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ITALIAN TRATTORIA

PIZZA | PASTA | DOLCE | CAFE

101 W AUSTIN ST. MARSHALL TX 75670
CATERING ePIETROS.NET







PASTA ENTREES

SPAGHETTI POMODORO MEAT LASAGNA
RIGATONI ALA VODKA CHICKEN ALFREDO
+MAKE SPICY +
CHICKEN PESTO SPINACH RAVIOLI
SMALL BITES & GREENS MAINS

BRAISED BEEF SHORT RIB

POLPETTA
CHICKEN PARMESAN

TUSCAN ROASTED CHICKEN
SALAMI & FORMAGGI

SIDES: GARLIC ROASTED POTATOES | BRUSSEL SPROUTS

MUSHROOM BRUSCHETTA
PIZZA SPECIALE

MOZZARELLA CAPRESE s ' { ] MARGHERITA CALABRESE
FIVE BOROUGHS BROOKLYN DELANCY
CAESAR SALAD PROSCIUTTO & ARUGULA QUATRO STAGIONI
FIORENTINA CHICKEN ALFREDO
GREEK SALAD
NONNO PIPINO SUPREME
MEAT LOVERS VEGETABLE

MISTA SALAD
CLASSIC CHEESE & CREATE YOUR OWN

PASTA SALAD

DOLCI
CONNOLI SICLIANO MINI CANNOLIS SICLIANO
TIRAMISU CLASSIC NY CHEESECAKE
TOASTED ALMOND CAKE TRIPPLE CHOCOLATE
MASOAONSELLSD, L o ITALIAN CREAM CAKE

MADE BY HAND ~ INSPIRED BY TRADITION
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ROSARIA’S

COMMUNITY HOT & COLD

CASA VERDE | CASA ROJO SALSA

GUACAMOLE
SHRIMP CEVICHE

YELLOW QUESO | WHITE QUESO
+ CARNE ASADA

CHOICE OF ARROZ
ROJA | CILANTRO LIME | CILANTRO PESTO

BLACK BEANS
CACTUS SALAD

TORTILLAS

ELEVATED « AUTHENTIC - MEXICAN CUISINE

CHAROLAS DE TACOS

LA MADRINA CAMARONES
| CHORIZO | SEASONED SHRIMP |
CARNE ASADA CARNITAS
| SEASONED STEAK | | SEASONED PORK |
LOBSTER POLLO ASADO
| GARLIC BUTTER LOBSTER | | ADOBO CHICKEN |

SERVED W/ CILANTRO, ONION, & GRILLED CACTUS

CHAROLAS DE ENCHILADAS

POLLO ASADO CARNE ASADA

| ADOBO CHICKEN | SEASONED STEAK |
CAMARON SPINACH

| SEASONED SHRIMP | | SAUTEED SPINACH & CREAM |

ROSA’S SWEET POTATO
| ROASTED SWEET POTATO |

GRILL

RIBEYE AL CARBON

MAMA’S CHICRKREN

CAMERONES

MOLCAJETE ESTRADA

SERVED WITH YOUR CHOICE OF RICE & CASA VEGETABLES

POSTRE
TRESLECHES THREE LAYER CAKE
DULCE DE LECHE CHEESECARE
CHURROS

PERSONAL SIZED FLAN

Ya GALLON MARGARITAS
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MAIN COURSE

FILET CENTER CUT 807

CAST IRON RIBEYE 1407

TAVOLO 13

SHARABLES RACK OF LAMB

GRILLED SEA BASS
JUMBO LUMP CRAB CAKE
POACHED RED SNAPPER

LOBSTER TAIL 807
BACON STEAKS

PARMESAN TRUFFLE FRIES TOPPINGS

-J BLACK TRUFFLE BUTTER

BRAISED SHORT RIB BRUSCHETTA HOLLANDAISE BUTTER

PESTO BUTTER
GARDEN GREEN SALAD

SELECTED SIDES
THE WEDGE SALAD
SPINACH & CREAM
CLASSIC CAESAR ANCHOVIES AU GRATIN POTATOES

TRUFFLE MASH POTATOES

SAUTEED MUSHROOMS

GARLIC BROCCOLINI

SEASONAL VEGETABLES

SOUP DU JOUR

MODERN STEAKHOUSE
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BOXED LUNCHES

YOUR CHOICE OF A GOURMET
SANDWICH PAIRED WITH TWO SIDE
| OPTIONS & A DESSERT,
B.Y.0.S. TRAYS N CONVENIENTLY PACKAGED FOR AN
' EASY GRAB-AND-GO MEAL!

FRESHLY BAKED
“ITALIAN BROOKLYN HOAGIE

“CIABATTA Vs GOURMET SANDWHICHES
“FRENCH BAGETTE (4 ALL SERVED WITH YOUR CHOICE OF FRESHLY BAKED ARTISIAN BREADS

ITALTAN GRINDER
PIETRO’S CLASSIC ITALIAN SUB
CHICKEN CAPRESE

SPREADS
[PESTO MAYO | MAYO | HOUSE ITALIAN DRESSING

IMUSTARD | WHOLE GRAIN MUSTARD |

VEGETABLES PROSCIUTTO & ARUGULA
+ARUGULA
“ROMAINE LETTUCE EGGPLANT PARM
*SPINACH CHICKEN PARMESAN
+ROMA TOMATOES
“RED ONIONS T MEATBALL SUB
+SEASONED PICKLES :'f f A CHICKEN CAESAR
CHEESE PLATTER - CHICKEN SALAD
“PROVOLONE . TUNA SALAD
+FRESH SLICED MOZZARELLA - 3
+AMERICAN CHEDDAR
SIDES

“MONTEREY JACK

DELI

GOURMET CHIPS
YOUR CHOICE SALAD

“GENOA SALAMI
“CAPICOLA FRUIT SALAD
'SOPPRESSATA COLD SLAW
“MORTADELLA
+ PROSCIUTTO Y COLD PASTA SALAD
+HONEY BAKED HAM | POTATO SALAD
+ PEPPERED SMOKE TURKEY 3
DESSERT

CHOCOLATE CHUNK COOKIE
MACADAMIA NUT COOKIE

CUSTOM LUNCHES
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PLEASE CONTACT
CATERING@PIETROS
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