
- Christmas Eve Catering -
These cherished heirloom recipes have been a special treat for our family every Christmas.

We hope these offerings enhance your holiday celebrations & cause as much happiness for your loved ones as they do for us.

MARILYN’S GNOCCHI 
Our famous scratch-made gnocchi tossed with our 
homemade Sunday red sauce.
$120 - half pan, $220 - full pan                                              

MARILYN’S WEDDING SOUP
Our wedding soup recipe is something we hold dear. Made 
the same way our family has for generations. This is a staple 
on our holiday table.
$18 quart 
    

HOMEMADE PIEROGI
Where ever these were placed on the table you could expect 
to see Jimmy sitting directly across from them. The same 
dough is used in both the ravioli & the pierogi. The potato 
& cheese filling is good enough to eat with just a spoon. 
Covered in melted butter & sautéed onion.
$28 dozen

Pre-paid Pre-orders only by December 21st. Pick-up on Christmas Eve between 10am - 2pm

HOMEMADE RAVIOLI
Fresh pasta filled with Liuzzi ricotta cheese, fresh herbs, 
& spice. These are not machine made. We make all of our 
pasta from scratch & it shows. Covered with our Sunday red 
sauce & grated parmesan cheese. 
 $28 dozen                              

CLARA’S MEATBALLS & SAUCE
Clara’s meatballs would cook in her red sauce all day & 
perfume the air on Christmas Eve. If you were lucky, she 
would let you test one before they were served. We do it the 
same way still today. 
$45 - two dozen with sauce, $80 - four dozen with sauce  

JUMBO SHRIMP COCKTAIL
Jumbo 16/20 count tail-on shrimp marinated overnight in 
lemon & spice, then boiled in a seasoned bath. Chilled & 
served with our house cocktail sauce & lemon wedges.
$28 per pound.
                                           
DEVILED EGGS
Halved extra-large hard-boiled eggs filled with a devilishly 
good egg yolk mixture then topped with smoked paprika & a 
dash of Tabasco.
$12 dozen             

CANDIED BACON DEVILED EGGS
Our scratch-made deviled eggs topped with Johnny’s candied 
bacon pieces & fresh dill. Scrumptiously delicious.
$18 dozen

STUFFED BANANA PEPPERS
Hot yellow wax peppers stuffed with a combination of veal, 
beef, pork, fresh herbs, cheeses, & a dash of spice. Simmered 
in red sauce & topped with melted mozzarella. 
$55 - half pan, $100 - whole pan                        

MARILYN’S FAMOUS PASTA BAKES
covered in cheese & baked ‘til bubbling. 

The Abe Froman - imported ziti, house-made Sicilian sausage, 
ground beef, house Sunday sauce, & a blend of Italian cheeses 
all mixed together then topped with provolone & mozzarella.
 $90 - half pan, $170 - full pan

The Carmela - hand-pulled ricotta, fresh mozzarella, 
provolone, & parmesan cheeses mixed with imported ziti, 
fresh basil, & a garlicky tomato marinara then topped off with 
more fresh mozzarella & provolone.
$90 - half pan, $170 - full pan

The ‘Fredo - rich alfredo sauce with grilled chicken breast, 
imported ziti, wilted baby spinach, & a blend of Italian 
cheeses.
$90 - half pan, $170 - full pan

MARILYN’S SUNDAY SALAD
Fresh mixed greens, tomato, cucumber, red onion, aged 
asiago cheese, olives, ham, craisins & almonds. Served with 
Marilyn’s Sunday dressing. Alternate dressings available by 
request.
$60 - half pan, $120 - full pan  

To order at our Uniontown location please call 724.430.6246

To order at our Morgantown location please call 304.841.5193


