IN AFFILIATION WITH

CARDINALI BAKERY
CARLE PLACE

FuLL LINE OF
COOKIES, PASTRIES,
CAKES
AND SPECIALTY CAKES

FOR ALL OCCASIONS

A FresH New Look
ON CATERING!

Same Great Taste.,.
Additional Items Added., .

HALF FULL
New Money Saving Packages... bl eea E Sardh 45 80 To SERS;V]]?6150-12 PEOPLE PerTO D1 POLLO
And Most of ALL... Bow tie pasta tossed with vegetables, served cold Vo Gl
3 ) 5 OR 20-22 FOR PEOPLE preparation...
New Beautiful Presentations ! IéO;lATO SAL‘?Dd . ; P 4 80 $295+ TAX Salsa Di Pomodorini or
old potato salad with peppers, celery and onions Ai Funghi Vino Bianco E Limone
W H Y E MACARONI SALAD 45 80 (This item can only be substituted with 39 7A SOUTH OYSTER BAY RD .
E OPE XYOU ENJOY Cold pasta with peppers, celery and onions Eggplant Parmigiana or Rollatini) P AINVIEW NY 11 8 O 3
LA BOTTEGA’S All catering orders Includes Serving Utensils >
NeEw CATERING! over $150 are subject to o To SER$VE 10-12 PEOPLE
s minimum gratuity of 5% 185+ TAX
CONTom HALF FULL OR 20-22 FOR PEOPLE TEL' 5 16‘605 . 1280
SAUTEED SPINACH 35 65 $300+ T
SAUTEED BroccoLI 35 65 e 5 165868 195
BurnT BrOCCOLI 40 70
HAviNG A PART}; Lt fi g g i EXTRAS o Bax. 514.605.1278
AT YOUR HOUSE: %%Jssciiogx;ﬁl\] R P ERPERS gg 55 DRESSINGS AND SPREADS PINT $5-$8 EA.
We can recommend a NP ERins 30 55 ASSORTED ITALIAN COOKIE TRAY $20/LB L B P
professional off-premise FRIED ZUCCHINI 35 60 QSSORTEDFDESSEIET PLATTSER 18-20 $70 1331.20/&]5 1;1()) WWW.LABOTTEGA-I'LAINVIEW.COM
I BRUSSEL SPROUTS 45 85 EASONAL FRUIT I'LATTER Jderves 3 or S
wait staff to help you serve. SWEET PoTtaTo FRIES 30 55 GELATO 6 scoop 12.50 OR 10 scoop $18.50 Y YRSy ‘LAB OTTEGAGOURMET'COM
STUFFED PEPPERS 30 50 SLICED BREAD (Inctuded in some orders or additional requested)  $6 /LOAF This Cﬂtgy/’inﬂ menu is available

SECONDI HALF TRGILIL,

CHICKEN SORRENTINO 70 120
CHICKEN PARMIGIANA 65 110
CHICKEN FRANCESE 70 110
CHICKEN MARSALA 70 110
CHICKEN PRIMAVERA 70 110
Porro TrRe COLORE 70 120
Porro ToscaNno 70 120
Sautéed chicken and sausage with crispy potatoes

and broccoli in a lemon white wine sauce

VEAL FRANCESE 85 155
VEAL MARSALA 85 155
VEAL PARMIGIANA 85 155
VEAL CAPRESE 85 155
SAUSAGE & PEPPERS 60 100
served with broccoli rabe

SHRIMP PARMIGIANA 75 145
SHRIMP OREGANATA 75 145
Topped with crispy breadcrumbs, served over

a lemon white wine sauce

CRUSTED SALMON 80 150
GRILLED SALMON 75 145
Grilled vegetables, balsamic glaze

SALMONE VINO Bianco 85 165
Salmon with white wine, lemon and parsiey

Trraria AL LIMONE 60 110

Pan seared tilapia in a rvoasted lemon sauce

COLD PASTA SALADS

CATERING PACKAGES

PANINI POWER PACKAGES

#1
INSALATA STAGIONE
Mixed greens, tomatoes,
carrots and cucumbers

with balsamic drvessing
PANINI BASKET

Choose up to 6 differvent Panini

Includes Sevving Utensils

$10.75 PER PERSON + TAX
(15 person minimum,)

