CATERING MENU

ANTIPASTI
(SMALL 25 PIECES / LARGE 50 PIECES)

MEATBALLS $80 / $140
TRUFFLE ARANICNI $60/ $110
PROSCIUTTO WRAPPED FIGS $50 / $90

CHARCUTERIE
SMALL-SERVES 10-20 $160

MEDIUM-SERVES 30-40 $270
LARGE -SERVES 50-80 $550

SALADS
(SMALL 810 PEOPLE / LARGE 15-25 PEOPLE)

CAESAR $50 / $90
CHOPPED SALAD $50 / $90
TOMATO-BASIL MOZZARELLA $50 / $90
SNAP PEA SALAD $50 / $90

ITALIAN CLASSICS
(SMALL 810 PEOPLE / LARGE 15-20 PEOPLE)

CHICKEN OR EGGPLANT $90/%160

VEAL $100/$180
CHOICE OF PICATTA, MARSALA, PARMESAN, VODKA OR ARRABIATA

LASAGNA BOLOGNESA ROLLATINI $80 / $150

CONTORINI
(SMALL $50, SERVES 810 / LARGE $90, SERVES 15-20

-BROWN BUTTER MASHED POTATOES
-GLAZED BABY CARROTS
-BROCCOLI DI CICCIO
-MARSALA MUSHROOMS
-ROASTED BRUSSELS SPROUTS

PASTA

(SMALL SERVES 8-10 / LARGE SERVES 15-25)

$75/%$140
*OPTION TO MAKE ANY PASTA AL FORNO

CHOICE OF PASTA
RIGATONI
FUSILLI
PENNE
RICOTTA RAVIOLI
SEASONAL VEG RAVIOLI
GLUTEN FREE RIGATONI

CHOICE OF SAUCE
AL LIMONE
PESTO & CHERRY TOMATO
PRIMAVERA
BOLOGNESE
PICCATA
POMODORO
SAUSAGE & BROCCOLINI
VODKA
AGLIO EOLIO
SCAMPI
WILD MUSHROOM RAGU

ADD PROTEIN
CHICKEN $8 / $15
SHRIMP $10/ $19
SALMON $15 / $29
SAUSAGE $9/$16

PRIMA GRAVY
1QT $20 / 2 QT $35
TURKEY, DUCK & CHICKEN GRAVY
WITH BROWN BUTTER AND MARSALA



