
Welcome to 
The Palms.
For five generations and more 

than 80 years, the Sabataso 

family has brought you the best 

in traditional Italian-American 

cuisine. Each dish is individually 

prepared; all our sauces and 

breads are made fresh daily, and 

we use only the finest meats, 

seafood, and the freshest produce.

Maintaining this high standard 

of food and service requires time, 

attention to detail, and respect 

for our recipes. For these reasons, 

we may not always be able to 

accommodate every special 

request. In addition, some special 

orders may result in a longer wait.

Grazie, The Sabataso Family

palmsvermont.com  
802.747.6100
5-9 (Monday-Thursday)
5-9:30 (Friday & Saturday)
36 Strongs Avenue
Downtown Rutland, Vermont

A gratuity of 20% may be added to parties of 8 or more. Consuming raw or undercooked foods 
may increase your risk of food-borne illness, especially if you have certain medical conditions.

Pasta    Add a small house salad for $3.
 

SEAFOOD FRA DIAVOLO 23.
Scallops, shrimp and calamari sautéed in a spicy marinara sauce 
and served over linguine.

LINGUINE & CLAMS   16.
Fresh cooked linguine tossed with your choice of our mild white 
or zesty red clam sauce; served with steamed little neck clams. 

LINGUINE ALFREDO  15.
Fresh cooked linguine tossed with our creamy house white or 
tomato alfredo. Add grilled chicken ($5) or shrimp ($7).

SQUARE 13.
Toppings : Green peppers, mushrooms, onions - Add $1.50 
Anchovies, black olives, hot peppers, pepperoni, 
roasted red peppers, sausage - Add $2.25

DELUXE 18.
The original; topped with sausage, pepperoni, mushrooms, green 
peppers, and onions.

Pizza
Our delicious Neapolitan-style pizza, famous for decades 
as the first pizza sold in the state of Vermont —
our dough is made fresh, our toppings are hand-cut, 
and our cheese is grated daily.

Appetizers & Salads
CALAMARI 9.
Lightly floured Long Island squid tubes and tentacles tossed in a 
special blend of spices, and served with our house marinara.

BLUE HOT CAULIFLOWER 7.
Battered cauliflower florets with our house blue cheese 
buffalo sauce.

BAKED GARLIC BREAD 
Homemade Italian bread brushed with garlic butter, and baked 
until golden brown; served plain or with melted mozzarella 
(add $1).

 small 5. • large 8.

PALMS WINGS 10.
Housemade chicken wings tossed in your choice of barbecue 
or buffalo sauce.

PIZZA MINI-CUTS 5.
Our famous homemade deluxe Neapolitan or plain cheese pizza 
cut into bite-sized pieces.

MOZZARELLA STICKS  8.
Beer-battered and seasoned mozzarella served with our 
house marinara.

TORTELLINI ALFREDO  16.
Fresh cooked cheese-filled pasta tossed in our creamy house white 
or tomato alfredo. Add grilled chicken ($5) or shrimp ($7).

MANICOTTI & MEATBALLS 14.
Pasta stuffed with seasoned ricotta cheese, baked with marinara 
and mozzarella, and served with our homemade meatballs.

SPAGHETTI    12. 
Angel hair pasta cooked fresh and topped with our house 
marinara; served with your choice of our homemade meatballs 
or sweet Italian sausage.

CHICKEN PARMIGIANA  18.
A lightly floured, egg-battered boneless breast of  chicken, baked 
with marinara and mozzarella. Served over angel hair pasta.

CHICKEN PICCATA 19.
A lightly floured, egg-battered boneless breast of chicken 
sautéed with artichoke hearts, roasted red peppers, and capers in 
a lemon-white wine reduction. Served over angel hair pasta.

SEASONED PORK CHOPS    18.
Two bone-in, center-cut chops baked in our special blend of spices.

VEAL PARMIGIANA  20.
A tender breaded veal cutlet egg-battered, breaded, baked with 
marinara and mozzarella. Served over angel hair pasta.

STEAK DELMONICO  24.
A choice, hand-cut Certified Angus Beef® ribeye steak 
seasoned in our unique way, and charbroiled to your 
liking. Add baked shrimp $7  •  baked scallops (Market Price)

GREEN BEANS 7.
Seasoned and served with a creamy horseradish sauce.

GARDEN SALAD  4.
A mix of fresh romaine and iceberg lettuces, tomatoes, onions 
and black olives with your choice of house Italian, blue cheese, 
or ranch dressing.

