
BIG GAME PACKAGES

SUPER FAMILY FEAST
serves family of 5

Choice of Entree

Also Includes:
Penne Pomodoro Sauce, Racanelli Salad, Quart of Pasta Fagioli, 
Garlic Knots or Focaccia, Choice of Dessert (ask when you call)

Other pasta sauce $10 extra

SANDWICHES
3ft to 6ft focaccia 22 per foot

ASSORTED FOCACCIA SANDWICHES
Combination of Cold Cuts on Sicilian Pizza Bread

For 10 = 100      For 20 = 160

FRENCH QUARTERS
Assorted Cold Cut Sandwiches on 

French Baguette Bread
For 10 = 100      For 20 = 160

SUPER HEROES
Prosciutto, Genoa Salami and Fresh Mozzarella

Mortadella, Salami and Provolone

Roast Turkey and Swiss

For 10 = 100      For 20 = 160

JUMBO WINGS
B&Q or Hot Sauce 

10p - 17
20p - 30
30p - 43
40p - 55

Anything  but Ordinary
Lunch

Dinner

Brunch

Wine Bar

Dine In • Pickup • Delivery • Catering

85 Knollwood Road, Greenburgh, White Plains, New York

914.946.5211   www.pizzaandbrew.com

facebook.com/PizzaAndBrew

Twitter @Pizza_And_Brew

Original Pizza & Brew
Greenburgh

Experience The Very Best “Italian”
With

Good Food, Vintage Wine & Warm Hospitality

JUMBO CHICKEN FINGERS 

10p - 24
20p - 46
30p - 68
40p - 88

TAKE OUT ONLY

2 Large Cheese Pies 
20 Wings

2 two liter sodas

75

1 Large Cheese Pie 
10 wings

1 two liter soda

39

1  2ft Hero
3 Large Cheese Pies 

40 Wings
1 Family Penne Vodka 

1 Family Racanelli Salad 
2  two liter Sodas

200

$65
• Chicken Parm
• Chicken Francese
• Eggplant Parm
• Veal Parm - add $10

$75
• Roasted Salmon
• Filet of Sole (Any style)
• Tilapia Oreganata

4 PIZZA SPECIAL
80

2 Large cheese pizza 
w/ topping

2 Small cheese pizza

2 PIZZA SPECIAL
40

1 Large cheese pizza 
w/ topping

1 Small cheese pizza

CATERING TAKE OUT MENU
Half Tray serves 10     Full Tray serves 20

ANTIPASTI Half        Full

Hot Antipasti	 120. 185.
Cold Antipasti 110. 175.
Clams Oreganate 90. 140.
Arancini (Rice Balls)       70. 105.
Mussels Marinara 90. 140.
Mozzarella Sticks 70. 105.
Eggplant Rollatine 90. 140.
Fried Calamari 100. 150.
Calamari Marinara 100. 150.
Fried Zucchini 70. 105.
Mozzarella Caprese    	 90. 140.
Meatballs     75. 110.
Grilled Vegetables    	 90. 140.
Spicy Calamari	 100. 150.
Roasted Brussell Sprouts	 90. 140.
Eggplant Meatballs (vegetarian)	 90. 140.

SALADS
Racanelli Salad       80. 115.
Mixed Green     60. 95.
Caesar Salad     80. 115.
Baby Arugula & Pear    80. 115.
Mozzarella Caprese 90. 135.
Roasted Beets	 90. 135.

PASTA

Penne Pomodoro    	 65. 95.
Penne Alla Vodka    	 90. 125.
Lasagna     90. 125.
Rigatoni Bolognese    	 90. 125.
Cheese Ravioli in Tomato Sauce   85. 120.
Orecchiette Broccoli Rabe & Sausage	 100. 140.
Baked Ziti       80. 115.
Linguine in Clam Sauce    	 130. 190.

ENTREES
Lamb Chops	 200. 300.
Chicken (any style)    	 110. 160.
Veal (any style)     130. 200.
Sliced New York Steak    200. 300.
Eggplant Parmigiana    110. 160.
Sausage and Peppers    110. 160.
Shrimp (any style)	 200. 300.
Zuppa di Pesce	 300. 425.
Salmon (any style)	 190. 290.
Tilapia (any style)	 150. 250.

