
Appetizers

Provolone Wheel ~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~8
hand breaded to order, deep fried golden brown placed atop a homemade marinara

Bang Bang Shrimp~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~9
fried crispy in light batter, tossed in a sweet thai chili sauce

Mozzarella Caprese ~~~~~~~~~~~~~~~~~~~~~~~~~~~~~8
layers of fresh tomatoes, mozzarella and basil, drizzled with olive and balsamic reduction

Stuffed Banana Peppers ~~~~~~~~~~~~~~~~~~~~~~~~~~9
a mix of house made sausages baked in a traditional tomato sauce with a blend of cheese

Bruchetta Fresca ~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~8
homemade toasted focaccia bread topped with fresh diced tomatoes, basil, cheese, olive oil and garlic, 

served with marinara

Zucchini Straws ~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~8
cut fresh, coated in a special blend of flour and seasonings, deep fried light and crisp sprinkled with 

parsley romano cheese served with tomato sauce

Stuffed Mushrooms ~~~~~~~~~~~~~~~~~~~~~~~~~~~~~9
domestic mushrooms generously filled with a family recipe shrimp stuffing, topped with garlic 

butter and italian cheeses

Deep Fried Ravioli~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~8
a spicy pepper jack cheese fills these crispy pasta pillows dusted with parsley romano, served with 

tomato sauce to dip

Meatballs Ricotta~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~8
three large homemade meatballs covered in tomato sauce garnished with a dollop of creamy ricotta 

and garlic toast

Fresh Water Smelts ~~~~~~~~~~~~~~~~~~~~~~~~~~~~~9
lightly floured and deep fried, tossed with seasoned salt served with house made cocktail sauce

Margherita Flatbread ~~~~~~~~~~~~~~~~~~~~~~~~~~~9
fresh tomatoes, buffalo mozzarella, basil and balsamic reduction with a garlic butter sauce on a 

homemade flatbread

Seafood Flatbread ~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~11
sauteed shrimp, lobster and mushrooms, roasted red peppers, blended cheeses, ranch dressing on a 

homemade flat bread.

Crispy Fried Calamari ~~~~~~~~~~~~~~~~~~~~~~~~~~~10
tender calamari lightly breaded and deep fried till golden brown, served with a side of marinara
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Soups and Salads
Homemade Wedding Soup

Soup of the Day
Cup ~ 4    Bowl ~ 6

Serventi Salad~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~10
a large bowl of mixed greens, tomatoes, black olives, cucumbers and red onions, hard boiled egg and 
a blend of shredded cheese

Ceasar Salad ~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~11
traditionally made with hearts of romaine, anchovies, croutons tossed in a creamy caesar dressing

Apple Walnut Chicken ~~~~~~~~~~~~~~~~~~~~~~~~~~~14
mixed greens, tomatoes, cucumbers and red onions topped with sauteed chicken, sliced granny smith 
apples and roasted candied walnuts

Add on to any salad

Steak ~ 5   Chicken ~ 3   Shrimp ~ 6   Chicken Romano ~ 4   Blue Cheese Crumbles ~ 2

Dressings: Italian, Ranch, Balsamic, Prickly Pear, French, Bleu Cheese

Pastas and Entrees

Meat Lasagna ~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~16
seven layers of homemade pasta, beef, homemade sausage, tomato sauce, ricotta, mozzarella and 
romano cheeses

Spaghetti and Meatballs ~~~~~~~~~~~~~~~~~~~~~~~~~12
imported pasta smothered in our traditional tomato sauce

Baked Cheese Manicotti ~~~~~~~~~~~~~~~~~~~~~~~~~~14
jumbo pasta sheets filled with a blend of ricotta and romano cheeses herbs and spices topped with 
mozzarella and tomato sauce

Meat or Cheese Ravioli~~~~~~~~~~~~~~~~~~~~~~~~~~~14
large pasta pillows filled with beef or cheese, topped with tomato sauce, blended cheeses then 
backed

Fettuccine Alfredo ~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~14
imported pasta tossed in our homemade alfredo sauce

Angel Hair Oil and Garlic~~~~~~~~~~~~~~~~~~~~~~~~~14
imported angel hair pasta tossed in blended oils, garlic, parsley and romano cheese

Gnocchi and Meatball~~~~~~~~~~~~~~~~~~~~~~~~~~~~15
traditional potato pasta served with homemade tomato sauce

Pasta Arrabiata ~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~15
imported penne pasta with hot italian sausage and peppers tossed in a spicy tomato sauce

Pasta Accompaniments

Meatball ~ 2   Chicken ~ 3  Shrimp ~ 4   Broccoli ~ 2   Meat Sauce ~ 2   Scallops ~ 4

Italian Platter ~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~18
meat lasagna, two beef ravioli, cheese manicotti, spaghetti and meatball

Romano Platter ~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~18
cheese manicotti, breast of chicken romano fettuccini alfredo and gnocchi garlic butter

Eggplant Parmagiana~~~~~~~~~~~~~~~~~~~~~~~~~~~~16
fresh lightly fried eggplant layered with a ricotta cheese mixture and baked in our house made 
tomato sauce, served with a side of pasta

please no substitutions on platters

all entrees above come with bread and butter and a choice of a cup of soup or house side salad

Gluten free pasta available upon request.



