
Book Your Next 
Event at Savona’s 

Let us host your rehearsal dinner, bridal shower, 
baby shower, birthday party, or corporate event!

SAVONA’S TRATTORIA KINGSTON 
featuring our private event room, Savona’s Next Door and Savona’s Outdoor Garden 

21 Broadway, Kingston, NY 12401 
845-339-6800

SAVONA’S TRATTORIA RED HOOK 
7249 S Broadway, Red Hook, NY 12571 

845-758-6400

SAVONA’S TRATTORIA POUGHKEEPSIE
1-2 Collegeview Avenue, Poughkeepsie, NY 12603 

845-867-4505

SAVONA’S TRATTORIA HUDSON
136 Warren Street, Hudson, NY 12534 

518-697-3470

SAVONA’S PIZZERIA FISHKILL
Ransley Square, 17 Merritt Blvd, Fishkill, NY 12524 

845-857-3176

savonas.com   l   savonaspizzeria.com

KINGSTON   l   RED HOOK   l   POUGHKEEPSIE
HUDSON   l   FISHKILL

Ransley Square • 17 Merritt Blvd, Fishkill, NY 12524 

845-857-3176

savonaspizzeria.com

Follow us on Social Media

Small Tray Large Tray
serves 10 serves 20

PENNE MARINARA 30 60
PENNE GARLIC AND OIL 35 70
SAUSAGE & PEPPERS 80 160
BAKED PENNE SAVONA 60 120
PENNE ALLA VODKA 70 140
PENNE CARBONARA 70 140
PENNE ALLA NONNA 70 140
penne pasta, tossed with pan seared eggplant, roasted garlic, fresh mozzarella, basil, and a touch of pomodoro sauce
RIGATONI ALLA ROSA 70 140
mezze rigatoni, roasted shallots, sweet peas, crispy prosciutto, pink sauce
RIGATONI BOLOGNESE 70 140
LASAGNA BOLOGNESE 70 140
PENNE ALFREDO 70 140
RIGATONI BROCCOLI RABE & SAUSAGE 70 140
EGGPLANT PARMESAN 70 140
EGGPLANT ROLLATINI 70 140
CHICKEN FRANCESE 80 160
CHICKEN SAVONA 85 170
chicken layered with baby spinach, cremini mushroom, prosciutto, provolone topped with a Marsala wine sauce
CHICKEN PARMESAN 75 150
CHICKEN MARSALA 75 150
VEAL PARMESAN 100 200
VEAL MARSALA 100 200
SHRIMP SCAMPI OR FRA DIAVLO OVER PENNE 85 170
SAUTÉED BROCCOLI RABE WITH GARLIC AND OIL 65 130
SAUTÉED SEASONAL VEGETABLES 50 100
SAVONA’S GARLIC BREAD STICKS 25 50

ITALIAN CLASSIC ENTRÉES

STARTERS l SALADS l DESSERTS

CATERING TRAYS l 24 Hour Notice

Small Tray Large Tray
serves 10 serves 20

COLD ANTIPASTI 80 160
spicy sopresatta, genoa salami, fresh mozzarella, aged reggiano cheese,
long stemmed artichokes, roasted red peppers, kalamata olives
HOT ANTIPASTI stu�ed mushrooms, shrimp scampi, eggplant rollatini 125 250
MINI ARANCINI traditional or carbonara 55 110
SAVONA’S MEATBALLS 55 110
FRIED CALAMARI 80 160
BRUSCHETTA 50 100
MOZZARELLA CAPRESE 70 140
FRIED MOZZARELLA 70 140
VEGETARIAN STUFFED MUSHROOMS 65 130
SHRIMP COCKTAIL 85 170

MIXED GREEN SALAD 40 80
mixed greens, cherry tomato, carrots, cucumber, red onion, kalamata olives
CAESAR SALAD 45 90
shaved reggiano & housemade croutons, Savona’s housemade Caesar dressing
SAVONA’S CHOP CHOP CHICKEN SALAD 70 140
choice of grilled or crispy chicken, chopped romaine lettuce, sliced egg, cucumber, red onion, gorgonzola
cheese, crispy prosciutto, long stem artichokes, tomato, kalamata olives, Savona’s Italian vinaigrette
SAVONA’S WATERFRONT SALAD 70 140
spring mix greens, strawberries, oranges, pears, apples, grilled chicken, red onions,
candied walnuts, goat cheese & tossed with Savona’s citrus vinaigrette

