pecans and cranberries
Quinoa Salad ©® Small: $40 Large: $80

Quinoa, feta, sliced, kalamata olives, cherry tomatoes and roasted peppers

Macaroni Salad Small: $40 Large: $70
Mayo, Mustard, carrots, onions, celery

Potato Salad @ Small: $40 Large: $70
Mayo, Mustard, eggs, celery, carrots, and onions
Frutti Di Mare ©® Small: $80 Large: $150

Shrimp, scungilli calamari, and octopus mixed with fresh lemon, EVOO,
parsley, garlic, celery, sliced black olives and roasted peppers

Thai Pineapple Chicken @ Small: $50 Large: $80

Romaine, Shredded Cabbage, Pineapple, Grilled Chicken, Bell Pepper,
Scallions, Toasted Peanuts, Sesame Ginger Soy Dressing
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Pasta

all dished come with extra sauce with no additional charge

Pasta dishes gluten free upon request $10
Small tray serves 8-12 and large tray feeds 14-20 people

Pastosa Cheese Ravioli Small: $50 Large: $90

Homemade ravioli in your choice of homemade sauce

Penne Alla Vodka Small: $50 Large: $90
Penne-shaped imported pasta with our homemade vodka sauce

Lasagna

Cheese Small: $60 Large: $120
Meat Small: $70 Large: $130
Vegetable Small: $70 Large: $130

Fresh lasagna noodles, ricotta, fresh mozzarella & marinara sauce

Stuffed Shells/Manicotti Small: $50 Large: $80
Stuffed Shells: Fresh-made jumbo shells, fresh ricotta, in marinara sauce
Manicotti: Fresh-made crepes, ricotta in marinara

Spicy Lumache

Imported lumache pasta in our spicy vodka sauce

Cavatelli with Broccoli Small: $50 Large: $90

Homemade cavatelli mixed with sauteed broccoli, garlic and pecorino

Orecchiette with
Broccoli Rabe & Sausage Small: $50 Large: $90

Ear-shaped pasta, broccoli rabe, homemade crumbled sweet sausage

Rigatoni Filetto Di Pomodoro  s,ai: $50 Large: $90

Rigatoni pasta, Pastosa tomatoes, sweet onions, and imported prosciutto

Gemelli Bolognese
Fresh gemelli pasta with a mixture of ground pork,
veal and beef in San Marzano DOP tomatoes

Bucatini All’ Amatriciana Small: $50 Large: $90
Bucatini pasta, sweet onions pancetta in light cherry tomato sauce

Linguine with Clams
(red or white) Small: $60 Large: $110

Fresh cut linguine, baby clams sauteed in Pastosa EVOO, garlic and white wine

Tortellini Carbonara Small: $50 Large: $90
Homemade cheese tortellini cream sauce, onions,
pancetta, peas and Parmigiana Reggiano

Small: $50 Large: $90

Small: $50 Large: $90

Baked Ziti
Cheese Small: $50 Large: $90
Meat Small: $60 Large: $110

Cavatelli with Tomato,
Cream Basil & Sausage Small: $60 Large: $90

Homemade cavatelli with sweet sausage in San Marzano Tomato cream sauce

Pasta Alla Norma Small: $50 Large: $90
Any cut pasta, San Marzano tomatoes, fresh eggplant chunks, sprinkled ricotta salata

Italian Style Mac & Cheese Small: $40 Large: $80

Ablend of 3 cheeses with our imported serpentine pasta

Fettucine Alfredo Small: $40 Large: $80
Fresh cut fettucine, homemade creamy alfredo sauce
Add Chicken: $10, Add Shrimp: $15

Pasta Frutti Di Mare Small: $60 Large: $95

Your choice pasta with shrimp, calamari, mussels, and San Marzano Tomatoes
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Sliced Ribeye & Mushrooms @ Small: $80 Large: $150

Tender sliced ribeye sauteed with mushrooms and onions

Sliced NY Strip Steak
with Peppers and Onions
Sliced strip steak with sauteed peppers & onions

Italian Style Beef Brisket @ Small: $80 Large: $140

Slow-cooked meat in beef broth, diced vegetables and red sauce

Tuscan Style Beef Stew ©@ Small: $80 Large: $140

Slowly cooked with red potatoes, celery, and string beans

Braised Short Ribs MP

Braised in soy pineapple glaze or Italian Red sauce

Baked Meatball Marinara Small: $50 Large: $100

Mixed Pork, veal and beef meatballs in our homemade marinara sauce

Filet Mignon @ MP

Whole tenderloin seasoned with salt, pepper and rosemary

Small: $80 Large: $150

Sausage & Peppers @ Small: $70 Large: $120

Homemade sweet sausage with sauteed bell peppers & onions

Sausage & Broccoli Rabe @ Small: $70 Large: $120

Homemade sweet sausage with sauteed broccoli rabe

Pork Braciole ©® Small: $60 Large: $120

Tenderloin sliced stuffed with prosciutto, and spices, rolled in our homemade sauce

