BAziL. BREAD MELT BRUSCHETTA

ARTICHOKES FRENCH
GREENS & BEANS WITH SAUSAGE

HOT ARTICHOKE & SPINACH Dip
MOZZARELLA STICKS

TS 1S A BEST SELLER 1
FRIED CALAMARI =~
TwIN CRAB CAKES

SZ«’ S 245

Sy, - Corcsrr Saladk %ﬂ/ﬁﬂ? & Breadkticks

CRisrY FRIED CALAMARI SALAD

HOUSE SALAD

CAESAR SALAD A
ASIAGO CRUSTED CHICKEN SALAD

GRILLED SHRIMP SALAD

MINESTRONE SOUP

N2\ %x
New KETTLE COOKED CHICKEN SALAD
NEW ENGLAND CLAM CHOWDER



CAPPELLINI POMODORO

HOMEMADE EGGPLANT PARM LASAGNA

NEws

CHICKEN & BROCCOLI ASIAGO
PENNE BOLOGNESE

VODKA PASTA

PENNE PRIMAVERA

REGINA MARGHERITA P1zzA
CLASsSIC PEPPERONI P1zzA
THREE CHEESE P1zzA
VEGETARIAN P1zzA

QUATTRO STAGGIONI P1zzA
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HOMEMADE LASAGNA

Newk
DANNY’S MAC & CHEESE

ew
FETTUCCINE SCHNIBALICIOUS

PENNE DI CASA

NENE
BAKED ZITI SUPREME

THIS 1S A BEST SELLER !
PASTA SPECIAL

CREATE YOUR OWN !@#$%* P12ZA!

Available toppings:




TASTE OF ITALY

CHICKEN FRENCH

W
LUIGI’S STEAK GORGONZOLA

CHICKEN MADEIRA

BAziL’s FRENCH COMBO

CHICKEN ABRUZZI

CHICKEN PARMIGIANO

VEAL PARMIGIANO

PORTERHOUSE STEAK

CHICKEN MARSALA

THE B1G BAziL. CHEESE BURGER !

SEAFOOD ALFREDO

S
N GRILLED MAHI PLATTER

SALMON PRIMAVERA
LINGUINE VONGOLE
FisH FRrRY OR BROILED FiSH
ScuNGILLI FRA DIAVOLO
new! LOBSTER LOVER’S PASTA

SHRIMP ScAMPI FEST

LINGUINE D1 MARE
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WILD MUSHROOM RAVIOLI

B 27 22

eV
ROASTED PEPPER & SAUSAGE RAVIOLI

SHRIMP & GARLIC RAVIOLI

TORTELLINI D1 CASA HoOMEMADE CREPE MANICOTTI

New
NA PASTA
TORTELLINI PESTO & CHICKEN SPINACH LAsAG

CREATE YOUR OWN FAVORITE PASTA DISH !

Fettuccine Tomato Marinara Meatballs (3) 1.99
Penne Vodka Sauce Italian Sausage 1.99
Linguine A & O (garlic & olive oil) Grilled Chicken 2.79
Spaghetti Butter Parmigiano Shrimp 2.79
Cappellini Rossa Sauce Mushrooms .64
Whole Wheat Spaghetti Pomodoro Prosciutto .64
Cheese Tortellini Meat Sauce Broccoli .64
Cheese Ravioli Basil Pesto Sweet Peas .64
Gnocchi Bolognese Artichokes .64
Alfredo Roasted Peppers .64

Sun Dried Tomatoes .64
Baked Mozzarella .64



Red Wines White Wines

Blush Wine

Premium Vinyards
Champagnes

3?5// é'm%//ixg »

Half pan Full pan Half pan Full pan
(8-12pp) (18-24pp) (8-12pp) (18-24pp)

See our full catering menu on-line at www.BazilRestaurant.com or pick up a copy at the front
hostess desk. Please call 24 hours in advance if possible.
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Bottled Beers Draft Beers

Bottled Beverages

. . , ] Frozen Drinks (with the umbrellal)
Liquor Drinks & Mixed Drinks

We Proudly Serve: Pepsi, Diet Pepsi, Sierra Mist, Mountain Dew, Ginger Ale, Lemonade, Iced Tea & Raspberry Iced Tea.
Complimentary refills on all sodas, lemonade, American coffees and teas. 18% gratuity added to tables of 8 or more.

