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C H R I S T M A S  C A T E R I N G  M E N U

S T A R T E R S
Shrimp Cocktail    30/lb

8-12 SHRIMP PER POUND, COCKTAIL SAUCE
 Baccala Salad    $26/lb

POACHED SALT COD, ROASTED PEPPERS, 
GARLIC, PARSLEY, ARUGULA AND LEMON 

OLIVE OIL DRESSING

COLD SEAFOOD SALAD  $38/lb
CLAMS, MUSSELS, CALAMARI, SHRIMP, 
SPANISH OCTOPUS,  PARSLEY, GARLIC, 

LEMON, OLIVE OILMilano  Salad  $50 Half Tray
ROMAINE LETTUCE, CHOPPED EGG,

CHOPPED SHRIMP BACON AND
RUSSIAN DRESSING

Caesar Salad  $40 Half Tray
CRISPY ROMAINE, HOUSE-MADE

CRISPY  CROUTONS CLASSIC
CAESAR DRESSING.

Vincent's Crab Chowder    $20/Quart
VINCENT'S FAMOUS CRAB CHOWDER 

MADE WITH A TOMATO BASE

Escarole  $15/Quart
CLASSIC ESCAROLE SOUP  WITH TINY MEATBALLS

H O T  F I S H  &  S H E L L F I S H
MUSSELS  $50 Half  Tray
SAUTÉED RED OR WHITE 

SPICY OR NOT

JUMBO SHRIMP  $30/lb
FRIED, GRILLED OR SCAMPI STYLE JUMBO SHRIMP 

8-12 PIECES PER POUND

FRITTO MISTO  $55 Half  Tray
FRIED CALAMARI AND SHRIMP 

CLAMS  $60 Half Tray
SAUTÉED LITTLE NECK CLAMS SERVED 

RED OR WHITE, SPICY OR NOT

Clams Casino  36/doz
TOP NECK CLAMS WITH OUR SPECIAL TOPPING  

POLPO  $70 Half Tray
GRILLED SPANISH OCTOPUS, 

CHERRY TOMATOES, CANNELLINI  
BEANS, OLIVE AND CAPERS

OYSTERS ROCKEFELLER  $36/Dozen
OYSTERS TOPPED WITH VINCENT'S 

SPECIAL SPINACH STUFFING

FRIED SMELTS  $28/ ½ Tray
DREDGED IN SEASONED FLOUR AND DEEP FRIED Crab Cakes  $10/Each Min 6

 BROILED OR FRIED 3 OUNCE HOUSE 
MADE JUMBO LUMP CRAB CAKES 

Fried Calamari  $45
SERVED WITH MARINARA AND LEMON WEDGES

STUFFED CALAMARI  $7 per piece
WHOLE CALAMARI STUFFED WITH 

CRAB MEAT AND BREAD CRUMBS IN GRAVY  
– MINIMUM 4 PIECES, PASTA $15 EXTRA –

Calamari & Peas  $28/Quart
CLASSIC CALAMARI, PEAS & "GRAVY"

PA S T A   
Pasta Shrimp & Crab   $75/HalfTray

JUMBO SHRIMP AND JUMBO LUMP 
CRAB MEAT IN A BLUSH SAUCE 

SERVED OVER PACCHERI OR LINGUINE

PASTA PESCATORE  $80/half tray
CLAMS, MUSSELS, SHRIMP, CALAMARI, CHUNKS 

OF SCALLOPS, WHITE OR RED SPICY OR NOT 
HOUSE MADE LINGUINE OR RIGATONI

linguine & CLAMS  $60 Half  Tray
HOUSE MADE SPAGHETTI WITH LITTLE 

NECK CLAMS SERVED RED OR WHITE

Baked Rigatoni  65 Haf Tray
HOUSE MADE RIGATONI BAKED WITH 

       MARINARA, RICOTTA AND  MOZZARELLA            

Lasagna Bolognese  $65
OUR HOUSE MADE PASTA SHEETS LAYERED 

WITH WITH OUR HOUSE MADE BOLOGNESE SAUCE, 
RICOTTA, ROMANO CHEESE AND MOZZARELLA

Macaroni & Crab  $75 Half tray
COLOSSAL  LUMP CRAB MEAT IN A 

WHITE WINE CHERRY TOMATO SAUCE SERVED 
OVER CHOICE OF LINGUINE OR SPAGHETTI

N O N  S E A F O O D
Eggplant Parmigiana  $55 Half Tray
LAYERS OF THIN, SAUTÉED EGGPLANT, 

MARINARA AND MOZZARELLA

CHICKEN & VEAL  Chicken $60 / Veal $75 Half Tray
CLASSIC CHICKEN OR VEAL DISHES 

PREPARED PARMIGIANA, 
PICCATA AND FRANCESE STYLE

RACK OF LAMB  $45 per rack
NEW ZEALAND 8 PIECE 20-22OZ RACK OF LAMB 

SERVED IN A RED WINE ROSEMARY SAUCE, 
WHOLE OR CUT INTO LOLLIPOPS

SIDES  Half Trays
POTATOES: ROASTED $30/ MASHED $45 |    ROASTED BRUSSEL SPROUTS W/ BACON $45  | LONG HOTS $50 | ASPARAGUS $50

P R E - O R D E R  F R O M  O U R  I T A L I A N  M A R K E T
FRESH MOZZARELLA    15/lb

– PLATS (TWISTS) OR BALLS –
FRESH PASTA  $10/LB

OUR HOUSE MADE LONG AND SHORT
 BRONZE CUTS OF  PASTA  

 

CAPONATA  $13/LB
EGGPLANT AND RED 
PEPPER CAPONATABLACK SQUID INK PASTA  $15/LB

OUR HOUSE MADE INK LINGUINE 
MEATBALLS  $3/each

ALL BEEF HOUSE MADE MEATBALLS

LOBSTER RAVIOLI  40/Doz
HOUSE MADE RICOTTA & LOBSTER RAVIOLIBROCCOLI RABE  $15/Lb

SAUTÉED BROCCOLI RABE
GNOCCHI  15/LB

OUR HOUSE MADE RICOTTA  CHEESE
GNOCCHI

CHICKEN CUTLETS  $15/lb
BREADED AND FRIED 

FREE RANGE CHICKEN CUTLETSTRUFFLE GNOCCHI  $25/lb
HOUSE MADE RICOTTA GNOCCHI 

WITH GRATED FRESH BLACK TRUFFLES
VEAL CUTLETS  $25/lb

BREADED AND FRIED VEAL CUTLETS

RICE BALLS  $7 each
ARBORIO RICE STUFFED WITH 

MOZZARELLA & PEASBread
IN HOUSE CRUSTY ITALIAN BREAD MADE 
IN OUR WOOD BURNING OVEN  $7/LOAF

ANTIPASTI TRAY
CHOOSE FROM A VARIETY OF CURED MEATS,  CHEESES AND MARINATED VEGETABLES

– PRICE IS PER POUND AND VARIES WITH ITEMS CHOSEN –
SAUCES

MARINARA $15/32 OZ | BOLOGNESE $20/32 OZ | BLUSH $13/16 OZ

All orders must be placed by December 20
Orders will be available for pickup on Christmas Eve from 10:00 AM to 2:00 PM

We will hold a special Christmas market at this time 

Customer Pricing Notice
We have implemented an increase on all items at the register of of 3%

Cash Discount 
As an added incentive for customers we now offer a discount to pay with cash of 2.91%.  

As an added convenience all prices represent this cash discount 


