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Visit us at

909 East Main Road

Middletown, RI  02842

(Rt. 138 next to Newport Vineyards)
Phone 847-5166  Fax 848-8437

Or

www.Fatullis.com

Hours
Monday - Friday

8:00 - 5:30

Saturday

8:00 - 5:00

Closed Sundays

Fresh Baked Breads

Homemade Soups

Spiral Hams

Wedding Cakes

Party Platters

Cakes, Pies and Tarts

Unique Salads and Sandwiches
Sandwiches

Roast Beef Special - Medium rare roast beef, red onion, lettuce, and alfalfa sprouts with a horseradish poppyseed dressing served on marbled rye bread.
6.25
Turkey Wrap - Roasted turkey, guacamole, tomatoes, Swiss cheese, bacon, and ranch dressing all rolled in a tortilla wrap.
6.25
Vegetable Wrap - Green leaf Lettuce, bell peppers, tomatoes, alfalfa sprouts, cucumbers, onions, and shredded carrots served in a tomato tortilla wrap with a curried chutney mayo.
6.25
Thanksgiving Sandwich - Fresh roasted turkey, our own sausage and herb stuffing, and cranberry sauce served on a croissant with or without mayonnaise.
6.25
Chicken Thai Wrap - Spicy chicken, lettuce, crispy noodles, and sesame seeds in a cilantro lime wrap (contains peanut oil).
6.25
 Grilled Chicken Sandwich - Grilled Chicken on French bread with pesto mayonnaise, lettuce, tomato and cheddar cheese.
 6.25
Italian Sandwich - Ham, pepperoni, salami, provolone, lettuce, tomato, and red wine vinaigrette dressing on herbed focaccia bread.
6.25
Build Your Own 

Fare
Breads
Roast Beef
Honey Wheat

Roasted Turkey
Marble Rye

Ham or Ham salad
Sourdough

Chicken salad
Croissant

Tuna salad
 French Bread

Genoa Salami
 Tortilla Wrap
Portabello’s
Herb Focaccia
Grilled Chicken


Extras
Cheeses
Tomato
Cheddar

Lettuce
Provolone

Onion
Swiss

Alfalfa sprouts
American

Pickles
Brie

Roasted Red Peppers
Dill Havarti

Hot Peppers
Shredded Asiago

Condiments
Mayonnaise
Dijon or Honey Mustard

Curried Chutney Mayo
Red Wine Vinaigrette

Pesto Mayonnaise
Yellow Mustard

Horseradish Poppyseed
Guacamole

Cranberry Sauce
Ranch Dressing

Specialty Salads

Tossed Green Salad- Fresh mesclun greens, bell peppers, onions, cucumbers, carrots, alfalfa sprouts, and cherry tomatoes with your choice of dressings.
4.49small / 5.49 large

Spinach Salad- Baby spinach greens topped with grilled portabello mushrooms, asiago cheese, maple roasted walnuts, dried apricots, sliced fresh pear and a blueberry vinaigrette dressing.
7.25 per serving

Avocado and Goat Cheese Salad - Fresh mesclun greens, topped with slices of ripe avocado, cooked shrimp, and cherry tomatoes, served with light, creamy tarragon dressing.
7.75 per serving

Citrus and Greens - Fresh mixed greens, tossed with mandarin orange slices, snowpeas, carrots, alfalfa sprouts, and walnuts served with a raspberry vinaigrette.
7.25 per serving

Thai Chicken Salad – Spicy marinated chicken breast tossed with crispy noodles, green onions, sesame seeds, and fresh greens with a sweet and spicy peanut vinaigrette (contains peanut oil).
7.75 per serving

The DQ Special - Fresh spinach greens, sliced mushrooms, toasted almonds, red onion, poppy and sesame seeds, and fresh strawberries with our own red wine vinaigrette dressing.
7.25 per serving

Build Your Own Chef Salad - A traditional large tossed green salad with your choice of turkey, ham, and provolone or a scoop of tuna or chicken salad with your choice of dressing.
7.75 per serving

Greek Salad - Green leaf lettuce, cherry tomatoes, red onion, feta cheese, Greek olives, and balsamic dressing.
7.25 per serving

Chicken Caesar Salad - Crisp lettuce topped with grilled chicken, Asiago cheese and homemade croutons.
7.95 per serving

Dressings - Blueberry vinaigrette, Sweet and spicy peanut vinaigrette, Raspberry vinaigrette, Red wine vinaigrette, Buttermilk ranch, Creamy Tarragon, Caesar or Low Cal Balsamic.
**Add Grilled Chicken to any of our Salads for 3.00 extra**
Our salads are prepared fresh to order and this does require a few minutes for preparation.  If it is more convenient please call your order in ahead. Thank You.
Party Platters
Deli Platters - A fine selection of our own roasted turkey, sliced ham, roast beef, chicken salad, sliced provolone and Swiss cheeses served with roasted red peppers, sliced red onion, hots, olives, pickles, lettuce, tomato pepperoni and your choice of two condiments (extra charge for bread).

