
TAKE OUT
MENU

= Flo’s Signature Dish = Gluten Free Option Available
    Although our gluten-free menu items are made, prepared and cooked on dedicated equipment and 
surfaces, we cannot guarantee that they are 100% free of gluten due to the possibility of trace amounts
crossing over from other kitchen areas.

Traditional Chicken Wings   8
Tender bone-in jumbo wings tossed in your choice of sauce. Served with celery sticks, and homemade ranch or blue cheese.

S T A R T  Y O U R  M E A L  O F F  R I G H T !

A N T I P A S T I

Fried Pickle Chips    7
Lightly battered fried pickle chips, served with homemade ranch 
dressing.

Meatball Sliders    9
Tiny bites of big flavor! Our oven-baked meatballs drenched in Flo’s 
homemade meat sauce, topped with melted mozzarella and Sicilian 
cheese. Served on french bread.

Potato Skins   9
Idaho potato skins filled with crumbled bacon and melted colby cheese. 
Served with homemade ranch dressing and sour cream.

Garlic Provolone Sticks   9
These delicious provolone sticks are a hit! Served with our homemade 
pizza sauce.

Cheese Fries   9
A platter of Brew City fries smothered with colby cheese and covered 
with crispy bacon bits. Served with homemade ranch dressing.

Spinach & Artichoke Dip   9
A creamy blend of flavors topped with mozzarella and baked 
to perfection. Served with grilled herb romano flatbread and 
tortilla chips.

Sicilian Fries   6
Delicious Brew City fries tossed in our special blend of Sicilian
seasonings. Served with homemade ranch and tomato sauce.

Stuffed risotto balls with ground beef, peas, and special 
seasonings rolled in Sicilian bread crumbs and lightly fried golden 
brown. Served over homemade tomato sauce and pesto.

Franca’s Sicilian Arancini    8    [ah.rahn see.nee]

Pizza Puffs    8
Deep fried bite-sized puffs of our homemade pizza dough lightly 
dusted with a combination of spices. Served with our homemade 
pizza sauce and nacho cheese.

Cheese Bread    9
Homemade breadsticks with our signature garlic butter, topped with 
melted mozzarella and romano cheese, served with our homemade 
pizza sauce.

Italian Bruschetta    7
Diced tomatoes, onions, and fresh garlic tossed in virgin olive oil and 
balsamic vinegar, then topped with asiago cheese and fresh basil. 
Served with grilled Italian bread.

Margherita Dip   10
Creamy Boursin cheese nestled in a tomato, olive oil, garlic and onion 
dip. Topped with homemade pesto sauce and served with grilled herb 
romano flatbread.

Flo’s Breadsticks   8
Fresh baked breadsticks with our signature garlic butter, 
romano cheese, and homemade pizza sauce.

Sicilian Chicken Tender Basket   10
A generous portion of our Sicilian style homemade chicken tenders. Lightly breaded, deep-fried, 
and tossed in your choice of sauce, or served plain over a bed of Brew City fries.

Sicilian Boneless Wings   9
Tender chunks of all white meat chicken tossed in your choice of sauce. Served with celery sticks,
 homemade ranch or blue cheese.

Funghi Ripieni   9    [foon.ghee ree.pyey.nee]

Button mushrooms stuffed with homemade Italian sausage, seasoned 
breadcrumbs and Boursin cheese and baked until golden brown. 

Calamari Fritti    9    [cah.lah.mah.ree free.tee]
Lightly breaded and perfectly fried with Kalamata olives, banana 
peppers and pepperoni. Served with roasted pineapple sriracha sauce 
and homemade tomato sauce.

H O M E M A D E .  N E V E R  F R O Z E N .

WINGS  & TENDERS
61

6-
78

5-
10

01



S
O

U
P

S
 .

 S
A

L
A

D
S

 &
 S

A
N

D
W

IC
H

E
S

Cup  3
Bowl  5

Soup Of The Day
Each day our culinary team creates a different delicious soup for your enjoyment. 
Ask your server about today’s culinary creation.

Minestrone
An Italian sensation! Completely homemade from an old family recipe. Brimming with fresh 
vegetables, kidney and garbanzo beans. Simmered for hours in a light herb-tomato broth for 
that classic old-world flavor.

Dressings: House balsamic vinaigrette, olive oil & vinegar, fiesta ranch, homemade ranch, 

                      French, homemade blue cheese, Caesar, 1000 island, Italian, poppy seed, fat free ranch, raspberry vinaigrette.