Sunday Sauce Small: $80 Large: $140
Meatballs, sausage, pork/beef braciole, pork skin, ribs in slow cooked tomato sauce
(add 1/2 pasta in Sunday sauce for additional $10 as requested)

Boneless Stuffed Pork Loin @  Smail: $70 Large: $130

Center-cut pork loin, with prosciutto, provolone, fresh parsley and fresh herbs

BBQ Baby Back Ribs @ Small: $60 Large: $120
Slow-cooked ribs marinated in homemade BBQ sauce

Honey Glaze Ham @ Small: $60 Large: $100
Spiral cut-easy for serving

Panko Pork Chops Small: $60 Large: $120

Kansas City pork chops fried with peppers & onions

— -
Veal
— =—
Veal dishes can be made gluten free upon request add’l $15

Veal Parmigiana Small: $80 Large: $150

Tender veal leg cutlets, fried served in marinara sauce, topped with fresh mozzarella

Veal Marsala Small: $80 Large: $150

Veal scaloppini lightly floured with sauteed mushroom, onions, in marsala sauce

Veal Saltimbocca Small: $80 Large: $150

Veal scallopini lightly floured sauteed with onions,
fresh lemon, capers, and prosciutto in wine sauce

Veal Osso Buco MP

Braised veal shanks slow cooked in celery, cherry tomato, carrots and onions in stock

Pork
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Poultry
All chicken dishes made with Bell & Evans
Chicken dishes can be made gluten free upon request add’l $15

Grilled Chicken @ Small: $70 Large: $120
Grilled and marinated with fresh herbs and balsamic vinegar,
topped with tomato bruschetta

Breaded Chicken Cutlets Small: $80 Large: $120
Pieces lightly breaded and deep fried until golden brown

Chicken Marsala Small: $70 Large: $130
Lightly floured B& E chicken breast sauteed with,
mushrooms and onions in marsala sauce

Chicken Arrabiata Small: $70 Large: $130

Pieces lightly floured, sauteed with bell peppers, garlic, onions,
mushrooms, and tomatoes with a spicy finish

Lemon Chicken Small: $70 Large: $130

Pieces lightly floured, sauteed with lemon, onion and butter

Chicken Saltimbocca Small: $70 Large: $130

Pieces lightly floured, cooked with prosciutto, onions, capers in lemon sauce

Chicken Rollatini Small: $70 Large: $130

Rolled with prosciutto, mozzarella, ricotta spices and baked to perfection

Chicken Cacciatore “Italian Style” Small: $70 Large: $130

Pieces lightly floured, sauteed with San Marzano tomatoes, olives, celery, and onioins

Chicken Savoy Small: $70 Large: $130

Pieces lightly floured and sauteed with imported balsamic vinegar

Chicken Francese Small: $70 Large: $130

Sauteed with fresh lemon & butter

Chicken Alla Pastosa Small: $70 Large: $130
Lightly floured and sauteed with white wine, bell peppers and baby spinach

Chicken Parmigiana Small: $70 Large: $130

Choice of Marinara sauce or Vodka sauce
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Seafood

dd 1/2 tray linguine to any seafood entree for additional $1
Seafood dishes can be made gluten free upon request and add’l $15

Shrimp Parmigiana Small: $80 Large: $150
Breaded and lightly fried shrimp topped with homemade marinara sauce
topped with fresh mozzarella

Jumbo Fried/ Baked Shrimp  Small: $80 Large: $150
Seasoned and breaded, lightly fried or baked jumbo shrimp

Shrimp Oreganata Small: $80 Large: $150

Jumbo shrimp seasoned with breadcrumbs and lemon, lightly baked in our ovens

Honey-Mustard Shrimp Small: $80 Large: $150
Jumbo shrimp lightly floured and fried then tossed
in our famous homemade honey mustard sauce

Shrimp Scampi Small: $80 Large: $150

Jumbo shrimp with lemon-infused breadcrumbs basted with scampi sauce

Filet of Sole Oreganata Small: $80 Large: $140

Wild-caught fresh filet topped with seasoned breadcrumbs and lemon

Stuffed Filet of Sole Small: $90 Large: $170
Wild-caught fresh filet stuffed with crab meat
Grilled Wild Salmon & Small: $80 Large: $160

Grilled wild salmon topped with tomato bruschetta, served over sauteed spinach

Sweet Chili Glaze Salmon @ Small: $80 Large: $160

Maryland Mini Crab Cakes mp
100% Maryland lump crab meats
Grilled Pulpo ® Small: $80 Large: $140

Mediterranean octopus charred to perfection

Risotto Frutti Di Mare Small: $80 Large: $130

Shrimp, calamari, muscles, and clams, San Marzano tomatoes and Arborio Rice

o= Vebilles .

