
 2025 WINTER EDITION 

732-820-6806

37 MAIN STREET, HOLMDEL, NJ 07733
CONTACT@ILMERCATOHOLMDEL.COM

ILMERCATOHOLMDEL.COM

WE ARE CONVENIENTLY LOCATED 

APPROXIMATELY 8 MIN FROM THE GSP EXITS:

109,114, & 116 / PNC BANK ARTS CENTER

CLOSE PROXIMITY TO MANY OF MONMOUTH 

COUNTY’S BEST PARKS, WINERIES AND FARMS.

 WE DELIVER
CHECK OUT 

OUR BREAKFAST 
& LUNCH MENU

VEGETARIAN ENTREES
Eggplant Florentine........................................................................50....90
Fried eggplant rolled with ricotta, fresh mozzarella, spinach, 
grated locatelli cheese, and fresh parsley.
Squash Parmigiana.........................................................................50....90
Fried squash layered with our homemade tomato sauce, fresh mozzarella, 
grated locatelli cheese and fresh parsley.
Eggplant Rollatini...........................................................................50....90
Fried eggplant rolled with our homemade tomato sauce, ricotta, 
fresh mozzarella, grated locatelli cheese, and fresh parsley.
Eggplant Stackers...........................................................................50....90
Fried eggplant layered with fresh Mozzarella, sauteed spinach and vegetables 
garnished with roasted red peppers and drizzled with balsamic glaze.
Baby Artichokes Oreganata...........................................................50....90
Our famous baby artichokes baked to perfection with a blend of italian seasoned 
bread crumbs and parmesan cheese 
Stu�ed Mushrooms........................................................................50....90
Silver dollar mushrooms stu�ed with a blend of italian seasoned bread crumbs 
and parmesan cheese

Half Tray Feeds 8-10 Guests  | Full Tray Feeds 16-20 Guests  

VEAL ENTREES
Veal Parmigiana.........................................................................M/P....M/P
Fried veal cutlet topped with homemade tomato sauce, fresh mozzarella, 
grated locatelli cheese and fresh parsley.
Veal Sorrentino..........................................................................M/P....M/P
Veal scallopini topped with prosciutto, eggplant, and mozzarella in sherry wine 
sauce with a touch of tomato.
Veal Saltimbocca.......................................................................M/P....M/P
Tender veal cutlets sautéed with mushrooms in a light marsala sauce 
topped with spinach, prosciutto, and fontina cheese.
Sicilian Spiedini..........................................................................M/P....M/P
Thin slices of veal stu�ed with pignoli nuts, raisins and seasoned 
bread crumb in an Italian style sweet and sour sauce

Half Tray Feeds 8-10 Guests | Full Tray Feeds 16-20 Guests  
*Except on Market Priced Items

FISH ENTREES
Zuppa Di Pesce..........................................................................................80........130
Shrimp, clams, mussels, and calamari in a light marinara sauce.
Grilled North Atlantic Salmon.................................................................80........130
Fresh Salmon prepared with lemon, white wine, and garlic over a bed of lentils.
Stu�ed Calamari........................................................................................80.......130
Tubes of Calamari stu�ed with Italian style breadcrumbs and a seafood medley braised in a 
light tomato broth.
Fresh Filet of Sole.....................................................................................80........130
Fresh sole stu�ed with crab meat and shrimp served with a white wine and lemon butter 
sauce.
Candy Shrimp............................................................................................80........130
Panko shrimp glazed in a sweet thai chilli sauce.
Mediterranean Shrimp..............................................................................80........130
Spinach, olives, feta cheese and grilled shrimp served over orzo pasta.
Shrimp Parmesan......................................................................................80........130
Fried Shrimp topped with homemade fresh mozz, grated locatelli cheese and fresh parsley.