From the Sea

Seafood Siciliano ~~~~~~~~~~~~~~~~~~~~~~~21
jumbo shrimp and sea scallops with mushrooms, artichoke hearts sauteed in garlic butter and 
white wine, garnished with fresh diced tomatoes and served over angel hair pasta

Broiled Platter~~~~~~~~~~~~~~~~~~~~~~~~~21
cod fillet, jumbo shrimp, sea scallops quick broiled in white wine, butter and seasonings

Cod Romano~~~~~~~~~~~~~~~~~~~~~~~~~~~~16
tender fillet dipped in an egg, parsley, romano cheese batter sauteed then baked served with lemon 
butter cream sauce

Seafood Risotto~~~~~~~~~~~~~~~~~~~~~~~~~21
sauteed shrimp, scallops, lobster and market white fish baked in a rich lobster sauce, served with 
creamy risotto

Shrimp Scampi~~~~~~~~~~~~~~~~~~~~~~~~~~18
jumbo shrimp sauteed in lemon garlic butter cream sauce

Roasted Salmon Mediteranian~~~~~~~~~~~~~21
fresh atlantic salmon pan seared then roasted with artichoke hearts, plum tomato fillets garlic 
olive oil and crushed red pepper flakes

Seafood Bake ~~~~~~~~~~~~~~~~~~~~~~~~~~~21
tender shrimp and scallops, lobster and market white fish sauteed then baked in a garlic cream 
sauce

Stuffed Cod ~~~~~~~~~~~~~~~~~~~~~~~~~~~~18
atlantic cod stuffed with a savory shrimp stuffing baked in a lobster cream sauce, a serventi’s 
favorite

Broiled Atlantic Cod~~~~~~~~~~~~~~~~~~~~~16
cod loin broiled in a lemon butter broth lightly coated with fresh paprika bread crumbs

All seafood entrees above come with bread and butter, 

house salad or cup of soup and choice of one side

From the Land
Strip Loin Au Jus ~~~~~~~~~~~~~~~~~~~~~~~~20
10oz sirloin hand cut in house, grilled and roasted to your liking

Tender Loin Au Jus ~~~~~~~~~~~~~~~~~~~~~~24
8oz fillet hand cut in house, grilled and roasted to your liking

Accompaniments For The Beef

Sauteed mushrooms ~ 2   Sauteed Onions ~ 2   Sauteed mushrooms and onions ~ 3

Romano ~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~Veal ~ 21       Chicken ~ 17
sauteed in a house made egg and cheese batter

Parmigiana ~~~~~~~~~~~~~~~~~~~~~~~~~~~~Veal ~ 21      Chicken ~ 17
hand breaded deep fried, baked in sauce and a blend of cheese

Marsala~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~Veal ~ 21      Chicken ~ 17
seasoned then sauteed with mushrooms in a rich marsala wine sauce

Scallopini ~~~~~~~~~~~~~~~~~~~~~~~~~~~~~Veal ~ 21      Chicken ~ 17
seasoned then sauteed with mushrooms onions, red peppers in a veal demi

Putanesca ~~~~~~~~~~~~~~~~~~~~~~~~~~~~~Veal ~ 21      Chicken ~ 17
a zesty saute of anchovies, capers and fresh garlic in a homemade marinara sauce

All meat entrees above come with bread and butter, house salad or cup of soup and choice of one side

Sides
pasta of the day, vegetable of the day, baked potato, parm potato, hand cut fries

Consuming raw or undercooked meats, seafood, poultry or eggs may increase your risk of food born illness



 Serventi’s rst started serving drinks in 1934, just one 

year after the end of prohibition. In 1954 we opened our 

doors in Butler, PA inviting your family to dine with ours. 

Through decades of service our family has changed alot, 

but we continue striving to bring your family together with 

expertly crafted food and cocktails. We invite you to join us 

for all your celebrations and allow us to help you create 

fun lled memories here on the runway. We are honored at 

Serventi’s that this community continues to accept our 

invitation to dine with us and not just be part of the fun, 

but part of the family.

 Please consider Serventi’s to host or cater your next 

special event. We are able to host on site or deliver and are 

able to customize a menu to meet your exact needs. Please 

call with any inquiries or to schedule a meeting with our 

executive chef and event planner. (724) 481-1213 

Executive Chef
Richard D. Salada

“Chef Rick”

Business Hours:
Monday ~ Closed ~ Available for Special Events
Tuesday ~ 11:00 am - 9:00 pm
Wednesday ~ 11:00 am - 9:00 pm
Thursday ~ 11:00 am - 9:00 pm
Friday ~ 11:00 am - 10:00 pm
Saturday ~ 11:00 am - 10:00 pm
Sunday ~ 12:00 pm - 8:00 pm
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