
SECONDI                                                                             HALF        FULL

ChiCken Sorrentino 70 120
ChiCken Parmigiana 65 110
ChiCken FranCeSe 70 110
ChiCken marSala 70 110
ChiCken Primavera 70 110
Pollo tre Colore 70 120
Pollo toSCano 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 parsley
tilaPia al limone 60  110
Pan seared tilapia in a roasted lemon sauce

COLD PASTA SALADS
                                                                              HALF        FULL

FarFalle Salad 45 80
Bow tie pasta tossed with vegetables, served cold
Potato Salad 45 80
Cold potato salad with peppers, celery and onions
maCaroni Salad 45 80
Cold pasta with peppers, celery and onions

CONTORNI
Sautéed SPinaCh  35 65
Sauteed BroCColi 35 65
Burnt BroCColi 40 70
BroCColi raBe 44 85
muShroomS and PePPerS 30 55
tuSCan FrieS 30 55
FrenCh FrieS 30 55
Fried ZuCChini 35 60
BruSSel SProutS 45 85
Sweet Potato FrieS 30 55
StuFFed PePPerS 30 50

ALL PRICES SUBJECT TO CHANGE WITHOUT NOTICE

PLAINVIEW 

CATERING
Our catering is prepared fresh, served hot, 

and available for delivery or pick up

397a South oySter Bay rd.
Plainview, ny 11803

tel. 516.605.1280
516.586.8195

Fax. 516.605.1278

www.laBottega-Plainview.com

www.laBottegagourmet.com
This catering menu is available
at participating locations only

CATERING PACKAGES

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

#1
inSalata Stagione

Mixed greens, tomatoes, 
carrots and cucumbers 
with balsamic dressing

Panini BaSket
Choose up to 6 different Panini

Includes Serving Utensils

$10.75 Per PerSon + tax
(15 person minimum)

#2
CaeSar

Romaine hearts, ciabatta 
croutons, shaved parmigiana 

and Caesar dressing 
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 Serving Utensils
$12 Per PerSon + tax 

(15 person minimum)

EXTRAS 
tiramiSu     $45    $90
dreSSingS and SPreadS Pint     $5-$8 ea.
aSSorted italian Cookie tray        $20/lB
aSSorted deSSert Platter     $3.50/PP
SeaSonal Fruit Platter Serves 18-20 $70 or 12-15   $40
gelato 6 scoop 12.50 or 10 scoop                         $18.50
SliCed Bread(Included in some orders or additional requested)    $6/loaF
Beverage PaCkage Soda, Water, Cups, Straws & Ice     $2/PP
BiSCotti’S                                      Pint 5       quart 10

Panini Power PackageS

Party PleaSerS
Signature

inSalata di Pere
Mixed greens, red pears, 

gorgonzola and toasted pecans 
with lime dressing 

moZZarella CaPreSe
Homemade mozzarella, 

fresh tomatoes, Kalamata olives 
and basil

Panini BaSket
Variety of 6 panini 

of your choice

Includes serving utensils
to Serve 10-12 PeoPle 

$165+ tax

or 20-22 For PeoPle 
$295+ tax

Premier

CaeSar
Romaine hearts, ciabatta 

croutons, shaved parmigiana 
and Caesar dressing 

antiPaSto all italiana 
Selection of Italian cold cuts 

and cheeses with olives, roasted 
peppers and fresh mozzarella
FarFalle Con vegetali
Bow tie pasta salad served 
chilled with sautéed mixed 
vegetables, cherry tomatoes, 

garlic and oil
Petto di Pollo

Chicken in your choice of 
preparation…

Salsa Di Pomodorini or
Ai Funghi Vino Bianco E Limone
(This item can only be substituted with 
Eggplant Parmigiana or Rollatini)

Includes Serving Utensils
to Serve 10-12 PeoPle 

$185+ tax

or 20-22 For PeoPle 
$300+ tax

All catering orders 
over $150 are subject to a 
minimum gratuity of 5%

 HALF        FULL

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., .
New Money Saving Packages...
And Most of ALL...
New Beautiful Presentations !

we hoPe you enjoy
la Bottega’S

new Catering!

having a Party

at your houSe?
We can recommend a

professional off-premise
wait staff to help you serve.



ANTIPASTI
antiPaSto all italiana 50 85
Selection of Italian cold cuts and cheeses with 
olives, roasted peppers and fresh mozzarella 
antiPaSto di vegitali 40 65
Grilled and marinated zucchini, eggplant, 
bell peppers, artichokes, mushrooms, onions and olives
moZZarella CaPreSe 40 75
Homemade mozzarella, fresh tomatoes and 
basil, served with balsamic reduction
Formaggi miSti domeStiCi 47.50 85
Provolone, fontina, fresh mozzarella, 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)
ZuCChetini Grilled zucchini, homemade 50 90
ricotta, pecorino romano, shaved parmigiano and balsamic glaze
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 red or white 40 75
Fresh steamed, garlic and oil or marinara 
Baked ClamS oreganata 50 85
ChiCken wingS 45 70
CHOICE Of PLAIN, BUffALO OR BBQ

VEGETARIAN DELIGHT
                                                                             HALF        FULL

eggPlant rollatini Eggplant lightly 50 90
breaded and fried, rolled with a creamy ricotta filling
eggPlant Parmigiana  50 90
Eggplant Parmigiana Italian style
eSCarole and Bean  50 90
White beans, escarole, mushrooms, chopped 
tomato, cherry peppers in garlic and oil
eggPlant vegetariano Sautéed fresh 45 85
tomatoes over a layered bed of grilled eggplant
vegetaBle SPaghetti Fresh vegetables sautéed 45 85