Fimnel Cakes!

ORIGINAL FUNNEL CAKE TwiN CANOLIS

RicoTTA TORCIGLIONE CHEESE CAKE
TIRAMISU

Nie\W \
ITALIAN GELATO STYLE TASTING New

RicH CHOCOLATE CAKE AND ICE CREAM



All dinner entree prices include unlimited family style salad or house minestrone soup

Reduced Calories

®VEGETARIAN

Angel hair pasta tossed in light tomato sauce & a blend of

broccoli, roasted peppers, mushrooms, peas & challots. 11.79

Calories: 368, Fat: 6g, Carbs: 60g, Protein: 13g

Stone oven cooked pizza with a light tomato sauce,

mozzarella, mushrooms, roasted peppers and onions. 11.64

Calories: 581, Fat: 22, Carbs: 71g, Protein: 23g

Five layer lasagna with ricotta cheese, broccoli, roasted
pepperss & mushrooms baked in a cassarole dish. 11.99
Calories: 468 Fat: 17g, Carbs: 50g, Protein: 269

100% fat free lemon ice served in a martini glass with a fresh

lemon garnish. Perfect touch to complete your meal. 2.99
Calories: 110 Fat: Og, Carbs: 25g, Protein: 1g

Reduced Calories dinner nutritional data does

not take in account any salad or soup data.
(Light Italian dressing available)
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GO @ Celiac/Gluten-Free

A tangy white wine and lemon sauce served over gluten
free spaghetti 14.99/15.79

Prosciutto, broccoli and artichokes in a creamy white wine
butter sauce, served over gluten free spaghetti 15.79

Un-breaded, topped with ricotta cheese, marinara sauce
and mozzarella. Served over gluten free spaghetti 13.99

Fresh Mahi-mahi grilled and served over a bed of sateed
escarole, topped with basil salsa 14.99

Chopped roma tomatoes, basil, garlic and shallots, served
over gluten free spaghetti and parmigiano cheese 10.79

Cold water sweet baby clams sauteed with olive oil, garlic,
parsely and hot peppers, over gluten free spaghetti 14.99

Classic Italian fresh chopped Roma tomatoes sauteed in
extra virgin olive oil, garlic and fresh basil, tossed with
cappellini pasta and parmigiano cheese. 11.79

Classic Genoa style pesto sauce with fresh basil, garlic, &
pine nuts tossed in linguine and a touch of cream. 12.89

Topped with tomato sauce, mozzarella cheese, roasted
peppers, olives, onions, and artichokes. 11.74

Three cheese filled ravioli tossed in a creamy alfredo
sauce and fresh chopped broccoli flowerettes. 13.79

Penne pasta tossed with garden fresh vegetables, creamy
alfredo sauce and a dash of parmigiano cheese. 13.79

Tender three cheese filled crepes topped with a fresh
tomato and basil tomato sauce. 13.79

Newk

Fresh grilled Mahi-mahi served over a generous bhed of
sauteed escarole and topped with a fresh tomato and basil
salsa. Served with garlic parmigiano garlic bread. 15.99

Flame grilled 14 oz Porterhouse cut steak topped with
garlic herbed butter. Served with extra broccoli. 23.90
Add 5 shrimp on a skewer only $3.79
Newk

Tender steak char grilled and topped with gorgonzola and
mozzarella over sauteed greens and a slice of crispy
grilled Italian garlic bread. Served with broccoli. 18.79
Add 5 skewered shrimp $3.75

Broiled herbed Fresh Haddock Filet served with coleslaw,
tartar sauce, fresh lemon and extra vegetables. 13.89
NS

Our famous chicken Sautéed in a tasty and tangy white
wine and lemon butter sauce. Served with a double
portion of steamed broccoli. 14.95