MINI CANNOLI 70 140
NY CHEESECAKE 70 140
FLOURLESS CHOCOLATE TORTE with fresh strawberries 75 150
ASSORTED DESSERT PLATTER 75 150
mini cannoli, NY cheesecake, �ourless chocolate torte
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SOUP OF THE DAY  I  $6

GARLIC KNOTS  I  6 for $4 • 12 for $8

TRUFFLE PARMESAN FRIES  I  $8
garlic, parmesan cheese, tru�e oil, fresh parsley

TOMATO BRUSCHETTA  I  $9
toasted crostini bread topped with fresh basil & ripe tomato marinade

EGGPLANT ROLLATINI  I  $9
stu�ed with baby spinach ricotta, with melted mozzarella, homemade marinara

FRIED CHEESE RAVOLI  I  $10
served with homemade marinara

FRIED MOZZARELLA STICKS (4)  I  $12
house prepared, served with homemade marinara

MOZZARELLA CAPRESE  I  $12
fresh tomato, fresh mozzarella cheese, basil, pesto, balsamic drizzle

NONAS MEATBALLS  I  $12
two homemade all beef meatballs with a scoop of ricotta cheese

CLASSIC ARANCINI (3)  I  $12
classic Sicilian rice ball stu�ed with mozzarella cheese, sweet peas, bolognese, served with marinara

FRIED SHRIMP (5)
classic served with marinara sauce  I  $14     bu�alo (Frank’s Hot Sauce, blue cheese, celery, Gorgonzola crumbles)  I  $15

FRIED CALAMARI 
classic served with marinara sauce  I  $15     bu�alo (Frank’s Hot Sauce, blue cheese, celery, Gorgonzola crumbles)  I  $16

8 JUMBO WINGS  I  $13.95
with homemade bleu cheese, celery, carrots

BUFFALO (hot, medium, mild) • BBQ • GARLIC PARMESAN
• TERIYAKI • SWEET CHILI • MANGO HABANERO • 

MIXED GREEN SALAD  I  $8
spring mix, tomato, cucumber, red onion, carrot, olives

chicken  I  $12          grilled shrimp  I  $14

CLASSIC CAESAR SALAD  I  $10
romaine, shaved reggiano, homemade croutons
fried artichoke  I  $12          chicken  I  $14

CHOPPED ANTIPASTO  I  $14
romaine, salami, pepperoni, olives, red onion, banana peppers, provolone cheese

CHOP CHOP CHICKEN  I  $14
chopped romaine lettuce, sliced egg, cucumber, red onion, gorgonzola cheese, 

crispy bacon, tomato, olives, Italian vinaigrette, choice of crispy or grilled chicken

MILANESE SALAD
mixed greens, bruschetta tomato, shaved Reggiano cheese, Italian vinaigrette

          grilled eggplant  I  $12          chicken cutlet  I  $14          veal cutlet  I  $16

STARTERS 

WINGS

SALADS 
Dressing choices: 

Savona’s Italian vinaigrette, creamy balsamic,
ranch, house chunky blue, house caesar

RAVIOLI  I  $16
classic cheese ravioli, homemade marinara

BAKED RIGATONI  I  $17
rigatoni pasta baked with marinara sauce,

ricotta and mozzarella cheese

PESTO PENNE  I  $18
homemade pesto, penne pasta, parmesan cheese

chicken  I  $22          shrimp  I  $24

PENNE VODKA  I  $18
vodka reduction & pink sauce

chicken  I  $22          shrimp  I  $24

RIGATONI ALFREDO  I  $19
Parmigiano cheese, egg, cream, butter

broccoli  I  $20        chicken  I  $22        shrimp  I  $24

SPAGHETTI BROCCOLI  I  $18
roasted garlic & olive oil

BAKED LASAGNA  I  $19
layered pasta sheets, pork & beef bolognese, ricotta,

mozzarella, homemade marinara

EGGPLANT ROLLATINI OVER PENNE  I  $19
eggplant cutlets rolled and stu�ed with ricotta and                                           

spinach, baked with marinara & mozzarella

PENNE A LA NORMA  I  $19
sauteed eggplant, fresh mozzarella, fresh basil, pomodoro tomato

