CATERING MENU

CATERING MENU
LASAGNA
MAINS
Set meals, priced per person. Minimum of 10 orders for catering.
LASAGNA

Casear salad, homemade veal lasagna,
focaccia and limoncello tiramisu
PENNE ROSÉ

Mixed greens salad, Penne in a creamy
rosé sauce with mushroom and peas,
focaccia and traditional tiramisu
PASTA CALABRESE

Arugula salad with parmesan shavings,
almonds, olive oil and balsmic
reduction, fresh Strozapretti pasta in a
tomato sauce with homemade
sausage, focaccia and peaches
POLLO TARTUFO

Mixed greens salad, roasted organic
chicken breast with a truffle cream
sauce and a side of asparagus,
focaccia and vanilla cannoli pasticcera
EGGPLANT PARMIGIANA

Caprese salad, eggplant parmigiana
with a side of green beans, focaccia
and peaches
POLLO PARMIGIANA

Caesar salad, chicken parmigiana with a
side of asparagus, focaccia and
tiramisu limoncello

$ 30
$27

$32

Fresh pasta layered with veal bolognese sauce,
mozzarella & fresh basil
Small: Serves 4
$ 25
Medium: Serves 9 - 12
$ 80
Large: Serves 18 -24
$ 160
PENNE ROSÉ

penne in a creamy rosé sauce with fresh
mushrooms and peas
Medium: Serves 8 - 12
Large: Serves 16 - 24

$ 50
$ 100

TORTELLINI ROSÉ

$36

$32

$34

Sides can be substiuted with roasted potatoes, broccoli
or pepperonata (peppers, mushroom, onion and garlic)
for an additional charge.
Gluten free options are available upon request.

Three cheese tortellini in a creamy rosé sauce
with fresh mushrooms and peas
Medium: Serves 8 - 12
$ 70
Large: Serves 16 - 24
$ 120
SPAGHETTI POMODORO

Spaghetti with San Marzano tomato sauce,
parmesan and fresh basil
Medium: Serves 8 - 12
$ 50
Large: Serves 16 - 24
$ 100
FETTUCINI ALFREDO

House made alfredo cream sauce, with parmigiano
reggiano
Medium: Serves 8 - 12
$ 50
Large: Serves 16 - 24
$ 100

CATERING MENU
BURRATA PLATTER

PESCHE GIFT BOX

Imported Italian burrata cheese, Italian
prosciutto, arugula, cherry tomato and an olive oil
and balsamic reduction dressing.
$ 50
Serves 4 - 6

Franca's signature homemade peaches.
Sponge cake dipped in a special liqueur blend ,
filled with vanilla and chocolate custard.
12 Peaches per box
$ 65

FRUIT PLATTER

A variety of delicious fruits including melons,
strawberries, grapes, and other seasonal items.
Selections may vary depending on season.
Small: Serves 8 - 10
$ 40
Medium: Serves 10 - 18
$ 55
Large: Serves 18 -28
$ 75

BISCOTTI GIFT BOX

VEGGIE PLATTER

AMARETTI GIFT BOX

Carrots, tomatoes, cucumbers, cauliflower, bell
peppers and celery. Served with dipping dressing.
Small: Serves 8 - 10
Medium: Serves 10 - 18
Large: Serves 18 -28

$ 40
$ 55
$ 75

FRUIT & CHEESE PLATTER

A variety of delicious fruits including melons,
strawberries and grapes with a selection of Italian
cheese such as friulano, auricchio and provolone.
Small: Serves 8 - 10
$ 60
Medium: Serves 10 - 18
$ 75
Large: Serves 18 -28
$ 95
ANTIPASTO PLATTER

Italian prosciutto, capocollo, sopresatta,
parmigiano, friulano auricchio, green olives,
antipasto spread.
Serves 10 - 16
$ 70

Homemade biscotti gift box. Contains 4
chocolate chip, 4 cranberry orange and 4 almond
biscotti. No preservatives, all natural ingredients.
12 Biscotti per box
$20

Homemade amaretti gift box. No preservatives,
all natural ingredients.
10 Amaretti cookies per box

$25

ASSORTED DESSERT PLATTER

Homemade peaches, chocolate and vanilla cannoli
pasticcera & Sicilian cannoli
Small: Serves 8 - 10
Medium: Serves 10 - 18
Large: Serves 18 -28

$ 40
$ 70
$ 110

TIRAMISU

Layers of ladyfingers, smothered in sweet
mascarpone cheese, espresso and cocoa powder
Small: Serves 4 - 6
$ 25
Medium: Serves 6 - 12
$ 45

