
Catering
EACH ITEM SERVES APPROX 10 ~ 

ALL ORDERS MUST BE PLACED 48 

HOURS IN ADVANCE

place your order & find 

current menus here: 

rosemarysnyc.com/catering

MINIMUM ORDER 

$150 ++

SIDES

BURRATA 15
homemade burrata with EVOO

5 order min

SANDWICHES 
AVAILABLE AT 

ROSEMARY’S EAST

ADD TO ANY SALAD

ROASTED CHICKEN 45 

GRILLED SHRIMP 56

DOLCE

SERVES 10

OLIVE OIL CAKE 55
blueberry compote, whipped cream

TIRAMISU CUPS 65
espresso, mascarpone, lady fingers

cocoa powder

ASSORTED COOKIES 55
chocolate chip financiers, chocolate 

pecan sugar, italian wedding

GLUTEN FREE PASTA  

ADDITIONAL 15

VERDURE
SELECT THREE - 72

served with sourdough bread

SERVES 10

OLIVES 
castelvetrano, fennel, orange zest

EGGPLANT CAPONATA
roasted eggplant, pine nuts 

agrodolce

GOLDEN BEETS
shallot vinaigrette 

whipped goat cheese, hazelnut

ANTIPASTI
SALUMI 75 

prosciutto, soppressata, mortadella 
house pickled olives

FORMAGGI 100 
 ricotta, fontina, parmigiano 

gorgonzola dolce, rosemary honey 
fig jam, hazelnuts 

CAPRESE SKEWERS 50 
cherry tomatoes, homemade 

mozzarella, basil leaves, balsamic

FOCACCE
ROSEMARY’S FOCACCIA 50 

rosemary, maldon sea salt

INSALATE

SERVES 10

CHOPPED ‘SICILIANA’ 70
escarole, olives, sun dried tomatoes 

crispy chickpeas, artichokes 
ricotta salata, almonds

basil vinaigrette

 MISTICANZA 58
arugula, fresh herbs 

parmigiano, lemon vinaigrette

KALE CELERY CAESAR 62
kale, celery, celery root
anchovy, breadcrumbs

PASTA

served with freshly grated parmigiano 

SERVES 10

ORECCHIETTE 105
sausage, broccoli rabe 
fresno chili, parmigiano

RIGATONI BOLOGNESE 105
brisket, proscuitto, parmigiano 

SPAGHETTI & MEATBALLS 105
pat lafrieda dry aged beef  

pomodoro

RIGATONI ALLA ARRABBIATA 90
burrata, calabrian chili, garlic, herbs

FUSILLI ALLA NAPOLETANA 90
burrata, calabrian chili, garlic

pine nuts, basil and herbs 