Eggplant Parmigiana Small: $70 Large: $130
Layered fried eggplant with fresh mozzarella and homemade marinara sauce
baked in our ovens

Sauteed Vegetable Medley @

Assorted vegetables sauteed with garlic and EVOO

Fire Roasted Brussel Sprouts @ Small: $50 Large: $80
Roasted Brussel sprouts with chopped bell peppers, crispy bits of bacon,
seasoned with salt pepper and olive oil

String Beans & Carrots @

Sauteed in EVOO with onions and fresh garlic

Small: $50 Large: $90

Small: $40 Large: 360

Broccoli Rabe @ Small: $50 Large: $80
Sauteed in EVOO and fresh garlic
Fresh Spinach @ Small: $40 Large: $60

Sauteed in EVOO and fresh garlic
Grilled Mixed Vegetables @ Small: $60 Large: $100

Eggplant, portobello mushrooms, bell peppers, zucchini, broccoli, cauliflower,
carrots and onions grilled and tossed in balsamic vinegar

Spanish Rice @ Small: $40 Large: $70

Yellow rice cooked with assorted diced peppers and hot sausage

Mini Stuffed Roman Artichokes Smail: $70 Large: $130
Imported Roman Artichokes hearts stuffed with a special blend of breadcrumbs,
caper and roasted red peppers and grated cheese

Roasted Red Potatoes ® Small: $40 Large: $70

Red Potatoes roasted and tossed in olive oil, fresh garlic and rosemary

Roasted Butternut Squash @ Small: $40 Large: $70

Oven-roasted butternut squash glazed with honey, walnuts and a touch of brown sugar

Stuffed Bell Peppers @ Small: $60 Large: $120
Jumbo assorted sweet bell peppers stuffed with ground sirloin, peas,
topped with fresh mozzarella, Locatelli cheese and rice

Mashed Red Potatoes @ Small: $40 Large: $80

Red potatoes mashed with fresh garlic and butter
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Kids Menu

Macaroni & Cheese
Serpentine pasta in our homemade cheese sauce

Small: $40 Large: 370

Pigs in A Blanket Small: $40 Large: $70
Mini Frankfurters wrapped in a light puff pastry

Spaghetti & Meatballs Small: $40 Large: $70
Fresh Pastosa spaghetti with marinara sauce with mini meatballs

Chicken Fingers Small: $50 Large: $80

Tender pieces of Bell & Evans chicken breast fried to perfection

Mac & Cheese bites Small: $50 Large: $80
Homemade Italian-Style Mac & Cheese breaded and fried

—_

Desserts

Mini Pasty Platter (8pcs) $40
Assorted pastries (Customizable option)
Small Pastry Platter (12pcs) $50
Assorted pastries (Customizable option)
Large Pastry Platter (20pcs) $75
Assorted pastries (Customizable option)
Mini Cannoli Platter (24pcs) $35

Assorted Seasonal Fruit Platter smaii: $ 40 Large: $80

Fancy: (Price upon Request)

Whole Cakes Price vary between $60-380
10 inch, 14 slices (Advanced notice necessary)

Italian Assorted

Cookie Platter 21b: $40 41b: $50 6lb: $80
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Option 1: Pulled Pork Package $90
41b - 24-hour roasted pork, marinated in BBQ sauce,

31b Cole slaw,

24 slider buns

Option 2: 6-8 People $100
2-foot Italian Traditional, American Combo, or Veggie Delight

21b Potato Salad, Macaroni Salad or Cole Slaw

21b Chicken wings (BBQ, buffalo, or plain)

or chicken tenders (honey mustard on side)

1 package Butter mix Italian Cookies

Option 3: 10-12 People $200
3-foot Italian Traditional, American Combo or Veggie Delight

31b of Potato Salad, Macaroni salad or Cole Slaw

Half tray-Chicken wings (BBQ, buffalo, or plain), Chicken tenders or Mac & cheese
Small Italian Assorted Cookie Platter

Option 4: 16-20 People $350
4-foot Italian Traditional, American Combo or Veggie Delight

41b of Potato Salad, Macaroni Salad or Cole Slaw

Full tray of Chicken wings (BBQ, buffalo, or plain), or Honey Mustard Chicken tenders
Full tray of Cheese Ravioli, Penne Vodka, or Mac & Cheese

Half tray Meatball marinara

2lb Cookie Platter

@ - Glutten Free MP - Market Price

Catering
Cancellation Policy

Please allow 24 to 48 hour
notice for cancellations

Same-day cancellations or no-shows
will be charged 50% of the total order