Small 40.00
Medium 60.00
Large 80.00

Fruit and Cheese Platters - Cheddar, Dill Havarti, Smoked Gouda, and traditional Brie are served with red grapes, fresh strawberries, an assortment of crackers, and pepperoni.

Small 35.00
Medium 50.00
Large 65.00

Crudite Platter - An ensemble of fresh crisp vegetables just right for dipping.  Served with a creamy herb dip.                       

Small 35.00
Medium 50.00
Large 65.00

All Platters Serve
Small (serves 8-12)
Medium (serves 16-20)
Large (serves 24-28) 

Available with 48 hours advance notice
Entertaining
Baked Brie En Croute - Served with crackers and fresh fruit.

Small
serves 6-10
25.00

Large
serves 15-20
45.00
Spiral Hams - Fully cooked, honey brown sugar glazed and spiral cut.                        5.4 9 per pound on the bone.

Stromboli, Calzone and Pizzas  - 
Priced accordingly

Finger Sandwiches - Plattered
2.25 each

Homemade Soups -
 most are 6.25 quart

10 “ Deep Dish Quiche -
13.95 each

Lasagna - Meat or Vegi
40.00 per pan

Chicken pot pies -
 Ind. 6.95 or 40.00 pan
Shepherds pies -
Ind. 6.95 or 40.00 pan
12” X 9” pan serves 10-12 

Pasta salad -
9.95 /qt.

Red Bliss Potato salad -
9.95 /qt.

Gourmet Salads for groups -
start at 2.50 per person

Tossed Green Salads for groups -
start at 1.75 per person

All items on this page
Available with 48 hours advance notice
Box Lunches

The Sandwich Box Lunch – One of our delicious sandwiches served with a canned beverage or small water and any two of the following - chips, piece of fruit, pasta salad, cookie or biscotti.
8.50
Soup, Salad, and Bread - A 16 oz. cup of our soup du jour, a tossed green salad, and a sliced French baguette served with your choice of a cookie or biscotti and a canned beverage or small water.                 8.50
Quiche and Salad - A generous slice of our homemade quiche (ask about today’s flavors) and a tossed green salad served with your choice of a cookie or biscotti and a canned beverage or small water.
8.50
Quiche and Soup - A generous slice of our homemade quiche (ask about today’s flavors) and a cup of our soup du jour served with your choice of a cookie or biscotti and a canned beverage or small water.
8.50
Soup and 1/2 a Sandwich – A cup of soup with your choice of any half sandwich served with your choice of a cookie or biscotti and a canned beverage or small water.
8.50
The Salad Box Lunch – Add a cookie and a canned beverage or small water to any salad from our specialty salad menu for only $1.95 more.


Picnic Lunch - A wedge of cheese, French bread, fresh seasonal fruit, and a canned beverage or small water served with chocolate dipped strawberries for dessert.
8.75
More Entertaining

Chicken En Croute - Boneless chicken breast with pesto, spinach, sautéed onions, and cheese wrapped up in a puff pastry pocket.


6.95 per portion
Roasted Vegetables - A medley of lightly seasoned oven roasted vegetables.
9.95 quart
Chicken Marsala - Boneless chicken breast with mushrooms in a creamy marsala wine sauce.
6.75 per portion
Pasta Bake – Pesto chicken, spinach, roasted red peppers, and ricotta cheese in a 9x12 pan.
40.00
Oven-roasted Red Bliss Potatoes - Seasoned with olive oil, garlic, salt, pepper, and rosemary, then roasted to a golden brown.
9.95 quart
These items must be ordered 48 hours in advance.

Baked Goods
Fresh Baked Breads – French Bread, Caramelized Onion & Roasted Garlic Ciabatta, Sourdough Baguette, Asiago Batard, Seven Grain, Multigrain, Gruyere and Olives with Roasted Garlic, Rustic Dinner Rolls. 

Special Occasion and Wedding Cakes - Come in to see our book of photos or bring in your own photos for us to replicate.

Fresh Fruit Pies and Tarts - Key Lime, Pecan, Strawberry Rhubarb, Blueberry, Apple, Peach, Pumpkin, Pear Sourcream, Mixed Berry, Blueberry Pear with Almond Streusel Crumb, Fresh Fruit Tarts, Plum Crostada, Apple or Pear Frangipane Tarts, Cheesecake Tarts.

Breakfast Pastries - Coffee Cakes, Scones, Apple Turnovers, Muffins, Streudel, Croissants, Danish, Cinnamon Buns and Tea Breads.

Cookies and Biscotti - Chocolate Chip, Oatmeal Raisin Walnut, Sugar, Coconut Macaroons, White Chocolate Walnut, Butterscotch Oatmeal, Peanut Butter, Biscotti, and our signature cookie - Gingersnaps dipped in white chocolate.

