


COLD APPETIZERS (ANTIPASTI FREDDI)

TOMATO & BOCCONCINI SKEWERS $52 / dozen
Baby mozzarella with fresh basil and balsamic glaze

PROSCIUTTO & MELON SKEWERS $48 / dozen
Cantaloupe melon wrapped with ltalian proscuito

ZUCCHINI INVOLTINI $52 / dozen
Grilled zucchini rolled with speck and ricotta

BRUSCHETTA $58 / dozen

+ Fresh tomato & basil

 ltalian burrata & pesto

« Cold smoked salmon, cream cheese & capers
« Shaved prosciutto, ltalian burrata & tomato

NDUJA & RICOTTA $60 / dozen

Spicy Calabrian sausage, creamy ricotta, toasted bread

HOT APPETIZERS (ANTIPASTI CALDI)

ARANCINI $65 / dozen

Crispy fried risotto balls stuffed with your choice of:
« Saffron, green peas, mozzarella & fennel sausage
» Wild porcini mushrooms
« Prosciutto & mozzarella

MINI SAUSAGE ROLLS $48 / dozen
Puff pastry wrapped sausage, served with fig compote

ASPARAGUS SPEARS $48 / dozen
Wrapped in puff pastry with parmesan

PUFF PASTRY ROLLS $52 / dozen

» Mozzarella and prosciutto
» Mozzarella and vegetables

MIXED CROSTINI (toasted bruschetta) $55 / dozen

+ Marinated mushroom and bocconcini
« Shaved prosciutto and bocconcini

Sub Italian burrata instead of bocconcini + $12/dozen. More options available. Ask when ordering

HOUSE-MADE MEATBALLS $58 / dozen
Beef, veal and pork with Mamma Cioffi’s tomato sauce and parmesan

EGGPLANT PARMIGIANA TOWERS $7.50 each
Stacks of fried eggplant with fresh tomato, mozzarella, parmesan & basil
HOMEMADE POTATO CROQUETTE $60 / dozen

Breaded & fried mashed potato, served with herb aioli

SALADS (INSALATE)

Sizing: SML (2-4 people), MED (8-12 people), LRG (16-22 people), XL (24-28 people)

HOUSE GREEN SALAD N/A/$48 /1 $72 1 $96
Fresh greens, cucumber, red pepper, carrot, red onions, balsamic vinaigrette

CLASSIC CAESAR SALAD N/A/$54 /1 $90 / $108
Housemade dressing, parmesan, croutons, lemon

ROASTED CAULIFLOWER SALAD $30/%$78/ $110 / $150
With chickpeas, carrots, cabbage, almonds, creamy vinaigrette

CAPRESE STYLE SALAD $42 /%79 /1 $120 / $156

Fresh tomatoes and bocconcini, arugula, white balsamic
Sub bocconcini for Italian burrata + $8/%16/%24/ %36

ARUGULA SALAD N/A/$54 /$90 / $108
Radicchio, parmesan, crispy bacon, balsamic dressing

MEDITERRANEAN QUINOA SALAD $35/ %72 /%120 / $156
Roasted peppers, cherry tomatoes, olives

CALAMARI SALAD $66 /$120 / $180 / $240
Fresh lemon vinaigrette, Italian parsley

CLASSIC GREEK SALAD $30/$65/ %115/ $156
Cucumbers, cherry tomatoes, feta cheese, peppers, olives, oregano, lemon vinaigrette
ITALIAN POTATO SALAD $30/$48 /%80 /$105

With red onion, green pepper, chives, olive oil and oregano dressing



SATAYS (SPIEDINI)

Marinated and grilled - 3-4oz per skewer. Priced by the half and full dozen

CHICKEN $30/$60
BEEF $40/$80
LAMB $42/$84
PRAWN $42 / $84
PORK $30/ $60

PIZZA

Full slab (24-30 slices) / Half slab (12-15 slices)

MARGHERITA (tomato sauce, mozzarella, fresh basil, olive oil)

Uncut: Whole $50 / Half $25 Cut & Trayed: Whole $60 / Half $30
MEAT PIZZA (price includes 2 toppings)

Uncut: Whole $65 / Half $33 Cut & Trayi-.‘d: Whole $70 / Half $35
VEGETARIAN PIZZA (price includes 2 toppings)

Uncut: Whole $60 / Half $30  Cut & Trayed: Whole $65 / Half $33
TOPPINGS:

MEAT: (extra toppings, whole + $12 / half + $6)
Salami, prosciutto, ltalian sausage, chorizo, free range chicken, pulled pork, shrimp,
mortadella, beef short rib, prosciutto cotto, tuna

