
 

 

 

ITALIAN CATERING MENU  

STARTING AT $38 PER PERSON 

 (not including tax and service charge)   

includes House focaccia & olive oil 

 

 

STEP ONE – SELECT TWO APPETIZERS 

Additional appetizer add $5 per person 

 

       Crispy Polenta Bites – eggplant caponata, micro basil…..V GF 

       Pancetta Wrapped Prawns – arugula pesto, balsamic glaze…..GF 

       Saffron Risotto Croquettes “Arancini” – fontina, calabrian aioli…..V 

       Chickpea Panetto – roasted pepper relish, fresh oregano…..V GF 

       Artichoke Bruschetta – sundried tomato pesto, fresh mozzarella…..V 
 

       Tartufata Deviled Eggs – truffle oil, chives…..V GF 

       Caprese Skewers – cherry tomato, fresh mozzarella, basil pesto…..V GF 

       Fried Meatballs – tomato coulis, parmesan  

 

 

STEP TWO – SELECT ONE SALAD 

Additional salads add $5 per person 

 

       Mixed Green –root vegetables, greens, candied pecans, balsamic vin…..V GF 

       Little Gem Caesar – parmesan, garlic croutons, caesar dressing….. GF 

       Antipasti – arugula, salami, cheese, olive, artichoke balsamic vin….. GF 

       Tricolori– arugula, endive, radicchio, parmesan, lemon-shallot vin…..V GF 

 

 

 

 



 

 

 

STEP THREE – SELECT TWO ENTRÉES’  

Additional entrees add $10 per person 

 

       Pan Seared Chicken Marsala – wild /tame mushroom, marsala cream sauce  

       Baked Polenta – amatriciana, mozzarella, grilled vegetables…. V GF 

       Rigatoni – vodka sauce, artichoke, herb chicken, spinach, parmesan…..V  

       Fennel & Orange Roasted Pork Loin – olive tapenade…..GF 

       Braised Beef Short Ribs –marzano tomatoes, oregano, gremolata …..GF 

(add $8 per person)  

       Parmesan Chicken – crispy chicken, tomato-basil sauce, mozzarella…..GF 

       Butternut Squash Risotto – fontina, crispy sage, aged balsamic…..V GF 

 

 

STEP FOUR – SELECT TWO SIDES  

Additional sides add $5 per person 

 

       Grilled Broccolini – garlic, lemon, chili flakes…..V GF 

       Braised Local Greens – garlic, tomato…..V GF 

       Creamy Polenta – caramelized onions, roasted peppers…..V GF 

       Chicken Roasted Potatoes – confit garlic, shallot, rosemary…..GF 

       Roasted Squash – balsamic reduction…..V GF 

       Braised Eggplant…..V GF 

    

 

 

 

 

 

 

 

 

 

GF = GLUTEN FREE OR CAN BE MADE GLUTEN FREE 

V = VEGETARIAN OR CAN BE MADE VEGETARIAN 


