
SEAFOOD

Shrimp Marinara/Fra diablo 50 95
Sautéed with garlic & wine in a marinara or Fra diablo sauce.

Half Tray  Full Tray

Scallops Armellino 50 95
Broccoli, tomatoes, capers, dijon mustard in a garlic wine sauce.

Shrimp Reggio 50 95
Mushrooms, sun-dried tomatoes, balsamic & garlic in a light
brandy cream sauce.

Sole Meaunaire 55 100
Dipped in egg finished in a caper, lemon, butter wine sauce.

Shrimp & Scallops Lazio 50 95
Sautéed w/garlic, mushrooms, tomatoes in wine sauce.

Stuffed Flounder 50 95
Stuffed with crabmeat topped with béarnaise or lemon wine sauce.

Shrimp Scampi 50 95
Finished in a garlic, wine sauce.

Shrimp Francese 50 95
Dipped in egg finished in a lemon, butter wine sauce.

Mussels Marinara/Fra diablo 50 95
PEI mussels finished in a marinara or Fra diablo sauce.

Shrimp Parmesan 50 95

 VEAL

Veal Messina  50 95
Veal, shrimp, sundried tomatoes in a light basil wine cream sauce.

Half Tray  Full Tray

Veal Francese 50 95
Dipped in egg finished in a lemon, butter wine sauce

Veal Sorrentino  50 95
Prosciutto, eggplant & mozzarella layered in tomato wine sauce.

Veal Taorminia 50 95
Breaded then topped with ham, tomato, mozzarella in a wine sauce.

Veal Sorrento 50 95
Prosciutto, mushrooms sliced in a light vermouth cream sauce.

Veal Tribuno  50 95
Artichoke, pignoli nuts, mushrooms in a garlic lemon sauce.

Veal Saltimbocca 50 95
Topped w/sage, prosciutto, spinach, mozzarella in a marsala sauce.

Veal Oscar  55 100
Dipped in egg, topped with crabmeat, asparagus & béarnaise.

Veal Parmesan 50 95

CHICKEN

Chicken Modena 45 85
Green & red peppers, capers in a white wine marinara

Half Tray  Full Tray

Chicken Francese 45 85
Dipped in egg finished in a lemon, butter wine sauce

Chicken Garcia 45 85
Eggplant, mushrooms, basil & garlic in a white wine cream sauce.

Chicken Bel Air 45 85
Grilled with rosemary, mushrooms, spinach in tomato wine sauce.

Chicken Marsala 45 85
Mushrooms sautéed in a marsala wine sauce.

Chicken Primavera 45 85
Garden vegetables in a garlic wine sauce.

Chicken Modenese 45 85
Tomatoes, mushrooms, balsamic, worcestershire & dijon mustard.

Chicken Fellini 45 85
Garlic, broccoli & spinach in a light brandy cream sauce

Chicken Parmesan 45 85

PASTA

Fusilli Catania 35 65
Mushrooms & whiskey in tomato sauce w/a touch of cream.

Half Tray  Full Tray

Penne Firenze 35 65
Pignoli nuts, spinach, tomatoes in a light brandy cream sauce.

Linguini Calabria  40 75
Shrimp, garlic, red wine vinegar & white wine with marinara sauce.

Fusilli Buongastaio 35 65
Fresh tomatoes, garlic & basil tossed with penne & mozzarella.

Spaghetti Bolognese 40 75
Veal, sausage & beef in a red wine tomato sauce.

Tortellini Alfredo  35 65
Garlic & white wine finished in a parmesan cream sauce.

Linguini Carbonara 40 75
Prosciutto, pancetta finished in a garlic, white wine cream sauce.

Fusilli Verdi 35 65
Zucchini, broccoli, spinach & garlic in a white wine tomato sauce.

Angel Hair Puttanesca 35 65
Olives, capers, anchovies & garlic in a spicy marinara sauce.

Spaghetti & Meatballs 40 75
Kings homemade meatballs and tomato sauce.

Linguini White or Red Clam Sauce 45 85
Fresh clams, garlic, wine finished in a white sauce or a marinara sauce.

SALADS

A La Pietra Salad 40 75
Romaine, spinach, fresh mozzarella,
sun-dried tomatoes & olive oil.

Half Tray  Full Tray

Caesar Salad 35 65
Romaine tossed in the Kings authentic dressing.

Garden Salad 35 65
Iceberg, romaine, tomatoes, olives,
cucumbers, mushrooms & carrots.

Spinach Salad 35 65
Bacon, hard-boiled egg, olives, mushrooms & croutons.

