
BREAKFAST

APPETIZERS

PASTA 

(minimum of 10 people)
coffee, tea, croissants, muffins, bagels, 

fresh fruit platter

CHARCUTERIE  $ 18 / PERSON

PENNE IN A PLUM TOMATO SAUCE  
$ 60 / 120

PENNE ALLA VODKA   $ 70 / 140

LASAGNA BOLOGNESE   $ 65 / 120

LASAGNA VEGETARIAN   $ 65 / 120

CANNELLONI MEAT OR CHEESE 
$ 60 / 120

CONTINENTAL BREAKFAST
$ 18 PERSON

assorted cold cuts, assorted cheeses, 
grilled vegetables, focaccia

penne pasta in a plum tomato sauce
small serves 10 / large serves 20

penne pasta in a vodka sauce with
bacon bits small serves 10 / large serves 20

oven baked house made lasagna, layers of
bolognese sauce, bechamel & mozzarella

small serves 12 / large serves 24

oven baked house made lasagna,
mixed vegetables, mozzarella
& house made tomato sauce

small serves 12 / large serves 24

cannelloni filled with ground beef or
ricotta & spinach, topped with 

house made tomato sauce
small serves 12 / large serves 24

FOCACCIA & OLIVES  $ 3/ PERSON

CAPRESE SKEWERS  $ 3/ PERSON

house made focaccia & assorted 
cerignola olives

cherry tomatoes, mini bocconcini, basil,
drizzled with balsamic glaze 

served on a skewer
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grilled chicken breast finished with
fresh herbs or in a demi glaze

lightly breaded veal cutlet topped with
mozzarella & our house made tomato sauce

oven baked salmon fillet topped with a
lemon butter sauce

mini roasted potatoes
small serves 10 / large serves 20

mixed field greens with cherry tomatoes,
cucumbers served in your choice of dressing

small serves 10 / large serves 20

romaine hearts, bacon, croutons, parmigiano
Reggiano cheese, house made dressing

small serves 10 / large serves 20

zucchini, eggplant & roasted peppers,
marinated with olive oil & balsamic vinegar

small serves 10 / large serves 20

ENTRÉES

SIDES

DESSERTS

ARTISAN SANDWICHES 

ITALIAN CLUB  $16

VEAL CUTLET   $15

GRILLED VEGGIE   $13

CHICKEN CUTLET (HALAL)  $15

PARMA  $16

BOLOGNA   $ 15

TURKEY   $15

TIRAMISU  $ 6 / PIECE

CHEESECAKE  $ 6 / PIECE

FRESH FRUIT  $ 6 / PERSON

COOKIE  $ 4 / EACH

CHICKEN BREAST  $13

VEAL PARMIGIANA  $15

SALMON FILLET   $15

ROASTED POTATOES   $40 / 80

MIXED GREEN SALAD   $35 / 70

CAESAR SALAD   $45 / 90

GRILLED VEGETABLES   $45 / 90

chicken cutlet, prosciutto, arugula, tomato,
provolone, basil aioli, served on focaccia

tender veal, tomato sauce, served on focaccia
(additional toppings: mozzarella, peppers)

grilled eggplant, zucchini, red peppers, green
peppers, mushroom, served on focaccia 

chicken cutlet, lettuce, tomato, provolone,
mayonnaise, served on focaccia 

prosciutto, bufala mozzarella, arugula, sun
dried tomatoes, served on focaccia 

mortadella, bocconcini, arugula, pistachio
cream, served on focaccia

oven roasted turkey, crisp lettuce, tomato,
mayonnaise, served on focaccia

espresso-soaked lady fingers, sweet and
creamy mascarpone, and cocoa powder

smooth & creamy New York style cheesecake

a selection of fresh seasonal fruit

large decadent chocolate chip cookies 
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