Half Tray Feeds 8-10 Guests | Full Tray Feeds 16-20 Guests 

SIDES 
Half Tray Feeds 8-10 Guests | Full Tray Feeds 16-20 Guests

Roasted Butternut Squash.............................................................50....90
With dried cranberries, and walnuts, and pignoli nuts.
String Beans Almondine..................................................................45...80
With almonds sauteed in garlic and olive oil.
Brussel Sprouts Oreganata.............................................................50....90
Roasted with Italian seasoned bread crumbs, walnuts, and pignoli nuts.
Danny’s Roasted Potatoes...............................................................45...80
Potato Wedges, seasoned and baked to a crispy perfection. 
Whipped Mashed Potatoes..............................................................45...80
With butter and parmesan cheese.
Sauteed Broccoli...............................................................................45...80
With Garlic and oil.

GOURMET DESSERTS 
Seasonal Fresh Fruit Bowl........................SM. $35 / MED. $55 / LG. $85
Fresh cut seasonal fruits. Perfect for any occasion.
Mini Pastry Platter.......................................................SM. $60 / LG. $120
A variety of delicious imported pastries including Mini Cream Pu�s, Mini Eclairs, 
Mini Fruit Tarts, Roulé (lemon sponge cake), and Sabayon tart.
Italian Butter Cookie Tray..........................2lbs.$20 | 4lbs. $40 | 6lbs.$60
An assortment of fine Italian Butter Cookies 
Chocolate Chip Cookies............................................12pc $45 / 24pc $85
David’s Chocolate Chip Cookies. Baked to order.  
 

VISIT OUR 
WEBSITE

Brooklyn Bagel Platter
1 dozen $30 | 2 dozen $60

 Assorted fresh bagels from Brooklyn. Baked on premises.
All bagels are pre-sliced for your convenience, and beautifully arranged on a platter 
or in a box. All bagel platters come with Philadelphia cream cheese, butter & jelly.

Egg Mu�n Platter
Small (12) $50 | Large (24) $100

Your Choice of:  
Bacon, Egg & Cheese
 Vegetables & Cheese

Egg & Cheese

Yogurt Bar $50 feeds 10
Yogurt, fresh granola, strawberries, blueberries,

sliced almonds & chocolate chips.

Assorted Fresh Baked Mu�n Platter $50
12 assorted mu�ns, cut in half and arranged beautifully on a platter.

A La Carte
 Scrambled Eggs 1/2 Tray $40 Full Tray $70

Bacon, Sausage or Pork Roll 1/2 Tray $60 Full Tray $100
Hash Browns or Home Fries 1/2 Tray $45 Full Tray $75

Box of Co�ee $25
(Decaf Available)

Includes: 10 cups, lids, milk, sugar, stirrers. 
Box of hot water and assorted tea bags $25

Add a Cut Seasonal Fruit bowl to your Breakfast
Small $35 / Medium $55 / Large $85

BREAKFAST OPTIONS  
Breakfast Wrap or Kaiser Roll Platter 

Small (8 wraps or sandwiches cut in half, 16 pieces) $70
Large (12 wraps or sandwiches cut in half, 24 pieces) $100

Your choice of 3:
Pork Roll, Egg & Cheese

Bacon, Egg & Cheese
Sausage, Egg & Cheese

Ham, Egg, & Cheese
Egg& Cheese 

Egg white, spinach & swiss available for an additional $2 each

FAMILY MEALS FOR 4 - $45  
SALAD (PICK ONE)

Kale Salad • Italian Garden • Caesar Salad • Il Mercato
Add Protein: Grilled Chicken $5 • Fried Chicken $5 Grilled Shrimp $8

PASTA/STARCH (PICK ONE)
Rigatoni Pesto • Penne Caprese • Orzo Spinach • Mediterranean Pasta  • 

Penne Vodka • Roasted Potatoes • Spanish Rice 
ENTREE (PICK ONE)

Grilled Chicken Bruschetta  • Chicken Francese • Chicken Parmesan
Meatball Marinara • Chicken Balsamic • Fried Chicken Cutlets • Grilled 

Chicken Cutlets  

*All hot food trays come fully cooked and require heating before serving.
Preheat oven to 350 & heat for 30-40 min. When using chafing racks, food takes approximately 2 hours to heat.

