
Traditional  
Pasta Entrées
Choose your pasta and combine it with your favorite sauce and side dish.

Medium - 50.99  (Serves 10-12)    Large - 80.99  (Serves 15-20)

Pasta 
Linguine 
Penne 
Angel Hair 
Wheat 
Fettuccine

Sauces 
Marinara 
Meat Sauce 
Pesto Sauce 
Olio e Aglio  (oil and garlic) 
Alfredo

Sides 
Meatballs 
Italian Sausage 
Veggies

Sides
Jasmine Rice  - 24.99

Red Bliss Mashed  
Potatoes  - 20.99

Grilled Vegetables  - 22.99

Coleslaw  - 17.99

Meatballs  
12 - 22.99    18 - 28.99

Sweet Italian Sausage 
12 Links - 22.99    18 Links - 28.99

Telly’s Restaurant is the perfect  
choice for all your catering needs! 

Holiday Parties, Birthdays, Anniversaries, Christenings/Baptism,  

Bridal Showers, Baby Showers, Graduation Parties,  

Company Functions, ANY EVENT!

We take pride in making your event a success!

Catering Menu

235 Calef Hwy.  Epping, NH 03042 
Phone: 603.679.8225  |  Fax: 603.679.8936 
Web: www.tellysrestaurant.com  |  Email: TellysNH@aol.com

12 to 48 hours needed for some orders.



Hors D’oeuvres
Sautéed Mussels 
Tender black mussels, sautéed in olive 
oil with garlic herbs and white wine.   
Served with grilled flatbread.   
Medium - 64.99    Large - 114.99

Deep Fried Chicken Tenders 
Fresh cut chicken tenders served  
with sweet and sour sauce.   
Medium - 54.99    Large - 89.99

Mozzarella Sticks 
Lightly breaded and fried to perfection.  
Served with marinara sauce.   
Medium - 39.99    Large - 68.99

Buffalo Honey Tenders 
Crispy chicken wings tossed in  
Louisiana Hot Sauce.  Served with  
celery sticks and bleu cheese dressing.   
Medium - 56.99    Large - 93.99

Buffalo Tenders 
Boneless chicken tenders hand  
battered and tossed in Louisiana  
Hot Sauce.  Served with celery  
sticks and bleu cheese dressing.   
Medium - 59.99    Large - 93.99

Asian Dumplings 
Asian spiced dumplings filled with  
pork and steam grilled.  Served  
with sweet and hot ginger sauce.   
Medium - 46.99    Large - 73.99

Bruschetta 
Fresh Buffalo mozzarella, diced 
tomatoes and basil on crostinis. 
Medium - 44.99    Large - 72.99

Telly’s South of the Border 
Nachos Grande 
Crisp tortilla chips loaded with olives, 
jalapeños, diced tomatoes and  
your choice of chili, beef or chicken.  
Topped with melted pepperjack cheese  
and served with salsa and sour cream.  
Medium - 46.99    Large - 73.99

Traditional Potato Skins 
Crispy potato skins loaded with bacon and 
cheddar cheese.  Served with sour cream.   
Medium - 27.99    Large - 42.99

Spinach & Artichoke Dip 
Spinach, artichokes and melted  
cheese.  Served with unlimited 
crispy tortilla chips - 61.99

Calypso Coconut Shrimp 
Jumbo shrimp encrusted with  
shredded coconut and deep fried  
to a golden brown.  Served with  
sweet and hot ginger sauce.   
Medium - 79.99    Large - 114.99

Teriyaki Chicken Wings 
Marinated in a blend of teriyaki 
seasonings, baked and served  
on a bed of mixed greens.   
Medium -57.99    Large - 93.99

Garlic Bread 
French bread smothered with our 
homemade garlic butter and topped with 
fresh mozzarella and provolone cheese. 
Served with a side of marinara sauce - 39.99

Additional hors d’oeuvres available.   
Call for selection and prices.

Soups & Chowders
French Onion Soup  - 12.99

Chicken Lemon Rice  - 12.99

Chowder of the Day  - 19.99

Seafood Chowder  - Market Price

All soups and chowders come in 32 oz.

Salads
Garden Salad 
Cherry tomatoes, cucumbers and green peppers on  
top of a mixture of romaine and iceberg lettuce - 36.99

Caesar Salad 
Crisp romaine lettuce tossed with homemade croutons and Telly’s  
own Caesar dressing - 39.99 
Add Beef Tips - 31.99    Add Chicken - 22.99

Cobb Salad 
Mixed greens with diced tomatoes, black olives, diced avocados, diced chicken,  
chopped bacon, crumbled bleu cheese and your choice of dressing - 65.99

Crispy Chicken Salad 
Mixed greens topped with chopped breaded chicken tenders,  
diced tomatoes, shredded cheese, scallions, red peppers  
and our own honey vinaigrette dressing - 65.99