Italian Specialty Cookies - Italian wedding cookies, Anise cookies, Assorted biscotti, Almond macaroons, Italian ricotta cookies, and Butter spritz cookies.

Cakes and Tortes -
7” small
17.50
serves 6-8

                       
10” large
28.00
serves 12-14

(Other sizes available, please ask for details.)

Cheesecakes - topped with assorted fresh fruits, all strawberries, cherry topping, turtle cheesecake, raspberry white chocolate, or dark chocolate and fresh strawberry.
7” 18.50 / 10” 30.00 

Lemon Raspberry – Vanilla cake filled with lemon buttercream and fresh raspberries, garnished in a vine design.

Oreo Cookies Cake Chocolate cake filled with Oreo butter cream and crushed Oreos, garnished with Oreos and vanilla buttercream.      

Chocolate Raspberry Ganache - Vanilla cake filled with vanilla buttercream , dark chocolate ganache and fresh raspberries, iced in vanilla butter cream, drizzled in chocolate ganache and garnished with raspberries.

Strawberries and Cream - Vanilla cake layered with fresh strawberries and vanilla buttercream.

Chocolate Raspberry  - Our deep chocolate cake with chocolate buttercream and fresh raspberries inside, chocolate buttercream outside.

Please give a minimum of 48 hours notice on all of these items


Baked Goods, cont.

Chocolate Strawberry – Chocolate cake layered with vanilla buttercream and fresh sliced strawberries, iced with vanilla buttercream, and garnished with chocolate dipped strawberries.

Raspberry Cappuccino - Vanilla cake, creamy cappuccino buttercream, and fresh raspberries inside and creamy cappuccino buttercream icing outside garnished with fresh raspberries and mocha beans.

Mocha Cake - Vanilla cake with Mocha buttercream filling and frosting.

Vanilla / Vanilla - Vanilla cake layers with vanilla buttercream.

Double Chocolate - Chocolate cake with chocolate buttercream and chocolate ganache.

Black Forest Cake  - Dark chocolate cake sweetened whipped cream and cherry filling. 

Strawberry Shortcake - Made with vanilla cake, fresh berries, and fluffy whipped cream.

Carrot Cake - One of our signature desserts - our traditional carrot cake recipe made with cream cheese frosting and walnuts.

Zuppa Inglaise - Vanilla cake with pastry cream, fresh sliced strawberries and raspberries, sweetened whipped cream, toasted almonds and drizzled with a bit of pure melted chocolate.  Serves 14-16
30.00

Chocolate Peanut Butter Mousse - Chocolate cake filled with fresh peanut butter mousse and sliced bananas, coated in chocolate ganache and garnished with peanut butter cups.
18.50/30.00

Berry Basket – Vanilla cake with fresh mixed berries inside and out, decorated in a basket design.
18.50/30.00

Tiramisu - A traditional Italian dessert - creamy marscapone cheese, espresso, brandy, and ladyfingers.
One Size - Serves 6-8
18.50

All are subject to season and availability
All prices subject to change

Please give a minimum of 48 hours notice on all of these items

All of our desserts are made with only the finest ingredients available - all butter, farm fresh eggs, true Dutch cocoa, and of course real vanilla extract to name just a few.  
We take pride in everything we make to ensure complete satisfaction. 

Please feel free to visit our website to view our daily specials. 

If you are interested in any items that are not listed on our menu, please ask one of our staff members to help.


Hors d’ oeuvres

Ready to Cook
 Asparagus and smoked gouda puffs                                 $14.95 dozen
Mushrooms w / Crabmeat Stuffing                                   $18.95 dozen
Scallops wrapped in Bacon                                             $18.95 dozen
Chicken and Pesto Crostini’s                                          $18.95 dozen
Ready to Reheat
Prosciutto Palmiers                                                      $14.95 dozen
 Assorted Mini Quiche                                                   $14.95 dozen
Tandori Chicken Satay                                                  $18.95 dozen
Spanakopita                                                                $14.95 dozen
Serve at Room Temp
Italian Antipasto Skewers                                              $14.95 dozen

Asiago Parmesan Cheese Straws                                    $10.95 dozen
We suggest 4 to 6 hors d’oeuvres per guest for a cocktail party. One dozen minimum for each variety ordered. Please order 48 hours in advance to ensure availability and also specify if you would like us to cook them for you at an additional charge of $5 per variety.
Dessert Platters

Assorted Mini Cookies and Bars - 50 pcs. total
35.00

Fancy Mini Pastries - 4 doz. pcs.
60.00

Mixed Pastry Platter - 25 cookies and bars/25 fancy
48.00

Cookie and bar platters include any combination of brownies, caramel nut
bars, raspberry white chocolate bars, lemon squares, bite size traditional

cookies, and some Italian specialty cookies.

Fancy mini pastries include any combination of fruit cheesecakes,
Fresh Fruit tartlets, cream puffs, éclairs, chocolate dipped strawberries

cannolis, key lime tartlets, baklava and other seasonal treats.