Grilled Chicken Salad   10
Your choice of chicken over mixed greens, topped with bits of bacon, tomatoes, cucumber, red onion and cheddar cheese.  
w/ Sicilian chicken - 11

Caesar Salad  7
Crisp hearts of romaine lettuce with a side of our signature caesar dressing, crunchy seasoned croutons and asiago cheese. 
Add anchovies - $2    w/ grilled chicken - 10      w/ Sicilian chicken - 11      w/ shrimp - 11 

Southwest Chicken Salad   10
Mixed greens topped with bacon bits, mild buffalo chicken tenders, tomatoes, fried tortilla strips and colby cheese. 

Chef Salad   9
A crisp, cool delight. Loaded with lean turkey, ham, tomatoes, fresh cucumber, red onions and both julienned swiss and cheddar cheeses. 
Served over a bed of mixed greens.

Riviera Salad   9
Romaine lettuce topped with fresh strawberries, grilled pineapple slices, cashews, tomatoes and julienned swiss cheese. 
Finished with a strawberry glaze.

Caprese Salad   9
Fresh cut mozzarella, juicy roma tomatoes and fresh basil leaves, drizzled with olive oil and fresh-cracked black pepper topped with 
a balsamic glaze. 

Antipasto Salad   9
From the heart and soul of Sicily! Mixed greens, topped with ham, spicy capicola, pepperoni, mushrooms, green peppers, red onions, 
green olives, black olives, julienned mozzarella cheese and croutons.

Buffalo Chicken Wrap   10
Chicken tenders tossed in a mild buffalo sauce, served in a tomato basil tortilla with lettuce, tomato, fried tortilla strips, bacon and 
colby cheese with fiesta ranch dressing.

Sicilian Chicken Wrap   10
Seasoned chicken breast breaded and grilled to perfection, bruschetta mix, asiago cheese and fresh romaine lettuce wrapped in a 
tomato basil tortilla.

Bruschetta Pesto Chicken Sandwich   10
A Sicilian breaded chicken breast topped with fresh bruschetta and melted mozzarella cheese. Served on a grilled pretzel bun with 
fresh pesto.

Bruschetta Chicken Flatbread   11
Grilled marinated strips of breaded chicken breast, fresh bruschetta mix, romaine lettuce and asiago cheese served on our grilled 
Italian flatbread and finished with garlic butter and parmesan.

Incredi-BLT   9
Half pound of crispy bacon and well, you know the rest.

Club   10
Tender sliced turkey, ham, bacon, lettuce, tomatoes and mayo stacked high on three slices of white toast.

Chicken Club Flatbread   10
Grilled chicken with colby cheese, bacon, lettuce and tomatoes with pesto mayo. Served on our grilled Italian flatbread and 
finished with garlic butter and parmesan.

We have some of the best sandwiches and wraps around! Try one and find out for yourself.
Each sandwich is served with homemade chips and a pickle spear.

Substitute french fries - 2             Add a side salad or cup of soup - 3

INSALATE
All dinner salads (excluding Caprese Salad) are served with a warm breadstick.
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Served on a 10” locally sourced toasted bun cooked to order and served with homemade chips and a pickle.  
Substitute french fries - 2             Add a side salad or cup of soup - 3

Our 1/2 lb. all beef burgers are grilled over an open flame and served on a locally sourced toasted bun with homemade 
chips and a pickle. Lettuce, Tomato & onion available upon request for no extra charge. 

Substitute any bun for a pretzel bun for 1.00        Substitute french fries - 2             Add a side salad or cup of soup - 3

Tour of Italy   10
Pepperoni, ham, capicola, mozzarella cheese, onions and mushrooms. Topped with lettuce, tomatoes and mayo.

Turkey   9
Tender sliced turkey with mozzarella cheese, lettuce, tomatoes and mayo. 

Build Your Own   9
Create your own sub, just the way you like it. Choose your sauce: mayo, homemade pizza sauce or homemade ranch, 
3 toppings (from the pizza toppings), and your cheese: Mozzarella, swiss or colby. Each additional topping - $1.

Flo’s Deluxe   10
Pepperoni, ham, Italian sausage, onions, green peppers, mushrooms, mozzarella cheese and homemade pizza sauce.

Chicken Parmigiana   9
Lightly breaded chicken breast, homemade tomato sauce, and melted mozzarella cheese.

