
Classic Sauces and Pastas

Desserts

Al Pomodoro                                                               $65        $105 
Sautéed fresh tomatoes, garlic and basil sauce  

Bolognese                                                                     $65        $105 
Classic meat sauce with touch of asiago cream 
 
Garlic & Broccoli                                                     $70        $115
Sautéed in garlic and olive oil tossed with Romano cheese 
 
Alfredo                                                                         $70        $120     
Romano Cream Sauce 
    with Grilled Chicken                                                                     $80            $135                                                                                                                                     
     with Grilled Shrimp                                                                       $90             $160                                                     
 with Baby Shrimp                                                                              $85             $155 
   
Meat Ball or Sausage                                                 $85       $140 
Choice of marinara, meat or tomato sauce 
 
Contadina                                                                    $70        $115 
Slice of grilled chicken breast sautéed with fresh tomatoes and green peppers with 
Romano cheese
 
Italian Sausage & Peppers                                         $70       $115
Sautéed sliced Italian sausage, onion, and green peppers in marinara sauce 
 
Marinara or Meat Sauce                                           $65            $105 
 
Sorrento                                                                       $70       $115 
Sautéed with garlic, olive oil, chopped broccoli and sliced chicken breast in a 
cream sauce

Florentine                                                                    $70       $115 
Diced chicken, mushrooms, tomatoes and spinach in a cream sauce. 
 
Carbonara                                                                    $65       $105 
Sautéed onions, sweet peas, and bacon in a cream sauce

Boscaiola                                                                      $65       $105 
Sautéed onions, ham, peas, and mushrooms in a Parmesan cream sauce 

Rossini                                                                           $70       $115 
Our unique blend of pancetta and sun-dried tomatoes in a romano plum tomato   
cream sauce
 
Caprese                                                                          $70        $115
Tomato sauce, fresh buffalo mozzarella, and basil 
 
Bellini                                                                           $70        $115 
Fresh eggplant, fresh tomatoes, basil and mozzarella tossed with romano
 
Ortolana                                                                      $70       $115
Cherry tomatoes, baby asparagus, zucchini, and broccoli in a delicate garlic 
cream sauce 
 
Carmela                                                                         $75        $120
Portobello mushrooms, caramelized onions, and sliced grilled chicken in a 
Marsala cream 
 
Gorgonzola Cream                                                   $75        $120 
Sautéed with garlic, portobello mushrooms, and sliced grilled chicken in a 
Gorgonzola cream

Pastas
Spaghetti
Angel Hair
Fettuccine

NY Style Vanilla Cheesecake   $60    
Cream cheese, sugar, whole eggs, and pure vanilla. This cheesecake is our specialty! 
Available Toppings: Strawberry, Chocolate 
 
Tiramisu     $60    

Cannoli     $55     

Mixed Dessert Tray     $65    

daily chef choice of dessert also available   

Specialty Pastas  
Add $3 per person 
Gnocchi 
4 Cheese Tortelloni 
Gluten Free 

Beverages
Iced Tea sweet or unsweet
$4.5 gallon

feeds 10 people

served with homemade bread
Half pan: feeds 8-10        Full pan: feeds about 20

Catering Menu 

Events big or small, formal or casual, business or fun, or family          
gatherings, Sorrento’s catering is the perfect way to enjoy a large portion 
of your favorite Italian homemade dishes. Available for your convenience 
in half pan (feeds 8-10 people) or full pan (feeds about 20 people) sizes. 
 

carry out   
pick up at restaurant at your convenience 7 days a week
 

Delivery  
7 days a week with 24 hours notice.  (Minimal order for delivery $100)

Sorrento’s 
italian restaurant and pizzeria

704.878.0550 
 
1004 Crossroads Dr.  
Statesville, NC 28625
(WalMart Shopping Center beside Big Lots)

www.sorrentopizzeriaristorante.com
Penne 
Linguini 
Mezzi Rigatoni

HOT SUBS 
 
Cheese Steak     

Cheese Steak Works    
Grilled steak, grilled onions, 
mushrooms, green peppers, lettuce, 
tomato, and cheese 

