200 3T MAIN STReeT, CARNEGIE, PA 15106 — CALL H2Z 429 F27F2- WWW.PAPAUS.COM

SOUP \ ZUPPA
wedding chicken stock, carrots, celery, spinach, poslino ¢meathals cup 47 voul 57

BREAD \ PANE
Bruschetta qriled toast with extra Virgjn olive ol 4% add yout. own toppings
Garlic Rolls Tresh bread rols laced w/ roasted garlc feied or Baked 4
Focacciq fresh bal&ecl breqcl ring with roasle(l 9<Jrlic bulb 700

APPETIZER \ ANTIPASTH
olive Plate vith Rioe Black Cured, Castle Veltranno & Kalamata Olves st
Saqutéed Banang floeﬂ’ers a qully favorite 50
Sautéed Banana feppers, Zucchini § Northern Beans 4o
Ttalian Greens ? Beans Feqluring romdaine ¢9rec1lc northern beans qoo
Fried Onions thnly slced ¢ ightly breaded and fresh fiied o
Fried Potatoes classic american french fries o
Mozzarella Carrozza fried mozzarela “cradled” by fresh bread g
Fried Zuvcchim or Fried Eajflqn'l' with marinara & lemon poco 4% gpande |50
Fresh Sfinqd\ sautéed with roasted gquic £ olive ol 100
folentq grille(l with squsage, peppers ¢ onions; on a bed of marinara qoo
Veal Meatballs in marinara 5 add peppees, onions § provolons + 5%
Yeal stuffed Bangnq Peppers in bed of marinara poco 8% geande 130
Grilled Rope Sowque in marinara §° add peppees, onions § provolone + 5
Fresh Black Mussels steamed ¢ tossed in 9quic butter or marinara 120
Fried Calamari ghtly seasoned, gently fried 10% add eoman sty + 20
Jumbo Lump Crabmeat Houel <dresced ¢ chlled> or Sauteed <gently warmed> i

PIZZA \ PIZZE b wt  § af
all pizza age 4 vlend of mozzagella and provolone

“Classic” Halian - our classic american italian pzza 010

SPECALITY PIZZA g0 o |p0
Incredible White fresh spinach sautéed 9quie ¢ crumbled feta
Roqsted Red !’e«ec 'qu;'s Favorite Jtop ed with fontinela
Rustic sautéed leeks, fresh tomato & FonEnellG
Chicken Pesto hasi peslo, roasted chicken, red onion, tomato & pignoli
BBa, Shicken sweet barbecue sauce, roasted chicken €red orion
Four Cheese ripe red tomato, Tresh basl, fontinella & feta cheeses
Garden Jcop ed with fresh tomato salsa ¢ fresh mozzarela
Rosemary Potato with cracked black pepper ¢ rosemary

SALAD \ INSALATL

Garden romanie ¢ iceberg; cho pe(l; with a tomato we(lge and an ol cured olve 5
Sfinqck tender; mid l)ql)y leaf. in red wine vinqgrelle with sliced red orion 5%
»’Wjulq lrequy, peppery rocket lettuce, shaved romano in balsarmic vinqgrelle 6™
Bibb tender butter lettuce, o tomato wedge, and an ol cured olie; sirnply dressed 7%
Cagsafr crisp romaine liglnlly dressed with crustin and dusted with romano 7%

rese fresh sliced tomato, fresh mozzarela ¢ basl on a bed of butter lettuce 7%
Panzanella tonato, basl, red orion, toasted bread ¢ bbb in red wine vinagrette g
Antipasta biob, capcola, salam, ham, mortadela, cheeses, # olves, simply tlgressetl 14

OMELETTE \ FRITTHTA
Scrambled E9 with french fries g0
Zucchine 3 Omion Jcoppe(l with 9ol(lern brown mozzarela ¢ provolone qe
Incredible White splnqclr ¢ feta omelette 10%0

