
Alexander Center
2585 Freeport Road

Unit 101
Harmar, PA 15238

www.zuppasdeli.com
Free WiFi

*Visit our Wexford location*

Large Party Catering Menu
available in trays for 12 or 24 people

Zuppa sides... 
Mac & Cheese  
White Cheddar and Brie-stick to your ribs good!!!

Beans & Greens
A blend of Cannellini beans, bacon and spinach in a light chicken broth... An Italian Favorite

“Mom’s” Deviled Eggs 
Jill’s own recipe... If you’re nice enough she might give it to you!!!

Zuppa salads... 
Side Salads 
Insalata Milano 
Chopped greens, tomatoes, cucumbers, bacon, fried onions, grated Parmesan, creamy Parmesan dressing.

House Salad 
Chopped greens with black olives, crumbled feta, red onion, tomatoes and cucumbers in our Italian 
dressing.

Insalata Toscano 
Field greens with grapes, applewood bacon, gorgonzola, tomatoes and honey balsamic dressing.

Entree Salads 
Salmon Salad* 
A blend of field greens and chopped lettuce, tomatoes and feta with honey balsamic dressing.

Chicken Bruschetta Salad 
A delicious blend of field greens and chopped lettuce with baked chicken, tomatoes, onions, basil and 
Grilled bruschetta bread tossed with a honey balsamic dressing.

Chopped Chicken Salad 
Oven roasted chicken breast, field greens, pecans, sliced apples & bleu cheese crumbles with herbed Ital-
ian dressing.

Zuppa sandwiches... 
Tomato Basil Panini 
Oven roasted tomatoes, housemade basil pesto and fresh mozzarella.

Baked Chicken Panini
Baked chicken, roasted portabella mushrooms, Swiss cheese, roasted red peppers, chipotle aioli. 

Chicken Salad Sandwich 
Zuppa’s chicken salad with grapes, pecans and romaine lettuce on toasted wheat bread.

Zuppa desserts...
Cannoli 
Fresh baked cannoli shells with our special filling! Changes Daily!!

All Soups Available in Quart Size
*24 hour advance notice for gallons of soup



Zuppa breakfast
Beverages
Coffee, hot tea, apple juice, orange juice, 
protein shakes

Breads
Muffin of the day, croissants, bagels, toast 
(white, wheat or rye)
Spreads: cream cheese, jelly, butter

Grab-N-Go
Apples, banana, oranges, cereals, assorted 
variety of parfaits

Two Egg Special
“Almost any style” with hash browns, bacon 
and toast

Omelettes
Pick 2 toppings & 1 cheese: peppers, caramel-
ized onions, mushrooms, tomato, spinach, 
ham, bacon, sausage. Cheese: feta, swiss, 
American, white cheddar

Waffles
Belgian with butter and maple syrup

Sides
Sausage (2 patties)
Toast (2 slices)
Bacon (2 slices)
Add an egg
Hash browns

Zuppa soups
Italian Wedding
Zuppa’s Traditional wedding soup made 
with housemade meatballs, spinach, and 
orzo pasta. 

Tomato Bisque
Slow roasted tomato soup finished with a 
touch of cream and sherry.

Spicy Corn and Shrimp Chowder
Chef Mike’s Famous! Fresh Shrimp made with 
fire roasted corn and Idaho potatoes finished 
with cream.

Chefs Soup of the Day

•All soups available in cups, bowls & quarts•

Lunch kids menu
10 and under 

Grilled Cheese

Ham and Cheese

Build Your Own
Bread, meat, cheese, toppings and spread

PB & J 

Wedding Soup

Mac & Cheese

Zuppa sides
Mac & Cheese
White Cheddar and Brie-stick to your ribs 
good!!!  

Beans & Greens
A blend of Cannellini beans, bacon and 
spinach in a light chicken broth... 

“Mom’s” Deviled Eggs
Jill’s own recipe... If you’re nice enough she 
might give it to you!!!

Zuppa side salads
House Salad
Chopped greens with black olives, crumbled 
feta, red onion, tomatoes and cucumbers in 
our Italian dressing.  

Insalata Toscano
Field greens with grapes, applewood bacon, 
gorgonzola, tomatoes and honey balsamic 
dressing.

Insalata Milano
Chopped greens, tomatoes, cucumbers, 
bacon, fried onions, grated Parmesan, creamy 
Parmesan dressing

Add chicken, shrimp or salmon to any 
side salad for additional charge.

5 oz - Chicken Breast     5 - Shrimp      
10 - Shrimp   4 oz - Salmon

Zuppa entree salads
Chef Salad*
Chopped greens, tossed with creamy Parme-
san dressing, eggs, shredded cheddar, topped 
with turkey and ham

Salmon Salad*
A blend of field greens and chopped lettuce, 
tomatoes and feta with honey balsamic 
dressing.

Chicken Bruschetta Salad
A delicious blend of field greens and 
chopped lettuce with baked chicken, toma-
toes, onions, basil and Grilled bruschetta 
bread tossed with a honey balsamic dressing.

Chopped Chicken Salad
Oven roasted chicken breast, field greens, 
pecans, sliced apples & bleu cheese crumbles 
with herbed Italian dressing.

Zuppa sandwiches
Chicken Salad Sandwich
Zuppa’s chicken salad with grapes, pecans and 
romaine lettuce on toasted wheat bread.

Tuna Melt Sandwich
Housemade tuna salad on wheat bread, pa-
nini pressed with sliced tomatoes and white 
American cheese. 

Tuna Salad Sandwich
Housemade tuna salad on toasted wheat 
bread with romaine lettuce. 

Zuppa combos
• Pick Two! 1/2 of any Panini or Sandwich 

with a side, side salad or cup of soup.  

• Signature Pick Two! 1/2 of any signature 
Sandwich with a side, side salad or cup of 
soup.  

• Turn your cup of soup into a bowl for an 
additional charge

Zuppa panini’s
Prime Rib Panini*
Slow roasted prime rib, caramelized 
onions, horseradish spread, and alpine lace 
swiss.

Baked Chicken Panini
Baked chicken, roasted portabella mush-
rooms, Swiss cheese, roasted red peppers, 
chipotle aioli.

Chicken Bacon Artichoke
Roasted chicken, bacon, artichokes and swiss 
cheese with ranch and a white bean spread.  

Veggie
Oven roasted portabellas, spinach, zucchini 
fresh mozzarella, roasted red peppers, chipo-
tle aioli panini pressed.

Zuppa signature sandwiches 
Italian Club
Cappicola, turkey, applewood bacon and Genoa 
salami “club style”, arugula, sliced tomatoes 
and mayo on toasted Italian bread.  

The Little Italy
Prosciutto di Parma, fresh mozzarella, cracked 
black pepper, extra virgin olive oil, arugula 
and a fig spread on toasted Italian bread.  

“The Reubenator”
Traditional reuben done “our way” packed 
between two grilled swiss cheese sandwiches 
on rye.

Zuppa desserts
Sweet Station
Cookies
Brownies
Rice Crispy Treats
Cannolis

* Consuming raw or uncooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.