Cheese Steak Hoagie    
Steak, grilled onions, lettuce, tomato, 
and cheese 

Parmigiana  
with tomato sauce and mozzarella 
cheese

Meatball    
Sausage    
Veal    
Eggplant    
Chicken     

Grilled Chicken Sub    
Cheese, lettuce, tomato, onion, 
and mayonnaise

Hot or Cold Subs 
served with lettuce, tomato,  
onion, oil and vinegar 

Ham and Cheese   

Turkey Sub  
With cheese
 
Turkey Special  
Turkey, ham, cheese

Submarine  
Ham, salami, cheese

Subs by the Foot
Subs are available in 4, 5 or 6 foot. Served with chips.  
One week notice, starting at $16 per foot.Half          Full

Like us on 
Facebook!



Fried Calamari                                                 $55                    $85 
 

 
Fried Mozzarella                                            $45                    $70 
Served with marinara sauce 
 
Bruschetta                                                       $45                    $70 
Ciabatta bread topped with fresh tomatoes, basil, olive oil, and garlic 
 
Crab Cake                                                          $65                    $100 
House made crab cakes served with delicate garlic cream 
 
Garlic Knots  (5 Dozen)                                                          $50

Bruschetta Di Parma                                      $55                    $80
Our Bruscetta topped with roasted pepper, fresh buffalo mozzarella and prosciutto, 

 
 
Italian Quesadilla                                          $55                    $80
Grilled chicken, mushrooms, roasted peppers, caramelized onions, mozzarella 
cheese, and bacon stuffed in a grilled pizza crust

Mozzarella alla Caprese                               $50                    $85

balsamic glaze

Crab Stuffed Mushroom                               $55                    $85
Served with delicate garlic cream

Appetizers

Salads

Garden Salad                                                    $45                    $75
Mixed greens, tomato, onions, cucumbers, radishes, olives, and carrots

Caesar Salad                                                      $45                   $75    
Fresh romaine lettuce topped with croutons and romano cheese with caesar dressing

Greek Salad                                                        $55                   $80
Mixed greens, tomatoes, kalamata olives, bell peppers, banana peppers, onions, and 
feta cheese

Chef Salad                                                          $55                   $85
Mixed greens, tomatoes, olives, cucumbers, radishes, onions, and carrots with ham 
and turkey, mozzarella cheese, and boiled eggs
 
Grilled Chicken Salad                                   $60                   $95
Mixed greens, tomatoes, cucumbers, onions, olives, radishes, carrots, mozzarella 
cheese, and boiled eggs

Fresca Salad                                                       $55                   $80
Mixed greens, fresh julienne pears, candied walnuts, and golden raisins in a honey 
white balsamic vinaigrette, topped with goat cheese or gorgonzola crumbles and 
strawberries 

Italian Antipasto                                             $60                   $95
Mixed greens, tomatoes, onions, carrots, radishes, cucumbers, and olives with a 
mix of ham, salami, provolone, and mozzarella cheese

Mediterranean Salad                                     $60                   $95
Roma tomatoes, kalamata olives, onions, roasted red peppers, and fresh mozzarella 

New York Style Pizzas

Gourmet Pizzas

large  $20       sicilian  $21  
                                           
Meat Lovers Pizza
Pepperoni, sausage, ground beef, bacon, ham, and extra cheese 

Vegetarian Pizza
Mushrooms, onions, green peppers, black olives, green olives, eggplant and 
extra cheese 

Sorrento Special
Pepperoni, sausage, mushrooms, onions, green peppers, hamburger, black olives, 
and extra cheese

large  $21  

White
Ricotta, garlic, fresh spinach, fresh tomatoes, and mozzarella

Caprese
Lite tomato sauce, garlic, fresh tomatoes, basil, and fresh buffalo mozzarella

Buffalo Chicken Ranch
Ranch dressing base, grilled chicken, buffalo sauce, and mozzarella

Chicken Florentine
Fresh spinach, mushrooms, fresh tomatoes, grilled chicken, garlic, mozzarella and 
ricotta cheese 

Mediterranean
Pesto base, fresh spinach, banana peppers, roasted red peppers, mushrooms, 
tomatoes, kalamata olives, mozzarella and feta cheese

our large pizza feeds 2-4 people each 16” pizza is cut to 8 
generous slices                                           

                                        large              sicilian 
Cheese Pizza                $14                        $16
each extra topping   $2                      $2 

