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2009 ST. ANTHONY'S ITALIAN FESTIVAL MAP
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Café Menu Information

Antonian Surfside

Steamed crabs, crab cake specials, soft-shell crab sandwich, jumbo crab
clusters, fish and chips, shrimp and clams specials, fried calamari, new bocce
tournament specials (ltalian appetizers [meats and cheese], steak sandwiches),
New Pesce Amalfitano Platter (Authentic Neapolitan recipe of baked fish with
lemon & capers), Wednesday Lobster Bake (lobster tail, steamed shrimp,
french fries)

Café Antonian
Porkette, meatball, sausage & peppers sandwiches, spezzato, Chicken Antonian,
eggplant parmigiana, Nightly pasta specials spaghetti and clams, pasta faglioli,
pasta and ceci), tossed salad, cannoli, tiramisu, sfogliatelle, eclairs and more
delicious ltalian pastries, bar area serving a wide variety of beer, wine, and
specialty items

La Piazza

Offering delicious specials: grilled chicken Caesar salad, prime rib sandwiches,
veal parmigiana, homemade manicotti, La Piazza Penne Pasta, as well as daily
items including hot or sweet sausage and pepper sandwiches, porkette
sandwiches, and delicious broccoli rabe. Wine Bar with a full selection and
Granita with spirits, and fully stocked Porch Bar featuring the Italian Margarita.
Fabulous selection of pastries made fresh daily on the Pastry Porch--featuring
cappuccino and espresso. Also offering breakfast on the opening Sunday in La
Piazza Cage and continental breakfast both Sundays on Pastry Porch.

Nona Strada

Grilled sausage with fresh peppers and onions sautéed in olive oil, cooked
porkette (roast pork) served abbudanza, chicken spezzato made daily with
fresh ingredients (green peppers, onions, mushrooms)-grilled and made the
old-fashioned way in homemade tomato sauce, homemade meatballs,
vegetarian Festival sandwich, famous Broccoli Rabe, String beans & potatoes
(traditional style), variety of salads including Caprese , pepper poppers, made-to-
order pizza, nightly pasta specials (Venetian risotto, giambotta, pasta faglioli,
tortellini with blush sauce), chicken fingers, mozzarella sticks, Serpe’s Bakery
pastries, bar area serving a wide variety of beer, wine , and specialty items. Also
offering breakfast on closing Sunday (Festa Patronale)-featuring Italian frittatas.

Spaghetti and Ravioli Dinners in Ballad Room

Freshly-made spaghetti and ravioli with ricotta cheese filling, tasty new sauce
recipe, plus a delicious salad bar. Served nightly in the air-conditioned Ballad
Room (10th and Scott Streets) from 4:30PM to 8:30PM.

Funnel Cake
Lemonade

Artist Booth

Basemen Waterproofing
St. Francis

Biscotti & Candy
Bernie’s Water Ice
Serpe’s Bakery

Il Mercato

Vespa of Wilmington

Grade School Info Appleby Systems/
WSFS Bank ATMs Elisio Builders*
Festival Egg Rolls Hand R Forever
Festival Souvenirs Caffe Gelato

Kiddie Game Verizon
Dip-n-Dots Gambling Stands

Fierro’s Olevano Oil
Power Window & Siding Moro Restaurant
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* Appleby Systems (Sun. - Wed.) / Elisio Builders (Thurs. - Sun.)




