CARRY Out CATERING MENU
60 MILEROAD  WELLS, MAINE 04090
WWW.VARANOS.COM
207-641-8550

ANTIPASTI

MEDIUM SERVES 10 LARGE SERVES 20

ENTREES

MEDIUM SERVES 8-12  LARGE SERVES 15-20

ANTIPASTO SALAD MEDIUM $45 LARGE $75
PROSCIUTTO, SALAMI, TUNA, OLIVES, PARMIGIANO- REGGIANO,
FRESH MOZZARELLA, MARINATED VEGETABLES, ARTICHOKES,
ROMAINE LETTUCE, AND OLIVE OIL

PASTA SALAD MEDIUM $35 LARGE $55
DICED MARINATED VEGETABLES & TOMATOES TOSSED WITH
PENNE FRESH BASIL AND EXTRA VIRGIN OLIVE OIL.

GARLIC BREAD 30 PIECES $25 60 PIECES $45
WITH ROMANO CHEESE AND SPICES BAKED GOLDEN BROWN.

INSALATA

MEDIUM SERVES 10 LARGE SERVES 20

CAPRESE MEDIUM $35 LARGE $55
SLICED VINE RIPENED TOMATOES, FRESH MOZZARELLA AND

BASIL, DRIZZLED WITH BALSAMIC GLAZE, EXTRA VIRGIN OLIVE OIL
AND SEA SALT

CAESAR MEDIUM $30 LARGE $50
CRISP ROMAINE LETTUCE GARNISHED WITH ANCHOVIES,
SEASONED CROUTONS, AND ROMANO CHEESE. FINISHED WITH
VARANO'S CAESAR DRESSING. ADD CHICKEN OR SHRIMP,

HOUSE SALAD MEDIUM $30 LARGE $50
FIELD GREENS, TOMATOES, CUCUMBERS, CALAMATA & SICILIAN
OLIVES, CROUTONS, RED ONIONS, ROMANO CHEESE,
MOZZARELLA CHEESE, AND BALSAMIC VINAIGRETTE.

TOSSED SALAD MEDIUM $25 LARGE $45
ROMAINE LETTUCE AND FIELD GREENS TOPPED WITH TOMATOES,
CUCUMBERS, CARROTS AND RED ONIONS. CHOICE OF BALSAMIC
VINAIGRETTE OR GORGONZOLA BLUE CHEESE DRESSING.

PASTA
YOUR CHOICE OF LINGUINE OR PENNE

WITH MARINARA
WITH GARLIC & OIL
WITH BOLOGNESE
WITH ALFREDO

ARRABIATA MEDIUM $45 LARGE $79
PENNE PASTA WITH PANCETTA BACON, TOMATO, RED ONION,
OLIVES, ITALIAN PARSLEY AND CHILI FLAKES.

MEDIUM $39 LARGE $69
MeDIUM $39 LARGE $69
MEDIUM $45 LARGE $79
MEeDIUM $39 LARGE $69

BROCCOLI & CHICKEN  MEDIUM $45 LARGE $79
PENNE WITH BROCCOLI FLORETS AND CHICKEN BREAST SAUTEED
WITH OLIVE OIL, GARLIC AND ROMANO CHEESE.

PRIMAVERA MEDIUM $39 LARGE $69
SAUTEED MIXED VEGETABLES WITH YOUR CHOICE OF PENNE OR
LINGUINE IN A LIGHT CREAM SAUCE.

BAKED LASAGNA MEDIUM $49 LARGE $85
LAYERED PASTA WITH RICOTTA AND ROMANO CHEESE FILLING
AND MARINARA SAUCE.

BAKED ZITI MEDIUM $39 LARGE $65
PENNE BAKED WITH MARINARA SAUCE, RICOTTA CHEESE AND
CRATED ROMANO, TOPPED WITH MELTED MOZZARELLA CHEESE.

SAUSAGE SAUTE MEDIUM $49 LARGE $85
GRILLED SAUSAGE SERVED WITH ROASTED RED POTATOES AND
OUR HOMEMADE VINEGAR PEPPERS.

