
before ordering your order, please inform server if person in your party has a food allergy. (GF) Gluten Free *cooked to order* this menu item consists of or contains meat, fish, shellfish, or fresh

shell eggs that are raw or not cooked to proper temperature to destroy harmful bacteria and/or virus. consuming raw or undercooked meats, fish, shellfish or fresh shell eggs may increase your risk

of food-borne illness especially if you have certain medical conditions 

H O L I D A Y  C A T E R I N G

Brown Butter Sage, 

Butternut Squash,  Prosciutto 

Burrata  Rav io l i 70/130

Clams Oreganata  65/130

A P P E T I Z E R S  &  S A L A D S

Gri l led  Calamar i 70/140

Mussels  White  or  Red 60/120

Meatbal ls 60/120

Eggplant  Rol la t in i 60/120

Caeser  Sa lad 60/110

Gai l ’s  Pear  Sa lad 60/110

P A S T A S  
Rigatoni  Pomodoro 65/120

Penne a l la  Vodka 65/120

Cavate l l i  Bolognese 70/130

Linguin i  Vongole 85/160

Pacherr i  w  Short r ibs 85/160

E N T R E E S
Chicken Parmesan 80/140

Shr imp Parmesan 100/180

Eggplant  Parmesan 80/140

Chicken Dishes 90/170
Marsala, Francese, or Picata 

Braised  Short r ibs 125/250

Flounder  a l la  Grasso 100/180

Shr imp Scampi 100/180

Salmon 120/240
Dijon Panko Encrusted

Basmat i  R ice  40/75

Mashed Potatoes  50/95

Winter  Roasted

Vegetables

65/125

Sauteed Broccol i  50/95

S I D E S

 Hal f  Tray  serves  8 -10  people  

Ful l  Tray  serves  14-16  people  

Chicken Empanadas 65/130

Brusse ls  &  Mixed

Greens  Sa lad  

60/110


