PANINO

each item includes chips and a cookie.
minimum order of 8 sandwiches for delivery.

MEDITERRANEAN CHICKEN

a juicy chicken breast topped with our homemade hummus,
artichoke, cucumber, roasted red pepper and feta cheese.
served on a brioche bun. 14

(also great as a vegetarian option)

TILAPIA

served grilled or blackened. a 6 oz piece of tilapia topped with
house-made roasted garlic aioli, lettuce, tomato and red onion.
served on a brioche bun. 14

ITALIAN

toasted brioche bun topped with italian sausage, pepperoni, salami,
banana peppers, lettuce, tomato, red onion and provolone. 14
Substitute grilled chicken for italian sausage for

no additional charge

GRILLED CHICKEN

marinated chicken breast grilled to perfection. layered with
provolone, caramelized onion, sautéed mushrooms, peppered bacon,
lettuce and tomato served on a brioche bun. 14

PARMESAN CHICKEN

breaded chicken breast covered with our house-made marinara
sauce and provolone cheese. topped off with lettuce and onion.
served on a brioche bun. 14

MEATBALL SANDWICH

two Martini jumbo meatballs cut in half and smothered

in our house-made marinara sauce and provolone cheese.
served on a brioche bun. 14

BLT
peppered bacon, lettuce, tomato and our house-made
roasted garlic aioli on a brioche bun. 14

CAESAR CHICKEN

our marinated chicken breast, topped with red onion,
house-made lemon caesar dressing, parmesan cheese
and lettuce on a brioche bun. 14

EGGPLANT
fried eggplant, provolone cheese, caramelized onion, roasted red
pepper, lettuce and tomato served on a brioche bun. 14

DOLCE

ASSORTED FRESH BAKED COOKIES
chocolate chip - oatmeal - white chocolate macadamia
2 each per cookie

BEVANDE

MARTLNI HOUSE BEVERAGES
SWEET TEA - UNSWEET TEA * PINK LEMONADE
12/ gallon

*price includes ice, cups, lids, and straws
* additional beverages are available upon request

Drop Off
CATERING SERVICES

Martini Italian Bistro is happy to offer its guests our
“Bistro To-Go" Catering Menu.
This menu is perfect for office meetings, pharmaceutical lunch
drops, in-home events, school / church functions, business
presentations and more!

All orders include house-made focaccia bread,
(excluding sandwich orders).
Plates, bowls, plastic ware and serving utensils available for
an additional fee.
Extra virgin olive oil and Parmesan cheese are available for
an additional $1 per person.

Whole Wheat and Gluten-Free Pasta are available
upon request for an additional fee.

Please inform us of any food allergies or dietary concerns
when placing your order.

Delivery rates apply and vary depending on location.
Minimum 24 hour advanced notice is required on
all catering orders.

ADDITIONAL SERVICES
Our special events staff will go above and beyond to help you
create a perfect menu for your next occasion. We can also provide
complete logistical planning and execution, theme design, venue
selection, customized or preselected catering menus, and a

(502) 394-9797

4021 Summit Plaza Drive, Louisville, KY 40241
catering@martinilouisville.com

Scan the QR Code to visit
our website today!




I N SA LATA Half Pan feeds 8-10 | Full Pan feeds 16-20

MARTINI HOUSE SALAD
chopped lettuce, diced
tomatoes, peppered bacon,
crumbled gorgonzola, and our
signature house dressing 35/ 66

CAESAR SALAD

romaine lettuce, parmesan
cheese, herb croutons, and
kalamata olives with a lemon
caesar dressing 35/ 66

SPINACH SALAD

baby spinach, strawberries,
spiced pecans, red onions,
peppered bacon and goat
cheese with a strawberry
vinaigrette 42 /80

Add ta yo

ANTIPASTO SALAD
chopped lettuce tossed with
imported Italian meats, fresh
mozzarella, roasted red peppers,
feta cheese, kalamata olives,
marinated tomatoes with a
balsamic vinaigrette dressing
46/88

INSALATA CLASSICO

fresh spinach, chopped egg,
tomatoes, sautéed mushrooms,
red onion, bacon, and provolone
served with a balsamic
vinaigrette dressing 46 / 88

Salad

Grilled/Blackened Chicken to any salad for +6 / person

Grilled/Blackened Salmon +7.5 / person.