SPAGHETTI MEATBALLS  I  $19
our famous all beef meatballs, homemade marinara, spaghetti

ITALIAN SAUSAGE SPAGHETTI  I  $19
sweet Italian sausage, homemade marinara, spaghetti

CLASSIC PARMIGIANA
melted mozzarella, homemade marinara, penne pasta

chicken  I  $22          eggplant  I  $20          
veal  I  $24          shrimp  I  $24

CLASSIC FRANCESE
lightly egg battered, butter, lemon, white wine sauce, penne pasta

chicken  I  $22          veal  I  $24

CLASSIC MARSALA
portobello mushrooms, marsala wine sauce, penne pasta

chicken  I  $22          veal  I  $24

SPICY VODKA CHICKEN I  $23
chicken cutlet, vodka sauce, spicy cherry peppers, 

melted mozzarella, rigatoni pasta

SHRIMP SCAMPI  I  $24
six large shrimp sautéed in white wine, roasted garlic, 

lemon butter sauce, Italian herbs, served over spaghetti

THE MUTZ  I  $15
fresh mozzarella & tomato, basil, pesto, balsamic glaze

PROSCIUTTO CAPRESE  I  $16
imported prosciutto di parma, fresh mozzarella, roasted red pepper, 

fresh basil, balsamic glaze

GRILLED EGGPLANT HERO  I  $16
grilled eggplant, fresh mozzarella, basil, roasted red pepper, balsamic glaze

EGGPLANT PARM  I  $16
crispy eggplant, melted mozzarella, homemade marinara

CLASSIC SAUSAGE & PEPPERS  I  $16
sweet italian sausage, sauteed bell peppers & onion

MEATBALL PARM  I  $16
meatballs, melted mozzarella, homemade marinara

CHICKEN PEPPERONI PARM  I  $16
chicken cutlet, pepperoni, melted mozzarella, homemade marinara

GRILLED CHICKEN PESTO  I  $16
grilled chicken breast, provolone, pesto mayo, tomato, chopped romaine, roasted red peppers

SWEET HEAT CRISPY CHICKEN  I  $16
crispy chicken cutlet, sweet Thai chili, pickles, ranch

FIG & PROSCIUTTO  I  $16
prosciutto di parma, mixed greens, caramelized shallots, burrata cheese, crispy bacon, �g jam

THE GONDOLA  I  $17
prosciutto di parma, salami, provolone, banana peppers chopped romaine, 

red onion, tomato, oregano, red wine vinaigrette

SPICY VODKA CHICKEN PARM  I  $17
crispy chicken cutlet, cherry peppers, vodka sauce, melted mozzarella

VEAL PARM  I  $18
veal cutlet, melted mozzarella and marinara

HEROES 
Signature and Classic Heroes

on homemade fresh semolina Italian bread
served with fries or side salad

CALZONES
CHEESE  I  individual $9    family  I  $23

CHICKEN PARM  I  individual $10    family  I  $24

SPINACH  I  individual $10    family  I  $24

PIZZAS | SIZE & CRUST STYLE
 12” round 16” round 12”x18” 12”x18”
 Gluten Free Crust Available   Grandma Style Sicilian Style

CLASSIC SICILIAN — — — $22
thick square pizza, mozzarella, marinara

PALERMO TOMATO SICILIAN — — — $22
thick square pizza, pomodoro tomato, toasted breadcrumbs, sprinkled parmesan

GRANDMA SICILIAN — — $22 —
thin focaccia style crust, mozzarella, tomato sauce, fresh basil

CLASSIC CHEESE $14 $16 — —
mozzarella & pizza sauce

MARGHERITA $15 $18 — —
fresh mozzarella & sauce 

HOT HONEY PEPPERONI $16 $20 $22 $22
mozzarella, burrata cheese, sauce, crispy pepperoni, hot honey drizzle

