
 

 

 

 
Visit us online at www.agatavalentina.com 

 

 

CHRISTMAS  
& 

 NEW YEAR’S 
MENU 2020 

 

HOLIDAY ORDER DEADLINES 
Please place all Christmas orders by 12 PM Monday December 21st 2020 
Please place all New Year’s orders by 12PM Monday December 28th 2020 

There is a $50 minimum to place an order. Orders placed over the phone or 
in person are subject to a $5 service fee. There is no fee to place an order 

online 
Orders placed after the above dates may not be possible. 48 hour notice is 

required to cancel any order 
PLACE YOUR HOLIDAY ORDER ONLINE AT WWW.AGATAVALENTINA.COM 

 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 

 

 

Follow us on Social Media 

 

UPPER EAST SIDE 
1505 First Ave at 79 th St 

New York, N.Y, 10075 
 

GREENWICH VILLAGE  
64 University Place 
New York, N.Y, 10003 

 212-452-0690 Ext. 1 

Holiday Store Hours  
Christmas Eve Dec 24th  

Uptown: 7am-8pm 
Downtown: 8am-8pm 

Christmas Day Dec 25th 

Uptown: 9am-6pm 
Downtown: 10am-5pm 

Saturday December 26th 
Both Locations 9am-9pm 

New Year’s Eve December 31st 
Uptown: 7am-8pm 

Downtown 8am-8pm 
New Year’s Day January 1st 2021  

Both Locations: 9am-7pm 

STAY SAFE. SHOP EARLY. AVOID THE LINES 
To provide the safest shopping experience for our customers and team, 
we ask that you consider placing your order in advance. We will limit the 
Number of shoppers in our markets to allow for social distancing. You 

can place your order online for pick up or delivery. 

 

MENU & PRICES ARE SUBJECT TO CHANGE WITHOUT NOTICE DUE TO AVAILABILITY & MARKET CONDITIONS. 

PRICES DO NOT INCLUDE TAX. ALL FOOD IS DELIVERED COLD OR ROOM TEMPERATURE AND REHEATING IS 

REQUIRED. CHAFING DISH & STERNO LIGHTS ARE AVAILABLE FOR PURCHASE. REHEATING INSTRUCTIONS ARE 

LISTED ON OUR WEBSITE.  

 

http://www.agatavalentina.com/
http://www.agatavalentina.com/


 

 

 
 

 

 

  

Come Enjoy Your 

Christmas Eve With Us…  
The Feast of Seven Fishes is believed to have originated in Southern 

Italy and is practiced today by many Italian-American families. 
 

Why seven different types of fish? Tradition tells that it is because God 
took seven days to create the universe. 

 
Although the tradition states that it should be 7 fishes, Italian families 
often have a problem with limiting themselves with food so it can go 

up to 15 types of fish along with an array of antipasti to start, of course! 
 

Agata & Valentina wishes you a wonderful food filled Holiday, 
whatever your tradition may be! 

Gift Baskets 
 

Le Delizie Italiane (Perishable) 
A delightful combination of our own Italian specialty 

products and other gourmet delicacies, including 
Sicilian Extra Virgin Olive Oil, A&V’s Balsamic Vinegar, 

Imported Italian Pastas, our own A&V sauces, dried 
Porcini Mushrooms, Italian Bread sticks and dried 

Sausage & Sopressata. (Also available in a non-
perishable version). 

 

Small-$115  Medium- $135  Large-$155 

 

 

Snack Time 
The perfect combination of sweet and salty flavors 

guaranteed to satisfy those snack time cravings. 
Nibble on gourmet nuts, high-quality chocolate bars, 

Italian biscotti, cookies, award winning chips and 
yummy cracker spreads. 

 

Small-$95  Medium-$115  Large-$150 

 

 

Festival of Fruit 
A beautiful arrangement of the freshest, tastiest and 

most exotic seasonal fruits we have to offer, 
including Apples, Pears, Mangos, Kiwi, Pineapples, 

Plums, and other specialties of the season. 

 

Small- $60  Medium- $75  Large-$100 

 

 

Antipasto Basket (Perishable) 
A delectable collection of condimenti imbued with 

tastes and aromas of the Italian countryside. Includes 
imported and domestic Cheeses, dried Sweet & Hot 

Sausages, roasted Red Peppers, marinated Artichoke 
Hearts, Sundried Tomatoes, Anchovies, Olives, 

Crackers and Italian Breadsticks. (Also available in a 
non-perishable version). 

