


House Entrees - Served with Home Made Garlic Rolls

Compliment your meal with a Dinner or Caesar Salad for an additional $ 2.50

&==—> Salads ===

Dinner Salad (without entrée) $3.50
Caesar Salad (small, without entrée) $3.50
Caesar Salad (large, as entrée) $4.95
Antipasto (ham, salami & provolone cheese over lettuce) $5.95
Vetoni’s Salad (lettuce, mushrooms, olives & mozzarella cheese) $4.50

(add grilled chicken to any of the above salads for an additional $ 3.00)
(add grilled shrimp to any of the above salads for an additional $ 4.50)

Dressings: Ranch < House (Homemade Italian) <* Oil & Balsamic Vinegar

=== Appetizers <=

Mozzarella Cheese Sticks with Marinara sauce $4.95
Minestrone Soup (Seasonal) $3.95
Garlic rolls with Marinara sauce $2.50
Garlic rolls with Alfredo sauce $4.50
Garlic rolls with Olive oil, fresh Basil, and Garlic sauce $4.95
Stuffed mushrooms - Mushrooms with seafood stuffing in pink Alfredo sauce $6.95
Shrimp Appetizer — Six shrimp baked in garlic butter sauce $6.95
Seafood Fondue- Popcorn shrimp, ‘crab seafood meat’ & mushrooms baked with

mozzarella cheese $7.95

=== Chicken Specialties ===

Chicken Cacciatore - Chicken sautéed with fresh mushrooms, onions and green peppers in a
Marinara sauce served over spaghetti $8.95

Chicken Parmigiana - Breaded chicken topped with Marinara & mozzarella cheese over spaghetti $8.95
Chicken Carchovie - Chicken sautéed with Artichoke hearts in a creamy white wine sauce served

over a bed of spaghetti $8.95
Chicken Primavera - Chicken, mixed vegetables and fettuccini pasta sautéed in Alfredo sauce $8.95
Chicken Piccata - Chicken sautéed with lemon, butter, capers and white wine served over spaghetti $7.95
Chicken Alfredo - Chicken and fettuccini pasta sautéed in Alfredo sauce $8.95

Chicken Marsala - Chicken sautéed with fresh mushrooms in dry Marsala wine served over spaghetti  $ 8.95
Chicken Albanes - Chicken sautéed with mushrooms in a creamy Sherry sauce served with fettuccini  $ 8.95
Chicken Napoli - Chicken sautéed with mushrooms, black olives and roasted red peppers in a white

wine sauce served over a bed of spaghetti $8.95
Ziti Primadora - Chicken sautéed with onions, mushrooms, red peppers and fresh tomatoes in a
Pink sauce served over ziti pasta $8.95

Scaloppini Pollo - Artichokes, capers, mushrooms and chicken in a white wine sauce with Ziti pasta ~ $8.95
Chicken Florentine - Chicken & Spinach baked in Alfredo sauce with fettuccini pasta topped with

mozzarella cheese and bread crumbs $8.95
Chicken Rosini - Chicken layered with Provolone cheese, ham and fresh tomatoes baked and served
over a bed of tortellini pasta and Pink sauce $8.95
Chicken Medley - Chicken & vegetables sautéed in a white wine sauce topped with melted mozzarella
served over a bed of fettuccini $8.95

&= BYOB &
$1.00 per tabletop Wine Set Up Fee
Any special requests or substitutions to dishes could be subject to a fee plus the cost of the ingredients




House Entrees - Served with Home Made Garlic Rolls

Compliment your meal with a Dinner or Caesar Salad for an additional $ 2.50

== \eal Specialties ===

Veal Parmigiana - Breaded veal topped with Marinara sauce and mozzarella cheese served over spaghetti $12.95
Veal Marsala - Veal sautéed with fresh mushrooms in a dry Marsala wine served over spaghetti $12.95
Veal Piccata - Veal sautéed with lemon, butter, capers and white wine sauce served over spaghetti $12.95

Veal Cacciatore - Veal sautéed with mushrooms, onions and green peppers in a Marinara sauce with spaghetti $12.95
Veal Aromatico - A spicy veal cutlet cooked with roasted red peppers, onions and green peppers splashed with
wine and served over spaghetti in an Alfredo sauce $12.95

=== Seafood Specialties ===

Linguini with Clam Sauce - Linguini pasta served with white wine clam sauce $ 895
Shrimp Alfredo- Shrimp sautéed with Alfredo sauce served over fettuccini pasta $9.95
Shrimp Milano- Shrimp sautéed with mushrooms, onions, black olives roasted red peppers and

green peppers in a creamy Alfredo sauce served over fettuccini pasta $10.95
Seafood Basilico - Fresh shrimp & ‘crab seafood meat’ in an Alfredo sauce with cheese ravioli

and fresh basil leaves $9.95

Shrimp Primavera - Shrimp, mixed vegetables and fettuccini pasta in Alfredo sauce $10.95
Shrimp Scampi - Fresh shrimp sautéed in a lemon garlic sauce served over linguini $9.95