#2
CAESAR
Romaine hearts, cinbatta
croutons, shaved parmigiana
and Caesar drvessing

FARFALLE CON VEGETALI

Bow tie pasta salad served chilled

with sautéed mixed vegetables,
cherry tomatoes, garlic and oil

PANINI BASKET
Choose up to 6 different Panini

Includes Sevving Utensils

$12 PER PERSON + TAX
(15 person minimum,)

PARTY PLEASERS

SIGNATURE

INSALATA D1 PERE
Mixed greens, red pears,
gorgonzola and toasted pecans
with lime dressing

MozzARELLA CAPRESE
Homemade mozzarelin,
fresh tomatoes, Kalamata olives
and basil

PANINI BASKET
Variety of 6 panini
of your choice

Includes sevving utensils

PREMIER

CAESAR
Romaine hearts, cinbatta
croutons, shaved parmigiana
and Caesar drvessing

ANTIPASTO ALL ITALIANA
Selection of Italian cold cuts
and cheeses with olives, roasted
peppers and fresh mozzarelln

FARFALLE CON VEGETALI
Bow tie pasta salad served
chilled with sautéed mixed
vegetables, cherry tomatoes,
garlic and oil

ALL PRICES SUBJECT TO CHANGE WITHOUT NOTICE

BEVERAGE PACKAGE Soda, Water, Cups, Straws &~ Ice  $2 /PP
Biscor1r’s PINT 5 QUART 10

“We didn’t invent panini, we perfected it!”

PLAINVIEW

CATERING

Our catering is prepared fresh, served hot,
and available for delivery or pick up

at participating locations only



INSALATE

All of our regular salads from our vegular menu are
available in catering size portions.
HALF FULL
STAGIONE 30 50
Mixed greens, tomatoes, carrots and cucumbers
with balsamic dressing
TRICOLORE 40 65
Radicchio, baby aruguln, endive, Gaeta olives,
and shaved Parmaugiano with balsamic dvessing
InsaLATA DI PERE 38 60
Mixed greens, ved pears, gorgonzola, and
toasted pecans with lime dressing
Avocapo 50 80
Grilled chicken, icebery lettuce, shredded
mozzarvella, avocado, toasted almonds and
cherry tomatoes with balsamic dvessing
SaL SaLAD 40 65
Chicken cutlet, mixed greens, ved onions and
tomatoes with roasted garlic vinaigrette
CAESAR 35 60
Romaine bearts, ciabatta croutons, shaved
Parmigiano and Caesar dressing
PARMA SALAD 50 80
Chicken cutlet, vomaine hearts, tomatoes,
Gaeta olives, red onions, roasted f)eppew
and shaved Parmagiano with balsamic dressing
InsaLata D1 MANGO 50 80
Chogpepl organic baby kale, fresh mango, grilled
chicken, quinon, cherry tomatoes, almonds and
shredded mozzarella with mango dvessing
InsaLATA D1 CALAMARI 55 90
Grilled calamari, mixed greens, olives, capers,
sundried tomatoes & scallions with lime dressing
InsaLaTa D1 CavoLro 55 85
Chopped organic baby kale, grilled chicken, red beets,
resh mango, avocado & pecans with honey dijon dressing
ucorA CAPRINO E PoLLo 45 75
Grilled chicken, baby aruguln, gont cheese, sun-drvied tomatoes
and toasted walnuts with balsamic dvessing
BIETOLE 40 65
Mixed greens, roasted ved beets, yoat cheese, toasted walnuts,
roasted corn and tomatoes with honey dijon dressing
InsaLATA D1 MANGO E GAMBERI 60 90
Grilled shrimp, fresh mango, icebery lettuce, cherry tomatoes &
vesh mozzarella with raspberry vinaigrette
NSALATA CoN FunGHI 35 60
Mixed greens, portobello mushrooms, roasted peppers, toasted

sunflower seeds & mozzarelln with balsamic dvessing
App To ANY SALAD...
CHickeN $10/15 ¢ Turkey $15/20
STEAK $15/20 ¢ SHRIMP $15/20