Grilled Chicken, Apple & Cranberry Salad 
Slices of flame broiled, marinated chicken over baby greens finished  
with sliced fresh apples, cranberries, glazed walnuts and crumbled  
bleu cheese.  Served with low fat cilantro lime vinaigrette dressing - 65.99

Grilled Chicken Salad 
Mixed greens and roasted red peppers topped with marinated  
chicken breast.  Tossed with spicy mango kiwi vinaigrette - 65.99

Tortilla with Warm Goat Cheese Salad 
Warmed goat cheese and corn tortilla strips on top of baby greens  
tossed with apples, roasted red peppers and glazed walnuts.   
Topped with a Caribbean mango vinaigrette dressing - 65.99

Greek Salad 
Feta cheese, kalamata olives, cherry tomatoes, cucumbers  
and green peppers on top of a mixture of romaine and  
iceberg lettuce with our own house dressing - 49.99

Chef Salad 
Mixed salad greens, ham, turkey, Swiss cheese, American cheese, cherry  
tomatoes and hard boiled eggs.  Served with your choice of dressing - 49.99

Cold Italian Cutlet & Cheese Plate 
Meats:  Genoa salami, smoked Virginia ham,  
cappicola ham, smoked turkey, roast beef, prosciutto ham.   
Cheeses:  Provolone, pepperjack, American     
Serves 8-10 - 43.99    Serves 15-20 - 72.99

Italian Specialties
Seafood Primavera 
Fettuccine, baby shrimp, scallops  
and fresh vegetables sautéed  
with garlic in a rich cream sauce.  
Medium - 82.99    Large - 118.99

Sautéed Salmon, Roasted 
Red Pepper & Spinach 
Salmon sautéed with spinach and  
red peppers in a lobster butter cream 
sauce.  Served over goat cheese ravioli.  
Medium - 79.99    Large - 118.99

Fettuccine Alfredo 
Fettuccine, garlic, parsley and  
parmesan cheese brought  
together in a rich cream sauce.   
Medium - 50.99 
Large - 78.99

Lobster Ravioli 
Ravioli stuffed with tender Maine 
lobster sautéed in a sherry cream  
sauce.  Topped with parmesan cheese.   
Medium - 78.99    Large - 118.99

Chicken Parmesan 
Sautéed chicken breast coated with 
Italian bread crumbs and topped  
with marinara sauce and mozzarella 
cheese.  Served with penne pasta.   
Medium - 69.99    Large - 101.99

Chicken Saltimbocca 
Chicken sautéed with portabella 
mushrooms, layered prosciutto ham and 
provolone cheese.  Finished in a marsala 
wine sauce and served over fettuccine.  
Medium - 69.99    Large -101.99

Chicken Piccata 
Chicken sautéed with portabella 
mushrooms, capers and onions.  
Finished in a lemon butter sauce  
and served with fettuccine.   
Medium - 69.99    Large - 101.99

Fruits de Mer 
Fresh shrimp, scallops and black 
mussels sautéed with garden 
vegetables and deglazed in a sweet 
vermouth liquor cream sauce with fresh 
basil and garlic.  Tossed with fettuccine.  
Medium - 72.99    Large - 118.99

Seafood Diabolo 
Shrimp, scallops and black  
mussels tossed in a spicy red  
sauce.  Served with fettuccine.   
Medium - 72.99    Large - 118.99

Veal Parmesan 
Fresh center cut veal slices hand 
breaded and baked in the oven  
with marinara sauce and mozzarella 
cheese.  Served with penne pasta.   
Medium - 72.99    Large - 103.99

Eggplant Parmesan 
Hand breaded eggplant slices  
baked in the oven with marinara  
sauce and mozzarella cheese.   
Served with penne pasta.   
Medium - 52.99    Large - 86.99

Telly’s Homemade Lasagna 
Layered pasta with meat and cheeses.  
A house favorite! - 92.99

Chicken Cacciatore 
Tender chicken sautéed in oil with  
fresh basil, garlic, julienne onion,  
green peppers, mushrooms and 
tomatoes tossed with penne pasta.   
Medium - 68.99    Large - 90.99

Baked Gnocchi 
Potato gnocchi tossed with  
marinara and ricotta cheese.   
Topped with mozzarella cheese.  
Medium - 50.99    Large - 78.99

Tortellini Carbonara 
Cheese tortellini tossed in a rich cream 
sauce flavored with romano cheese, 
chopped bacon and fresh green peas.  
Medium - 50.99 
Large - 78.99

Grilled Chicken & Wild 
Mushroom Ravioli 
Chicken with mushroom ravioli  
sautéed with spinach and roasted  
red peppers, tossed in alfredo sauce.   
Medium - 69.99    Large - 101.99

Medium serves 10-12. Large serves 15-20.

Serves 10-12

Medium serves 10-12. Large serves 15-20.


