The Montanan
$8.50 per Person
SALADS
Choice of our House Garden salad, Caesar,
Potato or Pasta Salad.
ENTREES
One or two items of your choice
Grilled Hamburgers or cheeseburgers
Chicken breast, marinated in our own seasoned
olive oil and Italian herbs.
White wine braised and grilled Bratwurst,
served in a bun.

Dessert
Italian Chocolate Cake
Single layer chocolate fudge cake frosted
with chocolate butter cream, sprinkled
with toffee pieces and served warm with
vanilla ice cream

Turtle Cheesecake
A coffee-flavored cheesecake with
chocolate chips, caramel & walnuts on a
cookie crust

Tiramisu
Mascarpone cheese whipped with dark
rum & coffee liqueur, delicately
sandwiched between layers
Of espresso soaked ladyfingers

SIDE DISHES

New York Cheesecake

Please choose one item

Creamy and authentic vanilla cheesecake
on a graham cracker crust

Old fashioned baked beans with bacon
Corn-on-the-cob
Rosemary seasoned, oven roasted potatoes
Pan-fried green beans with
roasted red peppers and bacon

If you would like a different barbeque item,
we can usually accommodate your request.

Johnny Carino’s, your place in the Italian
Countryside means we offer authentic
food ... we bake our own bread … we
make our Tiramisu from old family
recipes…
We bring real Italian food to you that was
meant for sharing.

3042 King Ave West
Billings MT 59102
406-652-9661

2159 West Burke
Bozeman MT 59715
406-556-1332

3630 North Reserve
Missoula MT 59801
406-541-7900
Entrees include fresh baked bread &
toasted garlic-seasoned olive oil.
Gratuity not included.

p

Catering
Menu

Paisan

Sicilian

Venetian

$9.50 per Person

$11.00 per Person

$14.00 per Person

SALADS
Choose our House, Caesar or both

SALADS
Choose our House, Caesar or both

SALADS
Choose our House, Caesar or both

ENTREES
(Up to three items of your choice)

ENTREES
(Up to three items of your choice)

ENTREES
(Up to three items of your choice)

Pasta with Tomato, Marinara or Alfredo Sauce
Your choice of spaghetti, angel hair,
penne, fettuccine, or bowtie pasta

Spicy Romano Chicken
Grilled sliced chicken, artichoke hearts, sun-dried
tomatoes, green onions, and freshly sliced
mushrooms tossed with bowtie pasta tossed in our
signature cayenne pepper romano cream sauce.

Spicy Shrimp & Chicken
Shrimp and grilled sliced chicken sautéed
with bacon, fresh garlic, red onion, and roma
tomatoes, tossed with penne pasta in a creamy
asiago cheese sauce.

Chicken Parmigiana
Hand breaded in our special blend of seasonings
and layered with our own tomato sauce, parmesan
and mozzarella cheese. Served with spaghetti and
tomato sauce.

Chicken Picatta
Chicken medallions sautéed with mushrooms,
artichoke hearts & capers in a
lemon butter cream sauce with fettuccine

Pasta with Meatballs, Sausage or Meat Sauce
Your choice of spaghetti, angel hair,
penne, fettuccine or bowtie pasta
Penne Gorgonzola
Grilled sliced chicken & fresh mushrooms sautéed
in garlic and tossed with penne pasta in a creamy
Gorgonzola cheese sauce
& garnished with fresh roma tomatoes
Chicken Fettuccine
An Italian Classic. Grilled sliced chicken sautéed
and tossed with fettuccine in a creamy romano
cheese sauce.
Angel Hair with Artichokes
Light and fresh. Delicious artichoke hearts, roma
tomatoes, chopped garlic, tangy capers, fresh
basil, black olives &
Parmesan tossed with angel hair pasta
Cheese Ravioli
Ravioli filled with ricotta & parmesan cheeses
with your choice of tomato, marinara or meat
sauce
Bowtie Festival
A celebration of flavor. Grilled sliced chicken
sautéed with fresh garlic, bacon, red onions &
roma tomatoes, tossed with bowtie pasta in a
creamy asiago cheese sauce.

Chicken Scaloppini
Tender chicken breast pan-sautéed with freshly
sliced mushrooms, diced roma tomatoes, and
flavorful bacon in a lemon butter cream sauce.
Served with spaghetti.
Chicken Marsala
Tender chicken breast pan sautéed with fresh
mushrooms in a sweet marsala wine sauce.
Served over a bed of fettuccine.
Homemade Lasagna*
Our signature recipe with layer upon layer of
pasta, Italian sausage and ground beef braised in
garlic, fresh ricotta and other Italian cheeses, and
our own hearty meat sauce.
*We make our lasagna fresh daily,
so please order one day in advance
Baked Cheese Tortelloni
Large tortelloni stuffed with six cheeses, tossed in
a creamy meat sauce with ricotta & romano
cheese, then baked under mozzarella and
parmesan cheeses

Veal Picatta
Veal cutlets sautéed with artichoke hearts,
mushrooms, & capers in a lemon basil cream
sauce served with fettuccine
Chicken Milano
Tender chicken breast pan sauteed with fresh
mushrooms, baked under smoked porvolone,
sliced ham and fresh basil. Served with a side of
creamy fettuccine alfredo.
Shrimp Scampi
Pan sautéed shrimp with freshly
sliced mushrooms and chopped garlic, tossed with
angel hair pasta and fresh basil in a white wine
lemon butter sauce. Garnished with roma
tomatoes and parmesan cheese.
Lobster Ravioli
Large Ravioli with Maine lobster,
and sherry filling with spinach,
roma tomatoes, and
lemon basil cream sauce.

