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CATERING

PLATTERS, SALADS, AND SOUP

DROP-OFF FOOD PLATTERS (PRICED PER PERSON)

ANTIPASTI BOARD /2
Prosciutto di Parma, soppressata, grilled eggplant,

EGGPLANT FRITTERS 5
Eggplant, ricotta, aged provolone,
zucchini, roasted red peppers, marinated artichokes, Parmigiano Reggiano, bread crumbs,

braised tomato sauce (2 per order)

CAPRESE §
Mozzarella, roasted cherry tomatoes,

heirloom cherry tomatoes with pesto, stracciatella,
whipped ricotta, toasted ciabatta
[vegan preparation available]

GNOCCO FRITTO 6
Fried pizza dough, Prosciutto di Parma,

basil, balsamic glaze, rustic bread

BRUSCHETTA POMODORO 4

heirloom cherry tomatoes with pesto, Toasted ciabatta bread, cherry tomatoes,

roasted red peppers, burrata, provolone

WARM OLIVES 4
Mediterranean mixed olives,

ciliegine mozzarella, basil pesto, balsamic glaze

BRUSCHETTA FUNGHI )5
Toasted ciabatta bread, goat cheese,

orange, confit garlic, rosemary roasted mushrooms, chives

[vegan preparation available]

INSALATA DI CAVOLO
Finely chopped kale, bread crumbs,

[vegan preparation available]

ZUPPA ¢
San Marzano tomatoes, roasted peppers,

Pecorino Romano, lemon vinaigrette basil, garlic croutons

[vegan preparation available]

INSALATA MISTA 7
Mixed greens, gorgonzola, roasted beets, shaved

(4 oz serving, minimum 10 servings)
[vegan preparation available]

almonds, cranberries, aged balsamic vinaigrette
[vegan preparation available]

MUFFALETTA BY THE FOOT
$60 PER FOOT (SERVES 4-5)

MUFFALETTA
Soppressata, pepperoni, prosciutto, mozzarella, arugula,
giardiniera aioli, pizza bread, kale salad
VEGGIE MUFFALETTA
Roasted red peppers, grilled zucchini, eggplant, mozzarella,
pizza bread giardiniera aioli, kale salad
[vegan preparation available]
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PASTAS

HALF PAN (SERVES 6-8) / FULL PAN (SERVES 14-16)

RIGATONI BOLOGNESE 95/180
Beef and pork Bolognese sauce, Parmigiano Reggiano, ricotta, bread crumbs

PENNONI ALLA NORMA 90/170
Tomato sauce, eggplant stew, basil, Parmigiano Reggiano, dried ricotta
[vegan preparation available]

8 FINGER CAVATELLI [/0/210
Shrimp, pink vodka sauce, cherry tomatoes, walnuts, parsley

ORECCHIETTE /00/190
Roasted squash, smoked pancetta, kale, shallots, Pecorino Romano, toasted pepitas, Calabrian chili
[vegan preparation available]

RISOTTO //0/210
Arborio rice, butternut squash, peas, asparagus, Parmigiano Reggiano, Italian parsley
[vegan preparation available]

MALLOREDDUS 95/180
Italian sausage, Homemade 'nduja, roasted peppers, caramelized onions,
braised San Marzano tomatoes, Parmigiano Reggiano
[vegan preparation available]

DESSERTS

MINI CANNOLO ¢4
Ricotta, orange, chocolate chips, pastry shell, pistachios

COCKTAILS BY THE CAN

EACH CAN SERVES TWO COCKTAILS

BEVERAGES

PLEASE INQUIRE FOR CURRENT SELECTION AND PRICING
KEGGED WINE
KEGGED BEER
KEGGED COCKTAIL

JOCKEY BOX RENTAL
385 per day, CO2 tank rental fee not included

POLICIES
Staffing not included.

Disposable cups, plates, forks, napkins, and serving utensils provided upon request.

Disposable chafing dishes provided at $15 each.
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