INSALATE
All of our regular salads from our regular 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 arugula, endive, Gaeta olives, 
and shaved Parmigiano with balsamic dressing 
inSalata di Pere 38 60
Mixed greens, red pears, gorgonzola, and 
toasted pecans with lime dressing 
avoCado 50 80
Grilled chicken, iceberg lettuce, shredded 
mozzarella, avocado, toasted almonds and 
cherry tomatoes with balsamic dressing
Sal Salad 40 65
Chicken cutlet, mixed greens, red onions and 
tomatoes with roasted garlic vinaigrette 
CaeSar 35 60
Romaine hearts, ciabatta croutons, shaved 
Parmigiano and Caesar dressing
Parma Salad 50 80
Chicken cutlet, romaine hearts, tomatoes, 
Gaeta olives, red onions, roasted peppers 
and shaved Parmigiano with balsamic dressing
inSalata di mango 50 80
Chopped organic baby kale, fresh mango, grilled 
chicken, quinoa, cherry tomatoes, almonds and 
shredded mozzarella with mango dressing
inSalata di Calamari 55 90
Grilled calamari, mixed greens, olives, capers, 
sundried tomatoes & scallions with lime dressing
inSalata di Cavolo 55 85
Chopped organic baby kale, grilled chicken, red beets, 
fresh mango, avocado & pecans with honey dijon dressing
ruCola CaPrino e Pollo 45           75 
Grilled chicken, baby arugula, goat cheese,  sun-dried tomatoes 
and toasted walnuts with balsamic dressing  
Bietole 40           65
Mixed greens, roasted red beets, goat cheese, toasted walnuts, 
roasted corn and tomatoes with honey dijon dressing
inSalata di mango e gamBeri 60           90 
Grilled shrimp, fresh mango, iceberg lettuce, cherry tomatoes & 
fresh mozzarella with raspberry vinaigrette
inSalata Con Funghi 35           60
Mixed greens, portobello mushrooms, roasted peppers, toasted 
sunflower seeds & mozzarella with balsamic dressing

add 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

Americano 
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 are cut into quarters and served in our panini trays

5 Panini $55.00 • 10 Panini $95
ALL PRICES SUBJECT TO CHANGE WITHOUT NOTICE

BRUSCHETTE 
$1.50 each(25 piece minimum)

ClaSSiCa
Fresh tomato, garlic, fresh basil

gamBeri
Roasted jumbo shrimp, tomato, hot peppers

moZZarella-BaSiliCo
Roasted red peppers, mozzarella and basil pesto

Pomodorini 
Roasted cherry tomatoes and fresh mozzarella

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

CaPrino Con noCi
Goat cheese, raisins and walnuts

PortoBello
Roasted Portobello and walnut with goat cheese

riCotta
Sautéed mushrooms and kale with fresh ricotta

ZuCChini 
Grilled zucchini, smashed avocado and hot pepper

BaCon
Artichoke puree, bacon and parmigiana

PePeronCino
 Avocado, red onion, tomato, with hot pepper

Pera
Roasted squash, fresh ricotta and pears

PolPette
Mini meatballs with fresh tomato sauce and mozzarella

CHILDRENS FAVORITES 
                                                                              HALF        FULL
ChiCken FingerS 45 75
Chicken Fritters, breaded and fried
Penne 40 60
Penne tossed with fresh marinara, garlic and oil or butter
ravioli 45 75
Cheese ravioli with fresh marinara, garlic and oil or butter
maC and CheeSe 35 65
Elbow pasta tossed in a three cheese blend

PASTA
oreCChieti Con SalSiCCia 50 85
Ear shaped pasta with broccoli rabe in garlic and oil
FarFalle Con vegetali (Primavera) 45 80
Bow tie pasta with sautéed mixed vegetables, 
cherry tomatoes in a garlic and oil sauce
laSagna  60 100
Lasagna with marinara, meat sauce and cheese
homemade CheeSe ravioli 50 85
Melted fresh mozzarella
homemade rigatoni alla vodka   50 90
Penne SiCiliana  45 80
Penne baked with fresh tomato, eggplant and fresh mozzarella
Parardelle BologneSe 55 100
Traditional meat sauce, with a touch of cream
linguine vongole  White or red sauce 55 100
Baked Ziti Mixed with a fresh tomato 50 90
sauce and ricotta, topped with mozzarella and baked
SPaghetti Frutta di 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 

gluten free pasta for an additional $10 or $18 

 HALF        FULL

 HALF        FULL

Full trays serve 12-14 people  • Half trays serve 6-8 people 
Catering is meant to offer your guests a variety of dishes, with the option 
to take some of each item to complete their meal. It would be our pleasure 

to advise and help coordinate your event with you!

graZie! rev 2/19

PARTY PACKAGES

12 Person MiniMuM
Kid’s sleePover 
$13 Per Person

PicK 1 froM each

maC & CheeSe
Penne marinara/Butter

raviolini 

ChiCken FingerS
mini CheeSe BurgerS

PaniniS BaSket

FrenCh FrieS
tater totS

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 
moZZarella StiCkS 

meat BallS 

PaSta marinara 
rig vodka 

Penne al Forno

BBQ feasT 
$16.50 Per Person
PicK 1 froM each

moZZarella & tomato CaPreSe 
FarFalle (Cold)

watermelon & Feta Salad

ChiCken SkewerS 
Panini

SauSage& PePPerS

Corn on the CoB 
FreSh Fruit 

wingS


