
NOTICE 

Minimum 24-hour notice required for all orders.

PAYMENT 

All orders must be paid in full at the time of ordering.

SIZING

Small (sm) feeds up to 10 people
Large (lg) feeds up to 20 people.

BELL AND EVANS ROASTED CHICKEN	 90	 175
Bone in and quartered all natural chicken, 
pan au jus, potato puree and seasonal vegetables
Small 16 pieces / large 32 pieces

CHICKEN MARSALA	 90	 175
Boneless chicken breast, spinach, 
roasted mushroom marsala sauce, 
potato puree and seasonal vegetables
Small 30 pieces / large 60 pieces

CHICKEN PICCATA	 90	 175
Boneless chicken breast, garlic, shallots 
and capers in a lemon white wine sauce, 
potato puree and green beans
Small 30 pieces / large 60 pieces

CHICKEN PARMIGIANA	 90	 175
Breaded chicken breasts, grana padano 
and fresh mozzarella with spaghetti and marinara

CHICKEN MILANESE	 80	 165
Breaded chicken breast, Italian greens, 
marinated peppers, capers and lemon vinaigrette

EGGPLANT PARMIGIANA	 75	 145
Fresh eggplant battered and fried, 
marinara, grana padano and fresh mozzarella 
with spaghetti and marinara

SAUSAGE AND PEPPERS	 75	 145
Italian sausage, roasted peppers 
and onions in marinara sauce

BEEF TENDERLOIN		  mp
Choice whole tenderloin sliced, served medium rare 
to medium with potato puree, roasted vegetables 
and cabernet demi glace
Average size 7 to 9 pounds | Minimum 3 days notice

ORGANIC FAROE ISLAND SALMON		  180
Skin on salmon with green beans, 
garlic butter and lemon beurre blanc
14 – 6 oz pieces

PORK TENDERLOIN	 	 150
Marinated, sliced, cooked medium well with potato puree, 
roasted vegetables and cherry bordelaise sauce
Average size 9 to 10 pounds

COOKIES (Per dozen) 		  16

MINI CANNOLI (Per dozen)	  	 36

WHOLE CAKES AVAILABLE	 	 165
Coconut, Lemon Ricotta, Raspberry Almond,  
Chocolate Mousse (5 day notice required)

PIATTI 	 SM	 LRG

SPECIAL ADDITIONS

DESSERTS

Disposable plates, silverware and utensils:  $10 per 20 guests:

Special Notes

GUEST NAME:

P/U DATE/DAY:

P/U TIME:

CC#:

EXP. DATE:

CODE:

ORDER TAKEN BY:

DATE TAKEN:

GUEST CELL NUMBER:



ANTIPASTO	 120	 x
Italian sausage, prosciutto di parma, sopressata, 
mortadella, salami, imported cheeses, 
artichoke hearts, fig jam, olives, grapes, bread sticks

FRIED CALAMARI	 90	 180
Point Judith style with cherry peppers, 
spicy marinara and lemon caper aioli

MY MOTHERS CHIPS	 75	 145
Fried eggplant and zucchini crispy, tzatziki sauce

GARLIC BREAD	 25	 50
Toasted ciabatta bread with mozzarella, 
grana padano, gorgonzola, butter, roasted garlic, 
oregano and parmigiana

HOUSE MADE MEATBALLS	 45
Beef, pork and veal, 4 oz, served with 
house-made tomato pork sugo
Priced per dozen.

VR GREEK HOUSE MADE SPREADS	 24
Chickpea hummus puree, tzatziki, salmon spread, 
roasted eggplant caponata. Served with tomatoes, 
olives, arugula salad, pita bread, 1/2 pint of each

WHIPPED RICOTTA 	 36
Honey herb whipped ricotta, 
toasted filone bread (20 pieces)

ARANCINI	 39
Four cheese served with house made 
marinara sauce and calabrian chili oil
Priced per dozen.

SHRIMP COCKTAIL	 45
Zesty cocktail sauce and lemon
Priced per dozen.

CHICKEN KEBOBS	 80 
Marinated chicken skewered with peppers and 
onions, served with house made tzatziki - 8 oz each
Priced per dozen.

PENNE ALLA VODKA	 75	 150
Marinara, cream, shallots, sun dried tomatoes 
finished with vodka
Add chicken $90 / $165

PENNE MARINARA	 50	 95
Tomato, basil, parmesan cheese

ORECCHIETTE E SALSICCIA	 75	 150
Sweet Italian sausage, broccoli rabe, 
cannellini, aglio e olio

PACCHERI BOLOGNESE	 85	 165
Hearty meat sauce and whipped ricotta

PENNE AL FORNO	 80	 160
Sweet Italian sausage, garlic, mozzarella, 
grana padano, tomato cream sauce

Gluten free pasta available on request, additional sm. $15, lrg $25

FREEBIRD GRILLED CHICKEN BREAST (3 lbs) 		  35

GRILLED SHRIMP (16 pieces) 		  50

GRILLED ORGANIC 
FAROE ISLAND SALMON (6 – 4 oz portions)		  47 

GRILLED STEAK (4 – 6 oz pieces)		  50 

CAESAR
Romaine, parmesan and garlic croutons	 50	 90

APPLE SALAD	 55	 100
Mixed greens, granny smith apples, 
gorgonzola, candied walnuts, dried cranberries, 
white balsamic vinaigrette

TOSCANA	 55	 100
Mixed greens, mozzarella, olives, 
grape tomatoes, artichokes, roasted red peppers, 
polenta croutons, white balsamic vinaigrette

ITALIAN CHOPPED	 55	 100
Romaine, cucumber, tomatoes, sopressata, 
mozzarella, chickpeas, red onion, pepperoncini, 
olives, Italian seasoning, red wine vinaigrette

DELLA CASA	 55	 100
Mixed greens, roasted red peppers, 
grape tomatoes, radishes, grilled red onions, 
grana padano, chianti vinaigrette

PROTEIN ADD ONS  for salad and pasta only

ANTIPASTI 	 SM	 LRG

	 SM	 LRG

ANTIPASTI 	 SM	 LRG

INSALATE 	 SM	 LRG

Garlic roasted potatoes	 55	 95
Chef ’s roasted vegetables	 55	 95
Charred broccoli	 55	 95	
Green beans with garlic butter	 55	 95	
Bolognese sauce Pint/Quart	 14	 28
Vodka sauce	 12	 24
House tomato basil sauce	 12	 24
Marsala sauce	 12	 24
White balsamic or Italian red wine vinaigrette	 12	 24
Chef ’s daily soup	 12	 24
Olives	 12	 24

SIDES, SAUCES, DRESSINGS, EXTRAS


