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Hot Antipasto
Mozzarella Sticks	 �Fresh breaded mozzarella served with 

basil marinara sauce............................. $40	 $70

Chicken Fingers	 �Breaded chicken with a side 
of Ketchup............................................. $40	 $70

Coal Oven Roasted	 Smothered with oven Roasted
Chicken Wings	 Onions................................................... $40	 $75

Cold Antipasto
Mozzarella and Tomato	 �Fresh homemade mozzarella and 

tomato garnished with fresh basil......... $40	 $70

Italian Antipasto	 �Sweet dry sausage, pepperoni, imported 
provolone, asiago, mixed olives, hot  
sopressata and roasted peppers............ $60	 $95

Shrimp Cocktail 	 �Jumbo shrimp beautifully arranged around 
our cocktail sauce................................. $50	 $90

Cheese Platter	 �Our fine selection of six cheeses........... $50	 $80

Vegetable Platter	 �Fresh broccoli, celery, cucumbers, 
carrots, peppers and cherry tomatoes  
artfully displayed around our  
veggie dip.............................................. $40	 $65

Bruschetta	 �Hearty chopped tomatoes, red onion, 
parsley and olive oil.............................. $30	 $60

Small     Large



Salads
Italian Chopped Salad	 �Crisp Romaine Lettuce, Red Onions, 

Tomatoes, Chick Peas, Celery & Kalamata  
Olives with Special House Dressing........................$39
add Gorgonzola........................................................$10

Black & Blue, �Caesar Salad with Blackened Chicken  
	 �Blue Cheese Crumbles & Herb Seasoned 

Croutons with Classic Caesar Dressing..................$49

Classic Caesar Salad	 �Crisp Romaine Lettuce, Croutons & 
Parmigiano Reggiano Cheese with  
Classic Caesar Dressing..........................................$39

Apple Salad	 �Romaine Lettuce, Gorganzola Cheese, Granny 
Smith Apples, Candied Pecans, Dried Cranberries  
with Apple Cider Dressing.......................................$39

Spinach Salad	 ��Fresh Baby Spinach, Gorgonzola Cheese, 
Candied Pecans, and Hand Picked Strawberries  
Tossed in a Raspberry Vinaigrette Dressing............$39

Add Chicken	 .................................................................................$10

Gourmet Hero Platter	�   Beautifully arranged.  
Small platter: Serves 8-10........................................$59
Large platter: Serves 15-18....................................$109

Choice of:
•  Roasted turkey, fresh mozzarella and roasted peppers  
•  Ham, salami, provolone, lettuce, and tomato
•  Breaded eggplant, fresh mozzarella, roasted peppers  
•  Sweet sopressata, broccoli rabe, fresh mozzarella
•  Breaded chicken cutlet, fresh mozzarella and roasted peppers

Gourmet Wrap Platter 	�Beautifully arranged. 
Small platter: Serves 8-10........................................ $59
Large platter: Serves 15-18...................................... $99

Choice of:
•  Roasted turkey, ham with Swiss cheese, lettuce and tomato
•  Breaded Eggplant, fresh mozzarella, roasted peppers
•  Balsamic grilled chicken, provolone, roasted peppers and lettuce
•  Chicken Caesar salad
•  Ham, salami, provolone, lettuce and tomato

Party Platters



Pizza Party Package
$14.95 per person (Min. 15 people)

Includes (Salad, Wings & Pizza)
Unlimited Soda

FamilyStyle or BuffetStyle  
Party Menu
1st Course: Chopped Salad 

(Tommy’s famous house dressing)

2nd Course: Pasta 
(Choice of two from pasta section)

3rd Course: Chicken, Pork, Eggplant & Seafood 
(Choice of three from Chicken, Eggplant & Seafood) 

Served with Fresh Vegetables & Red Skin Potatoes, Bread & Butter

4th Course: Dessert 
Cheese Cake, Cannoli’s, Coffee & Tea 

$24.95 + 7% Tax + 20% gratuity includes soda

Optional family style antipasto $5 per person 
Optional drink items 

Open Bar $14.00 pp Monday thru Thursday 
Friday, Saturday & Sunday $18 pp (NON-Premium Liquor) 

Domestic Beer & House Wine $11.50 pp 
Cappuccino/Espresso $3.00 pp

Party Room at Tommy’s Oakhurst Location

Family Style Party Menu accommodates 20 to 60 people
Buffet Style Party Menu accommodates 20 to 40 people

Pizza package based on two hour event
Buffet Style or Family style based on three hour event



Beef, Chicken and Seafood

Chicken Dishes
Chicken Marsala	 �Chicken breast sauteed with fresh 

mushrooms in a Marsala wine sauce............. $40	 $75

Chicken Cutlet Parmigiana  Smothered in Italian bread 
	 crumbs, mozzarella and marinara................. $40	 $75

Balsamic Grilled Chicken  Marinated in balsamic infused 
	 with roasted red peppers................................ $40	 $75

Chicken Francaise	 �Lightly egg battered tender chicken 
fillet in a buttery lemon wine sauce................ $40	 $75

Chicken Francaise Rollitini  Chicken with fresh mozzarella, 
	 spinach, prosciutto, buttery lemon................. $40	 $75

Chicken with Artichoke  White meat with hearts of artichoke 
	 in a creamy lemon butter................................ $40	 $75

