
P L AT T E R S ,  S A L A D S ,  A N D  S O U P
D R O P - O F F F O O D  P L AT T E R S  ( P R I C E D  P E R  P E R S O N )

A N T I P A S T I  B O A R D    12
Prosciutto di Parma, soppressata, grilled eggplant,  
zucchini, roasted red peppers, marinated artichokes,  
heirloom cherry tomatoes with pesto, stracciatella,  

whipped ricotta, toasted ciabatta  
[vegan preparation available]

G N O C C O  F R I T T O    6
Fried pizza dough, Prosciutto di Parma,  

heirloom cherry tomatoes with pesto,  
roasted red peppers, burrata, provolone

W A R M  O L I V E S    4
Mediterranean mixed olives,  

orange, confit garlic, rosemary  
[vegan preparation available]

I N S A L A T A  D I  C A V O L O    5
Finely chopped kale, bread crumbs,  
Pecorino Romano, lemon vinaigrette  

[vegan preparation available]
I N S A L A T A  M I S T A    7

Mixed greens, gorgonzola, roasted beets, shaved 
almonds, cranberries, aged balsamic vinaigrette  

[vegan preparation available]

E G G P L A N T  F R I T T E R S     5
Eggplant, ricotta, aged provolone,  

Parmigiano Reggiano, bread crumbs,  
braised tomato sauce (2 per order)

C A P R E S E    8
Mozzarella, roasted cherry tomatoes,  

basil, balsamic glaze, rustic bread
B R U S C H E T T A  P O M O D O R O    4
Toasted ciabatta bread, cherry tomatoes,  

ciliegine mozzarella, basil pesto, balsamic glaze
B R U S C H E T T A  F U N G H I    5
Toasted ciabatta bread, goat cheese,  

roasted mushrooms, chives 
[vegan preparation available]

Z U P P A    6
San Marzano tomatoes, roasted peppers,  

basil, garlic croutons  
(4 oz serving, minimum 10 servings)  

[vegan preparation available]

M U F FA L E T TA  B Y  T H E  F O O T
$60  P E R  F O O T ( S E RV E S  4 -5 )

M U F F A L E T T A
Soppressata, pepperoni, prosciutto, mozzarella, arugula,  

giardiniera aioli, pizza bread, kale salad
V E G G I E  M U F F A L E T T A

Roasted red peppers, grilled zucchini, eggplant, mozzarella,  
pizza bread giardiniera aioli, kale salad 

[vegan preparation available]

C AT E R I N G



D E S S E R T S
M I N I  C A N N O L O    4

Ricotta, orange, chocolate chips, pastry shell, pistachios

PA S TA S
H A L F PA N  ( S E RV E S  6 -8 )  /  F U L L PA N  ( S E RV E S  14-16)

R I G A T O N I  B O L O G N E S E    95 / 180
Beef and pork Bolognese sauce, Parmigiano Reggiano, ricotta, bread crumbs

P E N N O N I  A L L A  N O R M A    90 / 170
Tomato sauce, eggplant stew, basil, Parmigiano Reggiano, dried ricotta 

[vegan preparation available]
8  F I N G E R  C A V A T E L L I    110 / 210

Shrimp, pink vodka sauce, cherry tomatoes, walnuts, parsley
O R E C C H I E T T E    100 / 190

Roasted squash, smoked pancetta, kale, shallots, Pecorino Romano, toasted pepitas, Calabrian chili 
[vegan preparation available]

R I S O T T O    110 / 210
Arborio rice, butternut squash, peas, asparagus, Parmigiano Reggiano, Italian parsley  

[vegan preparation available]
M A L L O R E D D U S    95 / 180

Italian sausage, Homemade 'nduja, roasted peppers, caramelized onions,  
braised San Marzano tomatoes, Parmigiano Reggiano  

[vegan preparation available]

P O L I C I E S
Staffing not included.

Disposable cups, plates, forks, napkins, and serving utensils provided upon request.
Disposable chafing dishes provided at $15 each.

C O C K TA I L S  B Y  T H E  C A N
E A C H  C A N  S E RV E S  T W O  C O C K TA I L S

B E V E R A G E S
P L E A S E  I N Q U I R E  F O R  C U R R E N T S E L E C T I O N  A N D  P R I C I N G

K E G G E D  W I N E

K E G G E D  B E E R

K E G G E D  C O C K T A I L

J O C K E Y  B O X  R E N T A L

$85 per day, CO2 tank rental fee not included