**Racks Require a $10 refundable deposit.

KID’S CORNER
Kid’s Funday platter........................................................................60............110
pick 4 served with Marinara Sauce, Chicken Tenders, Fried Ravioli, Mini 
Riceballs, Mini Potato Croquettes, Wings, Mac & Cheese Bites, Mozz Sticks
Fried Ravioli........................................................................(24ct) 45.....(48)80
served witth homemade marinara sauce
Fried Shrimp....................................................................................80..........130
Fried Breaded Chicken wings.........................................................60...........110
your choice of Plain, BBQ, or Bu�alo 
Fried Chicken Tenders....................................................................60............110 
Meatballs Marinara.........................................................................60............110
Pasta w/ Butter or Marinara...........................................................40............70
French Fries.....................................................................................40............70
Tator Tots.........................................................................................40............70
Pizza Bagels....................................(16 half peices) $35....(24 half peices) $55   
Fruit Cups..............................................................(6 cups minimum) $4.00 ea
Fresh Baked David’s Chocolate Chip cookies.................................... $3.50  ea
Kid’s Lunch Box.....................................(12ct) $35...(24ct) $60...(36ct) $105
Assortment of ham and cheese, salami and cheese, turkey and cheese, served 
on Martin’s potato slider rolls (maybe subsituted with Italian rolls)
Peanut Butter & Jelly Lunch Box..........(12ct) $30...(24ct) $60...(36ct) $90 
Skippy Peanut butter and welch’s grape jelly served on a Martin’s Potato rolls      

     

MEAL PREP
Starting @ 11.99 | Made Fresh to Order

PICK A PROTEIN (1/2 LB)
Murray’s Antibiotic-Free 

 Grilled or Fried Chicken • Meatballs  •
Sirloin Steak (+$2) • Shrimp (+$2) • Salmon (+$3) 

PICK A STARCH (1/2 LB)
White Rice • Brown Rice • Spanish Rice • Boiled Potatoes 

• Danny’s Roasted Potatoes • Pasta • Quinoa 
PICK A VEGGIE (1/4 LB)

Sauteed Broccoli • Brussel sprouts Oreganata • Grilled Veggies
• Sauteed Brocolli Rabe • Sauteed Veggies • Stringbeans Almondine



