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Available Thursday through Saturday until Labor Day. 
72 business hours required for ordering.

Pick up on Saturday, May 7th and Sunday, May 8th from 9AM - 12PM  at our Wayne, Ardmore, Franklin, Rittenhouse or 
Italian Market Locations. Please inform us of a cancellation 72 business hours before your order pickup date to not incur 
a fee. All orders come cold with reheating instructions. Additionally, a selection of items are available at our retail stores 

prepared food cases.



SNACK
included

DOWN THE SHORE 
DI BRINO BROS. SNACK
$55 à la carte
prima donna, aged gouda, Di Bruno Bros. 
soppressata, crostini, marinated olives

EXPERIENCE PACKAGE 
Includes:

Down the shore snack platter,
 Panzanella salad, choice of one entrees, 

Two delicious sides & dessert

ENTRÉES 
choose one

lobster rolls $15 supplement

BBQ CHICKEN AND PEACHES
$75 à la carte
balsamic marinated grilled 
chicken breast, bbq peach sauce

DOWN THE SHORE LOBSTER 
ROLLS KIT
$90 à la carte
Maine lobster salad, butter lettuce, 
Jersey tomatoes, butter toasted 
brioche rolls

ANGUS BURGER KIT
$75 à la carte
angus beef patties, aged cheddar, 
applewood smoked bacon, butter lettuce, 
Jersey tomatoes, pickles, mustard, 
Di Bruno Bros. special sauce

CAPRESE PORTOBELLO CAPS
$75 à la carte
herb roasted portobello mushrooms, 
sundried tomatoes, mozzarella, basil, 
lettuce, Jersey tomatoes, pickles, 
mustard, db special sauce

SAL AD 
included

SUMMER PANZANELLA
$50 à la carte
assorted heirloom melons, tomatoes, 
cucumbers, wild arugula, pickled red 
onion, rustic croutons, ricotta salata, 
white balsamic vinaigrette

All Items Are Available À La Carte and Serves 6. 

GF  Gluten-Friendly*        VG  Vegan        V  Vegetarian
*While ingredients are Gluten-Free, please note recipes are not made in a Gluten-Free facility.

GF
V

V

EXPERIENCE PACKAGE 
for  6 |  $280   

EXPERIENCE PACKAGE
with lobster  rol ls

for  6 |  $295   

SIDES
included

GRILLED ASPARAGUS
$35 à la carte
grilled lemon, EVOO, Maldon salt

TRUFFLE STREET CORN
$35 à la carte
grilled corn, truffle butter, Parmesan 
crumbs 

GF
VG

DESSERT
included

STRAWBERRY SUMMER TARTS
$55 à la carte
French butter pie shell, pastry cream, 
ripe glazed strawberries

OUR WORLD CLASS 
CULINARY TALENT 

Managing Director of Culinary, 
Ashley James, brings 30 years of 
international cooking experience to 
your table this spring season from 
the Michelin starred Jules Verne 
restaurant in the Eiffel Tower to the 
Four Seasons. This year he offers an 
exceptional Mother’s Day experience 
with gourmet ingredients from local 
purveyors and house-baked sweet 
treats. He and his team created this 
menu with passion, talent and a 
love for great food that will 
surely impress!

DOWN THE SHORE MENU