SANDLICH \ PANINI choose taeach ties o onion pings
Veal Meatball with marinara and provolone 10=0
erilled Savsage with marinara, peppers & orions Jcoppe(l with provolone 10=0
l‘l’qliamo morlcnlella, capicolla, ham & sqlaml loqsle(l willr provolone qe0
cqfnegie Bee£ pulled beef, served with peppers, onions & provolone R
Ejjflqn‘l' Paemigiano breaded ¢ fried, served with marinara & provolone e
Chicken Paemigiano breaded ¢ fried, served with marinara & provolone 10%0
Yeal farmigiane breaded ¢ fried, served with marinara & provolone 1520
Cod l)reculeg and served with lettuce and tomato 1220

12 cut

PASTH choose youp pdsfd b youp. sauce
Thin sm‘heﬂ’l / #etfuccine / bow ties / peane
whole wheat linguine. op gjufen tree thin mgheﬁ’( pasta availavle + 200
add ticotta filled YorTellini, gnocchi op gicotta filled eavioki + 4%

»‘(f)lio e Olio sautéed gquic with olive ol ¢ butter 1

Marinara sautéed gquic ¢ onions, grounnl peeled tomatoes & basl 1
Napolitiane marinara mixed with mozzarella and provolone 159

Al€redo o rich, thick cream sauce 134

Zucchini, Onion § E99 5

Sfinqck 3 Fedq sautéed in 9quic with toasted pignoli nuts & diced tomato 5%
oivine fusion of Marinara & Alfredo 15

Basil Pesto Cream \ith pignoli nuts ¢ diced tomato 15%

Carbonqrq a riclr, Jcllcl( Credm sauce with bacon, carmelize(l onion & ricollq 6™
Bolognese diine tomato cream with 9round veal 174

Squsages marinara, sweet bel peppers ¢ carmelized onions 15

Whole gqby Clams § fastan garlc butter or marnara 1

Fresh Black mMussels 3 Pastq in 9orlic butter or marinara 154

Jumbo Shﬁm"? fasta in gquie butter or marinara 144

Sea 564”0(’$ 3 Pastq in gorlic butter or marinara 224

Tutto Mace “everything from the sea’ in garlc butter or marmara 24

EGGPLANT \ MELANZANO

E990lant f’qmigiqna speciql of fer includes side of penne marinara 134
E9gelant Rollatini fried eggplant filed with herbed ricotta baked 15%

CHzCken \ POLLO
Picatta sautéed with fresh sliced mushrooms, laced with white wine  lemon 1
Marsalq sautéed with fresh sliced mushrooms, leeks ¢ laced with marsala wine |4
Milanese breaded, pan-fied in olve ol # served with lemon 1=
Romano dipped into Tresh eqg, pecorino ¢ parsley, pan-Tried, served with lemon 1
ParmiJiano speciql o fer en{g ee includes side of penne marinara 144
Abruzzo hone-in breast pan-fried with garle, rosemary ¢ pepper 15

POk \ PORCHETTE
rilled Tenderlon with sautéed leeks ¢ mushrooms 154
Savteéd Tenderloin with roasted red eppers, leeks ¢ gquic |54
Abruzzo Style tenderloin sautéed willr garlc, rosemary ¢ pepper 1%

Cor \ Pesce
HaMq s+yle pooclled in white wine with capers ¢ hot pepper rings 144
Pafa style baked with fresh lemon jice # lots of butter e
milanese breaded, pqn-rcriecl in olive ol ¢ served with lemon |44

SALMON \ Pesce Rosso
MaMa S'l'p‘le fllet pooclre(l in white wine with capers ¢ hot pepper rings 144
Grilled flet laced with basi peslo 9%

Vedr \ VrreLLo
ficatta sautéed with fresh sliced mushrooms laced with white wine & lemon 204
Marsala sautéed with Tresh shiced, leeks ¢ laced with marsala wine 204
Milanese breaded, pqn-rcrie(l in olve ol ¢ served with lemon 20%

f’qm?iqno special of fer entree includes side of penne marinara 204
Yeql 3 SkfiMf with roasted red peppers, artichokes # button mushrooms 28