Meatball Parmigiana   9
Our homemade meatballs smothered in homemade meat sauce and topped with mozzarella cheese.

Deluxe Chips & Cheese   10
Our famous chips and cheese topped with seasoned ground beef, lettuce, tomatoes and onions. Served with fresh homemade salsa 
and sour cream.

Wet Burrito   12
Our burritos are made authentic with your choice of all meat or meat and bean, stuffed into a flour tortilla, covered in our homemade 
sauce and colby cheese, then baked until bubbling.

Topped with lettuce and tomato and served with salsa and sour cream. Add a side of onions or jalapenos - .50 ea.

Taco Salad   9
Seasoned ground beef, diced tomatoes, black olives and shredded colby cheese layered over a bed of romaine lettuce in a crispy 
fried tortilla shell. Served with homemade salsa and sour cream. 

Chips & Salsa   5
Our homemade tortilla chips piled high and served with homemade salsa.

Classic Cheeseburger   9
Our classic juicy burger topped with cheddar cheese. Add bacon - $1.

Mushroom & Swiss   10
Our classic burger topped with sauteed mushrooms and melted swiss cheese, served on a pretzel bun.

Olive-You-Most! Burger   10
Our classic burger topped with green olives and melted swiss cheese.

Sal’s Big Burger   11
Mushrooms sauteed in a red wine and garlic sauce, topped with bacon, swiss and homemade cajun aioli.

Caprese Burger   11
Our classic burger seasoned with pepper and oil and topped with melted fresh mozzarella, basil, tomato and balsamic glaze.

Flo’s Pizza Burger   10
A juicy burger topped with pepperoni, mozzarella, provolone sticks, and homemade pizza sauce. Served on a garlic toasted bun.
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BBQ
BBQ sauce, grilled chicken, 

red onion, and mozzarella cheese.

Deluxe
Homemade pizza sauce, ham, 

pepperoni, sausage, mushrooms,
onions and green peppers.

Veggie
Homemade pizza sauce, mushrooms,
onions, green peppers, green olives,

tomatoes and mozzarella.

A 9” hand-formed crust brushed with garlic butter and olive oil, then grilled over an open flame.

PREMIUM GRILLED PIZZA

BLT   11
Bacon, lettuce, tomatoes, homemade ranch and mozzarella.

Margherita   11
Margherita sauce, topped with fresh sliced mozzarella and to-
matoes baked on our award winning grilled crust and topped 
with fresh basil.

Spicy Italian   12
Margherita sauce, topped with capicola, pepperoni, artichokes, 
mozzarella and parmesan with a dash of red pepper flakes.

Seafood   13
Succulent shrimp, crab meat, and scallops served with your 
choice of homemade pesto, garlic butter or alfredo sauce.

Sicilian   12
Margherita sauce, topped with Italian sausage, ham, 
fresh mushrooms, artichokes, spinach and sun-dried tomatoes.

Grilled Chicken   13
Diced chicken breast, mozzarella cheese, tomatoes, 
and herbs. Topped with romano cheese and your choice of 
homemade pesto or alfredo sauce.

Flo’s Signature Pizza
Our award-winning pizza loaded with pepperoni, spicy capicola, ham, sausage, meatballs, and bacon. Served on our thick crust with garlic butter and parmesan. 

Why would you want to mess with perfection? No substitutions or add-ons, please.

STEP ONE: CHOOSE YOUR FAVORITE CRUST

STEP THREE: CHOOSE YOUR FAVORITE TOPPINGS
9” Personal - 1.5 ea                12” Medium - 1.75 ea                14” Large - 2 ea

Italian Sausage, Pepperoni, Meatball, Bacon, Ham, Spicy Capicola, Mushrooms, Green Peppers, Banana 
Peppers, Green or Black Olives, White Onion, Fresh Diced Tomato, Pineapple, Artichoke Hearts, 

Jalapeno Peppers, Anchovies, Extra Cheese, Extra Sauce, Minced Garlic, Fresh Mushrooms, 
Grilled Chicken, Spinach, Red Onion, Sundried Tomatoes, Pine Nuts.

* PLEASE NOTE THAT THICK CRUST, EXTRA THIN CRUST, AND FLO’S SIGNATURE PIZZA’S TAKE A MINIMUM OF 25 MINUTES TO PERFECT.

Stromboli   9
Our famous pizza pocket stuffed with mozzarella cheese, our homemade pizza sauce and up to three items from the pizza toppings list. 