 

Small-$95  Medium- $135  Large-$150 

 

Fresh Catch 
A  w i d e  r a n g e  o f  s u s t a i n a b l e ,  w i l d  a n d  l o c a l  s e a f o o d  a v a i l a b l e  

a t  o u r  f i s h  c o u n t e r  
 

• Sushi Grade Tuna Steak      $29.99 lb 

• Fresh Scotch Salmon      $17.99 lb 

• Fresh Organic Salmon Fillets Salmon    $22.99 lb 

• New Zealand King Salmon (All Natural, ABHF)   $25.99 lb 

• Local Wild Line Caught Swordfish    $21.99 lb 

• Local Wild Jumbo Day Boat Sea Scallops   $31.99 lb 

• Peconic Bay/ Nantucket Bay Scallops   $45.00 lb 

• Local Montauk Monk Fish    $13.99 lb 

• Local Wild Lemon Sole      $24.99 lb 

• Local Wild Flounder Fillet     $19.99 lb  

• Live Hard-Shell Lobsters     $17.99-$19.99 lb  

• Brazilian Lobster Tails     $35.99 lb 

• Large Local Wild Grey Sole Fillet    $39.99 lb 

• East Coast Wild Halibut     $35.99 lb 

• Fresh Portuguese Sardines (Special Order)  Market Price 

• Jumbo, Large, and Medium Shell-on Shrimp  $32.99/$19.99/$13.99 lb 

• Wild Spanish Octopus     $12.99 lb 

• Fresh Oysters (Available whole, on ½ shell or shucked)  $1.50 ea (whole) 

• Top Neck or Little Neck Clams (available whole, on ½ shell or shucked) $0.75 ea (whole) 

• Mussels       $3.99 lb 

• Cockles       $8.99 lb 

AND MUCH, MUCH MORE… 

 

 

 

 



 
 
     

Oven Ready Fish 
A v a i l a b l e  a t  o u r  F i s h  C o u n t e r  

• Cleaned Calamari      $9.99 lb 

• Cleaned Jumbo Shrimp     $37.99 lb 

• Fillet of Sole Palermitana     $24.99 lb 

• Sesame Seed Teriyaki Salmon Fillet    $21.99 lb 

• Spicy Cilantro Salmon Fillet     $19.99 lb 

• Pistachio Crusted Salmon Fillet    $21.00 lb 

• Crab Cakes        $9.99 ea 

• Salmon Burgers      $13.99 lb 

• Stuffed Sole Fillet      $25.99 lb 

• Crab Stuffed Salmon Fillet     $22.99 lb 

• Stuffed Branzino       $13.99 lb 
      
 

      
 

Cooked Fish 
• Freshly Steamed Jumbo Shrimp    $38.99 lb 

• Freshly Steamed Large Shrimp    $29.99 lb 

• Freshly Steamed Medium Shrimp    $24.99 lb 

• Freshly Steamed Lobster Meat    $67.00 lb 

• Freshly Steamed Lobsters (whole or half)   $21.99 lb 

• Lobster Salad (Regular or Spicy)    $39.99 lb 

• Stone Crab Claws      Market Price 

• Alaskan King Crab Legs     $39.99 lb 

• Fresh Jumbo Lump Crab Meat    $45.99 lb 

• Baked Clams      $1.95 ea 

• Japanese Spicy Shrimp Salad     $19.99 lb 

• Fresh Mussel & Scallop Salad     $19.99 lb 

• Crab & Zucchini Pancakes     $15.99 lb 

• Freshly Steamed Spanish Octopus    $24.99 lb 

• Steamed New Zealand Mussels    $9.99 lb 

• Caribbean Ceviche      $19.99 lb 

• Scungilli        Market Price 

 

 

 

 

 

 

 

 

 

  

  

Ready to Bake 
A l l  y o u  n e e d  t o  d o  i s  p o p  t h e m  i n  t h e  o v e n  a n d  e n j o y !  

 
S t u f f e d  S h e l l s  ( 1 2 p c )      $ 1 7 . 9 9  e a  
 
M a n i c o t t i  ( 6 p c )       $ 1 6 . 9 9  e a  

 
C h i c k e n  A l f r e d o  ( S e r v e s  2  p p l )    $ 1 4 . 9 9  e a  
 
B a k e d  Z i t i  ( S e r v e s  2  p p l )     $ 1 4 . 9 9  e a  
 
S t u f f e d  P e p p e r s        $ 9 . 9 9  e a  
 
S t u f f e d  Z u c c h i n i        $ 7 . 9 9  e a  
 
S t u f f e d  P o r t o b e l l o  M u s h r o o m s     $ 9 . 9 9  e a  
 
 

 

DIY KITS 
O u r  D I Y  K i t s  c o n t a i n  e v e r y t h i n g  y o u  n e e d  t o  h a v e  a  f u n  

n i g h t  a t  h o m e  w i t h  f a m i l y  &  f r i e n d s !    
 
