
            Choice of:             Choice of:             Choice of:             Choice of:

     $29.95 Per Person Monday to Sunday        $35.95 Per Person Monday to Sunday          $40Per Person Monday to Sunday    $50.00 Per Person Monday to Sunday 

                      Children Menu  $17.95 (under 12 years old)

 Fontina prosciutto porcini wine sauce

$30.95 Per Person Monday to Friday

  Saturday & Sunday Dinner price ONLY  

   In a Garlic, Rosemary Wine Sauce

Not available on Saturday night Not  Available  on Saturday night Not Available on Sat. Night Available on Saturday Night 

Veal Valdostana

with  Fontina prosciutto porcini wine sauce

Coffee or Tea

Marcello's Dessert Combination

Coffee or Tea

      New York sales tax and a service charge of 20% are additional.

Fontina cheese with a light demi glaze

Marcello's Dessert Combination

in a Red Wine Sauce served

- Lunch -

$25.95 Per Person Monday to Friday

with lemon capers sauce

Roasted Chicken Breast

with lemon capers sauce

Marcello's Catering Selections

These menus can be customized to suit your wishes.   All beverages charged by consumption. 

A Tasting of Pasta

Marcello's Dessert Combination

Antipasto or Hors D'Oeuvres

A Tasting of Pasta

Salad of Organic Greens

Horseradish Crust, Mustard Cream Sauce

Crusted with herbs Garlic & Mustard 

Salad of Organic Greens

with balsamic vinaigrette

North Atlantic Salmon

   Pan Seared Breast of Chicken & Shrimp    Pan Seared Breast of Chicken & Shrimp 

   In a Garlic, Rosemary Wine Sauce

Hors D'Oeuvres

A Tasting of Pasta

Salad of Organic Greens

In a Light Wine Sauce

breaded veal topped with prosciutto and 

Grouper    

Veal Valdostana

Coffee or Tea

Marcello's Dessert Combination

Coffee or Tea

Oven Roasted Filet Mignon

in a Red Wine Sauce served

medium to medium rare 

Hors D'Oeurvres

Pasta Combination

Arugula, Endive & Radicchio Salad

with balsamic vinaigrettewith balsamic vinaigrette

Menu #3

- Lunch -

medium to medium rare 

Menu #4

Grouper & Sea Scallops   

Rack of Lamb 

Oven Roasted Filet Mignon

with aromatic garlic butter

Menu #1 Menu #2

  - Dinner -

  Saturday & Sunday Dinner price ONLY  

  - Dinner -

$19.95 Per Person Monday to Friday

Veal Valdostana

with balsamic vinaigrette

North Atlantic Salmon

Horseradish Crust, Mustard Cream Sauce

Roasted Chicken Breast

with aromatic garlic butter

- Lunch -

$40.00 Per Person Monday to Friday

  Saturday & Sunday Dinner price ONLY  

  - Dinner -

  Saturday & Sunday Dinner price ONLY  

  - Dinner -

- Lunch -

http://www.marcellosristorante.com/menus/menu-3.html
http://www.marcellosristorante.com/menus/menu-4.html


FROM NEW JERSEY:
Take 17 North, to Suffern/202 exit. Bear right, and follow to the end. 

Make a left under the bridge, onto Orange Ave.

At the first light, make a right onto Lafayette Ave. 

Look for the burgundy awning on the right side.

FROM 287 NEW JERSEY:
Exit 15A, Sloatsburg. Make a right. Stay to the left in to Rte. 59. 

After a mile, go under the Thruway overpass. 

At the first light, bear to the right.

At the next light, make a left onto Lafayette Ave.

Go one block, look for the burgundy awning on the right side.

FROM NEW YORK CITY: 
Cross the Tappan Zee Bridge. Stay on the NY State Thruway, (87 North)

OR

Cross the George Washington Bridge, get on the Palisades Pkwy. 

until exit 9W, NY State Thruway, (87 North)

THEN Take 87 North to exit 14 B, Airmont Road. 

Make a left at the end of the exit ramp. 

Make a right at the second light onto Route 59. 

Go about 2 miles into the town of Suffern. Route 59 becomes Lafayette Ave. 

once in Suffern go almost to the end. Look for the burgundy awning on the left.

         Tel: (845) 357 - 9108   Fax: (845) 357 - 9118
Valet Parking is available after 6 PM, Monday - Saturday 

www.marcellosgroup.com

Or info@marcellosgoup.com

DIRECTIONS     Marcello's Catering Selections