VEGETARIAN: (extra toppings, whole + $10 / half + $5)
Olives (both green and black), red onions, white onions, caramelized shallots, roasted
peppers, garlic, arugula, mushrooms, roasted zucchini

CHEESE: (extra toppings, whole + $12 / half + $6)
Mozzarella, fiore di latte, parmesan, feta

Italian burrata: whole $24 / half $12)

LASAGNA

Sizing: SML (2-4 people), MED (8-12 people), LRG (16-22 people), XL (22-25 people)

UNCOOKED $38/$72/$110 / XL $150
COOKED $48 /%82 /$120 / XL $160
MEAT

Our signature meat sauce, béchamel, parmesan, mozzarella

VEGETARIAN

Eggplant, zucchini, mushroom, spinach, tomato sauce

CHICKEN PESTO

Chicken, pesto, béchamel, sun dried tomatoes

SIMPLE PASTA (PASTA SEMPLICE)

Sizing: SML (2-4 people), MED (8-12 people), LRG (16-22 people), XL (22-25 people)

PASTA TYPE: (one choice per selection)

Dry gnocchi, spaghetti, linguine, penne, or macaroni

SIMPLE SAUCE: ($8 per person) $32/%$80/$144 / XL $192

Tomato, carbonara, alfredo, creamy tomato,
four cheese, pesto, or puttanesca

SPECIALTY SAUCE: ($10 per person) $40 /$100 / $180 / XL $240

Fresh cherry tomato, carbonara,

creamy chicken & mushroom, bolognese,
lamb ragu, pesto di pistacchio, amatriciana,
butternut squash and prosciutto cream sauce,
wild boar or creamy tuscan chicken

BAKE IT! with extra cheese + $6/%$9/$12 / $18
ADD BURRATA + $12/%$18 /%24 / $36



STUFFED & BAKED PASTA

Sizing: SML (2-4 people), MED (8-12 people), LRG (16-22 people), XL (22-25 people)

CANNELLONI $13 / person
Spinach and ricotta with tomato sauce

BURRATA MACARONI & CHEESE $10.50 / person
Decadent three cheese sauce, herbs and breadcrumbs

TORTELLINI $12 / person
Ricotta, veal or cheese & mushroom. Your choice of sauce

RAVIOLI $12 / person
Cheese, meat or mushroom. Your choice of sauce

STUFFED PASTA SHELLS $12 / person
Ricotta/Spinach or Veal/Spinach

HANDMADE RICOTTA OR $12 / person
POTATO GNOCCHI

With choice of sauce

RISOTTO

Sizing: SML (2-4 people), MED (8-12 people), LRG (16-22 people), XL (22-25 people)

Add mild or spicy ltalian sausage + $12 / $18 / $24 / $36
Add ltalian burrata + $12/ $18 / $24 / $36

MUSHROOM RISOTTO $12 / person
Mixed fresh mushrooms, dried porcini, parmesan cheese

SAFFRON RISOTTO $12 / person
Cararoli rice, saffron broth, parmesan cheese

VEGETABLE RISOTTO $10/ person

Seasonal vegetables, parmesan cheese

VEGETABLE PARMIGIANA

Sizing: SML (2-4 people), MED (8-12 people), LRG (16-22 people), XL (22-25 people)
UNCOOKED $7.50 / person
COOKED $8 / person
EGGPLANT OR ZUCCINI PARMIGIANA

Mamma Cioffi’s tomato sauce, parmesan, mozzarella

CHICKEN (POLLQ)

Top quality, all natural BC meats freshly sourced from our in-house butcher

CHICKEN BREAST $15 each
6-7 oz grilled, skin on or off, served with demi-glace

PARMIGIANA $14 / person
Breaded & fried, tomato sauce, parmesan, mozzarella

SCALOPPINE $14 / person
3-4 oz, choice of lemon white wine, mushrooms or marsala

ROASTED CHICKEN LEG $6 each
Herb marinated with crispy skin

WHOLE FREE RANGE ROASTED CHICKEN $28 each
Marinated and cut into 8 pieces

SAUSAGES, FREE RANGE TUSCAN CHICKEN $5 each
Grilled

SPLIT CHICKEN WINGS $20 / dozen

Deep fried or roasted. Choose from: spicy, salt & pepper, or ltalian seasoned



PORK (MAIALE)

