
CEASAR SALAD  classic caesar with roasted peppers, 
garlic croutons, and shaved parmesan

DINNER SALAD  traditional dinner salad with romaine, 
carrots, cucumbers, tomatoes, extra virgin olive oil,  
and balsamico

POLLO ALLA ROMANA  roasted chicken breast with garlic, 
shallots, rosemary, lemon, olive oil, and roasted potatoes

SALMONE CON CAVOLETTI  grilled salmon with roasted 
brussels sprouts, crispy pancetta, calabrian chilies, and 
aged balsamic vinegar

TIRAMISU  ladyfingers soaked in espresso, mascarpone, cocoa

HOMEMADE SNICKERDOODLE COOKIES

BISTECCA E FRITES  grilled flat iron steak with whipped 
blue cheese, herb salad and parmesan-truffle french fries

POLLO AL LIMONE  roasted chicken breast with lemon, 
white wine, capers, and sautéed spinach

MERLUZZO AL LIMONE  pan-roasted atlantic cod with a 
lemon white wine sauce, and sautéed spinach

BISTECCA CON PATATE E CARCIOFI  grilled flat iron 
steak with potatoes, artichokes, rosemary, garlic, white 
wine and natural jus

POLLO RICORE  sautéed chicken breast with a spicy 
tomato sauce and prosciutto di parma

PESCE ALLA LIVORNESE  jumbo shrimp, mussels and 
calamari is a garlic white wine tomato broth with peas  
and white onions, served over polenta

FILETTO CON BAROLO  roasted filet mignon medallions with 
baby spinach, wild mushrooms, and a barolo red wine sauce

POLLO ALLA NAPOLETANA  sautéed chicken breast with 
wild mushrooms, roasted peppers, herbs, and tomato sauce

FRANCESCA SALAD  romaine, endive, and radicchio with 
peapods, green beans, carrots, tomatoes, and cucumbers, 
with crumbled blue cheese, lemon and balsamic vinaigrette

BRUSCHETTE ALLA ROMANA  garlic toast with tomatoes, 
basil, and fresh mozzarella

RISOTTO CON FUNGHI  italian rice with wild mushrooms, 
herbs, garlic, and fresh mozzarella

POLPETTE CON POLENTA  homemade meatballs braised  
in tomato sauce and herbs, over mascarpone polenta  
with parmesan

RIGATONI CON POLLO  with grilled chicken breast, 
spinach, and pine nuts in a light basil cream sauce

RIGATONI DEI SARDI  with italian sausage, wild 
mushrooms, tomato sauce, and parmesan

LINGUINE CON MOZZARELLA  with house-made tomato 
sauce, italian herbs and fresh mozzarella

RIGATONI ALLE VERDURE  with wild mushrooms, cherry 
tomatoes, zucchini, eggplant, bell peppers, broccoli, 
escarole, pine nuts, garlic and olive oil in an herb broth

RAVIOLI CON SPINACI  spinach and ricotta filled ravioli 
sautéed with a four-cheese sauce, spinach, and a touch of 
tomato sauce

Salad or Appetizer Chicken

Seafood

Dessert

Steak
Pasta 

family-style catering packages available throughout the month of december at all francesca’s locations. 
available for groups of 4-50. packages include choice of salad or appetizer and a dessert.  

package pickup times starting at 5pm daily. 24 hour advance notice required.

half & full pan options also available. separate menus available on christmas eve, christmas day, and new year’s eve.

PACKAGE 1  PASTA PARTY (2 pastas)  $19.95/person

PACKAGE 2  PASTA & CHICKEN  $24.95/person

PACKAGE 3  PASTA & SEAFOOD  $32.95/person

PACKAGE 4  PASTA & STEAK  $39.95/person

PACKAGE 5  PASTA, CHICKEN & STEAK  $46.95/person

PACKAGE 6  PASTA, SEAFOOD & STEAK  $51.95/person

At Home Holiday Parties