SveLL F1sy \ CROSTACI
Ov‘l'rqjeovs Crabcakes pan seared  served with bechamel uno 45 due 259
Jumbo Sheime in garlc butter, marinara or scampl style 229
seq Scallops in 9qu1(: butter marinara or scarmpl style 24

Lamz N\ AGwneLLo
Lamb Ckafs " four single cut cnops, 9rillecl and laced with rosemary & gquic 24

* SOME ITEMS GAN BE MADE INTO SMALLER PORTIONS / mOST ITEMS GAN BE MADE TO LARGER PORTIONS — JUST ASK — Your gq-ﬁence empowers ovr best *
2OO

BE CREATIVE T OPPINGS ARCE FOR MORE T3AN Tus7 PZLZ=22A \°

9OO

€eta, Jorgonzola, capers, anchovy, eignoli nuts, bacon, mild savsadge, green pepper, red or Yellow onion, roasted red pepper, spinach, eeeperoni, mushrooms, artichoke hearts,
hot eeeper rings, sliced, diced or sun—dried tomato, £resh mozzarella, extra pizza cheese, black or green sliced olives, pitted kalamata olives, castel veltrano olives

EXTRAS add a grilled sausage link 42 add a Meathall 4% add Srillecl chicken 7°? add a shrim

undercooked meats, poultry, seaf

* The Allegheny County Health Department requires that we tell yol

Consuming raw or

3% add griled salmon 12" add roasted garfc bulb 2

d, shellfish or egg e your risk of foodborne illne



Beveradges \ Beve

Bottled Flat Water 500ml 4. 1080ml 6

Bottled Sparking Water 50@ml 4. 100@ml 6,

Tea Fresh Brewed Hot or Iced 2

Ttalian Bottled Tea Peach or Lemon 4%

Pop Cocq—[olq, Diet Coke, Spri{e, Fanta Orcmge,
Ginger-Ale, Root Beer. Lemonade 2%

Ttalian Seda Orange or Lemon 377

duice Cranberry, Orcmge, Grqpeicruijc, Pmeqpple 7%

Cof£f€ee \ Cqf€&
American Coffee DripBrewed 27
Caffe Ttaliano Pressure Brewed Espresso 727

Cappucino Espresso with foamed milk 3
Caffe Latte Espresso with hot milk or iced 3%

Beer Ora€tt \ aqlla sfim
Hoegclctrden, Yuengling, \/lcjcory Hop Devil

Beer Bottled \ BOTTIGLIE
Budweiser, Sam Adqms, Ro”ing Rock, SJchub,
/V\oreJtJEi, Stella Ar{ols, Peroni, Hemeken, [orond,
Guinness Cans, Coors Light, Miller Light, Amstel
Light. T.C Light. St Paulie Girl N/A
Dogﬂsh Head 60 Minute LPA

sfi mts \ sfi rmH

VOKA hbsolut, Mbsolut Citron, Absolut Vanilla,
Absolujce Gropevme, Absolch /\/\Gndqrm, Kejcel One,
Grey Goose, Grey Goose Orcmge, Ocean Orgqmc,

Smirnoff, Stolichnaya, Tito Handmade Vodka
G ZN Beefeater, Tanqueray, Bombay quphire

UM qujtiqn /\/\orgqn, Bacardi, Krackin, Bacardi

Limon, Myers Dark, Malibu, Mt. Gay, Bacardi 151
7 et zLA Luervo Gold, Patron
BouRBON Jim Beam, Makers Mark,

Old Grand Dad, Wild Turkey, EIUGh Crdig
Sco7ty (hvas 12 Year, Lutty Sark, Dewars,
Glenlivet, Macallan, J ¢ B Rare, Johnnie Walker
Red #Black

BRANDY Remy Martin, Courvoisier VS, Hennesy V5

ﬂ))é/ISKéY Jack Daniels, Canadian Club,

Jameson, Squrqm's VO, Squrqm's 7 Windsor.
Bushmills, Crown Rqul, Fireball Cinnamom

CorpzTALS DSarrano Amaretto, Yukon Jack,

Courvoisier. Lardamaro, quvey's Bristol Cream,
Super Punch, Choco Punch, DO/ B#B, Grand

/\/\qrnier, Beer SC"]HGPPS, Chambord, qumbuie,
SOUH’IQYH EomFoch

Grocery \ €are [a seesaq

Artisan Ttalian, BagueH:e k. apiece or 2 for 6.
Specalijcy New Features Daily 5. apiece or Z for @
MaMa's Salad Dressing pinJc JA ququc 12.