Each additional item - $1

STEP TWO: CHOOSE YOUR FAVORITE SAUCE
Pizza Sauce     Our signature family recipe made with fresh tomatoes, parmesan cheese and a secret combination of spices.

BBQ     Sweet and tangy barbeque sauce with just the right amount of kick. 

Alfredo     Our rich and creamy garlic and parmesan recipe passed down through generations.

Margherita     A light and fresh tomato and basil sauce that’s full of flavor.

Pesto     A light, fresh basil, pine nut, and olive oil sauce straight from the heart of Sicily.

Garlic Butter     Fragrant garlic, sauteed in butter and seasoned with fresh Italian spices.

9” Personal - 15               12” Medium - 19               14” Large - 23

SPECIALTY PIZZA

Hand Tossed

Gluten Free

9” Personal

13
15
16

12” Medium

16
18

14” Large

19
21Thick Crust*(with garlic & parmesan)

Hand Tossed or Thin Crust

Grilled Crust or Gluten Free

9” Personal

10
12
10

12” Medium

12
14

14” Large

14
16Thick Crust*(with garlic & parmesan)
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STEP ONE: CHOOSE THE PASTA
Spaghetti       Fettuccine       Farfalle (Bowtie)       Penne       Elbow       Whole Wheat Penne       Gluten Free Penne  

STEP THREE: ADD-ONS

Sauteed Scallops
4 

Sauteed Tiger Shrimp
6 

Shrimp Scampi
6 

Two Meatballs
3 

Crumbled Italian Sausage
3 

Grilled Chicken
3 

Sicilian Chicken
4 

Served with your choice of a side caesar, side house salad or cup of soup and garlic bread or dinner roll.

Spaghetti Shrimp Scampi   15    Wine pairing: Lagaria Pinot Grigio, Italy
Sauteed tiger shrimp tossed in a garlic herb butter sauce and a hint of red pepper flakes. Served on a bed of spaghetti. 

Tortellini   15    Wine pairing: Sebastiani Chardonnay, California
Prepared to please! Fresh mushrooms and tomatoes sauteed with fresh basil, a Pecorino cream sauce and our special seasonings. 
Tossed with cheese tortellini.

Sweet Bell Pepper Pasta   15    Wine pairing: Sebastiani Cabernet, California
Penne pasta in a creamy sweet bell pepper sauce. Comes with your choice of shrimp or grilled chicken. 

Tuscan Shrimp Fettuccine   16    Wine pairing: Ciacci Piccolomini D’Aragona, Italy
Fettuccine pasta with sauteed tiger shrimp tossed with fresh mushrooms, asparagus, and grape tomatoes and our homemade tomato
and pesto sauces.

Lasagna   15    Wine pairing: Ciacci Piccolomini D’Aragona, Italy
Layers of lasagna noodles, melted cheese and our homemade meat sauce, baked until bubbling.

Bruschetta Chicken Pasta   15    Wine pairing: Salmon Creek Merlot, California
Our homemade garlic-herb butter sauce with spaghetti noodles topped with our homemade bruschetta and Sicilian chicken.

STEP TWO: CHOOSE THE SAUCE

Seafood Alfredo    An abundant mixture of succulent shrimp, scallops, and crab meat. 
             Sauteed with garlic and blended with our homemade Alfredo sauce.

11        14Primavera    Fresh from the garden! Mushrooms, broccoli, cauliflower, and carrots sauteed with fresh basil 
                                in a Pecorino cream sauce.

11        14Sausage Cream    Alfredo and tomato sauce blended with our homemade Italian sausage and peas.

10        13Alfredo    Our rich and creamy family recipe passed down through generations.

11        14Tomato Cream    A wonderful mix of our homemade tomato sauce and cream.

11        14Creamy Pesto    Basil, pine nuts, and olive oil with a splash of heavy cream for a rich,
         flavorful sauce straight from the heart of Sicily.

13        17

10        13Meat    Our traditional family recipe made with ground beef and homemade sausage.

Tomato    Tomatoes, vegetables, and our special signature blend of herbs and spices. 9         12

HALF FULL

Franca’s
SPECIALTY PASTA



* Cooked to order. Notice: Consuming raw or undercooked meats, poultry and seafood may increase your risk of foodborne illness.