HOUSE-MADE TRADITIONAL SAUSAGES
Mild or hot

HOUSE-MADE SKINNY ITALIAN SAUSAGES
Mild or hot

PORCHETTA, all natural BC

6oz seared with salsa verde - minimum 8 portions

PIGLET, local

Roasted - crispy skin served with salsa verde

BEEF (MANZO)

PRIME RIB

Slow roasted 6 oz portions, served au jus

BRAISED SHORT RIBS

Steamworks beer-braised, 60z with demi-glace

BARON OF BEEF

60z slow roasted

BEEF STEW

6 oz portions with vegetables and a rich housemade sauce

TOMAHAWK STEAK

Long bone in ribeyes, 32 - 36 oz portions

VEAL (VITELLO)

CUTLET PARMIGIANA

Breaded & fried, Mamma Cioffi’s tomato sauce, parmesan, mozzarella

VEAL SCALOPPINE

3 - 4oz, choice of:

Lemon and white wine sauce
Mushroom cream sauce
Marsala reduction

Saltimbocca with prosciutto and sage

VEAL RIB CHOP

12 - 130z with butter sage sauce

VEAL OSSO BUCO

Braised 100z , served with gremolata and au jus

LAMB (AGNELLO)

LAMB POPSICLES

Marinated and grilled, two per order

WHOLE LAMB
Roasted, 18-24kg, served with salsa verde

ROASTED LEG OF LAMB Serves 12-14 people
ROASTED LAMB SHOULDER Serves 8-10 people

BUILD YOUR OWN BURGER BAR

Comes with Portuguese bun, condiments included

CHOOSE YOUR MEET:
Beef, chicken, lamb, pork, turkey or veggie

COMES WITH ALL THESE TOPPINGS:

Bacon, cheese, mushrooms, onions, lettuce, tomato, pickles

$5 each
$4 each
$16 / person

Market Price

$39 / person
$35/ person
$19 / person
$15 / person

$199 / each

$15/ person

$15 / person
$17 / person
$15 / person
$18 / person

$45 / person

$38 / person

Market Value
Market Value

$190 each
$150 each

$160 / dozen



SIDES (CONTORNI)

Sizing: SML (4-6 people), MED (8-12 people), LRG (16-22 people), XL (24-28 people)

GRILLED VEGETABLES $30/%$70/ %120/ $150
Seasonally inspired

ROASTED VEGETABLES $30/%$70/ %120/ $150
Seasonally inspired

POTATOES $23 /%60 /%98 /$140
Roasted or fried with olive oil and herbs

SCALLOPED POTATOES $30/%$70/ %120/ $160
With grass-fed butter, cream & onions

BRUSSELL SPROUTS $30/%65/ %110/ $140
With Pancetta

ASPARAGUS $30/%65/$110/ $140
With Pancetta

GREEN BEANS $30/%65/$110/ $140
With Pancetta

CAPONATA $30/%$65/%$110/$140
Traditional with eggplant, tomatoes, olives, and capers

CREAMY POLENTA $30/%70/ %100/ $130
Baked with mushroom ragout or mushroom cream sauce

PEPPERS & ONIONS $30/%$60 /%80 /$100

Roasted or braised

PLATTERS (PIATT)

Sizing: SML (6-8 people), MED (18-20 people), LRG (25-30 people)
* Specialty cheese and meats may have an additional charge. All Platters can be mixed or
customized to your liking

ANTIPASTO $50/$100/ $120
Olives, peppers, eggplant strips, marinated mushrooms, artichokes

MEAT $60 / $110 / $140
A variety of sliced or cubed deli cold cuts

CHEESE ONLY $70/$140 / $170
A variety of sliced or cubed deli cheeses

MEAT AND CHEESE $65/ $120 / $150
A variety of meats and cheeses

MEAT, CHEESE, AND ANTIPASTI $65/ $120 / $150
DELI SANDWICHES $75/$120 / $175

SML-8pc, MED-15pc, LRG-20pc
Your choice of coldcuts, cheese, and vegetable, tuna salad, egg salad, etc... served on
Portuguese buns. All sandwiches are cut in half

VEGGIE PLATTER $55/ $95/ $120
With fresh cut seasonal vegetables

FRUIT PLATTER $65 /%110 / $140
With fresh cut seasonal fruits

CHARCUTERIE BOARDS $14 / person

$100 deposit for wooden boards
Minimum order of 10 people.
Your choice of antipasti, Italian & international meats & cheeses

CHARCUTERIE BOX FOR TWO $35 each
Your choice of antipasti, Italian & international meats & cheeses
BURRATA PLATTER $60 / $99 / $120

Fresh burrata cheese served with sweetie drop peppers, olive oil drizzle and crostini