APP PLATTERS 
 Small Serves 8-10 | Large Serves 16-20

Hot Antipasto.....................................................................................80....120
Eggplant rollatini, mozzarella carozza, cheese & breadcrumb stu�ed mushrooms, baked 
little neck clams, fried broccoli florets, fried zucchini sticks, rice balls served with our 
homemade marinara sauce
Sunday Funday Platter.......................................................................60....110
Fried mozzarella carozza, rice balls, prosciutto balls, fried ravioli and potato croquettes 
with homemade Marinara.
Grilled Veggie Platter..........................................................................60...110
An array of marinated grilled eggplant, zucchini, bell peppers, asparagus, and portobello 
mushrooms
Crudite Box....................................................................................80 one size
Assorted fresh seasonal vegetables such as cauliflower, broccoli, carrots, red, orange, and 
yellow peppers artistically arranged. Served with our buttermilk ranch dipping sauce.
The Southern Italian Antipasto.........................................................80....120
Eggplant caponata, bruschetta, bocconcini balls , imported cheeses, sweet and 
hot soppressata, and imported marinated olives. Served with Homemade Crostini
The Tuscany Platter............................................................................80....120
Marinated artichoke hearts, imported olives, red peppers oreganata, garlic Italian long 
hots, our house-made bocconcini, sweet and hot dried soppressata, assorted imported 
cheeses, and prosciutto wrapped breadsticks. Served with Homemade Crostini
Caprese Platter...................................................................................50....90
Our homemade mozzarella, thinly sliced tomato, fresh basil, and drizzled with olive oil, 
and seasoned with pink Himalayan salt.
IL Mercato Bread Basket....................................................................30....60
Assorted homemade prosciutto , spinach, olive and broccoli rabe breads.
Shrimp cocktail Platter......................................................................80....120
Colossal shrimp elegantly arranged served with zesty cocktail sauce and lemon wedges.
Chicken Little Bites...........................................................................60.....110
Barbecue and bu�alo chicken strips served with blue cheese dipping sauce.
Assorted Chicken Wing Platter.........................................................60...110
Our BBQ, Thai chili, or bu�alo wings served with blue cheese dipping sauce.
Piedmont Platter...........................................................................125 one size
Thinly sliced perfectly seasoned filet mignon on our homemade crostini, drizzled with 
horseradish sauce.
Teriyaki Beef Skewers.........................................................................80....120
Perfectly seasoned steak served with Thai chili dipping sauce.
Chicken Skewers................................................................................60.....110
Murray’s Chicken seasoned and grilled to perfection, served with Thai Chili dipping sauce. 
Shrimp Skewers..................................................................................80....120
Grilled Shrimp seasoned to perfection, served with Thai Chili dipping sauce. 
Stu�ed Bread Roll Platter... Choose 3
Small (8 Rolls / 16 Pieces) 55  Large (12 Rolls/24 Half Pieces)..................................55....75
Bu�alo Chicken, Chicken Parm, Eggplant Parm, Broccoli, Spinach, Meatball Parm, 
Philly Cheese Steak, Prosciutto or Veggie. Comes with homemade Marinara Sauce
Grilled Polenta and Bruschetta Platter...............................................55...75
Disks of polenta lightly grilled and garnished with homemade tomato bruschetta GOURMET HEROES

Serves 4-5 people per foot  
Add any of our  Homemade Salads. $9 per pound. Your choice of Homemade Macaroni, 

Cole-Slaw, or Potato Salad   
3FT FOR $75  • 4FT FOR $100  •  5 FT FOR $125 • 6FT FOR $150

Meatball Parm Hero
Homemade meatballs, marinara sauce, fresh 

mozzarella and Pecorino Romano.

Chicken Parm Hero
Chicken cutlet, marinara, mozzarella, and 

Pecorino Romano.

RB Dip
Roast beef, melted provolone, 

caramelized onions, horseradish mayo

French Onion Chicken
Grilled chicken cutlet topped with caramelized 
onions, melted swiss, topped with French onion 

gravy.
IL Reuben

Pastrami, melted Swiss, thousand island 
dressing, homemade coleslaw

CPV
Chicken cutlet, Imported prosciutto , vodka 

sauce with melted mozzarella

Spicy Grilled Chicken
Grilled chicken, red roasted peppers, pepperoni, 

spicy jack cheese, Italian long hots, arugula, 
Chipotle Mayo

The Honey Bear
Honey turkey, honey ham, cheddar, shaved red 
onion, tomato, mixed greens and honey mustard

Hometown
Ovengold Turkey, provolone, arugula, 

oil & vinegar

The Classic
Grilled or fried chicken cutlet, fresh mozzarella, 

roasted peppers, balsamic glaze

Main Street
Imported Prosciutto, fresh mozzarella, tomatoes, 

and homemade pesto
The Italian

Dilusso genoa salami, beretta mortadella, San 
Daniele sweet soppressata, imported provolone, 

lettuce & tomato drizzled with olive oil 
& red wine vinegar

The American
Roast beef, turkey, ham, imported Swiss cheese, 

yellow American, lettuce, and tomato

Holmdel
Roast beef, cheddar lettuce, tomato, shaved red 

onion, horseradish mayo

The Veggie
Grilled zucchini, portobello, eggplant, peppers, 

mozzarella with homemade pesto
Garden State

Grilled chicken, broccoli rabe, provolone,
balsamic glaze

SALADS
Kale Salad

Red and yellow peppers, onions, carrots, feta cheese, Il Mercato’s Italian dressing
Caesar Salad