Asiago Garlic Mashed Potatoes 
(after 4pm only)

Brew City French Fries 
Roasted Rosemary Potatoes

Garlic Bread/Dinner Roll

Cup of Soup
Seasonal Vegetable

Spaghetti with Tomato Sauce
Spaghetti with Meat Sauce

Creamed Spinach

Side Caesar Salad
House Side Salad
Vegetable Medley

Baked Potato (after 4pm only)

Sauteed Peas & Mushrooms

entree side choices a la carte - $3 ea

Italian Sausage & Peppers  14    Wine pairing: Salmon Creek Merlot, California
Grilled Italian sausage links made from freshly ground meat and seasonings, hand stuffed by 
our culinary team and covered in peppers, onions, and homemade tomato sauce. Served with a side of spaghetti in homemade tomato sauce.

Meatball Dinner  14    Wine pairing: Ciacci Piccolomini D’Aragona, Italy
Four homemade meatballs served over a bed of spaghetti, smothered with our homemade meat sauce. 
Topped with sauteed peppers, onions and melted mozzarella cheese.

All entrees served with garlic bread or dinner roll.
Add a side of shrimp scampi - $6

CARNE

Sicilian Chicken  15     Wine pairing: Lagaria Pinot Grigio, Italy
A mouth-watering chicken breast marinated with olive oil and lemon juice, breaded and grilled over an open flame. 
Served with your choice of 2 sides.

Stuffed Chicken Scallopini  18     Wine pairing: Salmon Creek Merlot, California
Chicken cutlets stuffed with a special blend of cheeses and capicola ham. Covered in homemade Sicilian breadcrumbs and baked golden 
brown. Served with a side of spaghetti in tomato cream sauce.

Chicken Parmigiana  15     Wine pairing: Ciacci Piccolomini D’Aragona, Italy

Lightly breaded breast of chicken baked with a zesty tomato sauce and melted mozzarella cheese. Served with a side of spaghetti in 
homemade tomato sauce.

Romano Potato Crusted Chicken  15     Wine pairing: Sebastiani Chardonnay, California

Two fresh cut chicken breasts coated in a potato and romano cheese breading, baked until golden brown. Served with your choice of 2 sides.

POLLO

Taste of Sicily  16     Wine pairing: Ciacci Piccolomini D’Aragona, Italy;  Sebastiani Chardonnay, California; and Lagaria Pinot Grigio, Italy; 
A tasty combination of Italian favorites: Meat Lasagna, Fettuccini Alfredo and Sicilian Chicken. 

Flo’s Pizzeria Ristorante & Sports Bar is committed to maintaining the quality of our culinary creations. It is for this reason that we have chosen to 
offer a limited entree list on our takeout menu. This allows us to better ensure that you experience our food as it was intended. 

If you no longer see your favorite meal on our takeout menu, 
you’re more than welcome to join us and try something from our full in-house entree menu.
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desserts

Chimi Cheesecake  7
Deep fried cheesecake tossed in 
cinnamon and sugar, a delicious 
drizzle of caramel and served with 
a scoop of vanilla ice cream.

Cannoli Siciliani  8
Crisp cannoli shells filled with a 
sweet whipped ricotta filling, then 
drizzled with chocolate and 
topped with powdered sugar.

Rosa’s Tiramisu  7
spresso soaked Italian cookies layered 
and topped with a creamy whipped 
mascarpone and cocoa powder.

White Wine
Salmon Creek White Zinfandel, California
     Sweet, floral aromas of jasmine and roses burst into bright flavors of apricots, cantaloupe, 
     and orange blossoms.

Salmon Creek Chardonnay, California
     Straw-colored wine that has hints of green apples, melon and honey. On the palate, melon and 
     citrus are present as the wine finishes smooth and crisp.

Wente Riverbank Riesling, California
     Exhibits aromas of honeysuckle, lychee and grapefruit, with a hint of nutmeg. 
The taste is crisp and fresh.

Sebastiani Chardonnay, California
     A well-balanced California white. The buttery oak is not overwhelming, but is balanced with acidity. 
     An abundance of vanilla will be noted along with fresh peach and muted apple.

Lagaria Pinot Grigio, Italy
     Straw yellow in color, pleasant floral and fruity aromas of apple, apricot and pear. Medium-bodied 
     with refresing fruit, distinct character and balance.

Red Wine
Salmon Creek Cabernet, California
     Aromas of berries and toast open up to flavors of ripe red raspberries, plums, and vanilla on 
     the palate, culminating in a smooth, fruity finish.

