
STARTERS
Garlic Knots P 	 $12 per dozen

Bruschetta P 	 50  |  90
Tomato, basil, and house-made ricotta, served  
on crostini with a drizzle of balsamic reduction

Risotto balls	 50  |  90
Crispy fried risotto balls, fontina cheese, gravy

Beef Meatballs	 55  |  100
House-ground beef meatballs, gravy, Parmesan cheese

Salami Board G 	 80  |  150
Cured meats, cheese, grilled Yellow Dog Bread Co. baguette

SALADS
Caesar G r 	 40  |  60
Calabrian chili, cherry tomatoes, Grana Padano, and mixed 
greens with our Caesar dressing and Parmesan crostini

House GV 	 40  |  60
Mixed greens, grape tomatoes, cucumbers, red onions, 
carrots, shaved Grana Padano, with Italian dressing

FROM THE STOVE
Cheese ravioli P 	 65  |  120
 Four cheese ravioli, gravy, sprinkled with parmesan cheese

Bolognese G 	 65  |  120
Rigatoni, beef and pancetta bolognese

Balsamic Chicken Risotto GP	 65  |  120
Marinated balsamic chicken, seasonal vegetables,  
Arborio rice, Italian cheeses

FROM THE OVEN
Chicken Parmigiana G 	 75  |  150
Parmesan-breaded chicken cutlet and shredded  
mozzarella served over rigatoni and gravy

Lasagna	 75  |  140
Bolognese and four-cheese meat lasagna with  
mascarpone, ricotta, Parmesan, gravy, mozzarella

Veggie Lasagna P 	 60  |  110
Seasonal vegetables, four cheese blend, gravy

Eggplant Pie P 	 65  |  120
Thinly sliced panko-crusted eggplant baked in  
gravy and finished with Parmesan cheese

DESSERTS

Cannoli	 45  |  85

Chocolate Torte	 45  |  60

Tiramisu	 45  |  80

G Gluten-free upon request    P Vegetarian upon request    r Items may be cooked to order or may contain raw ingredients.
Consuming raw or undercooked meats, poultry, shellfish, fish or eggs may increase risk of food-borne illness, especially if you have certain medical conditions.

135 South Wilmington street • Raleigh, NC • 919.896.8513 • gravyraleigh.com

CATERING MENU

Medium Pan  |  Large Pan
Feeds 8-10  |  Feeds 18-20


