Catering- For All Occasions

& Ask For Our Party Platter & Catering Menu &
& Pick up or full service available &

* Airline Take Along * Dinner Parties * Rehearsal Dinners
* Baptism  Graduations * Retirement Parties
« Baseball Games  Holiday Parties * Showers

« Birthday Parties « Picnics * Tailgating

* Business Lunches « Realtor Functions * Weddings

e Communion  Receptions

* Homemade FRESH Pastas and Ravioli * Balsamic Vinegars
® Sauces * Risotto
* Dried Pastas * More Italian Groceries and Specialties.

® ExtraVirgin Olive QOils

* Imported & Domestic Cold Cuts & Cheeses * Caccitori (dried Sausage)
* Prosciutto di Parma, San Danielle, Cotto  » Stuffed Breads:
 Pancetta Pepperoni & Mozzarella
* [talian Sausage, Homemade Bonati
Mild and Hot (Sausage, Peppers, Onions & Mozzarella)
 Cervellata ring Spinach

(cheese & parsley sausage)

e Mozzarella, Fresh hand made daily.
Mozzarella di Casa; rolled with
Cold Cuts & Roasted Peppers or
Spinach and Roasted Peppers.

(Carrot, Onion & Fontina cheese)
e Fresh Pizza Dough & Pizza Kits.

Olives

Featuring a selection of varied different Italian Olives & the Market's own ‘Roasted Olives'.

Bakery/ Homemade Desserts

Homemade traditional crusty breads
Hearth baked with no sugars or fats added

Semolina Large & XL Sicilian Loaves Pullman Loaves
Kaiser Rolls Panini Rolls Pane di Casa
Sausage Bread Bread Sticks Country Loaves

Prosciutto Bread Bastones Pugliese
Knot Rolls Country Rolls Ciabatta
Mini Twists Whole Wheat [talian Twist

Lg & Sm Baresi Kimil Wick Rolls (To Order) Foccacia

Tuscano Challah Breads Holiday Breads

and many more specialties.
Special Order Breads Please Provide 24 Hour Notice.

Desserts

Cannoli « Mini Cannoli « Sfogliatelle « Chocolate Mousse Cake
Carrot Cake  Coconut Cake e Italian Rum Cake
Cheese Cake « Ricotta Pie » Fudge Brownie ¢ Eclairs
Italian Cookies » Traditional Holiday Desserts ¢ Tiramisu ¢ Biscotti

*Cakes by the slice or pre-order whole cakes

Special Occasion Cakes & Gift Baskets

Birthday, Anniversary, Communion, Baptism, Graduation, Showers and Weddings.

E.48™ STREET MARKET, ITALIAN FOOD SPECIALTIES
2462 JETT FERRY ROAD - ATLANTA, GA. 30338

770-392-1499, FAX 770-396-0974, E/M - italian@e48stmarket.com

The E. 48th STREET MARKET, Italian Food Specialties, was established in 1986 as a
haven for those who liked to cook as well as those who liked to eat. More importantly it
was built to bring back a sense of the neighborhood family grocery store. A pleasurable
assault on the senses, the store is filled with the aromas of family recipe sauces, spices,
aged cheese, newly brewed coffee and the always-enticing smell of freshly baked crusty
Italian breads.

You might say that Charlie and Anita Augello, proprietors of the E. 48th STREET
MARKET, owe it all to family and upbringing as they were both involved with family in
either restaurants or deli/bakery operations as youngsters. Wanting to capture the
intimate appeal of a neighborhood grocery store for area residents, the Market was
carefully researched to produce some of the best traditional Tuscan, Piedmontese and
Sicilian recipes and staples. Here patrons can drop by and pick up imported items, recipe
tips, a choice bottle of wine, an entire meal for one or a party. And, at holiday time,
always the traditional favorites.

