
CATERING MENU



S A L A D S
$40 (serves 10-12)

ITALIAN CHOPPED (GF)
chopped romaine hearts &
iceberg, fried chickpeas, roasted
red peppers, mozzarella,
soppressata, crispy pepperoni,
parmesan peppercorn dressing

GREEK (GF, V)
chopped romaine hearts,
tomatoes, cucumbers, green bell
pepper, pepperoncini peppers,
red onion, kalamata olives, feta
cheese and house greek dressing

FRESH FRUIT SALAD 
(GF, V+)

CAESAR
chopped romaine hearts,
roasted tomatoes, red onion,
toasted garlic, croutons,
parmesan, creamy caesar
dressing

LEMON ORZO SALAD (V)
roasted red pepper chicken
salad, bibb lettuce, basil pesto

REDSKIN POTATO SALAD
(GF, V)
redskin potatoes dressed with
dill aioli, celery & onion

ITALIAN PASTA SALAD (V)
fusilli pasta tossed with cherry
tomatoes, roasted red peppers,
shallots, artichokes, cieligine
mozzarella and Italian dressing



D E L I  P L A T T E R S
 (serves 8-10)

HUMMUS & VEGETABLE TRAY - $40
assortment of fresh vegetables, hummus and pita chips

GRAZING TRAY - $80
Assortment of charcuterie, candied bacon breadsticks, artisan cheese,

fruit, vegetables, nuts, crackers & seasonal jam

S O U P
$16 per quart

SOUP OF THE DAY

VEGETARIAN SOUP OF THE DAY



D E L I  S A N D W I C H  B O X
SMALL  $110 (serves 8-10)

includes 16 sandwich halves 
LARGE  $220 (serves 18-20)

includes 32 sandwich halves
|

V O D K A  C H I C K E N  P A R M  B O X
SMALL  $95 (serves 7-9)

includes 14 sandwich halves 
LARGE  $190 (serves 16-18)

includes 28 sandwich halves
|

SELECT UP TO FOUR TYPES:

ROASTED TURKEY
roasted turkey, bacon jam,
sundried tomato pesto, arugula,
calabrian chili aioli, arugula

CAPRESE (V)
fresh mozzarella, heirloom
tomato, fresh basil, basil pesto,
balsamic glaze

MORTADELLA 
sliced mortadella, stracciatella,
pistachio pesto, pistachio dust,
dressed arugula, hot honey

MILO’S B.L.T. 
smoked bacon, tomatoes, bibb
lettuce, stracciatella, calabrian
chili aioli

ROAST BEEF
grilled onions, horseradish cream
sauce and arugula

ITALIAN CHICKEN SALAD
roasted red pepper chicken salad,
bibb lettuce, basil pesto

GRILLED VEGETABLE (V+) 
grilled seasonal vegetables &
house basil hummus

CLASSIC ITALIAN 
soppressata, prosciutto, capocollo,
provolone, arugula, roasted
tomato, red onion, italian dressing



P A S T A  B A R
$190  (serves 10-12)

H O T  S I D E S
$40  (serves 10-12)

Choice of fried chicken cutlet or grilled chicken and meatballs in
marinara, served with rigatoni tossed in choice of vodka sauce or

marinara with pesto and parmesan cheese on the side
served with garlic toast

add pan of grilled vegetables $30

CAJUN FINGERLINGS
served with Calabrian Aioli

GRILLED VEGETABLES
an assortment of seasonal vegetables

PASTA A LA VODKA
rigatoni pasta tossed in house vodka sauce topped with pesto and

parmesan



D E S S E R T S

ASSORTED COOKIES – $4
� CANNOLI – $4

� LEMON BARS - $4
� BAKLAVA - $5

(all serving utensils included)

C U T L E R Y  
$1 per person

includes compostable plates, cutlery and napkins
Please select quantity to match guest count