C o o k i e  D e c o r a t i n g       $ 1 8 . 9 5  e a  
6  H o l i d a y  s h a p e d  c o o k i e s ,  i c i n g  a n d  s p r i n k l e s  

 
C u p c a k e  D e c o r a t i n g      $ 2 2 . 9 5  e a  
3  l a r g e  C h o c o l a t e  c u p c a k e s ,  f r o s t i n g  a n d  s p r i n k l e s  

 
W o n k a  G i n g e r b r e a d  H o u s e     $ 2 1 . 9 9  e a  
 
C h e e s e  P i z z a  K i t       $ 1 2 . 9 9  e a  
F r e s h  p i z z a  d o u g h ,  s a u c e ,  s h r e d d e d  m o z z a r e l l a  
a n d  o l i v e  o i l  

 
P e p p e r o n i  P i z z a  K i t      $ 1 4 . 9 9  e a  
F r e s h  p i z z a  d o u g h ,  s a u c e ,  p e p p e r o n i ,  s h r e d d e d  
m o z z a r e l l a  a n d  o l i v e  o i l  

 
 

 

 
 



  La Nostra Pasticceria  
Tronchetto di Natale (Yule Log) 

Available in White Chocolate, Mocha, and Dark Chocolate 

$26.50 ea 

Plain Cheesecake (6”) 

Strawberry Cheesecake (6”) 

$19.95 ea 

$22.95 ea 

Fresh Fruit Tart (7”) $19.95 ea 

Chocolate Silk Cake (6”) $19.95 ea 

Chocolate Espresso Explosion (6”) $19.95 ea 

Homemade Pumpkin Pie (9”) $14.99 ea 

Homemade Traditional Apple Pie (9”) $18.99 ea 

Homemade Pecan Pie (9”) $19.99 ea 

Homemade Apple Butter Crumb Pie (9”) $18.99 ea 

Homemade Cherry Crumb Pie (9”) $20.99 ea 

Homemade Blueberry Crumb Pie (9”) $22.99 ea 

Homemade Peach Crumb Pie (9”) $19.99 ea 

 

  
 

 

 

 

 

 

 
 

 

Contorni ( s i d e  d i s h e s )   

Homemade Applesauce $5.99 pt 

Homemade Cranberry Sauce $6.99 pt 

Cranberry Conserve with Pecans & 
Brandy 
 

$9.99 pt 

Braised Red Cabbage $9.99 lb 

Roasted Potatoes with Rosemary $8.99 lb 

Stuffed Artichokes $11.99 ea 

Grilled Vegetables $8.99 lb 

Sicilian Carrots $11.99 lb 

Grilled Asparagus $10.99 lb 

Sauteed Spinach  $10.99 lb 

Oven Roasted Brussels Sprouts $11.99 lb 

Haricots Verts $12.99 lb 

Roasted Portobello Mushrooms  $12.99 lb 

Creamed Spinach  $9.99 lb 

Sweet Potato Puree $7.99 lb 

Mashed Potatoes $8.99 lb 

Roasted Butternut Squash 

 

$11.99 lb 

 

 

Le Minestre 
( S o u p s )  

Lobster Bisque $9.99 pt. 

Minestrone  $5.99 pt. 

Lentil  $5.99 pt. 

Roasted Butternut Squash Soup $5.99 pt. 

 



 

  

Holiday Dinner Packages 
*** PLEASE NOTE THERE ARE NO SUBSTITUTIONS ON THE DINNER PACKAGES *** 

 

Holiday Filet Mignon Dinner Package  
(Serves up to 6) - $250 

 
3 lbs Filet Mignon  
2lbs Haricots Verts 

½ Tray Lasagna Pomodoro 
12 pcs of Mini Desserts 

 

Holiday Herb Crusted Rack of Pork Package  

(Serves up to 10) - $225  
 

2 Whole Herb Crusted Racks of Pork  
2 ½ lbs Haricots Verts 

2 ½ lbs Roasted Potatoes  
1 Dark Chocolate Tronchetto di Natale  

 

I Secondi Piatti 

(Main Course) 
 
Prime Boneless Rib Roast with Demi Glaze Sauce  
 
Whole Roasted Bone-In ABHF Turkey Breast 
(serves 6-8 people) 
 

 
$35.99 lb 
 
$65.00 ea 

Whole Roasted Duck with Orange Glaze 
 
A&V ABHF Whole Cooked Turkey 

$10.99 lb 
 
$80.00 ea 

(serves 6-8 people) 
 
