
Catering Menu

I N S A L A T E

House Salad: Fresh tomato, red onion, and kalamata olives on a bed of
fresh spring mix with Chef’s house dressing.

$40 for Half-tray (Feeds 10 People) - $60 for Full-tray (Feeds 20 people)

Caesar Salad: Romaine lettuce with shaved romano cheese and house-made
Caesar dressing.

$50 for Half-tray (Feeds 10 people) - $65 for Full-tray (Feeds 20 people)

E N T R É E S

Rigatoni & Meatballs: Classic rigatoni in homemade red sauce and meatballs.
$120 for Half-tray (Feeds 10 people) - $210 for Full-tray (Feeds 20 people)

Rigatoni alla Vodka: Rigatoni pasta with sautéed broccoli and sun-dried tomatoes,
finished with a creamy vodka sauce.

$120 for Half-tray (Feeds 10 people) - $220 for Full-tray (Feeds 20 people)

Lasagna Bolognese: Homemade meat lasagna made with our old-fashioned
bolognese sauce.

$130 for Half-tray (Feeds 10 people) - $255 for Full-tray (Feeds 20 people)

Chicken Parmigiana: Lightly breaded chicken layered with pomodoro sauce and
mozzarella cheese, served with a side of rigatoni.

$130 for Half-tray (Feeds 10 people) - $255 for Full-tray (Feeds 20 people)

Melanzane Parmigiana: Eggplant parmigiana with mozzarella cheese, fresh basil,
and house-made marinara, served with a side of rigatoni.

$120 for Half-tray (Feeds 10 people) - $225 for Full-tray (Feeds 20 people)

D O L C E • D E S S E R T

Homemade Baby Cannoli: Crispy pastry shell filled with delicious
creamy ricotta cheese and chocolate chips.

$47 for Half-tray (10 Cannolis) - $74 for Full-tray (20 Cannolis)