CO NTO RNI Serves 8 - 12 people

LINGUINI ALFREDO 35

BUTTERED NOODLES 35

SPAGHETTI WITH MARINARA 35

OVEN ROASTED POTATOES 30

RISOTTO MILANESE 30

PARMESAN MASHED POTATOES 30

ITALIAN SKILLET BEANS 30

SPAGHETTI SQUASH 30

GARLIC RUBBED ASPARAGUS 30

CARNES

Half Pan feeds 8-10 | Full Pan feeds 16-20

SPAGHETTI AND MEATBALLS
momma's hand-rolled meatballs in marinara sauce,
served over garlic buttered noodles 62 /120

RIGATONI BOLOGNESE
hearty, rich, meat sauce tossed with pasta and garlic butter,
topped with farmer’s goat cheese and fresh herbs 62 /120

ZITI AL FORNO
oven baked pasta with rich meat sauce, roasted tomatoes and
sliced mushrooms with bubbling provolone cheese 64 /124

PROSCIUTTO AND PEA PESTO
penne pasta, prosciutto, peas, carrots, roasted tomatoes
and parmesan tossed in pesto sauce 62 /120

SAUSAGE ARABIATTA
penne pasta, spicy italian sausage, olives and onions
with spicy marinara 64 /124

LASAGNA SALSICCIA
(Serves 6-8, half pan only)
fresh pasta sheets layered with Italian sausage, ricotta, asiago and
parmesan cheeses served with alfredo and marinara sauce 66

POLLO

Half Pan feeds 8-10 | Full Pan feeds 16-20

PASTA ROSA
penne pasta, sliced grilled
chicken, fresh spinach and
mushrooms topped with diced
tomatoes in martini’s roasted
red pepper sauce 74 /144

CHICKEN CARBONARA
penne pasta, sliced grilled
chicken, spinach, and peppered
bacon in a garlic parmesan
cream sauce 74/ 144

CHICKEN MILANESE
parmesan crusted chicken
topped with tomato sauce,

provolone and parmesan
cheese served over linguini

alfredo 76 /148

POLLO PICATTA
sautéed chicken in a lemon
white wine butter sauce with
artichokes, capers and diced
tomatoes served with herbed
linguini 76 /148

CHICKEN MARSALA
chicken filets sautéed with
mushrooms and marsala wine,
served over herbed linguini
76 /148

CHICKEN FLORENTINE
sautéed chicken breast,
crimini mushrooms, sun-
dried tomatoes and spinach
in a parmesan cream sauce
served over parmesan mashed
potatoes 77 /150

PESCE

Half Pan feeds 8-10 | Full Pan feeds 16-20

SHRIMP SCAMPI
sautéed shrimp, sun-dried tomatoes, capers, diced tomatoes in a
lemon butter garlic sauce served with herbed linguini 83 /162

SHRIMP PENNE
jumbo gulf shrimp with crushed red pepper, white wine garlic
sauce, oven roasted tomatoes, spinach and goat cheese with
penne pasta 83 /162

SALMON PASTA
thyme passion fruit cream sauce, roasted tomatoes,
mushrooms, peas, carrots, and penne noodles 85 /166

BLACKENED TILAPIA ENTREE
farm raised tilapia blackened and topped with roasted garlic aioli,
diced tomatoes and chive oil served with Italian skillet beans
and risotto Milanese 122 /240

BROILED ATLANTIC SALMON
atlantic salmon broiled and finished in a lemon garlic butter sauce
served with parmesan whipped potatoes and asparagus 122 / 240

VEGETARIANO

Half Pan feeds 8-10 | Full Pan feeds 16-20

SPAGHETTI PRIMAVERA
zucchini, squash, garbanzo beans, onions, mushrooms,
spinach and a zesty marinara 66 /128

VEGETARIAN LASAGNA
(serves 6-8, half pan only)
fresh pasta sheets layered with eggplant, zucchini, squash,
onions, celery, carrots, ricotta, asiago and parmesan cheeses
served with marinara 67

THREE CHEESE RAVIOLI
hand-made and overstuffed baked in alfredo sauce, topped with
bread crumbs, pesto, marinara and parmesap 78 /132

MEDITERRANEAN PENNE

white wine garlic sauce, sun-dried tomatoes, mushrooms, spinach,
roasted pine nuts and feta tossed with penne 70 /136

Add Grilled/Blackened Chicken to any salad for +6 / person

Add Grilled/Blackened Salmon +7.5 / person.