Cotechino Sausage with Lentils 

 
$19.99 lb 

 
Oven Roasted Boneless Turkey Breast 

 
$14.99 lb 

 
Grilled Filet Mignon 

 
$34.99 lb 

 
Roasted Pork Loin  
 

 
$13.99 lb 

Braised Lamb Shanks  
 

$15.99 lb 

Glazed Ham $13.99 lb 
 
Whole Cooked Spiral Ham (serves 8-10 people)  

 
$65.00 ea 

 
Fried Calamari  

 
$17.99 lb 

 
Stuffed Veal Roast  
with spinach & shiitake mushrooms 

 
$24.99 lb 

 
Baccala alla Ghiotta 
Salted Cod fish with tomato sauce, black olives and capers  

 
$19.99 lb 

 
Grilled Salmon with Lemon & Garlic 

 
$24.99 lb 

 
Whole Herb Crusted Rack of Lamb 

 
$39.99 lb  

 

 

Platters 

Shrimp Cocktail Platter 

Large, succulent, steamed shrimp served with spicy cocktail sauce.   

Small- $80  Medium- $150  Large- $225 
 

International Cheese Board 

An assortment of Brie, Manchego, Istara, Stilton, Camembert and Truffle Gouda 
garnished with dried fruits & nuts and accompanied by a separate platter of crackers. 

Small-$90  Medium-$105  Large-$130  

 

Crudité Platter 

Blanched asparagus & cauliflower fresh broccoli, red and yellow peppers, celery, cherry 
tomatoes and baby carrots elegantly arranged and served with mustard dill sauce. 

Small- $45  Medium- $65  Large- $95 
 

Antipasto Platter 

Marinated grilled mushrooms & artichoke hearts, mixed olives, fresh homemade 
mozzarella, roasted red peppers, homemade Sicilian caponata, Prosciutto di Parma, hot 
Italian sopressata & Italian Genoa salami. 

Small- $95  Medium-$115 Large-$140 

 



 Dessert Platters 

Cookie & Brownie Platter 

Homemade cookies & brownies garnished with 
fresh berries. 

 

Small- $80 Medium-$90 Large-$100 

Mini Desserts 

Assortment of mini chocolate tarts, mini fruit tarts, 
mini cannoli, chocolate obsessions & chocolate 

covered strawberries. 

 

$7.00 per person 
(based on 2 pieces per person) 

Fruit Platter 

Slices of honeydew, cantaloupe, pineapple and 
navel oranges garnished with grapes, strawberries, 

blueberries, blackberries and raspberries. 

 

Small-$60 Medium-$80 Large-$100 

 

Sweet Crate 
An assortment of bite-sized bars including brownies, 

blondies, lemon squares and chocolate obsession. 
 

Small- $80 Medium- $90 Large- $100 

 
Italian Cookie Platter 

An assortment of homemade Italian cookies made 
by our Sicilian- trained Pastry Chef. Garnished with 

berries.  
 

Small-$85 Medium-$100 Large-$125 

 
Cannoli Chip & Dip  

We’ve transformed our original cannoli shells into 
crispy chips dusted with powdered sugar to dip, 

dunk, and enjoy with our homemade cannoli cream 
made with fresh ricotta and rich chocolate chips- a 

real crowd pleaser! 
 

Small- $55  Medium-$65  Large-$75 

 
 

Gli Antipasti 
 
Artichoke Bottoms Stuffed with 
Crabmeat 

$29.99 lb 

 
Torta Di Salmone  
Crepes layered with smoked salmon and caviar 

 
$175.00  whole 
$23.00 slice 

 

Stuffed Mushrooms  

Stuffed with mushrooms, cheese & onion 

 

$18.99 lb 

 

Mini Potato Croquettes 

With potato, peas, and ham  

 

Calamari Salad 

 

$10.99 lb 

 

 

$17.99 lb 
 

 

 

 

 

 

 

 
 

I Primi Piatti 
( F i r s t  C o u r s e ) 
 
 
 

 

 

 

 
 
 

 

 

½ Tray Pomodoro Lasagna  $80.00 ea 

½ Tray Lasagna Bolognese  $80.00 ea 

Manicotti with Pomodoro & Basil Sauce $13.99 lb 

Lobster Ravioli with Homemade Marinara 
Sauce 

 

$15.99 lb 

Tortellini with Pancetta and Peas   $12.99 lb 

Pasta alla Norma $10.99 lb 

  

 

 

 

 

HOLIDAY SPECIALTIES 
We have a superb selection of Imported & American Caviar,  

Foie Gras & a Large Selection of Seasonal Game. 
Fresh White & Black Truffles (special order only) 

 