% % ?
3’ TO 6>’ HERO’S
_$25 PER FOOT 1 DAY ADVANCE NOTICE
ericano
Ham, turkey and provolone with lettuce, tomato, red onion and mayo
Italiano

Prosciutto, salami, hot sopresatta with arugla, roasted peppers
fresh mozzarella, oil and vinager

PANINI BASKET

FOR ALL OCCASIONS

Choose any variety of Panini from our regular menu
Panini’s arve cut into quarters and served in our panini trays

5 Panint $55.00 ¢ 10 Panint $95

ALL PRICES SUBJECT TO CHANGE WITHOUT NOTICE

BRUSCHETTE

S50 mcth piece minimum)
ASSICA
Fresh tonmtoI; gm}l(z:c, fresh basil

. BERI
Roasted jumbo sgf%p, tomato, hot peppers

OZZARELLA-BASILICO , .
Roasted red peppers, mozzavella and basil pesto

POMODORINT
Roasted cherry tomatoes i Sresh mozzavelln

Prosciutto di Pavma, Parmigiano Reggiano, baby arugula & spicy oil

CArrINO .CcON NocI
GOVLZ‘ creese, raisins an Wﬂlﬂ%tj

ORTOBEILLLO .

Roasted Portobello and walnut with goat cheese
; Ricorr ) .
Sautéed mushrooms and kpﬁe with fresh ricotto

. ., ZUCCHINI
Grilled zucchini, smas epl}zlwomplo and hot pepper
_ ACON ot
Artichoke pwee,%ucon and parmigiana
PEPERONCINO .
Avocado, red onion, tomato, with hot pepper
Roasted squash, fresh ricotta and pears

.1. . LPETTE
Mini meatballs with f%??; tomato sauce and mozzarelln

CHILDRENS FAVORITES

HALF RIVIPL,

CHICKEN FINGERS . 45 75

Chicken Fritters, breaded and fried

PENNE ) 1 , 40 60

Penne tossed with fresh mavinara, garlic and oil oy butter
vioLy) . . : . : 75

Cheese ravioli with fresh marvinara, garlic and oil or butter

Mac AND CHEESE 35 65

Elbow pasta tossed in a three cheese blend

PASTA HALF JI2UnuIL,

ORECCHIETI CON SALSICCIA 50 85
Ear shaped pasta with broccoli vabe in garlic and oil
FARFALLE CON VEGETALI (PRIMAVERA) 45 80

Bow tie pasta with sautéed mixed vegetables,
cherry tomatoes in o gavlic and o0il souce

LAsAgNA 60 100
Lasagna with marinara, meat sauce and cheese

HoMEMADE CHEESE RAVIOLI 50 85
Melted fresh mozzarelln

HoMEMADE RiGgaTONI ALLA VODKA 50 90
PENNE SICILIANA 45 80
Penne baked with fresh tomato, eggplant and fresh mozzarelln
PARARDELLE BOLOGNESE 55 100
Traditional meat sauce, with a touch of cream

LINGUINE VONGOLE White or red sauce 55 100
BAKED Z111 Mixed with a fresh tomato 50 20

sauce and ricotta, topped with mozzarelln and baked

SPAGHETTI FRUTTA D1 MARE (Red or White) 100 180

Spaghetti tossed with mixed seafood

Pasta PoMODORO 40 65
Any pasta dish above can be made with fresh cut zucchini “noodles”

for a Lighter, pasta-free alternative or whole wheat or
Jluten free pasta for an additional $10 or $18