Romaine lettuce, croutons, grated parmesan cheese, Caesar dressing
Greek Salad

Romaine lettuce, olives, feta, grape leaves, red wine vinaigrette
Italian Garden Salad

Romaine, cucumbers, tomatoes, onions, shaved almonds, olives, balsamic vinaigrette
IL Mercato Salad

Mixed greens, strawberries, walnuts, cranberries, goat cheese, raspberry vinaigrette
Mediterranean Pasta Salad

Pasta, yellow and red peppers, spinach, black olives, onions, feta, tossed in our own olive oil & 
vinegar dressing

Spinach Orzo Salad 
Orzo, Spinach, Mixed peppers, red onion, extra virgin olive oil, and our blend of seasoning

Traditional Tossed Salad 
Romaine Lettuce, cucumber, black olives, red onions, cherry tomatoes served with 

homemade Itailian dressing.

  

Small - $30   |  Medium - $50  | Large - $80
GOURMET WRAP PLATTER

The American
Roast beef , turkey, ham, imported swiss cheese, 

yellow American, lettuce, and tomato

The Veggie
Grilled zucchini, portobello mushrooms, eggplant, 

peppers, mozzarella with Homemade Pesto

TBLT wrap
Turkey, bacon, lettuce, tomato, mayo

Main Street
Imported Prosciutto, fresh mozzarella,

tomatoes, Homemade Pesto,

Grilled Chicken Balsamic
Grilled chicken, fresh mozzarella, red onion,
sun dried tomatoes, balsamic reduction, and 

drizzled with balsamic glaze

Hometown
Ovengold Turkey, provolone, arugula, 

oil & vinegar

The Italian
Dilusso genoa salami, beretta mortadella, San 

Daniele sweet soppressata, imported provolone, 
lettuce & tomato drizzled with olive oil 

& red wine vinegar

Holmdel
Roast beef, cheddar, lettuce, tomato, shaved red 

onion, horseradish mayo.

The Honey Bear
Honey turkey, honey ham, cheddar, shaved red 
onion, tomato, mixed greens and honey mustard

Caesar Wrap
Grilled chicken, romaine, croutons, caesar dressing, 

and grated parmesan
The Hornet

Ham, genoa salami, imported provolone roasted 
peppers, arugula, mayo.

The Sandy
Peppers oreganata, with fresh mozzarella

The Sea Bright
Fried eggplant, fresh mozzarella, roasted peppers,

balsamic glaze
Garden State

Grilled chicken, broccoli rabe, provolone,
balsamic glaze

The Classic
Grilled or fried chicken cutlet, fresh mozzarella, 

roasted peppers, balsamic glaze
The Boulevard

Grilled or fried chicken cutlet, fresh mozzarella,  
imported prosciutto, and drizzled with Homemade 

pesto sauce

• Gluten Free Wraps Available •

Small • (8 wraps/16 Half Pieces) $85 | Large • (12 wraps/24 Half Pieces) $125
Choice of 3

CHARCUTERIE BOARDS
Beautifully arranged, crowd pleasing assortment of Imported cheeses and meats. 
Garnished with imported chocolates, dried fruits, nuts and other sweet delights. 

You are guaranteed to impress your guests with this work of art!
Available In Box, Disposable Board Or Traditional Wood Board

Themed or Custom Charcuterie Boards Available 
Call Store for Details   

(wood board requires refundable $50 deposit )  
Small (feeds 8-10)... $85    Large (feeds 16-18)... $125

Ingredients 
Brie Wheel, Ubriaco Italian Drunken Cheese , Horseradish, 
Cheddar, Manchego, Parmesan Reggiano, Sharp Provolone, 

Hot Capicola, Genoa Salami, Pepperoni
Garnished with Assorted Dried Fruits, Nuts, and Chocolates 