=== House Specialties ===

Eggplant Parmigiana - Eggplant baked with Marinara sauce topped with mozzarella cheese over spaghetti $895
Eggplant Rolletini -  Eggplant rolled with ricotta cheese & baked in a Marinara sauce and mozzarella cheese ~ $7.95
Fettuccini Alfredo - Fettuccini pasta sautéed in creamy Alfredo sauce Half Order Available for $5.95  $7.95
Pasta Primavera - Mixed vegetables in creamy Alfredo sauce served over fettuccini pasta $895
Pizza Pasta - Vetoni’s pizza toppings with Marinara sauce, topped with mozzarella & served over spaghetti $895

Sausage con Pepe- Sausage, green peppers and roasted red peppers in a cream sauce with ziti pasta  $8.95
Sausage Parmigiana - Italian sausage with Marinara sauce topped with mozzarella cheese served over spaghetti  $8.95
Sausage Pizzaola - Italian sausage sautéed with fresh mushrooms, onions and peppers in a Marinara sauce

served over a bed of spaghetti $8.95
Tortellini Alfredo - Cheese Tortellini sautéed in a creamy Alfredo sauce $7.95
Tortellini Sicilano - Cheese Tortellini, ham and black olives sautéed in Alfredo sauce with a touch of Red Sauce  $8.95
Tortellini & Zucchini Basilico - Fresh tomatoes, zucchini and spices sautéed with tortellini and

served in a Garlic Basil Sauce $8.95
Specialty Spaghettis - Spaghetti with olive oil, garlic and fresh basil $6.95
or add Chicken $8.95
Mushrooms and sausage $7.95
Tomatoes, black and green olives $7.95
Drinks
Coffee, Hot or Iced Tea $225 Pellegrino Imported Bottled Water $3.95
Apple or Orange, Juice $2.75
Gatorade - Fruit Punch, Grape, & Orange $2.75
Fountain Soft Drink - $2.25 Pepsi, Diet Pepsi, Sierra Mist, Dr. Pepper, Diet Dr. Pepper,

Mug Root Beer, Mountain Dew and Tropicana Lemonade

&= BYOB &

$1.00 per tabletop Wine Set Up Fee
Any special requests or substitutions to dishes could be subject to a fee plus the cost of the ingredients




House Entrees - Served with Home Made Garlic Rolls

Compliment your meal with a Dinner or Caesar Salad for an additional $ 2.50

== [12” Pizzas <=

Garlic Rolls not included with Pizza or orders.

Traditional Cheese Pizza $ 6.99
1 additional Topping $ 8.49
2 additional Toppings $ 9.49
3 additional Toppings $10.49
Vetoni’s Special * $12.49
Alfredo Pizza (cheese pizza baked with spices and Alfredo sauce) $12.99

-each additional topping, add $1.50

Toppings:  Anchovies Extra Cheese * Beef * Green Olives * Onion
Jalapeno Pineapple * Black Olives * Green Peppers * Pepperoni
Spinach * Canadian Bacon * Mushroom * Sausage

&= Stromboli <=
Garlic Rolls not included with Stromboli orders
A stuffed pizza filled with Ricotta and Mozzarella cheeses
and your choice of three above toppings
$9.95

=== Pasta Entrees <=

Lasagna - A choice of Beef, Spaghetti with Tomato Sauce $5.95
Chicken or Vegetable $6.95 Spaghetti with Meat Sauce $6.95
Manicotti $6.95 Spaghetti with Meatballs $6.95
Cheese Ravioli $6.95 Spaghetti with Sausage $6.95
Baked Ziti $6.95 Spaghetti with Mushrooms $6.95

Extra Meatballs (2), Meat Sauce or Sausage  $2.00
Add Alfredo sauce, an additional $2.00

Discounted Meals
Y order of one of the above Pasta Entrees

Children $5.50 Senior Citizens
(Children under 12) (Adults over 65)
Please don’t ask for % orders unless you are under 12 or over 65 years old. No Exceptions !!

== Desserts <=

Assorted Cheese Cakes — $3.95 Italian Rum Cake $4.95
Traditional (plain), Spumoni Ice Cream $4.95
Chocolate, Strawberry Tiramisu Cake $4.95
or Turtle

=
@ Vetoni’s is a smoke-free restaurant Q‘\ﬁ We accept all major Credit Cards
Gratuity may be added to parties of 6 or more Sorry, We do not accept Checks
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