
  

After serving the Long Island Area for over 25 years,  

Mama Theresa’s is now offering you the opportunity 

to enjoy the food you love and service you deserve 

without leaving your home or office. We are proud to 

introduce our new catering delivery service dedicated 

to accommodating all of your catering needs.

From the casual party to the elegant affair, we are 

going to provide you with the very best quality,  

food and service you have come to expect from our 

company. Please take a moment to view our catering 

menu or feel free to call anyone of our locations.  

Our professional team takes care of all the details and 

makes it easy for you to plan your next event.
 

Mama Theresa’s offers Free Delivery for orders of 
$200.00 or more. All dining essentials are included  

and we deliver 7 days a week.  
Deliveries not available on holidays!

Corporate Accounts Welcome 
Please call for more information

 
5,000 Point Reward Redemption (Catered Event)  
May not be redeemed on the following holidays:  

EASTER SUNDAY, MOTHER’S DAY, CHRISTMAS EVE, 
NEW YEAR’S EVE & NEW YEAR’S DAY. 

“From our store to your door”

CATERING MENU

neApolitan Round- 18” (8 slices) 18.25
18” Thin crust pizza with mozzarella & tomato sauce

Sicilian Square- 12” x 18” (10 slices) 19.25
Thick crust pan pizza with mozzarella & tomato sauce

Grandma  20.50 
Extra thin crust pan pizza layered with fresh mozzarella & spotted  
with a garlic & San Marzano crushed plum tomato sauce & finished  
with a whisper of E.V.O.O.

ALl’INSALATA (TOSSED SALAD) 24.50 
Crispy round pie topped with chopped garden salad & drizzled with  
our traditional Italian style dressing

Chicken Marsala 28.50 
Fresh chicken sautéed in a mushroom & Marsala wine brown sauce, 
topped with mozzarella, served over a crispy round crust

Buffalo Chicken (Our Signature Pizza) 28.50
Crispy round pie topped with Louisiana style spicy chicken pieces,  
blue cheese sauce & mozzarella

Baked Ziti 24.50
Crispy round pie topped with traditional style baked ziti,  
mozzarella & tomato sauce

Spinach && Broccoli  24.50
Crispy round pie topped with spinach & broccoli, fresh garlic  
& mozzarella cheese

Bianca (White PIE) 24.50
Crispy round pie topped with fresh mozzarella, aged Romano cheese  
& seasoned ricotta drizzled with fresh garlic oil

Margherita  24.50
Traditional Neapolitan style thin crust pizza topped with  
crushed San Marzano plum tomato sauce, fresh mozzarella,  
basil & a whisper of E.V.O.O.

Chicken Bacon Ranch  28.50
Crispy round pie topped with grilled chicken, bacon, mozzarella cheese  
& ranch dressing 

Eggplant Delight  24.50
Sicilian pan pizza  topped with sautéed eggplant, fresh mozzarella & 
tomato sauce. Sprinkled with fresh basil & grated Romano cheese

Bakers  20.50
Old world Sicilian style pan pizza with mozzarella topped with  
our traditional garlic & herb plum tomato sauce, Romano cheese,  
fresh basil & E.V.O.O.

Di Casa  28.50
Homemade mozzarella, roasted peppers, tomato & basil,  
virgin olive oil & balsamic glaze

grilled chicken broccoli rabe 28.50
Crispy round pie topped with grilled chicken & broccoli rabe, fresh 
garlic & mozzarella cheese

Pizza

• Sausage 
• Meatballs  
• Pepperoni  
• Ham  
• Mushrooms  
• Onions  

• Black Olives 
• Extra Cheese  
• Ricotta Cheese  
• Fresh Garlic  
• Broccoli 

• Spinach 
• Sliced Tomatoes 
• Anchovies 
• Flame Roasted Peppers 
• Battered Eggplant 
• Low-Fat Mozzarella

1//2 Topping  3.50

1 Topping 4.75

Grilled or Fried Chicken ADD  5.25

Toppings

 HALF TRAY FULL TRAY 
 SERVES 10-12 SERVES 18-20

Hot Paninis  
(MIX AND MATCH 12 PER TRAY)