Stands and sternos available



ITALIAN TAPAS (small plates)

Grilled Octopus	 20. 36.
mediterranean octopus, cannellini beans, fennel-orange salad

Clams Oreganata	 18. X
herbed bread crumbs, garlic, white wine

Spicy Calamari	 18. X
sauteed, tuscan beans, roasted tomatoes, garlic and friselle

Roasted Brussell Sprouts	 	 X
pan roasted with garlic, almonds, pancetta, honey truffle oil

Mozzarella Caprese	 14. 26.
fresh mozzarella, tomatoes, peppers, basil, vin-cotto

Fried Calamari	 18. X
basil aioli, tomato sauce, lemon wedge

Grilled Garlic Jumbo Shrimp	 	 X
wilted arugula, fresh tomatoes, roasted pepper puree

Risotto Porcini	 15.
imported porcini, shaved parmesan, truffle oil, butternut squash

Fried Zucchini	 	

X

25.
golden fried, tomato sauce

	 XCrispy Eggpant Meatballs (meatless) 14.50
topped with marinated zucchini

Mussels Marinara	 18. X
roasted tomatoes, white wine, herbs, garlic crostini

Eggplant Rollatine	 	 X
tomato sauce, ricotta, spinach, parmigiano, mozzarella

Meatballs	 	 X
parmigiano, tomato sauce, topped with ricotta

Grilled Baby Lamb Chops	 	 X
arugula / balsamic reduction

Polenta	 	 X
wild mushrooms, goat cheese

Arancini (rice balls)	 	 X
parmigiano cream, prosciutto

Crispy Artichokes (tomato sauce)	 	 X
Chicken Fingers (5) (10)	 13.
Grilled Veggies & Polenta	 	
seasonal fresh vegetables, roasted polenta, evoo

Fried Mozzarella Sticks (5) (10)	 12. 22.
tomato sauce

Wings (10) (20)	 17. 30.
homemade BBQ or hot sauce

Soup of the day daily preparation of soups	 8.
Clam Chowder 9.50

SALAD
Add: Chicken  5 - Shrimp  9	

	Mixed Green	
Lunch Dinner Family 

10. 13. 28.
tomato, cucumber, red onions,
balsamic vinaigrette

Racanelli Salad	 12. 15.  33.
mixed greens, olives, roasted peppers,
tomatoes, fresh mozzarella, croutons,
balsamic vinaigrette

Roasted Beet Salad	 14. 17.  36.
baby spinach, pickled red onions, pine nuts,
avocado, quinoa, vin-cotto

New England Cobb	 14. 17.  36.
mixed greens, kale, cherry tomatoes, avocado, 
egg, gorgonzola, pancetta, balsamic vinaigrette

Traditional Caesar	 12. 15.  33.
romaine hearts, caesar dressing,
croutons, parmesan

Baby Arugula E Pera	 14. 17.  36.
arugula, pear, fennel, roasted walnuts,
endive, mango dressing, goat cheese

Spinach Salad	 14. 17.  36.
fresh spinach, roasted peppers, 
sun dried tomatoes, pancetta, gorgonzola,
lemon dressing

Seafood Salad	 19. 22. 	 X.
shrimp, scallops, calamari, 
red peppers, celery, lemon 

Chopped Salad Timbale	 14. 17. X
hearts of palm, cherry tomatoes, 
grilled corn, scallions, avocado,
lemon vinaigrette 

Calamari Salad 	 	 X
crispy calamari, garbanzo beans, 
cherry peppers, caesar dressing

Chef’s Salad 17. 21. X
assorted rolled cold cuts, tomatoes, 
peppers, boiled egg

Kale Quinoa Salad 14. 17.  36.
organic kale, romaine, quinoa, 
cherry tomatoes, lemon, ricotta salata, evoo.

