
PREMIER COCKTAIL PARTY  -  FOR 60 OR MORE GUESTS
$75.00 per person, plus tax and gratuity

CHOICE OF 6 PASS AROUND HORS D’OEUVRES

An Assortment of Italian Cured Meats,
Cheeses and Olives, Along with Artisan Breads

and Many More Italian Specialties

C O L DC O L DC O L DC O L DC O L D
—  A N T I P A S T O   S T A T I O N  ——  A N T I P A S T O   S T A T I O N  ——  A N T I P A S T O   S T A T I O N  ——  A N T I P A S T O   S T A T I O N  ——  A N T I P A S T O   S T A T I O N  —

An Assortment of the Freshest Clams and Oysters,
Shucked to Order, Accompanied by

Jumbo Shrimp Cocktail and Cold Seafood Salads

C O L DC O L DC O L DC O L DC O L D
—  S E A F O O D   S T A T I O N  ——  S E A F O O D   S T A T I O N  ——  S E A F O O D   S T A T I O N  ——  S E A F O O D   S T A T I O N  ——  S E A F O O D   S T A T I O N  —

Carbonara, Alfredo, Marinara,
Vodka, Sausage and Broccoli Rabe,
Filetto di Pomodoro, Pesto Cream,

Cacio e Pepe - with arugula and lemon,
Vegetable or Mixed Mushroom Risotto

—  P A S T A   S T A T I O N  ——  P A S T A   S T A T I O N  ——  P A S T A   S T A T I O N  ——  P A S T A   S T A T I O N  ——  P A S T A   S T A T I O N  —
CHOOSE TWO:

A Variety of Zeppoles, Cream Puffs,
Sfogliatelle, Cookies and Desserts

—  D E S S E R T   S T A T I O N  ——  D E S S E R T   S T A T I O N  ——  D E S S E R T   S T A T I O N  ——  D E S S E R T   S T A T I O N  ——  D E S S E R T   S T A T I O N  —

—  C H A F I N G   D I S H E S  ——  C H A F I N G   D I S H E S  ——  C H A F I N G   D I S H E S  ——  C H A F I N G   D I S H E S  ——  C H A F I N G   D I S H E S  —

Chicken Francaise, Chicken Marsala,
Chicken or Veal Santina - with spinach,

prosciutto and mozzarella cheese,
Veal Marsala, Veal Piccata, Pork Marsala,

Pork Sicilian, Pork with Peppers,
Eggplant Rollatini, Eggplant Parmigiana,

Stuffed Mushrooms, Veggie Burger Sliders,
Filet of Sole Oreganata, Salmon - blackened or grilled,

Fried Calamari, Baked Clams, Zuppa di Mussels
or Zuppa di Clams

CHOOSE TWO:

Double Cut NY Strip and Bone In Rib Eye Steaks,
Seared to Medium Rare Perfection,

Sliced to Order, Backed Up by
Creamed Spinach, Whipped Potatoes

and an Array of Sauces

—  S T E A K   H O U S E   S T A T I O N  ——  S T E A K   H O U S E   S T A T I O N  ——  S T E A K   H O U S E   S T A T I O N  ——  S T E A K   H O U S E   S T A T I O N  ——  S T E A K   H O U S E   S T A T I O N  —

MENUS BY LOU BOW:  646.436.5192

ADDITIONS TO PARTY MENU

F A M I L Y   S T Y L EF A M I L Y   S T Y L EF A M I L Y   S T Y L EF A M I L Y   S T Y L EF A M I L Y   S T Y L E
—  A P P E T I Z E R S  ——  A P P E T I Z E R S  ——  A P P E T I Z E R S  ——  A P P E T I Z E R S  ——  A P P E T I Z E R S  —

CHOOSE THREE:

Fried Calamari 40.00
Fried Zucchini 20.00
Zuppa di Mussels 25.00
Mozzarella en Carrozza 28.00
Cold Antipasto 45.00
Fresh Mozzarella 30.00
Shrimp Oreganata 40.00
Eggplant Rollatini 30.00
Baked Clams 36.00
Mozzarella Sticks 25.00

ENTREES UPGRADES:
Lobster Tail
NY Strip Steak
Filet Mignon

—  B E E R  /  W I N E  /  S A N G R I A  ——  B E E R  /  W I N E  /  S A N G R I A  ——  B E E R  /  W I N E  /  S A N G R I A  ——  B E E R  /  W I N E  /  S A N G R I A  ——  B E E R  /  W I N E  /  S A N G R I A  —
$15.00 per person, plus tax and gratuity