CHICKEN MARSALA MEDIUM $49 LARGE $85
SAUTEED WITH MUSHROOMS AND PROSCIUTTO IN A BUTTER
AND MARSALA WINE SAUCE.

CHICKEN ORVIETO MEDIUM $49 LARGE $85
SAUTEED WITH MUSHROOMS, ARTICHOKE HEARTS AND
CALAMATA OLIVES IN A LEMON, BUTTER AND WHITE WINE
SAUCE.




ENTREES

MEDIUM SERVES 8-12  LARGE SERVES 15-20

CACCIATORE

SAUTEED BELL PEPPERS, MUSHROOMS, RED ONIONS AND GARLIC
IN MARSALA WINE WITH A HINT OF MARINARA. ADD SWEET
ITALIAN SAUSAGE OR CHICKEN.

VEGETARIAN
WITH CHICKEN
WITH SAUSAGE

MEDIUM $39 LARGE $69
MEDIUM $49 LARGE $85
MEDIUM $49 LARGE $85

PARMIGIANA

VEAL, CHICKEN OR EGGPLANT BREADED FRIED AND TOPPED WITH
OUR HOMEMADE MARINARA SAUCE AND MELTED MOZZARELLA
CHEESE.

WITH EGGPLANT
WITH CHICKEN
WITH VEAL

MEDIUM $45 LARGE $79
MEDIUM $49 LARGE $85
MEDIUM $59 LARGE $95

SCAMPI

SAUTEED IN OLIVE OIL, GARLIC, WHITE WINE AND LEMON.
TOSSED WITH PENNE PASTA.

WITH SHRIMP MEDIUM $59 LARGE $95
WITH CHICKEN MEDIUM $49 LARGE $85
WITH CHICKEN & SHRIMP  MEDIUM $55 LARGE $89

SIDES

MEDIUM SERVES 8-12  LARGE SERVES 15-20

DoLcr

HOMEMADE MEATBALLS EACH $1.50
GROUND BEEF AND PORK WITH BREADCRUMBS AND OTHER
SECRET SPICES.

SWEET ITALIAN SAUSAGE EACH $2

HOMEMADE SWEET ITALIAN SAUSAGE MADE WITH FRESH
GROUND PORK AND ITALIAN SPICES.

ROASTED POTATOES & VINEGAR PEPPERS
RED BLISS POTATOES ROASTED IN ORGANIC OLIVE OIL WITH
HOMEMADE RED & GREEN VINEGAR BELL PEPPERS.

MEDIUM $25 LARGE $35

ROASTED BROCCOLI WITH OLIVES
BROCCOLI FLORETS ROASTED WITH OLIVE OIL AND CALAMATA
OLIVES.

MEDIUM $25 LARGE $35

MARINARA SAUCE PINT $350 QUART $6
WE INVITE YOU TO ENJOY OUR FAMILY'S HERITAGE THROUGH
OUR FAVORITE RECIPE, OUR MARINARA SAUCE. NATURALLY LOW
IN SATURATED FAT AND CHOLESTEROL, OUR SAUCE CAN
ENHANCE ANY ITALIAN DISH: PASTA, CHICKEN PARMESAN,
LASACGNA AND MORE. OR YOU CAN MAKE IT YOUR OWN BY
ADDING SOME OF YOUR FAMILY’S FAVORITE INGREDIENTS,

TIRAMISU EACH $5.00 CAKE (SERVES 15) $65.00
LAYERED CAKE FLAVORED WITH ESPRESSO, RUM, COFFEE LIQUEUR
AND MASCARPONE CHEESE.

MiINI CANNOLI EACH $1.50
INDIVIDUAL SIZE CANNOLI FILLED WITH SWEETENED FRESH
CREAM RICOTTA CHEESE AND CHOPPED PISTACHIOS.

PLEASE NOTE SOME ITEMS MAY REQUIRE
ADVANCED NOTICE.

[TEMS MAY BE PICKED UP HOT OR COLD
UPON REQUIEST.