93

Melanzane Roasted red pepper Panini
Fresh baked garlic & herb basted roll stuffed with grilled marinated eggplant, 

roasted peppers & fresh mozzarella, drizzled with a homemade pesto aioli

Broccoli RABE Panini
Fresh baked garlic & herb basted roll stuffed with sautéed broccoli rabe &  

fresh mozzarella, drizzled with a homemade roasted pepper aioli

AMERICANO Panini
Fresh baked garlic & herb basted roll stuffed with baked chicken,  
fresh mozzarella, green leaf lettuce & sliced vine ripe tomatoes,  

drizzled with balsamic aioli

BUFFALO CHICKEN Panini
Fresh baked garlic & herb basted roll  stuffed with Louisiana style  

buffalo chicken cutlets & fresh mozzarella, drizzled with blue cheese sauce

Grilled Chicken Panini \\
Fresh baked garlic & herb basted roll stuffed with grilled chicken,  

fresh mozzarella, lettuce & tomato

sides 

Fried -OR- Grilled Chicken Cutlets? 63 110

"“Italian Style” Meatballs & Tomato Sauce 60 100

"“Italian Style” Sausage & Tomato Sauce 60 100

French Fries 27 47

Vegetable of your choice sautéed in garlic & extra virgin olive oil

Spinach  49 85

Broccoli Spears 49 85

Escarole, Cannellini && Beans 51 89

Broccoli Rabe (In Season) 56 98

Primavera Vegetables 56 98

Sauteed string beans (red -OR- white) 56 98

desserts 
Homemade “Mini” Cannoli

Half Tray 42    Full Tray 78
2 Per Person

Traditional Tiramisu Tray
Serves 12 - 15 people

48

WWW.MAMATHERESAS.COM

1071 OLD COUNTRY RD. WESTBURY, NEW YORK 11590  n  516-334-3334

FREE DELIVERIES FOR ORDERS OF $200 OR MORE



  

º

Baked Clams Oreganate  68 119
Whole breaded & baked Littleneck clams

Calamari Fritti 75 130
Golden fried calamari served with a side of marinara sauce

Mozzarella di Casa 64 112 
Homemade fresh mozzarella layered with sliced vine ripe  
tomatoes, flame roasted peppers & basil, drizzled with  
E.V.O.O. & aged balsamic glaze

Zuppa di Cozze (red -OR- white) 67 117
Fresh cultivated mussels, steamed & seasoned in  
your choice of a white wine garlic & herb sauce –OR–  
in a fresh garlic & crushed plum tomato brodino

Calamari Arrabbiata 90 157
Golden fried calamari tossed with flame roasted peppers  
in a spicy Arrabbiata plum tomato sauce

Golden Fried Chicken Fingers 54 95
Served with a side of honey mustard -OR- tomato sauce

Mozzarella Sticks 50 87
Served with a side of Italian tomato sauce

Zucchini Fritti 50 87
Handcut, Julienne style fresh zucchini, golden fried & nestled  
over marinara sauce, sprinkled with grated Parmesan cheese

Grilled Portobello Mushrooms 68 119
Portobello mushroom marinated in balsamic vinegar, olive oil & spices 

Combo Platter 55 96
Zucchini fritti, mozzarella sticks & chicken fingers served with a  
side of tomato sauce & honey mustard (Extra charge for substitutions)

Rice Balls 12 pcs  30 24 pcs  60
Sicilian style arancini stuffed with ground beef, green peas & mozzarella 
cheese served with a side of tomato sauce

Soups
Cheese Tortellini In Brodo 16 (Per Quart)
Cheese tortellini pasta served in a light chicken brodino

Pasta E Fagioli 16 (Per Quart)
A classic Italian favorite with ditalini pasta, white cannellini beans,  
fresh plum tomato, garlic & extra E.V.O.O.

Homemade Vegetable Minestrone 16 (Per Quart)
A hearty combination of fresh vegetables & ditalini pasta  
served in a tomato vegetable broth

Chicken Noodle  16 (Per Quart)
Broken fettuccine pasta, shredded white meat chicken,  
fresh vegetables, served in a light chicken brodino

Stracciatella Soup  16 (Per Quart)
A spinach and egg drop in a light chicken broth

Lentil Soup  16 (Per Quart)
Lentils in a hearty homemade vegetable broth

• Additional selections available •

Baked pasta
Homemade Meat Lasagna 65 113

Baked Ziti 60 106

Baked Cheese Ravioli 65 113

Baked Manicotti 65 113

Baked Ziti Siciliana with fresh battered Eggplant 63 110

Penne Oreganate 84 147
Fresh shrimp & asparagus sautéed in a classic garlic &  
white wine Scampi sauce finished with toasted bread crumbs