ANTIPASTI

HALF FULL
ANTIPASTO ALL ITALIANA 50 85
Selection of Italian cold cuts and cheeses with
olives, roasted peppers and fresh mozzarelln
ANTIPASTO DI VEGITALI 40 65
Grilled and mavinated zucchini, eqgplant,
bell peppers, artichokes, mushrooms, onions and olives
MozzARELLA CAPRESE 40 75
Homemade mozzarella, fresh tomatoes and
basil, served with balsamic reduction
ForMaGGr Mist1 DOMESTICI 47.50 85
Provolone, fontina, fresh mozzarelln, smoked
mozzarella and asiago with fresh pears, almonds,
fig compote, honey, and balsamic reduction.
ForMAGGI MiSTI IMPORTATI 55 100
Imported cheese served with fresh pears, almonds,
fig compote, honey and balsamic reduction
FunGHI RiPENI 40 70
Roasted mushrooms filled with breadcrumbs,
garlic, parsley and mixed wild mushrooms

RiCE BALLS Fresh mozzarella, chopped beef 50 85
and peas served with marinara
MEATBALLS 50 90

Mini meatballs served with a side of ricotta cheese

(chicken meatballs available)

Z/UCCHETINI Grilled zucchini, homemade 50 920
ricotta, pecorino romano, shaved parmigiano and balsamic gloze
STUFFED AVOCADO 6/55 12/110
Ripe avocado, red onion, shrimp, chopped

tomato, olive oil, lemon, balsamic

FrieD CALAMARI OR ARABIATTA 65 110
Cherry peppers, caramelized onion, light marinara

MusseLs REp orR WHITE 40 75
Fresh steamed, garlic and oil or marinara

Bakep CLaMS OREGANATA 50 85
CHickeN WINGS 45 70

CHOICE OF PLAIN, BUFFALO OR BBQ

VEGETARIAN DELIGHT

HALF EULL

EGGrPLANT ROLLATINI Eggplant lightly 50 90
breaded and fried, rolled with a creamy ricotta filling

EGGPLANT PARMIGIANA 50 90
Egyplant Parmigiana Italian style

ESCAROLE AND BEAN 50 90

White beans, escarvole, mushrooms, chopped
tomato, cherry peppers in gaviic and oil

EGGPLANT VEGETARIANO Sautéed fresh 45 85
tomatoes over a layered bed of grilled eqgplant
VEGETABLE SPAGHETTI Fresh vegetables sautéed 45 85

AT LA BOTTEGA WE RECOMMEND
Full trays serve 12-14 people ® Half trays serve 6-8 people

Catering is meant to offer your guests a vaviety of dishes, with the option
to take some of each item to complete their meal. It wonld be our pleasure
to advise and help coordinate your event with yon!

GRAZIE! Rev 2

PARTY PACKAGES

12 PErRSON MINIMUM
Kip’s SLEEPOVER
$13 PER PERSON

Pick 1 FROM EACH

Mac & CHEESE
PENNE MARINARA/BUTTER
RAVIOLINT

CHICKEN FINGERS
Mint CHEESE BURGERS
PANINIS BASKET

FreNcH FRries
TATER ToOTS
MozzARELLA STICKS +10

1 21 INCLUDED SODA*

TEENAGE GET TOGETHER
$16 PER PERSON
Pick 1 FROM EACH

PANINI BASKET
3”/6” FT HERO
AVOCADO SALAD

Rice BALLS
MoZzZARELLA STICKS
MEAaT BALLS

PASTA MARINARA
Ric Vobka
PeENNE AL Forno

BBQ FEasT
$16.50 PER PERSON
Pick 1 FroMm EacH

MozzARELLA & ToMATO CAPRESE

FARrALLE (CoOLD)
WATERMELON & FETA SALAD

CHICKEN SKEWERS
PANINI
SAUSAGE& PEPPERS

CorN oN THE CoOB
FresH FruIT
WiNGs



