
APPETIZERS  ·  SIDE DISHES  ·  ENTRÉES  ·  HOMEMADE PIES

FOLLOW US ON

HOMESTYLE MEALS WITHOUT THE STRESS

Order №:

HOLIDAY MENU



 • HANDMADE DRY-AGED SAUSAGE (Hot or Sweet)

 • HANDMADE DRY-AGED SOPRESSATA (Hot or Sweet)

 • FRESH SHRIMP COCKTAIL
   Served with Lemon wedges and our Homemade Cocktail Sauce.

 • FRESH MOZZARELLA & TOMATO
   Hand-Crafted, beautifully garnished & served w/ Balsamic Vinagrette dressing.

 • TRADITIONAL ANTIPASTO
   Giardiniera, Marinated Mushrooms, Artichokes, Roasted Peppers,
              Mixed Imported Olives, Imported Auricchio Provolone, Pepperoni & Sopressata.

 • ITALIAN MEAT & CHEESE ANTIPASTO
   Imported Prosciutto di Parma, Pepperoni, Hot Sopressata, Genoa Salami,
       Mixed Olives, Roasted Red Peppers, & an Assortment of our Finest Cheeses.

$20.99/lb.

$20.99/lb.

APPETIZERS
platters

italian classics by the pound

serves (8-12) (12-20) (30-40)
Sm. Med. Lrg.

$59.99   $89.99   $149.99

$59.99   $89.99   $149.99

$59.99   $89.99   $149.99

$59.99   $89.99   $149.99

SIDE DISHES
 • BROCCOLI IN CHEESE SAUCE
   Steamed Broccoli florets w/ a homemade Aged Cheddar  
     Cheese sauce.

 • STRING BEANS ALMONDINE
   Sauteed in Butter, Garlic & White Wine, Topped w/   
       Toasted Almonds & Bread Crumbs.

  •   • CREAMY PARMESAN SPINACH
   Fresh Chopped Spinach in a Parmesan Cheese       
       Cream sauce.

 • SAUTÉED SPINACH
   Fresh Spinach sautéed in fresh Garlic and Extra Virgin  
       Olive Oil.

  • BROCCOLI RABE
     Fresh Broccoli Rabe sautéed in fresh Garlic and        
       Extra Virgin Olive Oil.

 • GLAZED BABY CARROTS
   Steamed Baby Carrots sauteed in a Honey, Brown   
       Sugar & Cinnamon glaze.

 • ROASTED BRUSSEL SPROUTS
   Oven-roasted w/ Onion & chopped Pancetta. Finished  
     w/ a Balsamic Reduction.

 • CLASSIC SAUSAGE STUFFING
   Fresh Corn Bread, Italian Sausage, Celery, Onion,   
       Mushroom in a Butter & Herb Broth.

  •   • RED-BLISS MASHED POTATOES
   Mashed Red Skin Potatoes w/ Garlic, Sour Cream,   
       Butter, Herbs - topped w/ Mozzarella cheese.

 • HERB ROASTED POTATOES
   Red Skin Potatoes seasoned w/ fresh Garlic, Rosemary,  
   spices w/ Olive Oil.

  • MASHED SWEET POTATOES
     Mashed Yams mixed w/ Brown Sugar, Butter & topped  
   w/ Cinnamon + Marshmallows.

 • CANDIED YAMS + APPLES
   Yams, sautéed with Clove, Honey, Granny Smith   
       Apples, Cranberry Raisins & Cinnamon.

serves(6-8) $29.99 (10-12) $49.99



HOLIDAY MEATS

 • FRESH AMERICAN LEG OF LAMB
   Oven-ready. Boneless & butterflied, or seasoned w/ the  
     perfect blend of herbs & spices.

 • FRESH AMERICAN RACK OF LAMB
   French-style. Delight in a premium rack of lamb ribs -   
       tender and juicy for irrestible flavor.

 • CROWN ROAST OF LAMB 
   Savor a majestic arrangement of lamb chops, skillfully  
     crafted for a regal dining experience.

lamb

 • ALL-NATURAL FRESH TURKEY
   Bell & Evans or Amish Organic Free-Range Turkeys.   
       Roasted & Carved Upon Request at an additional cost.

 • BONELESS TURKEY BREAST
   All-natural. Plain or Stuffed w/ our Old-Fashioned    
       Sausage & Cornbread Stuffing.

turkey

 • CROWN ROAST OF PORK
   12 Chop Min. Stuffed w/ Cornbread Sausage or Apple   
       Cinnamon Stuffing. Comes w/ pan & instructions.

 • FRENCHED PORK ROAST
   A regal cut of pork, skillfully presented, standing tall to  
     deliver a succulent dining delight.

  •   • BONELESS LOIN OF PORK
   Tied to roast. Seasoned w/ our blend of Italian herbs,   
       spices, and Locatelli Romano cheese.

  • HONEY BAKED SPIRAL HAM
   Smoked Ham w/ all fat removed, spiral cut down to the  
     bone. Comes with its own Glaze.

 • FRESH HAM
   American Pork for extra flavor & tenderness. Choose   
       Bone-In or Boned, Tied & Seasoned to perfection.

 • SMOKED HAM
   A dry cured Ham from Pennsylvania Dutch Country.   
       Whole or Half. Oven Ready - comes w/ instructions.

  •   • BONELESS MAPLE-GLAZED HAM
   A delicious Hickory Smoked boneless Ham. Sliced,   
       tied, glazed & decorated with Pineapples & Cherries.

pork

 • FILET MIGNON ROAST
   Plain or Bacon-Wrapped. A festive Holiday treat that is  
     sure to impress. Complete w/ cooking instructions.

 • BLACK ANGUS PRIME RIB
   We remove the bottom bone and then replace it for    
       easy carving.

  •   • STANDING PRIME RIB
   Juicy prime rib, expertly seasoned, and served upright   
       for a visually stunning and savory dining experience.

 • BONELESS RIBEYE ROAST
   Indulge in holiday luxury with our bonless ribeye   
       roast - a perfect centerpiece for festive feasts.

 • COWBOY PRIME RIB ROAST
   Seasoned with robust, Western-inspired flavors for a   
       hearty and savory dining experience.

  •   • EYE-ROUND ROAST BEEF
   Black Angus Prime Eye-round: a boneless, elongated   
       cut of beef best used for roasts.

beef



 
691 ROUTE 25A, MILLER PLACE, NY

TUSCANYGOURMETMARKET.COM

(631)476-6100

8AM-4PM: CHRISTMAS EVE & NEW YEAR’S EVE

CLOSED: THANKSGIVING DAY • CHRISTMAS DAY • DEC. 26 • NEW YEAR’S DAY

HOLIDAY HOURS

HOMEMADE PIES

TO VIEW THIS HOLIDAY MENU ONLINE!

SCAN THE QR CODE

• APPLE

• BLUEBERRY

• CHERRY 

• COCONUT CUSTARD

• LEMON MERINGUE

• PEACH BERRY

• PUMPKIN

• SOUTHERN PECAN

• SWEET POTATO

• WILD BERRY