—  O P E N   B A R  ——  O P E N   B A R  ——  O P E N   B A R  ——  O P E N   B A R  ——  O P E N   B A R  —

(Shots Excluded) $25.00 per person, plus tax and gratuity

—  C A P P U C C I N O  /  E S P R E S S O  ——  C A P P U C C I N O  /  E S P R E S S O  ——  C A P P U C C I N O  /  E S P R E S S O  ——  C A P P U C C I N O  /  E S P R E S S O  ——  C A P P U C C I N O  /  E S P R E S S O  —
$3.00 per person, plus tax and gratuity

IN-HOUSE CATERING MENU

502 JEWETT A502 JEWETT A502 JEWETT A502 JEWETT A502 JEWETT AVENUEVENUEVENUEVENUEVENUE

SSSSSTTTTTAAAAATEN ISLTEN ISLTEN ISLTEN ISLTEN ISLAND, NY 1AND, NY 1AND, NY 1AND, NY 1AND, NY 103020302030203020302

TTTTTel:  el:  el:  el:  el:  77777111118.448.68.448.68.448.68.448.68.448.6111110000000000

11.00 per person
OR

market price

market price

market price

* BUFFET MENUS & PRICES AVAILABLE UPON REQUEST *

* I N C L U D E S   B E E R,   W I N E,   S O D A,   A M E R I C A N   C O F F E E   &   T E A* I N C L U D E S   B E E R,   W I N E,   S O D A,   A M E R I C A N   C O F F E E   &   T E A* I N C L U D E S   B E E R,   W I N E,   S O D A,   A M E R I C A N   C O F F E E   &   T E A* I N C L U D E S   B E E R,   W I N E,   S O D A,   A M E R I C A N   C O F F E E   &   T E A* I N C L U D E S   B E E R,   W I N E,   S O D A,   A M E R I C A N   C O F F E E   &   T E A

PREMIER COCKTAIL PARTY • FOR 60 OR MORE GUESTS
$77.95 PER PERSON + TAX & GRATUITY

ADDITIONS TO PARTY MENU

Welcome to

OSTERIA SANTINA
A TASTE OF ITALY

Osteria Santina celebrates big, harmonious Italian flavors sure to delight and satisfy your palate. Every meal is a heartfelt 

tribute to the kitchen table of our owners childhood, with cuisine rooted in the simple, warm and delectable cuisine of Italy. 

Our restaurant blends refined dining with the austere beauty of a simple Italian fare, all in the casual comfort of your local 

neighborhood. Enjoy a multi-course traditional Italian meal, or a simple light bite - the choice is yours! 

Now open for lunch, dinner, catering and events Tuesday - Sunday. 

 Call for reservations.