Not to be overlooked are the mouth watering meats displayed in the deli case, and the
ever-popular Mozzarella in Acqua prepared by Charlie on a regular basis. Here shelves
are awash with antipasto items, imported items, pasta, traditional cookies, cakes, candies,
fine Italian wines and specialty items. The Augellos prepare their own sausages and fresh
pasta, including sheets of lasagna which needn't be parboiled, but ready to be easily cut to
fit any size pan. Irresistible entrees and side dishes are prepared from family recipes and
prepared daily in the kitchen. Hearty sandwiches are served on crusty rolls or Italian
bread, and the Stoffato, a tasty sandwich filled with layers of Italian meats, cheese, crisp
lettuce and topped with their own special sauce is a favorite with many customers. At the
Market you can dine 'al fresco' in the front patio or everything can be packaged to take
with and often times shipped.

Sample a dish or two, sip a cup of Espresso or Cappuccino enjoy a Cannoli, along with the
friendliness and hospitality of the Augellos as you delight in an unusual shopping
experience where regular customers stop in to exchange news about family and friends.
Charlie, son Chuck, and youngest daughter Claudia, along with a friendly staff will help
you plan for a formal dinner party or a take-a-long picnic for concert or ballgame.
Limited or full service catering, a favorite with their customers, is available for easy at
home entertaining or festivities as elegant as wedding receptions. Daughters, Andrea
and Erica all help out here and can be seen popping in from time to time to lend a hand.
As with all neighborhood stores, patrons have watched the family grow as children
married and grandchildren came along. Family pictures are displayed as lovingly as the
Market's large array of fine Italian wines. The Market's Gift Baskets and Gift Certificates
make wonderful gifts to take or send.

If you are an Italian food fan, or merely wish to sample authentic cuisine from Italy, your
time at the E. 48th STREET MARKET, Italian Food Specialties will be time enjoyed
and well spent. Hours are Monday to Friday 10:00 until 7:00 and Saturday 10:00 until 6.
Closed on Sunday to enjoy Family Dinner.

Our Products And Customers Are A Cut Above The Rest
And They Get Noticed!

Prices subject to change

We thank you for your business 0610

Est. 1986

ATLANTA’S AUTHENTIC ITALIAN MARKET

E. 48th Street Market

Italian Food Specialties

Deli « Bakery ¢ Catering ¢ Italian Wines

Hours:
Monday - Friday 10-7
Saturday 10-6
Closed Sunday

2462 Jett Ferry (at Mt. Vernon)
Dunwoody, GA 30338
770-392-1499 Fax 770-396-0974

italian@e48stmarket.com

Crusty Italian Bread & Hero Rolls Baked Daily
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Hero Sandwiches

& Low Carb. versions available &

$5.75 15. Prosciutto, Fresh Mozzarella

and Olive Ol $6.50

Meatball with Sauce

Sausage with Sauce $5.75
16. Peppers, Onions and Eggs $5.25

Sausage with Peppers

and Onions $5.75 17. Sausage, Peppers, Onions

and Eggs $5.75
Roast Beef with Lettuce
and Tomato $5.75 18. Turkey Breast, Lettuce,

Tomato $5.75

Eggplant Parmigiana

with Sauce [talian Tuna, Onion, Tomato,

and Olive QOil $5.75

$5.75 19.

Chicken Cutlet Parmigiana

with Sauce $5.99 20. Homemade Mozzarella,

Roasted Peppers, Fresh Basil
Stoffato: with Pesto Dressing $5.75
Salami, Mortadella, Capicola,
Provolone, with Lettuce 21. Our Own Muffaletta:

Salami, Capicola, Mortadella,
Provolone Smothered with
Olive Salad $6.50

and Special Sauce $5.75

East Sider:
Steak, Peppers, Onions, Cheese
and Marinara Sauce $5.75 22. Sam’s Hero:

