
CATERING MENU

CONTACT US FOR LARGER GATHERINGS 
OR ANY INQUIRIES (203) 356-9819



ZUCCHINI CHIPS                 55 90
Crispy zucchine chips with marinara sauce
MELANZANA ALLA PARMIGIANA Eggplant parmigiana 70 95
CRAB CAKES Served with mango salsa and spicy aioli 100 170
MEATBALLS in a tomato sauce                60 100
BURRATA SPECK AND TOMATO    70 120 
Cream filled fresh mozzarella, smoked prosciutto, tomatoes
FRIED CALAMARI Lemon, parsley, garlic dipping sauce 70 120
BUFFALO RINGS Fried calamari tossed with buffalo             70 120
style sauce, with traditional blue cheese dipping sauce 
CALAMARI ALLA GRIGLIA Grilled calamari served over 70 120
a bed of arugula with lemon and olive oil dressing
CALAMARI FRADIAVOLO     70 120
ASSORTED FOCACCIA     40 70
ITALIAN CURED MEAT & CHEESE PLATTER  120 280
MUSSELS in a spicy tomato sauce    55 90

APPETIZERS SANDWICHES AND PIZZA

SALADS

SIDES
SAUTEED SPINACH       50 80 
SAUTEED VEGETABLES                      50 80
BROCCOLI RABE                   70 110
FRENCH FRIES      35 50
ROASTED POTATOES     40 60
STRING BEANS      50 70
GRILLED VEGETABLES     50 80

CAESAR caesar salad with croutons and shaved parmigiano cheese 50 80   

CAPRESE  fresh mozzarella, plum tomato,calamata olives, arugula 70 110   

DELICATA  artichokes, shaved parmigiano,  hearts of palm,  65 100
tomato, mixed greens 

AVOCADO Avocado, shrimp, romaine, arugula tomato,   90 130
champagne thime vinaigrette   

DI MARE Calamari, octopus, shrimp, celery, white wine vinegar, 95 170
extra virgin olive oil   

COBB SALAD chopped tomato, bacon, romaine, avocado, egg,  65 95
gorgonzola, balsamic vinaigrette

MIA - sundried tomatoes, portobellomushrooms and grilled chicken  65 95
sauteed in shallots, balsamic sauce served warm over mixed greens

MISTA  mixed baby greens, tomato and balsamic vinaigrette   50  75
RUCOLA gorgonzola, pear, walnuts, tomato, arugula   65  95

ASSORTED SANDWICHES OR PIZZA    70 110   

PASTAS
SPAGHETTI AL POMODORO tomato sauce,  basil  45 75 

ORECCHIETTE ALLA BARESE Hat shaped pasta with broccoli rabe, 65 105
sausage, garlic, E.V.O.O.

SPAGHETTI ALLE VONGOLE New Zealand clams with a white wine   120 240
sauce, garlic, and extra virgin olive oil

FETTUCCINE BOLOGNESE veal meat sauce      65 105
FARFALLE SALMONE  Bowtie pasta, fresh and smoked salmon in a  80 130
champagne chive cream sauce 

PENNE AL PESTO  Basil, Pesto, Pinenuts         60 90
RIGATONI ALLA VODKA Pancetta, tomato-cream sauce  65 95
SPAGHETTINI DI GRANO DURO VEGETALI   whole wheat  65 95
spaghetti sauteed vegetables

GNOCCHI CAPRESE Tomato Sauce, Basil, Fresh Mozzarella  80 120
FETTUCCINE AI FUNGHI mushroom-brandy cream sauce   70 105
SPAGHETTI AL FRUTTI DI MARE  shrimp, calamari, Clams,  140 220
Lite Marinara Sauce

LASAGNA  meat sauce     70 110
RAVIOLI Home made meat filled ravioli, meat sauce   75 130

MAIN COURSE
POLLO ALLA GRIGLIA grilled chicken breast   70 120
CAPRICCIOSA Breaded chicken cutlet lightly fried, topped with  70 120 

chopped tomatoes, arugula, mozzarella 

PORK CHOP BALSAMICO Pan-roasted served with hot cherry  110 200
peppers, balsamic, rosemary, garlic

SALMONE ALLA GRIGLIA Grilled Atlantic Salmon   100 180
FETTINA DI MANZO Thinly sliced steak pan seared and served  70 110
with a romaine and arugula salad tossed with red wine vinaigrette

GRILLED NEW YORK STRIP STEAK patatine fritte  150 280
CHICKEN MARSALA  mushroom, marsala wine sauce  70 120
CHICKEN PICCATA   white wine lemon sauce, capers  70 120
CHICKEN FRANCESE      70 120
CHICKEN SCARPARIELLO hot cherry peppers, balsamic,   70 120
rosemary, garlic 

SAUSAGE AND PEPPERS      65 110 
SHRIMP SCAMPI  white wine garlic sauce over spaguetti  120 195
SALMONE AL LIMONE  white wine lemon sauce    100 190
ZUPPA DI PESCE  seafood stew      160 300

ADD GRILLED CHICKEN  4 P/P    SALMON  10 P/P  SHRIMP   8 P/P 
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