Linguine La Toscana 84 `147
Broccoli rabe, sautéed shrimp, white wine, tossed pignoli nuts,  
topped off with toasted bread crumbs

Penne Alla Vodka 70 123
Creamy Vodka pink sauce with sautéed onions,  
scallions & diced imported Prosciutto

Fusilli al Pesto 70 123
Fresh basil sauce, grated parmigiana cheese,  
pignoli nuts & Italian seasonings

Rigatoni Fiorentina 80 140
Fresh battered chicken pieces, spinach & mozzarella  
tossed in a creamy pink sauce

Penne & Broccoli (red -OR- white) 70 123
Fresh broccoli florets, sautéed in a light roasted  
garlic & E.V.O.O. sauce

Linguine Shrimp Marinara 89 155
Fresh shrimp sautéed in a traditional garlic & herb  
plum tomato sauce (spicy Fra Diavolo also available)

Fusilli Casalinga 70 140
Fresh broccoli rabe & grilled chicken strips, sautéed in a  
light roasted garlic & E.V.O.O. sauce

Penne Melenzane 71 125
Fresh oven roasted eggplant, sautéed in a unique Marsala  
infused plum tomato sauce, crowned with fresh ricotta cheese

Fusilli Campagnola 70 123
Corkscrew shaped pasta tossed with fresh broccoli rabe,  
crumbled sausage & cannellini beans, sautéed in a light  
roasted garlic & E.V.O.O.

SPAGHETTI All'Vongole (red -OR- white) 78 136
Our authentic clam sauce includes: Chopped baby clams,  
whole shelled Littleneck clams & a touch of crushed plum tomato,  
sautéed in a garlic & E.V.O.O.

Penne Gamberi 89 155
Fresh broccoli florets sautéed with shrimp &  
cubed garden tomatoes

Gnocchi alla arnold Bolognese 70 123
Southern Italian style ground meat sauce with a touch of cream

Penne Spinaci 70 123
Sautéed fresh spinach with filetto di pomodoro sauce  
and sautéed garlic

Capellini Primavera (red -OR- white) 75 130
A colorful melange of assorted fresh garden vegetables  
sautéed in a light tomato basil sauce –OR– garlic & E.V.O.O.

Fettuccine Alfredo 65 113
Classic Parmesan creamy cheese sauce

Spaghetti Aglio && Olio 60 106
Sautéed fresh garlic, E.V.O.O. & Italian seasoning  
Anchovies available by request

Linguine Marinara 60 106
Old World style garlic & herb plum tomato sauce 

Traditional Italian Tomato Sauce 49 85

Seafood Linguine (red -OR- white) 89 155
Fresh shrimp, mussels & baby clams sautéed in your choice of:  
garlic & E.V.O.O., Marinara sauce and oil brodino

Fettuccine Alla Mama Theresa’s 65 113
Alfredo cream sauce combined with green peas, onions & ham

Spaghetti Calamari Marinara 78 136
Calamari fried or sautéed in a Marinara sauce served over pasta

Marsala Chicken 84 147

 Veal 98 172

Piccata  Chicken 84 147

 Veal 98 172

 Salmon 108 189

Francese Chicken 84 147

 Veal 98 172 

 Shrimp 107 187 

Chicken Alla Vodka  98 172
Tender pieces of chicken sautéed in vodka sauce &  
portobello mushrooms, topped off with fresh mozzarella

Baked Shrimp Oreganate 107 187
Fresh jumbo shrimp topped with Italian style seasoned bread  
crumbs, broiled in a classic garlic & white wine Scampi sauce

Grilled Chicken Primavera 84 147
Fresh breast of grilled chicken marinated in balsamic  
vinegar & imported seasonings, topped with a medley  
of sautéed fresh garden vegetables

Chicken Valdostana 98 172
Fresh breast of chicken stuffed with sautéed spinach & mozzarella,  
breaded, baked & served in a mushroom & Marsala wine brown sauce

Shrimp Monachina 110 193
Battered shrimp in a marsala sauce topped with mushrooms  
and melted mozzarella cheese

Grilled Balsamic Chicken  84 147
Fresh breast of chicken marinated in balsamic vinegar, olive oil & spices