Marinara pch 7 unch 12. Wedding Soup unch 11.

POLCE \ sweets
Tce Cream French Vanilla, Chocolate igpumoni 529
Tiramisu quy Fmger Cookies Dipped in Espresso
with Whipped /\/\Gscqrpor\e Dessert Cheese 6%
Dessert of the Day 77

Kids \ » Bambim

Bu’c’cer Noodles penne, thin spaghejtju, bowties, fettucine bm
Plain Cheese Pizza 7 Ravioli with Marinara 77
Chicken Finger  French Fries 2%

Spaghetti with Meathall 972

I AP [ l J S R BEAUTIFUL FOOD SIMPLY PREPARED TO BE SHARED WITH FAMILY & FRIENDS

D ———————
fqt“l’)’ \ Festq

PaRa J's is always grateful for the opportunity
to care for you and your friends  family
We appreciate the opportunity
o‘FP your consideration
to be your event's food service solution.

House wine \ VYino al cqsq
6. glass o 20. capase

Montepulciano, Sangjovese, Labernet, Merlot.,
Pinot Grigio. Chardonnay, White Zinfandel

Varietal Glass 1.
Cabernet Cartlidge ¢ Brown, CA
Chianti, Tiziano, ITtalia
Malbec, Arido, Argentina
Merlot, Villa Pozzi, Sicily
Nero D'Avola, Firrato, Sicily
Pinot Noir Cycles Gladiator, CA
Shiraz, Tate, Australia
Zindfandel, Renwood, CA
Prosecco <Sparkling> Elisabet, Ttalia
Chardonnay, Bonq’ci, Central Coast, CA
Pinot Grigio, Tiziano, Italia
Moscati, Villa Pozzi, Italia

Riesling, Dr. Loosen, Alsace

Varietal Bottle 25,

Montepulciano d'Abruzzo, Collegiata, Italia

Merlot, Villa Pozzi, Sicily
Pinot Noir, Due Torri, Itdlia
Primitivo, Villa Mottura, Ttdlia
Moscati, Villa Pozzi, Itadlia

Orviejco, BIGI, Ttadlia
Squvignon Blcmc, Ryder, /V\oni:erey, CA

Premivm Bottle 35.
Cabernet Cartlidge ¢ Brown, CA
Chianti, Tiziano, Ttalia
Chianti Classico, Carpineto, Italia
Dolcetto, Marcarini, Ttalia
Malbec, Arido, Argentina
Merlot, Villa Pozzi, Sicily
Nero D/Avola, Firrato, Sicily
Sangiovese, Montepulciano & Merlot, BIGL, Italia
Primitivo, Mantane, Italia
Shiraz, Tate, Australia
Pinot Noir, Cycles Gladiator, CA
Prosecco <Sparkling>, Elisabet, Italia
Chardonnay, Bonq’ci, Central Coast, CA
Pinot Grigio. Tiziano, Italia
Riesling, gr. Loosen, Alsace

Viognier. Chardonnay. Vermentino, Pecorino Piccini, Ttalia

Particviar Bottle

Firriato, Etna Rosso, Sicily 4.
Merlot, Castelvecchio, Ttalia ug.
Sangiovese, Sassoregale. Ttalia 44.
Cabernet, Smith ¢ Hook, Central Coast 4@.
Valpolicella, Cesari, Italia u4d.
Cqurne{, Buehler, Napa 58.