NEAPOLITAN ANTIPASTO 
Fresh iceberg and romaine lettuces tossed in our house Italian 
dressing and topped with Genoa salami, provolone cheese, 
hot banana peppers, sliced red onions, tomatoes, black olives, 
pepperoni and grated pecorino Romano cheese.

 for one 8.
 for two  11.
 for four  15.

VEGETARIAN ANTIPASTO 
Fresh iceberg and romaine lettuces tossed in our house Italian 
dressing topped with provolone, artichoke hearts, roasted red 
peppers, cherry and banana peppers, red onions, tomatoes, black 
olives, and grated pecorino Romano cheese.

 for one 8.
 for two  11.
 for four  15.

All entrees are served with a choice of angel hair pasta, vegetable, or garlic mashed potatoes. 
unless otherwise noted. Add a small house salad for $3.Entrées

 

GRILLED SALMON  21.
Fresh salmon filet prepared with seasonal ingredients. 
Ask your server.

BAKED JUMBO SHRIMP 21.
Fresh shrimp baked in a butter-sherry sauce, and a special bread 
crumb topping.

BAKED SEA SCALLOPS Market Price
Fresh, dry sea scallops baked in a butter-sherry sauce, and a 
special bread crumb topping.

 EGGPLANT PARMIGIANA 18.
 A Sabataso family favorite; thinly sliced 

fresh breaded eggplant, fried and baked with 
marinara and mozzarella. Served over angel 
hair pasta.



Five generations in over 80 years 
Giuseppe and Giovannina Sabataso opened The Palms Restaurant on Palm Sunday 1933. Giuseppe — a cobbler 
by trade — often heard his customers remark about the delicious aroma of his lunch, which Giovannina faithfully 
delivered each day. Exclamations of “What smells so good!” and “Open a café!” prompted Giuseppe to abandon the 
cobbler’s awl, and don the chef’s apron beginning the eight-decade tradition.

In 1949, The Palms had the honor of selling the first pizza in the state of Vermont. In the fall of 1948, Giuseppe and 
Giovannina’s son Primo traveled to Troy, N.Y., to learn the traditional Neapolitan pizza recipe, and perfect our famous 
square pie.

Giuseppe and Giovannina operated the restaurant until 1951 when they turned the business over to their sons Primo, 
Luigi, and Alfred. Alfred left the trade in 1954, leaving Luigi and Primo to operate the business with the help of their 
sister Mary Gallipo. 

Luigi and his wife Dorothy Belfore took over in 1959 with their sons Joseph and John. The brothers ran the business 
with their wives until 1987 when John and his wife Jerri Ross took over ownership with their eldest son Jay, who had 
studied at the Culinary Institute of America. 

The children have always played an important role in the restaurant having learned many of the recipes that have 
been passed down through the generations. John and Jerri’s other children and grandchildren have all been deeply 
involved in the business, and continue to uphold one of Rutland’s favorite traditions.

Celebrate with us!
We know what goes into putting on the perfect event. It’s more than the right room at the right price; it’s creating 
a warm, friendly atmosphere where our guests can relax and enjoy themselves. Through our homemade dishes and 
generations of experience, we bring the Italian tradition of hospitality to every event we host.

Our menus reflect an Italian flare that comes straight from the Sabataso family’s kitchen. Let us create a dining 
experience that compliments your event. Our multi-tier menus provide flexible and creative options that can be tailored 
to your liking. We'll work with you every step of the way to design the perfect menu for a price that fits your budget.

For more information, please call Jay Sabataso at 802.747.6100, or events@palmsvermont.com.

THE PALMS BALLROOM
The Ballroom is our premier event space, ideal for weddings, holiday parties, and any other 
special occasion. The room can accommodate up to 160 guests, and features a full bar, dance 
floor, wireless Internet, two large-screen TVs, and a public address system.

1933 LOUNGE
This intimate private room — named after the year of our opening — is ideal for smaller events 
such as holiday parties, rehearsal dinners, and business meetings of up to 32 guests. The room 
features a large-screen TV and wireless Internet for all you're audiovisual needs.

THE PALMS AT PROSPECT BAY
Join us for lunch and dinner on beautiful Lake Bomoseen at The Palms at Prospect Bay (open 
seasonally). With a 9-hole golf course, docks and ample parking, we're your summertime 
destination in Rutland County. (Reservations encouraged.)

OFF-SITE CATERING 
We offer a wide variety of catering services for your off-site events, including full-service or delivery, indoor or outdoor 
locations and bar set-up and staffing.

LARGE-ORDER TAKEOUT 
Let The Palms handle the menu for your next at home function. Made to order with our fresh, homemade ingredients, 
we'll take the hassle out of cooking, and let you get back to enjoying the party.

BALLROOM

BALLROOM
the Palms