Mixed Green Salad 35 65
Feta, tomatoes, candied pecans & dried cranberries.
Add chicken, shrimp or salmon for an additional cost.

APPETIZERS

Eggplant Rollatini  45 85
Stuffed with ham & ricotta topped w/tomato sauce
& mozzarella cheese. Vegetarian available.

Half Tray  Full Tray

Clams Oreganata  50 95
Stuffed with seasoned breadcrumbs in a garlic wine sauce.

Clams Casino 50 95
Stuffed with bacon, onions, red & green peppers.

Stuff Mushrooms  50 95
Stuffed w/crab-meat topped with béarnaise.

Grilled Shrimp  50 95
Marinated in lemon, wine & herbs, grilled to perfection.

Shrimp & Clams 50 95
Combination of Grilled Shrimp & Clams Oreganata or Casino.

Stuffed Red Peppers 45 85
Stuffed with broccoli rabe & sausage topped w/mozzarella.

Hot Antipasto 50 95
An assortment of our hot appetizers.

Antipasto Orvieto 45 85
Fresh mozzarella, prosciutto & roasted red peppers with
artichokes and tomatoes.

New Zealand Mussels Marinara/Fra
Diablo 45 85
Simmered with garlic and wine in a marinara or Fra Diablo sauce.

Chicken Wings 40 75
Finished either in buffalo, bbq, thai chile or teriyaki.

Chicken Fingers 40 75
Choice of honey dijon, bbq or cocktail sauce.



SUBS

Italian 80 150
Ham, salami, capicola & provolone

3 Ft.  6 Ft.

Roast Beef 90 170

Turkey  85 160

Tuna 85 160
All subs are dressed with lettuce, tomato,
onion, oil & vinegar.

WRAPS
1.  Grilled eggplant, roasted red peppers, fresh
mozzarella, lettuce & tomato 75

2.  Ham, salami, provolone, lettuce, tomato, oil &
vinegar. 70

3.  Grilled chicken, monterey jack, lettuce,
tomato & lime cilantro dressing. 80

4.  Grilled portabella, roasted red peppers, fresh
mozzarella & balsamic vinaigrette. 75

5.  Roast beef, bacon, lettuce, tomato & Russian
dressing.  80

6.  Prosciutto, roasted red peppers, fresh
mozzarella, lettuce, tomato and oil & vinegar. 
80

SIDES

Grilled Vegetables 30 55
Vegetables of your choice, seasoned & marinated.

Half Tray  Full Tray

Roasted Potatoes 25 45
Red potatoes done with fresh garlic & rosemary.

Mashed Potatoes 25 45

Rice 25 45

CLASSICS

Baked Ziti 35 65
Ziti in a ricotta tomato sauce topped with mozzarella.

Half Tray  Full Tray

Sausage, Pepper & Onions 40 75
All three combined with garlic & wine finished in marinara.

Eggplant Parmesan 45 85
Eggplant layered with tomato & mozzarella.

Veal & Peppers 45 85
Seasoned veal, onions, mushrooms, green & red peppers finished
in a light red wine tomato sauce.

Baked Raviolis  35 65
Raviolis topped with tomato & mozzarella.

Chicken Cacciatore 40 75
Bone-in thighs, legs & breast simmered with garlic, onion, green &
red peppers, fresh herbs in a white wine tomato sauce.

Lasagna 45 85
Meat or vegetable

BEEF

Steak Arrabiatta 55 100
Grilled & finished with garlic, wine in a hot cherry pepper sauce.

Half Tray  Full Tray

Steak Daniels 55 100
Roasted red peppers, tomatoes & portabella in a Jack Daniels sauce.

Steak Pizzaiola 55 100
Garlic, capers & olives in a white wine marinara sauce.

Steak Ancona 55 100
Grilled w/tomatoes, mushrooms in red wine balsamic sauce.

Steak Amalfi 55 100
Onions, portabella & garlic in a worcestershire red wine sauce.

Steak Dzugan 55 100
Capers, mushrooms, spinach in light brandy cream sauce.

Ph: 800-213-9890
Fax: 732-676-7937

30% Deposit required on all orders
72-hour notice for cancellations or deposit is forfeited.

www.KingofAllCulinary.com

Contact@Kingofallculinary.com

Our philosophy is simple, we want to work with you to ensure
that your special event is exactly as you want it to be.

Our menu is designed to accommodate any occasion and if 
there is something that you do not see on our menu, just ask,
because the King can do almost anything in the culinary arena

including desserts