Served with our homemade crostini

PASTA
Penne Vodka.....................................................................................45....80
Penne pasta tossed in a pink tomato and cream sauce topped with grated parmesan cheese.
Fettuccine Alfredo...........................................................................45....80
Fettuccine pasta mixed with our homemade Alfredo sauce and ham.
Orecchiette with Broccoli Rabe & Sausage...................................50....90
Orecchiette pasta sautéed with garlic, extra virgin olive oil, and our signature homemade 
sausage and broccoli rabe.
Beggar’s Purses.................................................................................50....90
Sacchettoni pasta stu�ed with ricotta, and served with your choice of vodka 
sauce or bolognese sauce.
Macaroni & Cheese...........................................................................50...90
Cavatappi pasta baked with assorted cheeses.
Linguine with Clam Sauce................................................................50...90
Red or white sauce, fresh chopped clams, clam juice, garlic, parsley, and extra 
virgin olive oil garnished with fresh little neek clams.  
Classic Italian Style Lasagna Rolls...................................................45....80
Rolls of Lasagna with ricotta, mozzarella, grated locatelli cheese & fresh parsley. 
Choice of Cheese, Meat, Spinach, or roasted vegetables.
Lasagna Florentine...........................................................................45....80
Rolls of Lasagna with fresh ricotta, fresh mozzarella, spinach, pancetta, and 
parsley with a creamy Locatelli cheese sauce
Traditional Meat Lasagna.................................................................50....90
Layers of lasagna, seasoned ground beef, ricotta, fresh mozzarella, and marinara sauce
Rigatoni Pesto..................................................................................50....90
Rigatoni pasta, cherry tomatoes and fresh mozzarella mixed 
with our homemade creamy pesto sauce 
Rigatoni Bolognese..........................................................................50....90
Rigatoni pasta in a homemade meat sauce 
Rigatoni Caprese..............................................................................45....80
Penne pasta, cherry tomato and fresh mozz, tossed in a light garlic and oil
Rigatoni a La Rosa ...........................................................................45....80
Rigatoni in a pink sauce, prosciutto, red onions and peas 
Baked Ziti..........................................................................................50....90
Al dente pasta, mixed with seasoned ricotta, fresh mozzeralla, and parmesan. 
Baked to perfection.

Half Tray Feeds 8-10 Guests | Full Tray Feeds 16-20 Guests

• A selection of Gluten free pasta is available  at an additonal charge•

CHICKEN ENTREES

Chicken Parmigiana.........................................................................60....110
Chicken cutlets topped with homemade tomato sauce and fresh mozzarella.
Chicken Marsala...............................................................................60....110
Sauteed boneless chicken breast with a marsala wine, butter 
and portobello mushroom sauce.
Chicken Francese.............................................................................60....110
Sauteed boneless chicken breast with white wine, lemon butter sauce.
Chicken Wrapped in Bacon.............................................................60....110
Boneless chicken thighs wrapped in bacon coated in a honey mustard sauce.
Grilled Boneless Chicken Thighs.....................................................60....110
Boneless chicken thighs sliced and sautéed with broccoli rabe.
Southern "Baked" Chicken...............................................................60....110
Bone-in chicken dusted with flour. Baked to crispy perfection.
Chicken Bianco.................................................................................60....110
Tender breast of chicken lightly sauteed in a mushroom, garlic & butter sauce
Chicken Cordon Bleu.......................................................................60....110
Rolled boneless chicken breast with ham and swiss, smothered in a francese sauce
Grilled Chicken Bruschetta.............................................................60....110
Grilled marinated chicken cutlets, topped with fresh chopped tomatoes,onions, 
basil, and extra virgin olive oil.
Fried Chicken Tenders.....................................................................60....110
Fried to a crispy perfection. Dipping sauce avalible upon request. 
Chicken in A Fig Sauce....................................................................60....110
Chicken breast stu�ed with rice stu�ng sautéed in our fig sauce
C.P.V (Chicken Cutlet Prosciutto Vodka Sauce)...........................60....110
Our freshly fried chicken cutlets covered with a layer of perfectly sliced imported 
prosciutto, melted fresh mozzarella and topped with a homemade vodka sauce.
Grilled Chicken Stackers.................................................................60....110
Grilled chicken cutlets layered with Fresh Mozzeralla and a mixture of sautéed 
spinach and vegetables, garnished with roasted peppers and drizzled with balsamic 
glaze

Half Tray Feeds 8-10 Guests | Full Tray Feeds 16-20 Guests
* All chicken dishes are prepared exclusively with Murray’s Fresh Antibiotic free chicken.

