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Judd Grisanti’s Gourmet Market
901.552.5030

Grisanti’s Breakfast

Grisanti’s Basic Breakfast
$3.95 per person
Freshly baked muffins, croissants, Danish, and New York bagels
served with cream cheese, butter and preserves.

Grisanti’s Continental Breakfast
$4.95 per person
Grisanti’s Basic Breakfast, plus assorted juice & Grisanti’s dark
roast coffee.

Grisanti’s Executive Breakfast
$6.95 per person
Grisanti’s Continental Breakfast, plus sausage and bacon
biscuits, cheese grits, and fresh fruit.

Grisanti’s Hot Breakfast

Scrambled Eggs (8-10).........ccoevieiiiiiie e eennnen. ... $19.95
Buttermilk Pancakes (20).........ccoveiiiiiiiiiiin e, $24.95
French Toast (20) ......oeoveviveiiiiiie e e eennnn .. $24.95
Sausage or Bacon (8-10).. .....uveeieiieii i e e $24.95
Breakfast Burritos (W/ toppings). .......cocevveuviiiiiennennnns $24.95
Hash Browns (8-10). ......coviuiiiiiie e e $15.95

Grisanti’s Yogurt Parfait
$2.00 per person
Plain or Vanilla Yogurt
Granola-Fruit & Berries



Grisanti Platters

Small-$25.00 Medium-$35.00 Large-$45.00
(serves 8-10) (serves 12-14) (serves 16-18)

Cheese Platter
We offer a plentiful assortment of imported and domestic
cheeses.

Fruit Platter
A creatively displayed platter of whole and sliced fruits

Antipasto Platter
A mount of cured meats and cheeses accompanied by an array of
Italian gourmet specialties. Choose from stuffed artichoke
hearts to eggplant caponato, mozzarella and tomato to
peppers stuffed with prosciutto and provolone. We can assist
you in choosing from a number of selections to complete
your appetizing platters.

Grisanti the King of Ravioli
All trays serve 8-10 people

Choose any kind of ravioli with choice of sauce.

Ravioli-$29.95 & up
Cheese, Meat, Sun-dried Tomato, Eggplant, Pomodori, Spinach
and Cheese, Mushroom, Chicken and many more.

Sauce
Traditional Marinara, Bolognese Sauce, Alfredo and Puttanesca



Grisanti’s Signature Salads
Choice of dressing: Classic Caesar, Miss Mary’s, Gorgonzola
(blue cheese)

Caesar Salad-$5.50 per person
Romain lettuce, shredded parmesan, croutons and tomatoes.

Miss Mary-$5.50 per person
Mixed Greens with Grisanti’s Italian Vinaigrette.

Spinach Salad-$5.75 per person
Oven-roasted peppers, toasted pine nuts, gorgonzola and a basil
vinaigrette.

Greek Salad-$5.75 per person
Salad greens, tomato, cucumber, feta cheese, calatama olives and
red onion.

Add to your salad with...

Shrimp.......coooi i $1.50pp
Chicken........... ...$1.25pp
Salmon.......cccceevi i, $1.50pp
Steak ...$1.50pp

Grisanti’s Pasta Salads

Cheese Tortellini and Roasted Chicken-$5.95 per person
Oven-roasted chicken, cheese tortellini, sun-dried tomatoes,
garlic mushroom, olive oil pesto and fresh spices.

Bruscetta Bowties-$5.95 per person
Bowtie pasta, boiled shrimp, chopped tomato, basil, garlic, olive
oil, fresh spices and fresh mozzarella

Pasta with Mediterranean-style vegatables-$5.95 per person
Penne Pasta, fried and marinated eggplant, sun-dried tomatoes,
fire-roasted red peppers, fresh parsley and fresh parmesan

All salads served with garlic bread sticks



Grisanti’s Signature Sandwiches & Wraps
Customize your selection with our choices of breads and
rolls.

Veggie Milano-$5.95 per person
Fresh mozzarella, seasonal grilled vegetables marinated in a
balsamic vinaigrette, lettuce, tomato and fresh spices.

Italian Tuna-$5.95 per person
Albacore tuna mixed with peppers, onions, olive oil, red wine
vinegar, arugula, tomato and asiago cheese.

Smoked Salmon-$5.95 per person
Smoked salmon, tomato, arugula, red onion, capers and a light
cream cheese.

Grisanti Classico-$5.95 per person
Imported prosciutto, mortadella, genoa salami, pepperoni, sharp
provolone, lettuce, tomato, olive oil and balsamic vinegar.

Grisanti Parma-$5.95 per person
Imported prosciutto di parma, roasted red peppers, fresh
mozzarella, olive oil, balsamic vinegar and seasonings.

Honey Surprise-$5.95 per person
Oven gold turkey, fresh mozzarella and roasted peppers.

Roast Beef-$5.95 per person
Medium rare roast beef, lettuce, tomato, and red onion.

Chicken Salad-$5.95 per person
Chicken breast mixed with light mayo, lettuce, tomato, salt and

pepper.

Chicken Caesar-$5.95 per person
Grilled lemon chicken tossed in a creamy Caesar dressing,
parmesan shavings and romain lettuce.



Grisanti Pastas
All pans serve 8-10 people

Beef Lasagna-$40.00
Layers of sausage, beef and ricotta

Manicotti with Meat Sauces-$40.00
Sausage, Beef, Spinach and cheese stuffed Pasta

Spaghetti with Meat or Marinara Sauces-$25.00

Fettuccini Alfredo-$25.00
With a pesto cream sauce
Add chicken-$10.00

Pasta Elfo-$45.00
Shrimp, Mushrooms and vermicelli, in a garlic butter sauce

Eggplant Parmesan-$30.00
Stuffed with Four Cheeses and baked with Fresh Mozzarella in a
Rustic Tomato Sauce

Rigatoni and Italian Sausage-$35.00
Italian Sausage, sautéed onions and peppers, tossed with rigatoni
and a spicy tomato sauce

Shrimp Fra Diavolo-$45.00

Jumbo Pan-Seared Shrimp over Linguini with a Spicy Diavolo
Sauce

Chicken Fra Diavolo-$35.00
Roasted Chicken over Linguini with a Spicy Diavolo Sauce

Italian Spinach-$22.00

Grisanti Sauces (per quart)



Grisanti Sides

Veal meatballs...................... $6.50 per half dozen
Bread with Garlic Butter................. $1.00 per piece
Bread StickS........cooviiii i $.25 per pack

Grisanti Desserts
All pans serve 8-10 people

Savory Pastries, Cookies and Brownies, Specialty Cakes and
Pies and so many more.

Chocolate Cheesecake-$35.00
New York Style Cheescake-$35.00
Tiramisu-$40.00

Cannoli-$24.00

Grisanti Beverages

SWeet Tea.....ocvieeveeie e, $7.00 per gallon
Unsweet Tea.......covvvvevinineennnn. $7.00 per gallon
Bottled Water...........................$1.00 per bottle
Coffee

.................................... $7.00 per gallon
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