VIEW FULL MENU DOWNLOAD AS PDF

ORDER ONLINE

2/27/25, 6:59 PM osteriasantina.com

https://osteriasantina.com 1/3

In House Catering 
Menus

502 JEWETT AVE 
STATEN ISLAND, NY, 10302

(718) 448-6100

INFO@OSTERIASANTINA.COM

MENUS BY LOU BOW: 646.436.5192

__  COLD ANTIPASTO STATION  __

AN ASSORTMENT OF ITALIAN CURED MEATS
CHEESES & OLIVES, ALONG WITH ARTISAN BREADS

& MANY MORE ITALIAN SPECIALTIES

  __  PASTA STATION  __
CARBONARA, ALFREDO, MARINARA,

VODKA, SAUSAGE & BROCCOLI RABE,
FILETTO DI POMODORO, PESTO CREAM

CACIO E PEPE - WITH ARUGULA & LEMON,
VEGETABLE OR MIXED MUSHROOM RISOTTO

  __  STEAK HOUSE STATION  __

DOUBLE CUT NY STRIP & BONE IN RIB EYE STEAKS,
SEARED TO MEDIUM RARE PERFECTION,

SLICED TO ORDER, BACKED UP BY
CREAMED SPINACH, WHIPPED POTATOES,

& AN ARRAY OF SAUCES

__  COLD SEAFOOD STATION  __

AN ASSORTMENT OF THE FRESHEST CLAMS & OYSTERS,
SHUCKED TO ORDER, ACCOMPANIED BY

JUMBO SHRIMP COCKTAIL & COLD SEAFOOD SALADS

  __  CHAFING DISHES  __

CHICKEN FRANCAISE, CHICKEN MARSALA,
CHICKEN OR VEAL SANTINA - WITH SPINACH,

PROSCIUTTO, & MOZZARELLA CHEESE,
VEAL MARSALA, VEAL PICCATA, PORK MARSALA,

PORK SICILIAN, PORK WITH PEPPERS,
EGGPLANT ROLLATINI, EGGPLANT PARMIGIANA,

STUFFED MUSHROOMS, VEGGIE BURGER SLIDERS, 
FILET OF SOLE OREGANATA, SALMON - BLACKENED OR GRILLED, 

FRIED CALAMARI, BAKED CLAMS, ZUPPA DI MUSSELS,
OR ZUPPA DI CLAMS

__  FAMILY STYLE APPETIZERS  __

FRIED CALAMARI 40.00
FRIED ZUCCHINI 20.00

ZUPPA DI MUSSELS 25.00
MOZZARELLA EN CARROZZA 28.00

COLD ANTIPASTO 45.00
FRESH MOZZARELLA 30.00
SHRIMP OREGANATA 40.00
EGGPLANT ROLLATINI 30.00

BAKED CLAMS 36.00
MOZZARELLA STICKS 25.00

ENTREE UPGRADES:
LOBSTER TAIL M/P

NY STRIP STEAK M/P
FILET MIGNON M/P

__  BEER - WINE - SANGRIA  __
$15.00 PER PERSON, PLUS TAX & GRATUITY

__  OPEN BAR  __
(SHOTS EXCLUDED) $30.00 PER PERSON, PLUS TAX & GRATUITY

__  CAPPUCCINO - ESPRESSO  __
$4.00 PER PERSON, PLUS TAX & GRATUITY

CHOICE OF 6 PASS AROUND HORS D’OEUVRE

* INCLUDES BEER , WINE, SODA, AMERICAN COFFEE & TEA

BUFFET MENUS & PRICES AVAILABLE UPON REQUEST

CHOOSE TWO:
CHOOSE TWO:

CHOOSE THREE: 11.00 PER 
PERSON OR

OUTDOOR SEATING AVAILABLE



MONDAY-THURSDAY EVENING BANQUETS
& SATURDAY-SUNDAY MIDDAY BANQUETS

SATURDAY & SUNDAY 12PM-4PM OR 1PM-5PM

$44.95 PER PERSON + TAX & GRATUITY

BEREAVEMENT & LUNCHEON BANQUETS
MONDAY-FRIDAY 12PM-4PM

$35.95 PER PERSON + TAX & GRATUITY

EVENING BANQUETS
FRIDAY, SATURDAY, & SUNDAY
SATURDAY & SUNDAY 12PM-4PM OR 1PM-5PM

$65.95 PER PERSON + TAX & GRATUITY

SANTINA’S PREMIER SIT-DOWN DINNER
$79.95 PER PERSON + TAX & GRATUITY

__  1ST COURSE - PASTA  __

RIGATONI OR PENNE

VODKA SAUCE, MARINARA SAUCE

OR FILETTO DI POMODORO

  __  2ND COURSE - SALAD  __
CLASSIC CAESAR SALAD OR

HOUSE SALAD - TOSSED WITH TOMATO,

CUCUMBERS, RED ONION, GRATED CHEESE

& HOUSE VINAIGRETTE

  __  3RD COURSE - ENTREE  __

CHICKEN: FRANCAISE, MARSALA, PICCATA, CAPRICCIOSA, PARMIGIANA, OR                                                  
SANTINA - WITH SPINACH, PROSCIUTTO, & MOZZARELLA CHEESE

VEAL: FRANCAISE, MARSALA, PARMIGIANA, OR SANTINA - WITH SPINACH, 
PROSCIUTTO, & MOZZARELLA CHEESE

PORK: MARSALA OR WITH HOT OR SWEET PEPPERS

FISH: SALMON - GRILLED OR BLACKENED, OR FILET OF SOLE - BROILED OR 
OREGANATA

VEGETARIAN: EGGPLANT PARMIGIANA OR EGGPLANT ROLLATINI

*INCLUDES SODA, COFFEE, TEA, & HOUSE DESSERT

__  1ST COURSE - PASTA  __

RIGATONI OR PENNE

VODKA SAUCE, MARINARA SAUCE

OR FILETTO DI POMODORO

  __  2ND COURSE - SALAD  __
CLASSIC CAESAR SALAD OR

HOUSE SALAD - TOSSED WITH TOMATO,

CUCUMBERS, RED ONION, GRATED CHEESE

& HOUSE VINAIGRETTE

  __  3RD COURSE - ENTREE  __

CHICKEN: FRANCAISE, MARSALA, PICCATA, CAPRICCIOSA, PARMIGIANA, OR 
SANTINA - WITH SPINACH, PROSCIUTTO, & MOZZARELLA CHEESE