PANINI (sandwiches)
(on ciabatta bread w/ roasted potatoes, sub french fries $1)

Lunch	 Dinner

Grilled Chicken	 	 15.50
cheddar, arugula, lemon vinaigrette

Prosciutto and Mozzarella	 	 15.50
prosciutto, mozzarella, basil, tomato

Smoked Turkey	 	 15.50
sun dried tomato pesto, cheddar,
bacon, avocado

Steak	 	 17.50
mushrooms, onions

Sausage and Peppers	 	 14.50
sweet sausage, roasted bell peppers

The Parmigiana	 	 14.50
chicken, meatballs, or eggplant

Veal Parmigiana	 	 16.50
tomato sauce, mozzarella

Ortolano (Vegetarian)	 	 15.50
roasted peppers, grilled zucchini, eggplant,
mushrooms, melted fontina

PASTA (add soup or salad $3)

(substitute gluten free pasta ADD $3) Lunch Dinner Family 
Angel Hair Pomodoro 19. 21. 38.
fresh tomato and basil sauce
Spaghettini Meatballs	 22. 24.  42.
hearty tomato basil sauce

Homemade Potato Gnocchi	 22. 24.  42.
roasted tomato sauce, basil, parmigiano

Fettuccine Bolognese 22. 24.  42.
beef and pork ragu, cream, parmigiano

Penne alla Vodka	 22.  42.
prosciutto, shallots, tomato sauce, cream

Spaghettini and Shrimp	 X	

24. 

29.
garlic, shrimp, roasted tomatoes, basil

Linguini con Vongole	 23. 25.
little neck clams, garlic, parsley, savory clam broth

Baked Ziti Al Forno	
tomato sauce, ricotta, mozzarella

Orecchiette con Broccoli Rabe	
garlic, sausage, broccoli rabe

Lasagna Al Forno	 22. 24.
meat sauce, ricotta, mozzarella

Homemade Ricotta Ravioli	
roasted tomato sauce, parmigiano

Gnocchi Profumati	

X 

50. 

42. 

43. 

43. 

42. 

48.
grilled chicken, sun dried tomatoes,
in a vodka cream sauce

Rigatoni Milano	 23. 26.  48.
grilled chicken, broccoli, zucchini, tomatoes 
in a pink tomato sauce

Sunday Gravy Rigatoni	 25. 28. X
short ribs, braciole, sausage, meatball, 
slowly simmered in San Marzano tomato ragu over rigatoni

ADD   Chicken  5.    Shrimp  9.

BURGERS
grilled Angus beef with fries 

Classic	 17.
lettuce, tomato, onion 

ADD    Cheese  1.00     Bacon  2.00    Fried Egg  2.00

SIDE ORDERS FOR THE TABLE 

Toasted Garlic Bread	 6.
Potato Fries italian seasoned	 6.50
Broccoli Rabe with roasted garlic and oil	 13.
Sauteed Broccoli with garlic and oil	 10.
Sauteed Spinach with garlic and oil	 10.
Sauteed Brussell Sprouts with garlic and oil	 11.

14 Inch       16 Inch
Small           Large

PIZZA
Brick Oven (12 inch)

Margherita 17.
tomato sauce, fresh mozzarella, tomatoes, basil

Di-Bari	 22.
broccoli rabe, sausage, garlic, tomato sauce

Fra Diavolo 21.
tomato sauce, fresh mozzarella, hot sopressata, hot oil

Di-Parma 21.50
tomato sauce, mozzarella, prosciutto di parma, basil

Baby Arugula 21.50
tomatoes, baby arugula, sweet bell peppers,
onions, shaved parmigiano

Hot Oil Pie 20.50
tomato sauce, mozzarella, hot oil, sausage

California 25.
citrus shrimp, cherry tomatoes, avocado, garlic

Rustica 22.50
broccoli, sausage, sun dried tomatoes, fresh mozzarella

Pizza Bianca 20.50
ricotta, mozzarella, parmigiano

Seafood Pizza 25.50
fresh clams, shrimp, garlic, mozzarella,
tomato sauce

CLASSIC NEW YORK PIZZA

Cheese Pie	 20. 22.
tomato sauce, mozzarella

Vegetarian with cheese	 29. 31.
roasted peppers, broccoli, onions,
roasted tomatoes, mixed mushrooms

Meat Lovers	
sausage, pepperoni, meatballs

Chicken Parmigiana	
chicken cutlet, mozzarella

Hawaiian Delight	
fresh pineapple, ham, mozzarella,
tomato sauce

Pizza Bianca	
ricotta, mozzarella, parmigiano

Seafood Pizza	 33. 37.
fresh clams, shrimp, garlic, mozzarella,
tomato sauce

Salad Pizza no cheese	 27. 30.
assorted greens, tomatoes, red onions,
mushrooms, peppers, olives, house dressing

Sicilian Square Pizza	 X	 26.

