JOESEPPIS

EVENTS AND CATERING

JOESEPPI’S HOUSE BUFFETS

All buffet packages are served with your choice of either our house specialty blend or
caesar salad and fresh bread with famous homemade garlic butter.

JOESEPPI’S PASTA DUO 12.99 per person
Select two types of house pasta and two house sauces from the listed choices below.

JOESEPPI’S PASTA TRIO 14.99 per person

A combination of Mostaccioli with our famous meat sauce, fettuccine with our
homemade alfredo sauce, and cheese tortellini with our homemade tomato basil
cream sauce.

JOESEPPI’S BEST 15.99 per person
Select two types of house pasta and two house sauces from the listed choices below
as well as one house entrée.

JOESEPPI’'S COMPLETE 18.99 per person
Select two types of house pasta and two house sauces from the listed choices below
as well as two house entrées.

HOUSE PASTA SELECTIONS; Spaghetti, Fettuccine, Linguine,

Mostaccioli (Penne)

HOUSE SAUCE SELECTIONS; Joeseppi’s Famous Meat Sauce,

Homemade Marinara, Homemade Alfredo Sauce, Homemade Tomato Basil Cream,
Butter & Parmesan, Oil, Garlic, & Herb

HOUSE ENTREE SELECTIONS

LASAGNA - Filled with ground beef, sausage, and our homemade Marinara sauce
and five cheese blend, baked and topped with our famous Meat sauce and more
cheese.

CHICKEN PARMIGIANA - Tender chicken breast lightly breaded and topped with
our homemade Marinara sauce and our five cheese blend, then baked to perfection.

CHICKEN CACCIATORE - Tender chicken breast, mushrooms, shallots and garlic
sautéed in white wine and our homemade Marinara sauce.

CHICKEN SALTIMBOCCA - Chicken breast stuffed with gouda cheese and
prosciutto and baked to perfection.
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JOESEPPI’S SPECIALTY OPTIONS

Upgrade or add any of the following items to your buffet.

SPECIALTY SALADS 2.00 per person to add or to upgrade

JOESEPPI’S CHOP CHOP
An array of meats, cheeses, bacon, eggs, and vegetables in this delightful salad,
tossed in our special house dressing.

JEFF’S SPINACH SALAD
Fresh spinach leaves, Goat cheese, red onions and almonds, served with bacon
dressing drizzled over the top.

PINEAPPLE INSALATA
Crisp salad greens, Mozzarella cheese, crumbled Gorgonzola, pineapple chunks, fresh
tomatoes, drizzled with Italian dressing and a side of homemade Gorgonzola
dressing.

Chicken: an additional 1.00 per person

Prawns: an additional 2.00 per person

GREEK
Crisp salad greens, Feta cheese, Kalamata olives, tomatoes and red onions, served
with your choice of dressing.

SPECIALTY PASTAS AND SAUCE 1.00 per person to
upgrade

PASTAS
Cheese Tortellini, Meat Ravioli, or Cheese Ravioli.

SAUCES
Wild Mushroom (White), or Clam (Spicy Red or White).
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SPECIALTY ENTREES 5.00 per person to add, 3.00 per person
to upgrade

BAKED SALMON
Hand cut salmon filet, baked to perfection and topped with our amazing garlic butter.

SEAFOOD MEDLEY OF PRAWNS AND SCALLOPS
Sauteed with white wine and garlic topped with homemade Alfredo sauce.

JOESEPPI’S SPICY PRAWN LINGUINE
Prawns and crushed red peppers sautéed in white wine, hot sauce and our homemade
Marinara sauce, served on linguine noodles.

JOESEPPI’S SEAFOOD FETTUCCINE
Scallops and shrimp sautéed in white wine and our homemade Alfredo sauce and
served on fettuccine noodles.

SPICY CHICKEN CALABRESE
Tender chicken pieces, shallots, garlic, crushed red peppers, sautéed in white wine
and our homemade Marinara sauce, serve on linguine noodles.

CHICKEN FETTUCCINE
Tender chicken pieces, mushrooms, shallots, garlic sautéed in our homemade Alfredo
sauce, served on fettuccine noodles.

EGGPLANT PARMIGIANA
Eggplant lightly breaded and topped with our home made Marinara sauce and our five
cheese blend, then baked to perfection.

PRIMAVERA
Sliced peppers, shallots, garlic and mushrooms sautéed in white wine, butter and
chicken stock, then topped with diced tomatoes and parmesan cheese, served over
linguine.

Chicken: an additional 1.00 per person

Prawns: an additional 2.00 per person
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