Christmas Eve Catering 2025

For pick-up only on December 24th, 2025 between 10:00AM and 1:00PM
1/2 TRAY feeds 8-10 people / FULL TRAY feeds 12-16 people

Seaoad, Sipecial

“THE BEST” Seafood sala

baked clams oreganata

fried shrimp, lemon, pomodoro

zuppa di mussels, red or white

lobster orzo

grilled branzino oreganata

spaghetti alle vongole, red or white

casarecce, spicy garlic sugo, jumbo lump crab, jalapeno
shrimp scampi,

spicy lobster spaghetti, cherry peppers

Fetpoit

marinated olives, orange zest, ricotta salata

house made focaccia

riceballs, cacio e pepe

ricotta crostini, truffle honey, hazelnut, rosemary

meatballs in sugo

arugula insalata, fennel, radicchio, lemon vin, marcona almonds
romaine “Caesar”, sesame seeds, pangrattato, alici bianche, parm
mozzarella en carrozza, served with pomodoro on the side
sauteed broccoli rabe with garlic & oil

roasted veggies

mozzarella Caprese, basil, oregano, evoo

$100/ $165
$80/ $125
$85/ $130
$65/ $100
$80 / $140
$70/ %110
$75/$120
$757 %125
$80/ $145
$90/ $160

1 quart $25
$30 (12pc) / $60 (24pc)

$60/ $100
$50/ $80
$65/ $125
$45/ $65
$45/ $65
$50/ $80
$50/ $100
$60/$110
$60 / $90



spaghetti pomodoro, parmigiano, basil
orecchiette, salsiccia, broccoli rabe

fusilli grosso, ragu alla bolognese, ricotta
rigatoni alla vodka

linguine with garlic & oil

penne mushroom marsala

cavatelli, butternut squash sugo, amaretti, rosemary

( gluten free penne available $5 per half tray / $10 per tray )
chicken Milanese

grilled chicken with garlic and broccoli rabe

Patrizia’s eggplant parm, provolone, house mozz
chicken Francese, spinach

veal marsala

sausage & peppers
chicken parmigiana, quattro formaggi, basil

Dt

Tony's tiramisu

Cannoli

$60/$110
$65/$120
$70/$125
$65/$115
$50/$110
$70/$120
$70/ %120

$80/ $130
$80 / $140
$75/$120
$80/ $135
$90/ $160

$70/ $125
$85/ $140

$85/$140

$60 (12pc) / $120 (24pcs)