Available Toppings:
Pepperoni  -  Mushrooms  -  Sausage  -  Onions  -  Green Peppers   

Hamburger  -  Green Olives  -  Black Olives  -  Anchovies  -  Ham  -  Broccoli   
Spinach  -  Fresh Tomatoes  -  Pineapple  -  Canadian  Bacon  

 Jalapeño Pepper  -  Fresh Garlic  -  Meatball

Available dressings: Ranch, Bleu Cheese, Honey Mustard, Caesar, Balsamic Vinegar 

*If ordering more than 10 pizzas, contact for special pricing.

Served with homemade breadOven Baked

Veggie Stuffed Shells                                             $65                  $110 
Zucchini, spinach, broccoli and three cheeses 
     with Alfredo                                                                             $75                         $130  
 
Baked Ziti                                                                  $65                  $110 
Our meat sauce with ricotta and romano cheeses 
 
Eggplant Rollatini                                                $65                  $110 
Fresh eggplant stuffed with ricotta and mozzarella cheese baked with tomato sauce  
 
Baked Spaghetti                                                       $65                  $110 
Your choice of meat, marinara or tomato sauce

Cheese Manicotti                                                   $65                  $110

Lasagna                                                                      $65                  $110 
Slow cooked meat sauce, mozzarella, romano and ricotta cheeses 
 
Ravioli                                                                        $65                  $110
Cheese, meat or spinach 

Chicken Cannelloni                                              $75                  $120
Homemade manicotti stuffed with chicken, onion, spinach, and three cheeses, topped  
with zucchini, portobello mushroom, and sun dried tomatoes in a pesto cream sauce

*Lobster Ravioli        $85     $160
Lobster stuffed ravioli sautéed with 
shrimp, crab meat and cherry tomatoes in a 
cream sauce

Zuppa Di Pesce          $125    $220 
Clams, jumbo shrimp, scallops, and lobster 
tail sautéed with garlic and olive oil served 
in our plum tomato sauce

Shrimp Scampi          $85      $160 
Jumbo shrimp sautéed in garlic, and olive 
oil in a lemon butter sauce

Genovese                     $75     $140 
Shrimp and clams sautéed with garlic, oil, 

pesto and tossed with your choice of pasta 
and romano cheese 

Capellini Positano  $75     $140
Baby shrimp and lump crab meat sautéed 
with fresh tomatoes and basil in lite white 
wine sauce

*Fresh Fish of the Day        mkp 

ensure freshness) 

Scallops & Shrimp 
Primavera                   $85     $160 
Seared  scallops and shrimp sautéed with 
garlic, broccoli, cherry tomatoes, zucchini 
and asparagus in a delicate cream 

Chef SpecialtiesSeafood
served with choice of pasta and  
homemade bread

served with starch or pasta and vegetable 
of the day, and homemade bread

Parmigiana  
Chicken                                     $75     $140  
Veal                                             $90     $170 
Eggplant                                   $75     $140 
Served with angel hair pasta

Marsala 
Topped with mushrooms, prosciutto, and 
our Lombardo Marsala wine sauce     
Chicken                                     $75     $140 
Veal                                             $90     $170 

Pollo Capriccioso     $85   $160 
Breast of chicken pan seared and sautéed 
with prosciutto, sun-dried tomatoes, 
artichokes, portobello mushrooms, and 
spicy cherry peppers in white wine demi 
glaze sauce 

Pollo Maximo             $95   $170 
Breast of chicken pan seared and sautéed 
with portobello mushrooms, fresh 
tomatoes, and asparagus topped with 
mozzarella in sherry wine sauce 

Pollo Bruschetta      $85   $160 
Grilled chicken breast sautéed with fresh 
tomatoes, garlic, and basil, topped with 

asiago cream 

Stuffed chicken 
Marsala                         $95   $160 
Chicken breast stuffed with spinach, ham, 
and Italian cheeses in our mushroom 
marsala sauce or portobello white wine 
demi glaze sauce.

*choice pasta not included
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