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great Italian cooking.” 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Off-Premises 

 

BOCELLI 

hanksgiving Day Feast 
 

“ready to take home and serve” 

Openings 

Antipasto Campagna 
inated roasted peppers, bocconcino mozzarella, 
ressata San Danielle, pepperoni, roasted garlic, 
arinated sun-dried tomatoes and mushrooms 

 

Insalata 
  

 of field greens with Granny Smith apples, dried 

Christmas Eve Seafood Buffet 
Appetizers 

                                                   ½  Full 
   
 15 per lb 
45 85 
85      150     
45       85 
35 70 
35 65  
40 80 
  

• Frutti di Mare (2.5/5 lbs)  
• Clams alla Toscana (50/100) 
• Shrimp Cocktail (50/100) 
• Zuppa di Clams Amalfitano (50/100) 
• Zuppa di Mussels Positano (2.5/5 lbs)   
• Calamari Fritti 
• Calamari Agro e Dolce  
 
 
Catering erries & toasted walnuts in a Lim

 

or 
 

i-colored salad of arugula, endiv
rinated plum tomatoes in a bals

Pumpkin-Stuffed Rav
 

Homemade ravioli stuffed with
in a Grana Padana white truffle c

 

or 
 

Hand-R led Manico
 

d-rolled bake ricotta-filled man
tomato sauce d Locatelli Rom

in Course 
  

n-Roasted -22lb Bell & 
 

With 

Homemad ausage and che
Turkey gibl ravy, Cranberry

aple-glazed s et potatoes, mé
vegetables in shallot butter, ro
asted potato and an assortm
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ple Pie ♦ P za Rustica ♦ P
 

$379* 
(*plus tax and gratuit

 
 
 
 
 
 

Open for 
Lunch & Dinner  
Monday – Friday 
12 pm – 10 pm 

 
Saturday 

4 pm – 11 pm 
 

Sunday 
1 pm – 9 pm 

 
Live Music 

Saturday Evenings 
 

On- and Off-Premises Catering 
Available 

 
Party Accommodations  

for up to 100 Guests 
 

1250 Hylan Boulevard 
Staten Island, NY 10305 

(Tel) 718.420.6150 
(Fax) 718.420.6358 

www.bocellirest.com 
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• Lobster Tails (1 dz 5oz brazilian tails)

• Shr p alla Toscana (20/

• Sca ps alla Toscana (2  lbs) 
• File f Sole Gratinati (15)

• Shr p & Crab Ravioli (1 ) 
• Wh  Maine Lobster (an yle) 
• Ba  Catch of the Day ole fish)   
• Lin ne with Clam Sauc
• Sea od
• Ins ta
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• Bro oli Rabe 
• Po  Croquets (18/36) 
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• String Beans Alm
• Broccoli 
• Roasted Potatoe
• Eggplant Parmigi
• Asparagus Gratin
• Arancini Rice Ba

• Insalate Tre Colo
• Field Greens Sala
• Simply Fresh Ma
• Crab Sauce 
• Clam Sauce  
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