Minimum 100.00 for delivery,ordens-48 hours notice.

Must cancel w/ 24 hours notice or 50% charge applyes

Salads (Serves 10 to 15 people)

Mixed Greens — cucumber, tomato, balsamic dressing 29.99

Ceasar Salad — Romaine lettuce, home made bacon bits, toasted croutons, parmesan cheese 29.99
Potato Salad — Carrot, onion , parsley, vinaigrette, mayo 28.95

Pasta Veggie Salad — Carrots, onion, celery, parsley, vinaigrette 31.95

Pasta sausage salad — Same as above with grilled Italian sausage 32.95

Authentic Greek -Tomato , cucumber, red onion, black olives , green pepper , feta cheese with lemon
olive oil 74.95

California Greek -tomato, cucumber, red onion, black olives, green peppers, feta cheese with mixed
greens 32.95

Chicken mango - with mix greens julienne vegetables, sprouts, spicy Thai vinaigrette 35.99
Baby spinach -red onion, bacon, orange cheddar , mushroom and butter dressing 39.99
Seafood — Baby shrimp, calamari, scallops, mussels 75.95

Chick Pea Salad — Carrots, onions, celery, green pepper, vinaigrette dressing 31.95

Jamaican Cole Slaw — Cabbage, carrots, parsley, coconut, vinaigrette 31.95

Sandwiches (minimum 10 people) Price per Person

Bifanas — Marinated pork steak pan fried with onions on Portuguese buns 6.95
Tuna salad -, mayo vinaigrette, black olives, capers 5.95

Salmon salad mayo vinaigrette sundry tomato 6.95

Egg salad 4.95

Chicken salad 5.95

Turkey salad 5.95

Ham and cheese salad 6.95



Salami and cheese 6.95

Roast beef and cheese 7.95

Prosciutto and cheese , roasted red pepper, bocconcini 8.25
Grilled turkey and cheese 7.85

Assorted -cheese capocollo, salami, prosciutto  7.95

Grilled veggie - goat cheese zucchini, eggplant 7.25
Portobello mushroom roasted red pepper 7.95

Goat cheese and arugula 7.95

Trays (serves 10 to 15 people) Price per Person

Cheese and crackers — cheddar, provolone, marble ,fontina, assorted crackers and grapes 4.99
Crudite platter — Fresh seasonal vegetable assortment served with dip 3.25

Antipasto tray — Cheese, grilled vegetables and deli meats 9.95

Smoked salmon platter — served with capers and goat cheese 9.95

Fruit Trays —Seasonal Fruits  3.95

Individual Hot Entrees — Served with seasonal vegetables, potato and rice unless otherwise stated
Bifanas — Thin pork steak marinated with garlic and white wine 14.95

Chicken/Pork Souvlaki — grilled and served with tzatziki sauce 17.95

Chicken/Veal Parmagiano with pasta primavera 16.95

New York striploin steak with mushroom ragu 22.95

Surf and Turf — New York striploin steak and shrimps with butter sauce 24.95

Rack of Lamb — Oven roasted with garlic Dijon rosemary sauce 29.95

Atlantic salmon — with herb butter teriyaki sauce 18.95

Lemon chicken breast 15.95



Chicken Florentine — spinach cream sauce 15.95

Tilapia — with lemon garlic sauce 22.95

Grelhada de Marisco — Shrimp, calamari and salmon 23.95

Grilled calamari 18.95

Chicken Piri-piri — Oven roasted chicken breast with Portuguese spicy sauce 15.95

Osso Bucco with capelinni 19.95

Signature Pastas - (Serves 10 to 15 people)- All pastas come served with garlic bread
Gnocchi da avo —tomato pesto sauce and bocconcini cheese 89.99

Gnocchi delicioso — sundried tomatoes, roasted pepper, herbs, goat cheese in a rose sauce 105.99
Gnocchi with chicken — same as above plus chicken breast 139.99

Penne Cajun — chicken, roasted garlic, onion, red pepper, herbs and goat cheese in a rose sauce 85.99
Manicotti with cheese and spinach 95.99

Seafood linguini — shrimp, scallops, mussels, calamari in a tomato sauce 165.99

Spaghettini Portucale —shrimps, scallions, garlic, fresh tomato with white wine sauce 145.99
Fusilli with grilled peppers, zucchini, eggplant, mushroom in a tomato sauce 155.99
Tortilionni with chicken, pesto cream sauce , eggplant, sundried tomato 165.99

Vegetarian lasagna 54.99

Beef lasagna 64.99

Desserts — Serves 10 to 15 people

Tiramisu 55.99

Pannacota with mixed berry sauce 4.95 each

Pasteis de nata — Portuguese custards- minimum 1 dozen 1.75 each
portucalerestaurant.com

francisco@portucalerestaurant.com