Gluten Free Pizza (Individual)		  16.50

ENTREES (add soup or salad $3)
Lunch	 Dinner	 Family

Bistecca - N.Y. Strip	 X	 34. X
N.Y. strip steak, broiled to taste w/ mashed
potatoes, mushrooms & onions

Arrosto DiMare	 X	 36. X
shrimp. lobster tail, scallops, mussels, 
scampi sauce, linguine

Roasted Salmon	 X	 29. X
in a lemon white wine w/ julienne veggies

Grilled Baby Lamb Chops 	 X	 36. X
broccoli rabe, rosemary

Grilled Shrimp Scampi	 X	 29. X
garlic scampi sauce over risotto 

Eggplant Parmigiana	 X	
tomato sauce, mozzarella, penne

Risotto Porcini	 X	
imported porcini, butternut squash, 
parmesan shavings, truffle oil

Tilapia Oreganata	 24. 29. X
a delicate white fish filet, pan roasted & 
simmered in a lemon-chardonnay wine sauce,
w/ rice 

Zuppe Di Pesce	 X	 36. X
lobster, scallops, clams, mussells, calamari, 
pomodoro sauce over linguine

Calamari Fra Diavolo	 24. 29. X
in a spicy seafood broth over linguine

Shrimp & Chicken Parmigiana Combo 	 X	 30. X
over linguine

ITALIAN CLASSICS
Chicken           Veal            FAMILY

Lunch	 Dinner	 Lunch	 Dinner	Chicken	 Veal

Parmigiana	
tomato sauce, mozzarella, penne

Francese	
lemon, white wine, spinach,
potatoes

Marsala	
mixed mushrooms, shallots, 
marsala wine, spinach, potatoes

Sorrentino	
proscuitto, eggplant, mozzarella, 
white wine sauce, with a touch 
of tomato, spinach, potatoes 

Chicken Scarpariello	 23. 26. X X 52. X
chicken on the bone, sausage, 
cherry peppers, potatoes, garlic 

Vitello Ai Funghi	 X	 	   X 56.
veal medallions, wild mushrooms,
proscuitto, walnut truffle cognac cream sauce

Milanese	 23. 26. 27. 29. X	 X
pan fried, breaded, topped with 
arugula, tomatoes, red onions, 
mozzarella, balsamic

Pollo Arrosto	 X	 46. X
organic half chicken, marinated, 
roasted w/ rosemary, 
w/ potatoes & broccoli

Chicken Primavera	 X	 50. X
grilled breast of  chicken over veggies

12

13

6 / 5.

CHEESE CALZONE

CHICKEN PIZZA ROLL

GARLIC KNOTS W/
      DIPPING SAUCE

Thoroughly cooked meats, poultry, seafood and  shellfish reduce the risk of food borne illness.
If you have a food allergy, please speak to a manager or server. An 18% gratuity will be added to parties of 6 or more.

ANTIPASTI

cold antipasto (FOR 2)	 35.
an assortment of Italian cured meats, provolone, mozzarella, 
roasted peppers, eggplant, artichokes, olives

antipasto arrosto (FOR 2)	 35.
roasted jumbo shrimp, scallops, baked clams, mussels, eggplant 
rollatine, fried calamari

RAW BAR

Little Neck Clams -1 dozen 18.50 
Shrimp Cocktail 18.50

28. 30.

29. 31.

24. 27.

25. 28.

22. 24.

22. 24.

22. 24.

23. 26.

22. 24. 25. 28. 46. 54.

23. 25. 26. 28. 50. 55.

23. 25. 26. 28. 50. 55.

24. 26. 27. 29. 51. 55.

22. 24. X.

23. 25. X.

 X
24.

24. 44.

24. 44.