Salmon Creek Merlot, California
     The wine is smooth and thick, with flavors of boysenberry, strawberry, and hints of cocoa.

Sebastiani Cabernet Sauvignon, California
     A dry, elegant red with soft tannins. Notes of dark fruit including: black cherry,  blackberry 
     as well as currant. The finish subtle with hints of smoked oak.

Robertson Sweet Red, South Africa
     Fruity and soft with smooth sweet cherry, ripe berry and floral flavors.

Ciacci Piccolomini D’Aragona, Italy
     Displays a sweet cherry, red plum, flowers, leather, and a hint of dusty earth. 
     The French varietals add a plushness to the palate that nicely rounds out the Sangiovese.

Sparkling Wine 
Salt of the Earth Flore de Moscato, Italy
     Lively and fun, with grassy fruity aromas of dried kumquat, dried straw, and lemon oil. A chewy,
     puckering, moderately sweet medium-full body and a peppery, short finish with fruit tannins and no oak.

Salmon Creek Champagne, California
When it’s time to celebrate!

Ask your server about our reserve wine menu
for those truly special occasions.

Bottle - 19

Bottle - 19

Bottle - 19

Bottle - 19

Bottle - 30

Bottle - 26

Bottle - 26

Bottle - 38

Bottle - 22

Bottle - 34

Bottle - 24

Split - 4
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Asiago & Garlic  Mashed Potatoes
3.00 per person

Breadsticks  w/ Homemade Pizza Sauce
1.00 each

Garlic Bread/Dinner Roll
3.00 each

Baked Potato
3.00 each

Seasonal Vegetable
3.00 per person

SIDES

Sicilian Chicken
W/ Sauteed Peas & Mushrooms

Half Pan 39.99   Full Pan  79.99

Chicken Parmigiana w/ Spaghetti
Half Pan 39.99   Full Pan  79.99

Stuffed Chicken Scallopini
w/ Spaghetti

Half Pan 39.99   Full Pan  79.99

Italian Sausage & Peppers
w/ Spaghetti

Half Pan 39.99   Full Pan 79.99

ENTREES
Half Pan serves 6.  Full Pan serves 12.

ANTIPASTI
Half Pan serves 6.  Full Pan serves 12.

Margherita Dip
Half Pan 19.99   Full Pan  39.99

Spinach Dip
Half Pan 19.99   Full Pan  39.99

Meatballs with Meat Sauce
48.00 for 32 meatballs

Chicken Wings
12.00 per dozen

Italian Bruschetta
Half Pan 24.99   Full Pan  49.99

24.00 per dozen
Franca’sFranca’s Sicilian Arancini

Fresh Fruit Platter
59.99

Fresh Vegetable Platter
59.99

PLATTERS
Serves 25

House Salad w/ Choice of 2 Dressings
Half Pan 19.99   Full Pan  39.99

Caesar Salad
Half Pan 19.99   Full Pan  39.99

w/ Grilled Chicken
Half Pan 29.99   Full Pan  59.99

Chef Salad
Half Pan 29.99   Full Pan  59.99

w/ Sicilian Chicken
Half Pan 39.99   Full Pan  79.99

INSALATE
Half Pan serves 6.  Full Pan serves 12.

Meat Lasagna
Half Pan 39.99   Full Pan  79.99

Cheese Tortellini
Half Pan 39.99   Full Pan  75.99

PASTA
Half Pan serves 9.  Full Pan serves 18.

2 Liter - Coke Products
2.90 each

BEVERAGES

Homemade Tiramisu
Half Pan 49.99   Full Pan  99.99

White Cake
w/ Fresh Fruit Topping

1/4 Sheet 39.99   1/2 Sheet  79.99

DESSERT
Half Pan serves 9.  Full Pan serves approx. 18.

Half Pan 29.99   Full Pan  59.99
STEP ONE: CHOOSE THE PASTA

Spaghetti       Fettuccine       Penne       Farfalle (Bowtie)

STEP TWO: CHOOSE THE SAUCE
Tomato       Meat       Tomato Cream       Creamy Pesto       Alfredo

STEP THREE: ADD-ONS
5 - 5oz. 

Chicken Breast

15.00 

5 - 3.5 oz
 Italian Sausage Links

15.00 

10 
Sauteed Shrimp

25.00 

Half Pan serves 9.  Full Pan serves 18.

616-785-1001