Chianti Riserva, Luliano, 1talia 5.
Petite Sirah, Hearst Castle, Central Coast 58
Pinot Noi, Montinore, Oregon 58.
Super Tuscan, Campaccio, Terrabianca 79
Barolo, Villa Rosso, Ttalia 75.
Amarone, Ceasari, Ttalia 120.

With advance reservation,
we Wl" qccommOdq{-.e th{ever your needs mCly be.

Here lsted is a framework of pricing per person
based on food selections,

These are sctmple menues,

NOTHING is set in stone, as each event is unique.

Bring us your vision:

together: we will taior the menu to your needs.

Antieasta Packadges

Grilled Zucchini. Eggplant. Roasted Red Peppers.
Ttalian Cheeses, Ttalian Meats, Grilled Bread.
Assorted Specality Pizza %29

Sauteed Banana Peppers. Assorted Specialty

Plzzq, Fried quqmqri. Veol /V\ecd:bcl”s.
Eggplcmi: Pctrmigicmo. Mozzarella Carrozz_ct. %39

qu‘l’)’ sHinner Mmenv

Wedding Soup, Garden Salad,
Penne Marinara, Eggplqni: Pcirmigicmo %25

Fried Zucchni. Garden Salad.
Chicken Parmigiano &Penne Marinara %39

Gcrden Salcd. Penne Divine Tomcd:o Crecm,

Bow Ties Spinach ¢ Feta, Chicken Romano %35.
Wedding Soup. Garden Inspired Salad.

Penne Divine Tomato Cream,
Bow Ties Spinach ¢ Feta,
Chicken Romano with Fresh Vege{qble i3

Fried Zucchini £ Fried Calamari, Veal Meatballs,
Garden Inspired Salad. Penne Divine Tomato Cream.

Chicken Milanese ¢ Eggplant Parmigiano %45,

Squi:eed BC‘IHGHQ Peppers. Olives. Sqlqmi ¢PYOVO|OH€.

Wedding Soup. Garden Salad ¢ Gorgonzola,
Tortellini Agﬁo. Veal Piccata #Chicken Milanese 5¢.

Sparking Wine Toast. Griled Vegetables, Olives,
Ttalian Cheeses, Ttalian Cured Meats,
Garden Inspired Salad, Ravioli Divine Tomato Cream,
Veal Milanese & Shrimp Scampi Style, Tirimisu $#69.

ch“l’)’ Lunch menv
\/\/edding Soup, Garden Salad with Griled Chicken 1%
\/\/eddirlg Soup, Caesar Salad with Grilled Salmon 2@

Pick Ue %or‘l'ions £or 10—15 Guests
arden Inspired Salad 72.
Penne Marinara $3@
Chicken Romano $16@.

sunday Break€ast Packadges
BreGk‘FClS{ PIZZC], FreSl’] F}’u]‘t.

Ttalan Toast, Sweet Rolls, Scrambled Eggs,
Ma/Ma:s Home Fries, Fresh Souscge Links, Bacon,
Fancakes, Be]gicm Waffles or French Toast $22.

ON SITE

Full Service, Famiy Style (more casual),
Food Disp]ctys (Buffet) # Cocktal Rarties
OFF SITE
Carry Out, Delvery Catered / Attended Service

chkqje petals

PGrJty Menus require reservation & confirmed guest
count which must be provided to PaRa J's no later

than 4% hours prior to event.

vintage, vaeitel b peicing suvject to availavility
unfinished vottels may e taken home

/V\osi: soiCJt beverct es are inc]uded in bclse price.
Ariy bor clrrcmgemengs:open bclr, cash bor, ]imd:ed bclr.
here IS no room Fee.

Brought in dessert P]ctjcirig %1 each quest.
gorkcxge ¢ Service $19 per bthJt?e.

Customary 1%% grqi:u'd:y to pGchies of 1@+ hosted at
PaFa J's; 20% gratuity for F)CH"JC]ES catered.

Please inform PaPa J's moncgemen{ as to any known
food G”ergies prior to mqkmg youy menu selection.



