
CATERING TRAYS

APPETIZERS

125'THE GIFT'
IMPORTED ITALIAN MEATS & CHEESES | OLIVES 
ROASTED PEPPERS | PEPPADEW | CAPERBERRY 
TRUFFLE HONEY | FOCACCIA

25IL DONO BREAD
FOCACCIA | ROSEMARY BUTTER | GARLIC CONFIT 
PECORINO ROMANO

45CALAMARI
PEPPERONCINI |  RED ONION | LEMON CAPER AIOLI

40TRADITIONAL CALAMARI
POMODORO

55MEATBALLS
POMODORO | WHIPPED RICOTTA  BASIL
16 PIECES

45ARANCINI
PORCINI |  FRESH MOZZ | TRUFFLED FONTINA
FONDUTA
16 PIECES

50LONG STEM ARTICHOKES
EGG DIPPED  ANCHOVY GARLIC OIL
16 PIECES

50SHRIMP FREDDO
PINK COCKTAIL
16 PIECES

50STUFFED MUSHROOMS
ITALIAN BREADCRUMB | SPINACH | PROVOLONE 
GORGONZOLA | BALSAMIC
16 PIECES

40CRISPY MOZZARELLA
BREADED FRESH MOZZ | SALSA PICCANTE | HONEY

65GRILLED OCTOPUS
OLIVES | FENNEL | CELERY | ARUGULA | LEMON 
FINGERLING POTATO | RED WINE VINEGAR

120SEAFOOD SALAD
CHEFS SELECTION OF FRESH SEAFOOD

39OYSTERS ON THE ½ SHELL
CHEFS SELECTION OF EAST COAST OYSTERS 
TABASCO COCKTAIL
PER DOZEN

55STEAMED MUSSELS
FRA DIAVOLO OR BIANCO

SALADS

35CAESAR
BABY ROMAINE | FOCACCIA CROUTON | CRISPY CAPER

47CHOPPED
TUSCAN KALE | RADICCHIO | PEPPERONCINI 
SUNDRIED TOMATO | RED ONION  EGG | PROVOLONE 
GENOA SALAMI |  CRISPY CHICKPEA | OREGANO
VINAIGRETTE

43BABY LETTUCE
MIXED BABY LETTUCES  RADISH | CHERRY TOMATO 
PEPPADEW | CRISPY SHALLOT | TRUFFLE
GORGONZOLA DRESSING

47CAPRESE
BUFFALO MOZZARELLA | VINE RIPE TOMATO | EVOO 
BASIL |  BALSAMIC

43LUMACHE PASTA SALAD
PEPPERS | RED ONION | IMPORTED OLIVES | OVEN
ROASTED TOMATO | FRESH MOZZARELLA | ITALIAN
HERB VINAIGRETTE

PASTA

ADD SAUSAGE 20 | ADD SHRIMP 29

55SPICY VODKA
SAN MARZANO TOMATO | CALABRIAN CHILI |  TOUCH
OF CREAM | LUMACHE
AVAILABLE NOT SPICY

60CACIO E PEPE
CRACKED PEPPERCORN | PECORINO | PISTACHIO 
TAGLIATELLE

60BASILICO
SUN DRIED TOMATO  BROCCOLI RABE | PIGNOLI NUTS
BASIL OIL |  GARLIC | STRACCIATELLA | CAVATELLI

65CARBONARA
GUANCIALE  |  PECORINO | EGG YOLK | CRACKED
PEPPER | SPAGHETTI CHITARRA

55AGLIO
SUNDRIED TOMATO | WHITE ANCHOVY | GARLIC 
EVOO | TOASTED BREADCRUMB | SPAGHETTI
CHITARRA

79RAGU
CHIANTI & BONE MARROW BRAISED BEEF OSSOBUCO
TUSCAN KALE | GOLDEN RAISIN | PARMIGIANO
REGGIANO | PAPPARDELLE

ALL TRAYS ARE ONE SIZE TO SERVE 8-10 PEOPLE



MEATS

85CHICKEN
PARM | FUNGHI |  PICCATA  |  MILANESE | ARRABIATA

115VEAL
PARM | FUNGHI |  PICCATA | MILANESE  ARRIABATA

85ROASTED PORK SCARP
FENNEL SAUSAGE | PEPPERONCINI |  ROASTED
PEPPERS | GARLIC WINE

80HONEY GLAZED ROASTED PORK
FRESH ROSEMARY | ITALIAN SEASONING | BALSAMIC

60SAUSAGE, PEPPERS & ONION
IMPORTED FENNEL SAUSAGE | SAUTÉED PEPPERS &
ONIONS | MARINARA

125NEW YORK STRIP STEAK
CRACKED PEPPERCORN COGNAC SAUCE
SLICED & PORTIONED AT 5OZ PER PERSON

SIDES

45BROCCOLI RABE
GARLIC | EVOO  CHILI

54CRISPY BRUSSELS
PANCETTA | CHILI HONEY | SHAVED PARM

35RISOTTO
PECORINO ROMANO

45TRUFFLE MUSHROOM RISOTTO
MUSHROOM MEDLEY | WHITE TRUFFLE OIL

30FINGERLING POTATOES
ITALIAN HERBS

40SPINACH
GARLIC | EVOO |  BREADCRUMBS

50ROASTED LONG HOT PEPPERS
FENNEL SAUSAGE | GARLIC WINE

40LUMACHE POMODORO

40LUMACHE GARLIC & OIL

SEAFOOD

85SHRIMP SCAMPI
LEMON | GARLIC | TOASTED BREADCRUMB  
SPAGHETTI CHITTARA

105SALMON PUTTANESCA
ITALIAN OLIVES | CAPERS | ROASTED GARLIC
POMODORO

105SALMON PICCATA
IMPORTED CAPERS | FRESH LEMON | WHITE WINE

125BRONZINO OREGANATA
ITALIAN BREADCRUMB | CAPER | PARSLEY | LEMON      
BROWN BUTTER

125AHI TUNA
SARDINIAN COUS COUS | FENNEL & ARUGULA 
SICILIAN OREGANO | MINT | BLOOD ORANGE
VINAIGRETTE

125LOBSTER RAVIOLI
JUMBO LUMP CRAB | LOBSTER BRODO CREAM

165SPLIT LOBSTER TAILS
6OZ COLD WATER LOBSTER TAILS |  DRAWN BUTTER
8 TAILS HALVED

VEGETARIAN

50EGGPLANT ROLLATINI
BREADED EGGPLANT | RICOTTA | MOZZARELLA 
MARINARA

40SEASONAL VEGETABLE TAGLIATELLE
FRESH SEASONAL VEGETABLES | GARLIC | EVOO 
PARMIGIANO REGGIANO

CHILDREN

50CHICKEN FINGERS & FRIES

40MAC & CHEESE
LUMACHE | FOUR CHEESE BLEND | TOASTED
BREADCRUMB

65CHEESEBURGER SLIDERS
FONTINA
18 PIECES