Classic Sausage and Peppers.........................................................60....110
Our signature homemade Italian sausage, sauteed red and yellow peppers 
and onions in a light marinara sauce.
Pork Parmigiana.............................................................................60....110
Fried Pork cutlet layered with our homemade marinara sauce, fresh mozzarella, 
grated locatelli cheese and fresh parsley.
Sausage & Broccoli Rabe...............................................................60....110
Sweet sausage with broccoli rabe, tossed with candied garlic 
and extra virgin olive oil
Baked Virginia Ham.......................................................................60....110
Premium smoked lean ham sliced and topped with a pineapple duck sauce.
Braised Boneless Porkchops..........................................................60....110
Pork Chops sauteed in vinegar pepper sauce 

PORK ENTREES
Half Tray Feeds 8-10 Guests | Full Tray Feeds 16-20 Guests 

BEEF ENTREES
Half Tray Feeds 8-10 Guests | Full Tray Feeds 16-20 Guests 

*Except on Market Priced Items

Grilled Skirt Steak....................................................................M/P....M/P
Skirt Steak served on a bed of sautéed broccoli rabe.
Steak Pizzaiola...............................................................................80....120
Boneless steak simmered with peppers, mushrooms, and onions in a light 
marinara sauce.
Sliced Roast Beef with Gravy........................................................60....110
Thin sliced USDA Choice Certified Angus Beef top round roast beef 
with brown gravy and portabello mushrooms.
Beef Rollatini.................................................................................60....110
Sliced beef pounded out thin and stu�ed with parmesan cheese, fresh mozzarella, 
prosciutto, and seasoned bread crumb. Gently braised in a brown gravy.
Classic Italian Style Meatballs......................................................60....110
Ground beef, with our own house blend of Italian seasonings in our homemade 
marinara sauce.
Cheese Steak.................................................................................60....110 
Thin Sliced USDA Choice Certified Angus Beef Top Round, sauteed with 
American cheese, peppers and onions
(Add mini football rolls.................................................Doz $10...2 Doz $20)   

THE LUNCH BOX
Perfect For The Beach, Pool, Racetrack, Parties, Concerts, Or 

Any Special Occasion
Choose From Any Of Our Gourmet Wrap Platter Menu Items

Served on Mini Brioche Rolls

  Brioche rolls may be substituted with hero bread.
Small (12 PC).............................................$60
Medium (24 PC).......................................$110
Large (36 PC)...........................................$160

IL MERCATO HOT BUFFET
$19.99 /per person (20 People Minimum)

Upgrade to premium entrees for an additional $2.99 per person/per entree 
Includes:

Choice of Two Pastas
One Eggplant or One Side Dish 

Three Entrees
Also includes:

House Salad with Italian Dressing, Dinner Rolls, 
Racks, Water Pans, Sternos, Serving Spoon and Paper ware.

(Racks requires a $10 ea. refundable deposit)

ADDITIONS   
Standard Paper Goods $1.00 per person

Paper Plates, Black Cutlery including Knife, Fork and Spoons
Upgraded Paper Goods $2.00 per person

Plastic Plates and banded cutlery roll with  black cutlery  
+ heavy duty white napkins 
Greeting Card $3.50 each

Plain white card with black border and white envelope
Tablecloth $2.50
Sternos $2.50 

Serving Spoon 1.50
Sauces Sm $4.00 Lg $6.00

 Homemade Marinara Sauce, Homemade Vodka Sauce, 
Heinz ketchup, Hellman’s Mayo, Spicy Mustard, 

Ken’s Ranch, Ken’s Blue Cheese, Frank’s Bu�alo Sauce, Frank’s Sweet Chili    
  


