
catering menu

GREENWAY PLAZA
713.393.7340 | 3773 richmond ave suite 1a, 

houston, tx 77046

contact us

VINTAGE PARK
281.251.8930 | 110 vintage park blvd. suite a, 

houston, tx 77070

call the Listed location above 
or scan the code below

to order

“ALWAYS AMAZING. FOOD, ATMOSPHERE, 
SERVICE, TOTALLY FLAWLESS.”

-GOOGLE REVIEW

“MY ABSOLUTE FAVORITE ITALIAN 
RESTAURANT IN HOUSTON. EVERY DISH I 

HAVE TRIED IS AMAZING.”
-GOOGLE REVIEW

“THE STAFF AND SERVICE
WAS IMPECCABLE. ”

-YELP REVIEW

our reviews



PANINI BOXES 
minimum order of 12 boxes price: 19.50 ea. 

all boxes include a house salad or fries

grilled chicken panini
grilled chicken breast topped with grilled vegetables, goat 

cheese & brushed with roasted jalapeno cilantro pesto aioli

grilled vegetable panini
balsamic caramelized onions with grilled vegetables, smoked 
provolone cheese & brushed with a sun-dried tomato pesto 
aioli

meatball panini
topped with spicy tomato sauce, romano & mozzarella cheeses 

drizzled with extra virgin olive oil

portobello panini
grilled portobello topped with tomato & mozzarella cheese, 

brushed with roasted jalapeno cilantro pesto aioli

steak panini
grilled beef tenderloin topped with sautéed onions, mush-

rooms & mozzarella cheese, brushed with roasted jalapeno 

cilantro pesto aioli

PANINI

ENTRÉE BUNDLES 
each bundle serves 12 price: 395

your choice of a drink, salad, two entrées and dessert. bundles 
include focaccia bread and herbed oil mix 

CHOICE OF DRINK

freshly brewed tea

san pellegrino

each drink serves 12

CHOICE OF DESSERT

chocolate mousse cheesecake

italian cream cake

tiramisu

each dessert serves 12

CHOICE OF SALAD

mia bella house salad
fresh baby greens, sliced pears, tomatoes, red onions, walnuts, 
goat cheese & balsamic vinaigrette

asparagus & kale salad
with pecorino cheese, white raisins, lemon & olive oil

arugula & shaved fennel salad
with pecorino cheese, gorgonzola, grapefruit segments, 

cherry tomatoes & grapefruit vinaigrette

each salad serves 12

there is a risk associated with consuming raw animal protein, especially if you have chronic 
illness or have immune disorders. if unsure of your risk, consult your physician. while we do our 
best to provide gluten-free menu items, we cannot guarantee items are made, prepared or cooked 
on dedicated surfaces & equipment. 

price: 39

price: 48

each add-on serves 12
ADD-ONS

tomato bruschetta
choice of relish drizzled with olive oil on toasted 
crostini, sprinkled with shaved parmesan cheese

mushroom risotto croquettes
stuffed with fresh mozzarella, kalamata olives & basil, 

topped with jalapeno cilantro pesto sauce

gf

gf

gf

seafood lasagna
lasagna layered with seafood, mushrooms & a three-cheese 
blend, topped with lobster madeira cream sauce, sautéed 
spinach, jumbo shrimp & clams

ENTRÉE

chicken marsala
served with a side of pecorino gnocchi

chicken parmigiana
stuffed with spinach, mushrooms, roasted red peppers, 
mozzarella, parmesan cheese, angel hair pasta & tomato basil 
pesto cream sauce

eggplant parmigiana
roasted eggplant layered lasagna style with a spinach 
ricotta mixture, topped with a tomato basil cream sauce on a 
bed of angel hair pasta

grilled salmon
with creamy lemon zest risotto, cherry tomatoes, grapefruit 
segments, grapefruit vinaigrette & grilled asparagus

pork tenderloin
pear chutney risotto, sautéed vegetables & sweet balsamic 
reduction

gf

gf

CHOICE OF TWO MAIN DISHES

PASTAS

kale penne
sautéed mushrooms, artichoke hearts, goat cheese, garlic & 
toasted pine nuts tossed with fresh tomatoes & olive oil

polpette
giant meatballs filled with sun-dried tomatoes & ricotta 
cheese over fresh whole wheat spaghetti with tomatoes, 
mushrooms & tomato basil olive oil

potato gnocchi
shiitake mushrooms, cherry tomatoes, spinach, basil pesto with 
ricotta cheese & pecorino cream

rigatoni with beef merguez sausage
leeks, mushrooms with rosa maria sauce

each dish serves 6

contains nuts

contains shellfish

gluten friendly

gf


