
ANTIPASTI CATERING MENU

S
A

L
A

D
S

ALL PRICING IS HALF/FULL TRAY SIZING
FULL TRAYS FEED 12-15 PEOPLE

S
W

E
E

T
S

M
E

A
T

 &
 C

H
E

E
S

E

V
E

G
G

IE
S

INSALATA MISTA
mixed greens,  red onion,
mar inated cucumber,
parmesan,  house v in  GF

FIG SALAD
f igs,  mixed greens,
font ina,  sp iced pecans,
red wine honey v inaigrette

ITALIAN SALAD
arugula,  o l ives,  red on ion,
toasted a lmonds,
mozzare l la ,  parmesan,
oregano v ina igrette

PANZANELLA SALAD
tomato,  cucumber,  red
onion,  peppers ,  sourdough,
o l ive o i l  &  v in

BABY CARROTS
pecan pesto,
parmesan,  pea shoots
GF,  V

BRUSSEL SPROUTS
onion soubise,
roasted beet
gastr ique GF

FRIED POTATOES
green goddess  a io l i ,
parmesan

BURRATA
balsamic  reduct ion,
tomato jam, bas i l  o i l ,
smoked sea sa l t ,  gr i l led
sourdough

CHARCUTERIE
assorted cheeses and
cured meats,  d i jon,  o l ives,
sourdough

MEATBALLS
pork & beef ,  mar inara,
parmesan,  gr i l led
sourgough 

CRANBERRY BREAD
PUDDING
white  choco late,
orange g laze,
p is tach io,  nutmeg

LEMON RICOTTA
POUNDCAKE
candied lemon,  lemon
syrup,  buttercream,
bas i l

FOCCACIA
mus t  be ordered at
least  5  days ahead

PANNA COTTA
espresso powder,
berry  compote,  lemon
zest

$40/$80 

$60/$120 

$70/$140 

$75/$150 

$50/$100 

$50/$100 

$40/$80 

$75/$150 

$70/$140 

$75/$150 

$20/$40 

$50/$100 

$50/$100 

$40/$80 


