
Tutto Bene's menu offers 
mouthwatering dishes made with fresh 
ingredients, ensuring the best possible 

experience for our guests.
With over 40 years of experience, our 

chefs have mastered the art of creating 
authentic, flavorful meals that will 
leave you craving more. It's time to 
challenge your taste buds and let 
mario's cater you next family or 

corporate event
 .

Garofalo

LUNCH MENU DINNER MENU

Mario'

OFF-PREMISE
CATERING

MENU

495 CHESTNUT ST
UNION, NJ  07083

908-687-3250
WWW.MARIOSTUTTOBENE.COM

POTATOES & VEGGIES  

BALSAMIC GRIILED VEGGIES $40 $75
Eggplant, Zucchini, String Beans, Carrots, Broccoli, Peppers &
Onions...Marinated in Balsamic Vinaigrette
BROCCOLI RABE & SAUTEED $45 $80
Sauteed Broccoli Rabe & Italian Sausage w/ Chunks of Sharp
Provolone Cheese
Roasted Potatoes $35 $65
Hand Picked Yukon Gold Potatoes
Potato Croquettes $40 $80
Crusted w/ Parmesan Cheese & Bread Crumbs
Steamed Broccoli $40 $75
w/ Garlic & Oil
SUMMER RICE $35 $60
White Rice w/ Simmered Seasonal Vegggies
Mashed Potatoes $40 $80
Yukon Gold Potatoes

ASSORTED ITALIAN COOKIES $15 per lb
Baked in Little Italy
MINIATURE CANNOLIS $2.75 piece
Filled w/ Ferrara's Homemade Cream
TRAY OF TIRAMISU $70
(One Size Only) Feeds 10-12

SWEETS  
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ADDITIONAL CHARGES
PLATES
FORKS
KNIVES

SERVING SPOONS
TABLE CLOTHES

NAPKINS
DELIVERY
STERNOS

WIRE RACKS
EXTRA BREAD
EVENT SETUP

BREAD COMES 
STANDARD WITH

ALL ORDERS
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Sausage Loaf
w/ Peppers, Onions & Mozzarella Cheese
Spinach & Ricotta Loaf
Baked to Perfection
Chicken Parm Loaf
Garlicky Loaf
CUSTOMIZE YOUR OWN LOAF

SALADS

Cold Antipasto $75 $150
Italian Meats and Cheeses, Roasted Red Peppers, Olives and Marinated
Mushrooms
Hotzy Totzy Shrimp M/P M/P
Fried Shrimp in a Spicy Marinara Sauce
Zuppa Clams or PEI Mussels $55 $110
Red or White, Mild or Spicy
Fried Calamari $75 $140
Crispy Calamari Served with Marinara or Tossed in Balsamic Glaze
Clams Oreganata or Casino $65 $130
Half Dozen Little Neck Clams Topped with Either Topping
Meatball (2oz) $65 $130
w/ Seasoned Ricotta and Marinara Served in a Warm Skillet
Stuffed Mushrooms $60 $115
Stuffed with Ground Sausage and Fresh Herbs, Topped with White Wine
Sauce
Mozzarella en Carozza $50 $95
Fried Mozzarella...Light Marinara Sauce
Italian Long Hots $50 $90
Pan Fried with Fingerling Potatoes, Crumbled Sausage & Aged
Provolone Cheese
Eggplant Rollatini $60 $115
Rolled w/ Ricotta Cheese...Topped w/ Marinara & Mozz Cheese
Chicken Fingers $40 $80
Boneless Hand Breaded Finger w/ Honey Mustard

Chicken Caesar Salad $45 $85
Romaine Hearts Tossed w/ Homemade Caesar Dressing, Croutons and
Parmesan Cheese
Sunset salad $35 $65
Honey Glazed Grilled Shrimp, Avocado, Grilled Corn, Onions & Goat
Cheese....Over Mixed Greens
Apple Walnut Salad $30 $60
Tossed w/ Arugula, Apples, Candied Walnuts, Onions, Feta Cheese, Sun-
Dried Cranberries & Maple Cinnamon Dressing
Tomato & Mozzarella $50 $95
Hand Picked Tomatoes...Sliced Fresh Mozzarella. Side of Balsamic
Vinaigtrette

Chicken Italiano $50 $100
Grilled Chicken, Broccoli Rabe and Melted Mozzarella Cheese
Prosciutto My Way $50 $100
Prosciutto di Parma, Fresh Mozzarella, Roasted Peppers, Arugula, White
Balsamic Vinaigrette
Veal Cutlet Panini $60 $120
Breaded Milk-Fed Veal, Long Hot Peppers & Melted Sharp Provolone
Cheese