Half Tray    Full TraySeafood
Baked Clams	 �Homemade bread crumbs, pecorino cheese, 

olive oil and Italian spices................................. $40	 $80

Mussels Marinara  Hearty New Zealand mussels in our light 
	 tomato sauce served over linguine..................... $50	 $90

Shrimp Fra Diavolo  Medium shrimp sauteed in a spicy plum 
	 tomato sauce served over linguine..................... $65	 $110

Shrimp Parmigiana  Sweet breaded shrimp baked with 
	 mozzarella in a marinara sauce......................... $60	 $100

Shrimp Scampi	 �Jumbo shrimp tossed in a parsley, garlic 
butter and wine sauce......................................... $65	 $110

Zuppe Di Pesce	 �Mussels, clams, shrimp, calamari in a plum 
tomato sauce served over linguine..................... $65	 $110

Beef Dishes
Meatballs in Red Sauce  Lightly seasoned, tender meatballs 
	 in our delicate marinara sauce...................... $40	 $75

Roast Beef with Mushroom Gravy  Roast beef sliced with 
	 mushrooms and brown gravy......................... $40	 $75

Steak Pizzaiola	 �Eye round, thinly sliced slowly simmered 
in our famous tomato gravy........................... $40	 $75

Half Tray    Full Tray



Pork and Pasta
Pork Dishes

Sausage and Peppers  Sweet Italian sausage served with 
	 bell peppers and sweet onions............................ $40	 $70

Sausage and Broccoli Rabe  Sweet Italian sausage and rabe 
	 sauteed with garlic and olive oil........................ $40	 $70

Roasted Pork in Gravy  Tender sliced pork loin medallions in 
	 our traditional brown gravy............................... $40	 $70

Roasted Pork Marsala  Sliced pork sauteed with fresh 
	 mushrooms in a Marsala wine sauce................. $40	 $70

Pork Cutlet Parmigiana  Lightly breaded pork cutlet, 
	 mozzarella cheese and marinara sauce.............. $40	 $70

Pasta Dishes 
Baked Ziti	 �Our delicious baked ziti with ricotta, mozzarella 

and homemade marinara sauce............................ $35	 $65

Stuffed Shells	 �Al dente shells stuffed with herbed ricotta and 
freshly grated Parmesan cheese............................ $35	 $65

Penne Vodka	 �Homemade pasta in a creamy pink tomato 
vodka sauce........................................................... $35	 $65

Penne Pesto	 �Homemade basil and garlic sauce tossed with 
grilled chicken and green spinach......................... $35	 $65

Pasta Primavera  Fresh pasta, zucchini, mushrooms, 
	 broccoli, tomatoes in a cream sauce..................... $35	 $65

Cavatelli with Broccoli  Broccoli tips sauteed with garlic and 
	 tossed in with cavatelli pasta................................ $35	 $65

Linguini and Clam Sauce  Red or white clam sauce over 
	 al dente flat linguine noodles................................ $35	 $65

Macaroni and Cheese  Classic cheddar cheese sauce 
	 topped with butter.................................................. $30	 $55

Half Tray    Full Tray

Small     Large



Vegetables
Broccoli Rabe	 �Deep emerald greens sauteed in garlic and 

olive oil then dusted with Parmesan............... $35	 $65

String Beans Almondine  Sauteed string beans with 
	 toasted slivered almonds................................ $35	 $65

Vegetables	 �Squash, zucchini, eggplant, peppers, onions 
grilled to natural sweetness............................ $35	 $65

Roasted Potatoes	 �Italian seasonings tossed with olive oil 
and red bliss potatoes until crispy.................. $35	 $65

Potatoes and String Bean  Red bliss potatoes, string beans, 
	 olive oil and red wine vinegar........................ $35	 $65

Sauteed Spinach	 �Quickly sauteed spinach with sliced garlic 
and extra virgin olive oil................................. $35	 $65

Eggplant Parmigiana  Breaded layered eggplant and 
	 mozzarella baked in a marinara sauce........... $40	 $75

Eggplant Rollatini	 �Breaded eggplant, rolled with ricotta, 
mozzarella and baked until bubbly................. $40	 $75

Half Tray    Full Tray

Desserts
Fruit Platter	 �Seasonal selection of cut melons, grapes, 

strawberries and pineapple................................ $45

Cookie Platters	 �Assortment of Italian butter cookies in 
colorful shapes and sizes.................................... $25	 $50

Mini Cannoli Platter  A platter of mini cannolis, plain and 
	 chocolate dipped shells....................................... $25	 $50

Small or Large Pastries  Red velvet, chocolate mousse, napoleon, 
	� eclair, cannoli, tiramisu, chocolate blackout,  

strawberry shortcake, cream puffs, lobster tails,  
sfogliatelle...........................................$1.50/$3.50 each



50% Non-refundable deposit required upon booking of party. We require a 
72-hour cancellation notice. Cancellations of less than 72 hours will forfeit the 
deposit. American Express, Visa, MasterCard and Checks accepted. 

Details

Our Locations:
Red Bank – 2 Bridge Ave. @ The Galleria, Red Bank, NJ 07701

Oakhurst – 2105 Highway 35, Oakhurst, NJ 07755

Brick – 515 Route 70, Brick, NJ 08723

www.TommysCoalFiredPizza.com

Follow us on           &


