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»~—— LUNCH COMBOS ——

SANDWICH PLATTER WITH SALAD

17.95 per person ¢ 10 person minimum

SANDWICH PLATTER WITH SIDES

15.95 per person ¢ 10 person minimum

ADD: mini bomboloni e« 5pp

SANDWICHES

host selects 3

CAPRESE

oven-dried tomato,

ITALIAN SUB

shredded lettuce, tomato, giardiniera,
fontina cheese, aioli

CHICKEN

pancetta bacon, smoked mozzarella, arugula,
tomato, piquillo pepper aioli

burrata, basil, balsamic

RIBEYE

caramelized onions, peppadew peppers,
fontina cheese, garlic aioli

SALADS

host selects 1
grilled chicken 3pp ¢ shrimp 4pp

SIENA CHOPPED

romaine, iceberg, artichoke hearts,
avocado, cherry tomato, egg, radicchio,
red onion, salami, pepperoncini,
mustard vinaigrette

ADD:

gorgonzola,

TUSCAN KALE CAESAR

oven-dried tomato, lemon caesar dressing

SHAVED BRUSSELS SPROUTS

grana padano, toasted marcona almonds,
cabernet vinaigrette

SIDES

host selects 1

STICKY PARMESAN POTATOES

parsley
SEASONAL VEGETABLES
CARAMELIZED BRUSSELS SPROUTS

pancetta

MASHED POTATOES

ANTIPASTI PLATTERS

priced per piece

MINI BEEF MEATBALLS

roasted tomato sauce, bellwether ricotta

MINI TAVERN BURGERS

hooks cheddar, grilled onion, dijonnaise

BURRATA BITES

tomato jam, sea salt, basil oil 4

ARTISANAL PLATTERS
SALUMI + CHEESE

*20 person minimum * I4pp
chef’s selection

ROASTED SEASONAL VEGETABLES
9 pp

balsamic reduction

SALADS

medium bowl * serves 12 guests
ADD: grilled chicken 3pp ¢ shrimp 4pp

SIENA CHOPPED
romaine, iceberg, artichoke hearts,
avocado, cherry tomato, egg, radicchio,
red onion, salami, pepperoncini,
gorgonzola,

TUSCAN KALE CAESAR

oven-dried tomato, lemon caesar dressing

SHAVED BRUSSELS SPROUTS

grana padano, toasted marcona almonds,
cabernet vinaigrette 65

PIZZAS

priced per pizza * 16 pieces

TRUFFLE MUSHROOM
roasted wild mushrooms, garlic cream,

mozzarella, white truffle oil 24

BURNT PEPPERONI

spicy tomato sauce, red chiles, mozzarella

MARGHERITA

mozzarella, tomato, fresh basil 21

SAUSAGE + GIARDINIERA

tomato sauce, mozzarella 23
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sweet mustard vinaigrette 65

PASTAS

serves 12 guests * 145

BAKED LASAGNA

bellwether ricotta, meat ragu, parmesan

VEGETABLE LASAGNA
roasted pepper, spinach, carrots,
zucchini, bechamel, pomodoro

TRUFFLE GNOCCHI

truffle cream, fried sage, crispy pancetta

ORECCHIETTE

prosciutto sausage, watercress,

chili flakes, pecorino cheese

RIGATONI ALLA VODKA

parmesan bread crumbs

ENTREES

serves 12 guests
CHICKEN 250 °* SALMON 250
BEEF TENDERLOIN 3oo

SIDES

serves 12 guests * 70

STICKY PARMESAN POTATOES

parmesan, parsley

SEASONAL VEGETABLES

60

CARAMELIZED BRUSSELS SPROUTS

house-cured pancetta

MASHED POTATOES

chives

DESSERTS

tray serves 12 guests
MINI CHEESECAKE BITES so
MINI BOMBOLONI

raspberry, hazelnut, caramel 60

22
TIRAMISU PROFITEROLE

mascarpone cream, fudge 80

COOKIE PLATTER

hazelnut bown butter, brownie cookie,
italian butter cookie 60