Chicken Cardinali 104 181
Battered breast of chicken sautéed in butter & white wine with  
prosciutto,eggplant & sliced tomato with mozzarella cheese &  
a touch of marinara sauce

Broccoli Rabe & “Italian Style” Sausage 84 147
Fresh broccoli rabe & “Italian Style” sausage links sautéed  
in a roasted garlic & extra virgin olive oil sauce

Sausage, Peppers & Onions (red -OR- white) 72 127
Italian style sausage sautéed with roasted red peppers & onions

Chicken Verdi 98 172
Battered breast of chicken sautéed in butter & white wine  
with fresh broccoli OR spinach & melted mozzarella cheese

Chicken Romana 104 181
Fresh egg battered breast of chicken layered with mozzarella &  
fresh asparagus served in a mushroom & Marsala wine brown sauce

Eggplant Rollatini 75 130
Fresh battered eggplant rolled with seasoned ricotta,  
baked “Parmigiana Style” with tomato sauce & mozzarella cheese

parmigiana
Meatball Parmigiana 68 119

Eggplant Parmigiana 68 119

Sausage Parmigiana  68 119

Chicken Cutlet Parmigiana 73 129

Veal Cutlet Parmigiana 80 140

Jumbo Shrimp Parmigiana 99 174

Garden Salad  37 64
Iceberg & romaine mix, cherry tomatoes, cucumbers,  
carrots, red peppers, green olives & black olives  
drizzled with our house Italian style dressing

Mediterranean Salad  56 98
Romaine hearts, cherry tomatoes, diced cucumbers,  
green bell peppers, kalamata olives, onions,  
crumbled feta cheese & red wine vinaigrette 

Caesar Salad 44 77
Romaine hearts topped with homemade garlic croutons,  
Parmesan cheese shavings & Dijon Caesar dressing

Pecan Salad 56 98
Mesclun greens tossed with fresh arugula, honey roasted  
pecans, dried cranberries & gorgonzola crumbles tossed  
with our homemade balsamic vinaigrette

Buffalo Chicken Salad 62 108
Romaine hearts & iceberg lettuce, diced plum tomatoes,  
red onions tossed with our creamy blue cheese dressing  
topped off with spicy warm buffalo chicken pieces

Tuscan Bistro Salad 85 147
Fresh grilled skirt steak served over mesclun greens, topped  
with diced Roma tomatoes, red onions & gorgonzola crumbles  
drizzled with our Tuscan style house dressing

Caprino Salad 85 147
Fresh grilled jumbo shrimp, mesclun greens, flame roasted  
peppers, grilled asparagus, crumbled goat cheese,  
cherry tomatoes, red onions & balsamic vinaigrette

Grilled Chicken Salad 68 119
Tossed salad & fresh grilled chicken strips 

All salads available with
Items are only available as additions to salads 

Shredded Mozzarella 9 15

Chopped Salad 13 23

Goat Cheese 13 23

Feta Cheese 13 23

Gorgonzola Crumbles 13 23

Tuna 31 55

Grilled oR Fried Chicken 31 55

Buffalo Chicken Pieces 33 59

Marinated Skirt Steak 48 83

Jumbo Grilled Shrimp 50 87

Appetizers Pasta entrées Salads HALF TRAY FULL TRAY 
 SERVES 10-12 SERVES 18-20

 HALF TRAY FULL TRAY 
 SERVES 10-12 SERVES 18-20

 HALF TRAY FULL TRAY 
 SERVES 10-12 SERVES 18-20

 HALF TRAY FULL TRAY 
 SERVES 10-12 SERVES 18-20

 HALF TRAY FULL TRAY 
 SERVES 10-12 SERVES 18-20

All catering orders come with:

Italian Bread or homemade  
Pita Bread, serving utensils.

Racks & Sterno’s  
available upon request  

with refundable deposit.

Sales tax not included.

Fresh chicken -OR- veal scallopine simmered in a  
classic mushroom & Marsala wine brown sauce

Tender pan seared breast of chicken, veal  
scallopine -OR- Norwegian salmon sautéed  
with capers & artichoke hearts in a white wine, 
lemon beurre blanc sauce

Fresh egg battered breast of chicken, veal  
scallopine  -OR- jumbo shrimp sautéed in  
a classic white wine, lemon & butter sauce

This menu reflects a 3.5%% cash discount. If you choose to pay by credit or debit card, this discount will be removed.