Orchiette $55 $110
"Little Ear" Pasta Tossed with Sauteed Broccoli Rabe and Italian
Sausage in a Parmesan Broth
Penne Ala Vodka $50 $95
Penne Tossed in our Homemade Vodka Sauce with Peas and
Prosciutto
Shrimp Fra Diavolo $85 $165
Sauteed Jumbo Shrimp in a Spicy yet Light and Fresh Tomato Sauce,
Served over Linguini
Vegan Veggie Pasta $40 $80
Gluten Free Pasta tossed with Fresh Vegetable Medley, Garlic and
EVOO
Nonna's Lasagna $70 $130
Layered Fresh Pasta Sheets with Ground Beef, Seasoned Ricotta and
Mozzarella Cheese. All with our Homemade Marinara Sauce
Rigatoni Bolognese $45 $85
Pasta with Hearty Sweet Beef Ragu Simmered in Red Wine, Tomatoes.
Served with a Touch of Mascarpone Cheese
Short Rib Pappardelle $65 $120
Long Wide Egg Pasta with Slow Braised Short Ribs, Rendered with a
Port Wine Demi Glaze and a Touch of Mascarpone Cheese
Linguini Clam Sauce $65 $120
Fresh Little Necks Served over Linguini....Garlic, White Wine, E.V.O.O

Chicken Saltimbocca $65 $125
Chicken Breast Topped with Prosciutto, Artichoke Hearts and Spinach.
Finished in a Light Marsala Wine Sauce
Chicken Scarpariello $65 $125
Boneless Chicken Breast with Italian Sausage, Peppers, Onions and
Pepperoncini in a Sherry Wine Sauce
Chicken Savoy $65 $125
Chicken on the Bone Pan Roasted with Garlic, Red Wine Vinegar,
Parmesan Cheese and Fresh Herbs
Chicken Milanese $65 $125
Breaded and Pan Fried Chicken Cutlets Topped with Arugula,
Tomatoes, Red Onion and Balsamic Vinaigrette
Chicken Parmigiana $65 $125
Breaded Pan Fried Boneless Chicken with Melted Mozzarella and
Marinara Sauce
Chicken Marsala $65 $125
Boneless Chicken Breast...Mushroom Marsala Wine Reduction
Honey Fried Chicken $65 $125
Fried & Oven Baked to Perfection
CHICKEN FRANCESE $65 $125
LEMON, BUTTER, WHITE SAUCE
GRILLED CHICKEN BALSAMICO $65 $125
Boneless Chicken Breast Balsamic Reduction Sauce Over Grilled
Veggies

SANDWICH PLATTERS

APPETIZERS PASTAHALF  FULL HALF  FULL SPECIALTIES

SAUSAGE & PEPPERS $55 $110
Finished w/ San Marazano Tomato Sauce
VEAL PARMESAN $70 $130
(Milk-Fed Veal) Breaded Cutlets w/ San Marazano Marinara Sauce &
Mozzarella Cheese
Shrimp Scampi $75 $145
U-15 Size Shrimp Served Over Linguini.. .Garlicky Butter Scampi Sauce
Chicken Cacciatore $60 $120
(On the Bone) Slow Cooked in a Rich & Rustic Sauce w/ Tomatoes,
Onions, Herbs & Veggies
Rice Balls $70 $130
3oz Rice Balls Stuffed w/ Ground Beef & Mozzarella Cheese....Side of
Marinara Sauce
Eggplant Parmigiana $60 $120
Layered Breaded Eggplant, Mozzarella and Romano Cheese with
Marinara Sauce.
Sliced Pork Loin $65 $130
Sliced Roasted Pork Loin w/ Dijon Cream Sauce & Natural Juices

OFF THE HOOK
Flounder Francese $70 $135
Fresh Caught Flounder Served in Our Famous Francese Sauce
Grilled Salmon $85 $160
Filets of Salmon Served in a Light Cream Sauce Rendered w/ Fresh
Dill
Seafood Paella $70 $135
Shrimp, Mussels, Calamari , & Saffron Rice Infused w/ Veggies &
Spices
SEAFOOD SALAD $95 $180
Tossed w/ Scungili, Calamari, Shrimp, Olives, Peppers, Celery,
Onions, Garlic, Lemons & Olive Oil
SHRIMP PARMESAN $95 $180
Large Shrimp Bread & Pan-Fried to Perfection. Topped w/ Marinara
Sauce & Mozzarella Cheese

CHICKEN

STUFFED BREAD
(16" INCH LOAF)   

$20

(ACCOMPANIED W/ MARINARA DIPPING SAUCE

each

HALF  FULL