IN A PICKLE $16 $20 $22 $22
ranch dressing, ricotta base, mozzarella, dill pickles

QUATTRO FORMAGGI $16 $20 $22 $22
ricotta, mozzarella, burrata cheese, parmesan, fresh basil

SPINACH ARTICHOKE ALFREDO $16 $20 $22 $22
spinach, artichoke hearts, roasted garlic, mozzarella, alfredo sauce

THE MELANZANE $16 $20 $22 $22
crispy eggplant, mozzarella, marinara, ricotta dollops, fresh basil

CHICKEN BACON RANCH $16 $20 $22 $22
crispy chicken, bacon, mozzarella, ranch

SPINACOLA $16 $20 $22 $22
garlic, broccoli, spinach, tomato, white sauce, mozzarella

SPICY VODKA CHICKEN $17 $21 $23 $23
vodka sauce, mozzarella, banana peppers, crispy chicken

TRUFFLE MUSHROOM $17 $21 $23 $23
ricotta, mozzarella, cremini mushrooms, spinach, tru�e oil drizzle

SHRIMP SCAMPI $17 $21 $23 $23
sautéed shrimp, scampi sauce, roasted garlic, mozzarella

HOT BUFFALO CHICKEN $17 $21 $23 $23
Frank’s Hot Sauce, spicy bu�alo chicken, mozzarella cheese, celery & blue cheese

FIG & PIG $17 $21 $23 $23
smoked bacon, Gorgonzola, mozzarella, �g jam, shallots

CHICKEN CAPRESE $17 $21 $23 $23
fresh mozzarella, bruschetta tomato, basil, pesto & balsamic glaze

ADDITIONAL TOPPINGS  I  $1.95 each
mini pepperoni cups, italian sausage, cremini mushrooms, baby spinach, shallots, roasted red peppers, 

fresh bell peppers, eggplant, fresh basil, smoked bacon, genoa salami, prosciutto

PARMS & PASTA

STROMBOLI
spinach, artichoke, roasted garlic, alfredo, mozzarella  I  $10

pepperoni, salami, sopresatta, mozzarella  I  $10

crispy eggplant, roasted red pepper, mozzarella  I  $10

served with homemade garlic knots

FREE DELIVERY
within a 3 miles radius

$50 FAMILY DINNER TO-GO TUESDAYS
feeds a family of 4, salad, entree & garlic knots - Take-Out / Pick Up Only

WINE LOVER’S WEDNESDAY
1/2 price bottles of wine all day

N/A BEVERAGES
SODA  I  $3.50
pepsi • diet • starry • ginger ale • rootbeer • poppi

PANNA  I  $3.50 NATALIE'S ORANGE JUICE  I  $4

PELLEGRINO  I  $4
classic sparkling • aranciata • limonata • CAIO

MANHATTAN SPECIAL  I  $4

SPARKLING  I  $9 glass   $24 bottle

PROSECCO / LAMBRUSCO

BEVERAGES 
BEER  I  $7 can
PERONI/ STELLA/ MILLHOUSE LIGHT/ SLOOP JUICE BOMB

WINE  I  $9 glass   $24 bottle
PINOT GRIGIO/ CHARDONNAY/ SAUVIGNON BLANC/ ROŚE/ 
PINOT NOIR/ MONTEPULCIANO/ CHIANTI/ CABERNET

CANNED COCKTAILS  I  $7 can
HIGH NOON vodka pineapple • tequila grapefruit
SUNCRUISER lemonade iced tea & vodka • strawberry lemonade

APEROL SPRITZ  I  $8 bottle

CANNOLI  I  $6

NY CHEESECAKE  I  $8

TIRAMISU  I  $8

CASSATA  cannoli cake  I  $8

CHOCOLATE DECADENCE CAKE  I  $8

DESSERTS COFFEE
tea • cappuccino • espresso • American co�ee

AMERICAN COFFEE  I  $3.50

HARNEY & SONS HOT TEA  I  $3.50

ESPRESSO  I  $4

CAPPUCINO  I  $4

LATTE  I  $4