Grilled Capicola and Onions

Genoa Salami and Provolone $5.50 with Spicy Mustard $6.75

Salami Cotto, Provolone 3
and Roasted Peppers $5.25

. Portabello Mushroom, Grilled with
Fresh Mozzarella Cheese, Roasted

Italian Pepper Ham Peppers and Basil $6.75

with Provolone $5.75 24. Chicken Salad with Lettuce

Capicola and Provolone $5.25 and Tomato $6.25
Soppressata with Roasted Peppers 2> Tuna Salad with Lettuce
and Tomato $5.99

and Fresh Mozzarella $6.00

26. lItalian Beef
Your Choice Hot or Mild
Giardinera

Boiled Ham and Swiss Cheese,

Lettuce, Tomato $5.75
$6.50

$ .55
$.75
$.75

Provolone, Swiss, American Cheese

Extra Roasted Peppers

Mozzarella, Fresh hand made daily

* Served with Lettuce, Tomato,
Oil & Vinegar

Pizza

By the slice.... Cheese $2.00
Veggie $2.00
Market's Special 16’ square ““Call ahead”
Cheese $14.00
Veggie $17.00
White $18.00

Add your favorite topping for $1.50 each
Meatball -- Sausage -- Pepperoni -- Pepper & Onion

vour Favorite Pasta

$6.99

Pick one... ..with a Sauce
Penne Marinara
Linguini Alfredo
Fettucini Bolognese
Rigatoni Pesto

Add on...

Side Salad $1.00

Calzone, Open Faced Meatball, Sausage, Verdura/spinach $2.00
Sausage, Chicken,Veggie $5.99
Entrees
Chicken Parmigiana or Primavera Lasagna $6.50
Eggplant Parmigiana
Ch L 6.50
with Pasta, side salad and Panini $9.99 Mt *
Sicilian Lasagna $6.50
Eggplant Casserole $6.75
- Ravioli Cheese $6.99
Sicilian Eggplant $6.75
Baked Ziti $6.00
Add Salad & Panini - $1.50
Soup
Homemade soup of the Day:
Cup Pint Quart
Pasta Fagioli $1.99 $3.59 $5.99
Chicken Noodle $1.99 $3.59 $5.99
[talian Chili $2.99 $4.50 $6.99
J Daily Specials
Monday Tuesday
Pasta and Meatball with Panini Open Face Calzone with Cup of Soup
$5.99 $5.99
Wednesday Thursday
Your Choice of: Grilled Vegetable Hero with
Lasagna Fresh Mozzarella

(Cheese, Primavera or Sicilian)
Eggplant Casserole
Sicilian Eggplant Casserole
Baked Ziti

with Salad and Roll... $6.50

$5.99
Grilled Vegetable Salad on a bed of
Greens with aVinaigrette
$5.99

Friday & Saturday
Nonna’s Special Dish... Priced Daily

-

Served on Field Greens with Market’s Vinaigrette

Antipasto $5.99 Garden Salad $3.75
Salami, Capicolla, Mortadella, Tomato, Cucumber, Olives &
Pepperoncini, Olives & Tomato Croutons

Chicken Delight $5.99 Greek Salad $5.99
Chicken Salad, Cheese, Tomato Tomato, Onion, Pepperoncini,

Tuna Delight $5.99 Olives & Feta
Tuna Salad, Cheese, Tomato Side Salad $1.00

Your Choice, Plate $6.99 '(I;oma:o, Cucumber, Olives &

Select any 3 salads from the display, routons
no greens Mozzarella Caprese $5.99

Mozzarella di Casa $5.99 Fresh Mozzarella, Tomato
Sliced Rolled Mozzarella,Veggie or Roasted Peppers, Onion
Deli-Meat, Roasted Peppers & Herbs Mozzarella con Tuna $5.99

topped with ExtraVirgin O/O Fresh Mozzarella, Italian Tuna,

Tomato, Roasted Peppers & Basil

Italian Wine and Beer

Over 100 selections of wine including, cellar wines.
House Wine by the glass, Red or White and
Italian bottled beer

Beverages

Fountain Drinks Dr. Brown Manhattan Special
Chinto Orangina San Pelligrino
Bottled Waters Tea Espresso
Cappuccino luices
Party Subs
P T

Sadatodar savd

=

3 FT Hero:
Genoa Salami, Capicola, Mortadella, Italian Pepper Ham,
Provolone, Lettuce, Tomato, Oil & Vinegar (24 hour notice)

Serves 15-20 $40.00
Lotta Muffaletta:

Salami, Capicola, Mortadella, Provolone Smothered

with Olive Salad (24 hour notice)

Serves 12-16 $40.00




