
Pasta Primavera $8.50 Super Cheesy Baked Ziti $8.95

Penne Pomodoro $8.50 Rigatoni Marsala $10.95

Cajun Pasta $9.95 Chicken Pesto Pasta $10.95

Summer Vegetable Pasta $9.95 Homemade Lasagna $9.50

Stuffed Shells $8.50 Stuffed Shells Florentine $9.50

Turkey Tettrazini $9.95 Penne a la Vodka $10.95

Chicken Parmesan $9.95 Eggplant Parmesan $11.95

Chicken & Proscuitto $9.95 Blackened Salmon Penne $15.95

Beef Stroganoff $9.95 Mexican Lasagna $9.95

Yellow and green squash, red and green bell peppers, 
red onions and garlic tossed with bowtie in a light olive 
oil sauce.

Baked cheesy lasagna.  Can also be layered with spinach, 
grilled vegetables or ground beef for $10.50).

Farfalla (bowties) with chicken and broccoli tossed in our 
homemade creamy pesto sauce and topped with tomatoes and 
Parmesan cheese.

Fettuccini tossed with fresh broccoli, carrots, green and 
red peppers, mushrooms and tomatoes, tossed in a light 
basil sauce.

Ziti tossed with our homemade marinara sauce topped with 
fresh mozzarella cheese and baked to perfection.

Breaded chicken smothered in marinara and mozzarella 
cheese served with a side of baked ziti.

Breaded eggplant smothered in marinara and mozzarella 
cheese served with a side of baked ziti.

Penne tossed with a chunky marinara sauce, Parmesan 
and garlic.

Cheese stuffed shells in our homemade marinara sauce. Cheese stuffed shells in a marsala wine sauce with spinach 
topped with Parmesan cheese.

         If you would like to offer your guests more than one pasta selection just take the higher priced pasta dish and add $2.00 
per person.  Please talk with your Mizuna Coordinator for more information!                                            

Add chicken or portobello mushrooms to any of the above for an additional $2.00, spinach for an additional $1.00.

PRICES INCLUDE: your choice of a Garden or Caesar salad, rolls & butter, cookies & brownies, assorted soft drinks 
and white  plastic disposables.

Rigatoni  tossed with chicken and mushrooms in our 
homemade Marsala wine sauce.

Penne  tossed with chicken and andouille sausage, 
green peppers and onions simmered in our homemade 
Creole sauce.

Chicken and proscuitto in a creamy white wine basil 
sauce with tender peppers and onions tossed with 

Fresh Atlantic salmon blackened over a Creole tomato sauce 
with penne.

Tender beef strips in a rich beef gravy tossed with 
rigatoni and served with a side of sour cream.

Flour tortillas layered with seasoned taco beef and bell peppers 
smothered in a poblano ranchero sauce topped with colby jack 
cheese.  Includes a Mexican Salad and homemade cinnamon 
chips.

HOT PASTAS

Homemade roasted turkey baked casserole-style with 
alfredo sauce and linguini.

Sautéed bell peppers, broccoli and tomatoes in a pepper vodka 
cream sauce with basil.
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