VEAL: FRANCAISE, MARSALA, PARMIGIANA, OR SANTINA - WITH SPINACH, 
PROSCIUTTO, & MOZZARELLA CHEESE

PORK: MARSALA OR WITH HOT OR SWEET PEPPERS

FISH: SALMON - GRILLED OR BLACKENED, OR FILET OF SOLE - BROILED OR 
OREGANATA

VEGETARIAN: EGGPLANT PARMIGIANA OR EGGPLANT ROLLATINI

*INCLUDES SODA, COFFEE, TEA
OCCASION CAKE +3.00 PER PERSON

__  1ST COURSE  __
FAMILY STYLE HOT ANTIPASTO PLATTERS OR

INDIVIDUAL FRESH MOZZARELLA - WITH HEIRLOOM TOMATO,
HOMEMADE ROASTED PEPPERS, BALSAMIC FIG REDUCTION

  __  2ND COURSE - PASTA  __
RIGATONI OR PENNE

VODKA SAUCE, MARINARA SAUCE, OR FILETTO DI POMODORO

  __  3RD COURSE - SALAD  __
CLASSIC CAESAR SALAD OR

HOUSE SALAD - TOSSED WITH TOMATO, CUCUMBERS,
RED ONION, GRATED CHEESE, & HOUSE VINAIGRETTE

  __  4TH COURSE - ENTREE  __

CHICKEN: FRANCAISE, MARSALA, PICCATA, CAPRICCIOSA, PARMIGIANA, OR 
SANTINA - WITH SPINACH, PROSCIUTTO, & MOZZARELLA CHEESE

VEAL: FRANCAISE, MARSALA, PARMIGIANA, OR SANTINA - WITH SPINACH, 
PROSCIUTTO, & MOZZARELLA CHEESE

PORK: MARSALA OR WITH HOT OR SWEET PEPPERS

BEEF: NY STRIP - SHELL STEAK M/P

FISH: SALMON - GRILLED OR BLACKENED, OR FILET OF SOLE - BROILED OR 
OREGANATA, OR SHRIMP - OREGANATA OR SCAMPI

VEGETARIAN: EGGPLANT PARMIGIANA OR EGGPLANT ROLLATINI

*INCLUDES BEER, WINE, SODA, COFFEE, & TEA
OCCASION CAKE +3.00 PER PERSON

__  1ST COURSE   __
INDIVIDUAL BURRATA MOZZARELLA - WITH HEIRLOOM TOMATO

HOMEMADE ROASTED PEPPERS, BALSAMIC FIG REDUCTION,
OR 3 FAMILY STYLE APPETIZER PLATTERS

  __  2ND COURSE - PASTA  __
PENNE ALLA VODKA

MIXED MUSHROOM RISOTTO - WITH TRUFFLE OIL & SHAVED CHEESE
RIGATONI FILETTO DO POMODORO OR

ORECCHIETTE BROCCOLI RABE & SAUSAGE - WITH SUN-DRIED TOMATO

  __  3RD COURSE - SALAD  __
ARUGULA SALAD - WITH RED ONION

LEMON OIL, SHAVED REGGIANO, & BALSAMIC GLAZE
MIXED FIELD GREENS - WITH CRUMBLED GOAT CHEESE,

TOMATO, CUCUMBER, & BALSAMIC VINAIGRETTE
OR CLASSIC CAESAR SALAD

  __  4TH COURSE - ENTREE  __
JUMBO SHRIMP OREGANATA

CHICKEN INVOLTINI - FRENCH CUT CHICKEN BREAST
STUFFED WITH SPINACH & FONTINA CHEESE

PAN-SEARED BERKSHIRE PORK CHOP - WITH PORCINI
MUSHROOM DEMI-GLACE

HERB CRUSTED RACK OF LAMB - WITH RED WINE REDUCTION
GRILLED PORTERHOUSE VEAL CHOP - WITH SAUTÉED SWEET PEPPERS

GRILLED FILET MIGNON - WITH COGNAC DEMI-GLACE
OR TERIYAKI GLAZED CHILEAN SEA BASS

*INCLUDES COFFEE & TEA
OCCASION CAKE +3.00 PER PERSON

BEER, WINE, & SODA +15.00 PER PERSON, PLUS TAX & GRATUITY
OPEN BAR +25.00 PER PERSON, PLUS TAX & GRATUITY

CHOOSE ONE:

CHOOSE ONE:

CHOOSE FOUR:

CHOOSE ONE:

CHOOSE ONE:

CHOOSE FOUR:

CHOOSE ONE:

CHOOSE ONE:

CHOOSE FOUR:

CHOOSE ONE:

CHOOSE ONE:

CHOOSE FOUR:


