
Whether it’s delivery, take-out or fully catered the Fire Wood Oven Pizza & Bar has all the 
ingredients to fit your needs. With over 30 years in the hospitality & catering industry we define 

the term 
“Well Done”.

 Let us know the price and theme that is on your mind and we will finalize the rest,
 all you have to do is relax and enjoy your guests!

Eat Well!
www.AtwellsGroup.com 

401.353.7110



Stuffed Mushroom Caps
Spinach, feta & sun-dried tomato.

OR
Ritz cracker stuffing with ham, roasted peppers, 

olives and a touch of balsamic vinegar. 
$18.99 per dozen

Stuffed Artichoke Hearts
Tender artichoke hearts stuffed with

a mixture of roasted peppers, sun dried tomatoes, 
bread crumbs, and mozzarella cheese.

 $21.99 per dozen

Clams Casino $21.99 per dozen

Scallops in Bacon  $26.99 per dozen

Fried Calamari $12.99 per pound

Chicken Wings
Rosemary, Teriyaki or Buffalo

$14.99 per dozen

Crostini
A thin Italian toast with one of these delicious toppings.
Roasted Pepper, Prosciutto & Ricotta 

Spinach, Roasted Pepper & Ricotta 
Rare Roast Beef & Olive Tapenade 

Roasted Garlic & Portabella 
Roasted Tomato & Fresh Mozzarella

$7.99 per dozen

(Two Dozen Minimum Per Kind)
Assorted Puff Pastry & Filo

Spinach & Gorgonzola in Filo Cups
$17.99 per dozen

Mini Chicken Cordon Bleu 
with ham and cheese in puff pastry.

$12499 per dozen

Mini Chicken Wellington
 with tarragon and mustard in puff pastry.

$14.99 per dozen

Mini Beef Wellington
Beef tips with tarragon and mustard in puff 

pastry.$17.99 per dozen

Spanakopita Triangles 
Spinach and Feta Triangles.

$15.99 per dozen
.

Grilled Marinated Chicken Skewers
$12.99 per dozen

Beef Teriyaki Skewers
$15.99 per dozen

Shrimp Wrapped in Prosciutto
In a bourbon, mustard & brown sugar glaze.

$27.99 per dozen

Antipasto Skewers
14.99 per dozen

Chicken & Portabella Skewers
With roasted garlic and rosemary in a molasses and 

 red wine marinade.
$12.99 per dozen

Ginger, Sesame & Lime Marinated 
Chicken Skewers

$14.99 per dozen

Tortellini Skewers
Cheese tortellini, fresh mozzarella, grape tomato 

and olives in pesto sauce.
$12.99 per dozen



Option One
$24.00 per person

First Course
Choose One: 

House salad 
Caesar salad

Second Course
Pasta Course Family Style: 

Choose One: 
Pasta Pomodoro 
Pasta Ala Vodka 

Pasta Ali olio olivo

Third Course
Choice of Two of the following Entree’s: 

$8.00 Plate Charge will be Added for any other Entrée Ordered
Chicken Parmigana

Chicken Marsala
Grilled Chicken Picatta

Chicken Milanese
Cod Bianco

Grilled Turkey Rustica
Grilled Pork Tenderloin

Mixed Grill Plate

Platted Dinner Options
Option Two: 
$29.00 per person

Choose Two of the following: 
Fresh mozzarella wrapped with procuiutto 

Sausage Stuffed Mushrooms 
Mixed Bruschetta 
Fried Artichokes 

First Course: 
Choose one of the following in category: 

$3.00 Plate Charge will be added for both selections Ordered

Salad and/or Soup: 
House Salad ~or~ Caesar Salad  
Chicken Escarole  Pasta & Bean 

Second Course
Pasta Family Style: 

Choose One: 
Pasta Pomodoro 

Pasta Ala Vodka Pasta 
Ali olio olivo

Third Course
Choice of Two of the following Entree’s: $8.00 Plate Charge will be Added 

for any other Entrée Ordered

Chicken Parmigana  
Grilled Chicken Picatta  
Cod Bianco  

Chicken Marsala 
Chicken Milanese
Roasted Salmon 
Veal Parmesan  Mixed Grill Plate

Veal Milanese  Grilled Turkey Rustica
Grilled Pork Tenderloin



Antipasto Deluxe
Prosciutto, Genoa salami, sopresata, provolone, black olives, green olives marinated mushrooms, roasted pepper, 

artichoke hearts and pepperoncini
8-10 ppl $58.99 15-18 ppl $88.99 20-25 ppl $115.99

Roasted Vegetable Antipasto
An array of roasted balsamic vegetables such as eggplant, zucchini, summer squash, 

carrots, red peppers and onions, sharp provolone, mixed olives and dried Italian sausages.
8-10 ppl  $38.99 15-18 ppl $59.99 20-25 ppl $75.99

Cheese & Fruit
Assorted table cheeses with clusters of grapes, and other seasonal fruits arranged around a cranberry infused goat cheese. 

With assorted crackers.
8-10 ppl  $39.99 15-18 ppl $59.99 20-25 ppl $79.99

Crudités & Hummus
The freshest vegetables of the season beautifully arranged around a bread bowl filled with

parmesan peppercorn, humus and roasted garlic oil..
Served with garlic Crostini. 

8-10 ppl  $25.99 15-18 ppl $33.99 20-25 ppl $45.99

Salumi Display
A combination of American cheese, Genoa salami, Provolone, Turkey Breast, Virginia

Ham, lettuce, tomato, olives, and pepperoncini
8-10 ppl $35.99 15-18 ppl $47.99 20-25 ppl $60.00

Finger Rolls $2.99 per doz.

Baked Brie
A wheel of French brie surrounded by puff pastry and baked until golden on the outside, warm and soft on the inside. 

Presented on a tray surrounded by sliced apples, grapes, bread and crackers.
$62.00 per tray

Antipasto Salad
A tossed garden salad topped with salami, dried sausage, pepperoni, sharp provolone, 

marinated mushrooms and mixed olives.
8-10 ppl $30.99 15 ppl $51.99 20ppl  $72.99



The Sicilian Connection
Turkey breast & and pepperoni on focaccia loaf with romaine, onion, tomato, provolone.

The Pavarotti
Turkey breast, roasted peppers, romaine, tomato & provolone.

The Mediterranean
Genoa salami, roasted peppers, tomato.

The Italian Grinder
Prosciutto, salami, provolone & Mortadella with romaine, tomato, onion & roasted. peppers.

The Caprice
Prosciutto & fresh mozzarella with plum tomato and fresh spinach with a pesto spread.

The Frittata
Zucchini, onion & potato frittata on focaccia loaf with mesclun mix.

Grilled Eggplant & Prosciutto
With pesto, mesclun mix, tomato, provolone cheese & balsamic vinaigrette.

Traditional Finger Sandwiches
Our finger sandwiches are served on our own fresh baked rolls with romaine lettuce. $1.99each.

(A minimum order of 12 is required.)
Chicken Salad Ham & Cheese

Tuna Salad 
Chicken Capri

 Italian Tuna    
Eggplant Parmigiana

American Tuna  $8.99 lb
Italian Tuna Salad $10. 50 lb 

American Chicken Salad $10.99 lb 
Pasta Salad $7.99 lb

Spanish Rice and Bean Salad $5.991b 
Italian Potato Salad $4.99 lb 

California Pasta Salad $4.99 lb 
Tomato & Cucumber Salad $7.99 lb 

Spinach & Pasta Florentine $8.99 lb

 Garden Salad $4.99 lb
Caesar Salad $5.99 lb 

Waldorf Salad $7.99lb

In the espresso bars and cafes of Italy you will find stacks of assorted “panini” (little sandwiches) filled with 
prosciutto, salami, frittata, eggplant and other vegetables and cheeses. We call our “panini” Euro-style 

Finger Sandwiches. We start with a half sheet pan sized loaf of our own focaccia, and offer a variety of differ-
ent fillings. The loaves are cut into Triangle shaped sandwiches and presented on a tray.

Each loaf yields 30 sandwiches



Cod Bianco $19.95 lb
Atlantic caught cod loin, sautéed spinach, roasted tomatoes, champagne basil butter 

sauce

Roasted Parmesan Encrusted Cod $21.95 lb
Paremesan encrusted cod loin, basil pesto

Cod Pizzaiola $21.95 lb
Oven roasted cod loin with stewed tomatoes, olives and white wine herb sauce

Baked Stuffed Shrimp $27.95 lb
Crabmeat stuffing, sautéed spinach beurre blanc sauce

Grilled Faroe Island Salmon $28.95 lb
Sauteed mushrooms, artichokes and sundried cranberries chive crème served on side

Steak Tips Diane $21.95 lb
Sauteed marinated tender sirloin tips, mushrooms and brandy wine 

sauce

Skirt Steak Philly $18.95 lb
Sliced skirt steak topped with peppers & onions with a garlic scampi 

sauce

Steak & Potatoes $18.95 lb
Sirloin tips with roasted Yukon potatoes in a rosemary and thyme sauce

Meatballs $8.99 lb 
Sausage & Peppers $7.99 lb 

Sausage, Peppers & Potato $8.99 lb 
Eggplant Parmigiana $7.99lb  

Mini Meatballs $6.99 lb
Stuffed Peppers $6.99 lb

Baked Gnocchi Al Forno $9.99 lb.
Baked Ziti Al Forno $7.99 lb.

Tortellini Primavera $8.99 lb.
Large Traditional Lasagna $45.99 full tray

Large Meat Lasagna $52.99 full tray
Penne Pink Vodka $7.99 lb.

Chicken & Pasta Hunter’s Style $8.99lb.
Penne Florentine $6.99 lb.

Gnocchi & Broccoli Aglio e Olio $8.99 lb.
Penne & Broccoli Aglio E Olio $6.99 lb.

Penne Alfredo with Peas & Mushrooms $6.99lb.
Pink Vodka Penne al forno $6.99lb

Please note that pasta dishes are priced at finished weights of cooked pasta and sauce. A pound of finished 
pasta will not be equivalent to a pound of dry pasta.



We use only boneless tenderloin breast of chicken.
All chicken dishes are priced by the pound and 

a three pound minimum applies.

Chicken Marsala
Sautéed in a marsala wine sauce with mushrooms. $12.99 per lb.

Chicken Cacciatore
Sautéed in marinara sauce with peppers, onions and mushrooms. $ 3.99 per lb.

Chicken Zingarella
Sautéed in marinara, with roasted peppers, mushrooms, and Prosciutto. $12.99 perlb.

Chicken Giovanni
Sautéed in a lemon and garlic butter sauce with peas and mushrooms. $12.99 per lb.

Chicken Capri
Sautéed in a white wine & garlic butter sauce with roasted peppers, mushrooms & artichoke hearts. $12.99 per lb.

We use only boneless tenderloin breast of chicken.
All chicken dishes are priced by the pound and 

a three pound minimum applies.

Chicken Parmigiana
Breaded chicken cutlet with sauce and mozzarella. $12.99 lb

Chicken Franciase
Boneless breast of chicken dipped in egg batter in a lemon Romano sauce.$12.99 lb

Chicken Saltimbocca
Chicken cutlet layered with prosciutto and cheese in a marsala wine sauce with mushrooms.$13.99 lb

Lemon Chicken
Chicken cutlet marinated in lemon in a light batter with a brown sugar - lemon sauce. $12.99 lb

Chicken Caprice
Chicken Franciase style topped with basil, tomato and mozzarella..$13.99 lb

Grilled Marinated Chicken
Chicken breast in our own special marinade and grilled to perfection.$11.99 lb.

Oven Roasted Potato $4.99 lb. 
Itali San t Pyle otato $4.25 lb.
String Beans Almandine $5.99 lb.

String Beans Italiano $5.99 lb.
Spinach, Raisins & Pine Nuts $7.99 lb.

Broccoli Aglie Olio $6.99 lb.
Broccoli Rabe $8.99 lb.

Roasted Sweet Potato$ 5.99 lb



Appetizers
Cocktail parties normally last 2 to 3 hours and should be planned with 6 to 8 different appetizers and 12 to 16 pieces per person. Appetizers served 

before a dinner buffet should offer 3 to 4 different types and 4 to 8 pieces per person. Plan at least a half hour to no more than an hour for appetizers 
before dinner.  Consider stationary trays as part of your planning.

Entrees
This is the most important part of the menu. Make sure you plan enough servings for each guest. * If only one entree item is being served, plan for a 

6 to 8 ounce portion or 2 to 3 portions per pound. For two or more entree items plan for a 4 ounce portion or 4 servings per pound.Please note 
that entrées like Chicken Parmigiana and Franciase are full cutlets and will weigh more.

Please note that all dishes are priced as finished weights.

Pasta Dishes:
Always a popular item and value oriented, pasta can accompany any entrée. If a pasta dish is the only side you plan to serve, 

figure 6 to 8 oz per person. If you are serving pasta with a potato or rice dish, you should plan 4 to 6 oz per person. 
If the pasta dish is the center plate, you should plan 1lb per person. 

Stuffed Shells, Cannelloni, Manicotti plan two per person
Please note that pasta dishes are priced at finished weights of cooked pasta and sauce. 

A pound of finished pasta will not be equivalent to a pound of dry pasta.

Potato, Rice and Vegetables:
This categorys you should plan 4 to 5 serving per pound of each kind. If you are selecting two vegetables for example, you should plan about 6 to 8 

servings per pound of each kind.

Salads:
Salad greens are a great addition to any menu. Our servings are generous. You do not need to plan to serve salad to every guest. Pasta Salad and 

Potato Salads are hearty fillers and the rule of thumb on this is -approximately 4 oz. per person of each kind.

Finger Sandwiches and Euro-Style Sandwiches: 
If this is the center plate, you should plan a least 2 per person. If you have a large group, mix your selection to include both kinds. You may plan to 

serve less if you are including hot entrees with the sandwiches.

Pizza & Calzones
A crowd pleaser at any gathering, pizza and calzones are filling and value oriented. These items are a great addition to any menu. We recommend 

that you plan 2 pieces per serving for your guests.
Please note that all items are sold at their finished weights.

SERVING PIECES, PAPER GOODS CHAFFING DISHES FOR OFFSITE PARTIES
Paper products may be purchased from us. We provide a basic stock white product. We can arrange the rental of china, flatware, linens etc. 

Chaffing stands may be purchased $8.00 each. If you choose you may return them and be reimbursed at the same price. 
Sterno cans are purchased for $3.00 a can. All equipment must be reserved with a credit card. 

All equipment should be hot water rinsed prior to return.

OFFSITE SERVICE STAFF
Service staff can be provided. The cost is $100.00 per staff person for a minimum of four hours. 

The fee is $25.00 an hour for each staff member when functions run over 4 hours.

PAYMENTS
When you book your event, a 20% non-refundable deposit is required . The balance due is payable upon receipt. 

We accept personal checks, VISA,MASTERCARD, and AMERICAN EXPRESS.

Any Cancellation or deletion to an order should be made at least 48 hours in advance.
If you have any questions or need to make an appointment please call us at 401.353.7110




