
 
 

SEASONAL PASTA MENU 
 

ITEMS AVAILABLE BY: 
PAN (20-25 PORTIONS) 

or 
HALF-PAN (10-12 PORTIONS) 

PASTA WITH MARINARA 

HOUSE-MADE SAUCE WITH SAN MARZANO TOMATOES, SIDE OF SELF-PARMESEAN  

half pan: $70 

Full pan: $130 

PASTA BOLOGNESE  

CERTIFIED ANGUS GROUND BEEF SLOW COOKED IN OUR HOUSE-MARINARA  
half pan: $140 
full pan: $270 

 
BRAZEN MAC N CHEESE 

4-CHEESE MORNAY, FUN-SHAPED PASTA, TOPPED WITH PARMESEAN AND TOASTED BREADCRUMBS 

half pan: $160 

full pan: $300 

 
FRA DIAVOLO 

RICH SPICY TOMATO SAUCE WITH CRUSHED RED PEPPER, CALABRIAN CHILI, FRESH BASIL AND PARSLEY 

half pan: $80 

full pan: $150 

 

 

ACCOMPANIMENTS 
 

FALL PANZANELLA  

ROASTED BUTTERNUT SQUASH, HOUSE-MADE CROUTONS, TOASTED PEPITAS, FRESH PARSLEY, FETA, 
ARUGULA; LEGACY DRESSING FROM SARAH’S FAMILY 

half pan: $100 

full pan: $190 

 

SEASONAL GREEN SALAD WITH HOUSE-MADE BALSAMIC 

SEASONAL GREENS AND VEGETABLES; LEGACY DRESSING FROM SARAH’S FAMILY 

half pan: $70 

full pan: $130 

 
 



 
 

ROASTED BROCCOLI CAESAR SALAD 

BROCCOLI, SOURDOUGH CROUTONS, SHAVED PARM, ROMAN CAESAR 

half pan: $100 

full pan: $190 

 

GARLIC BREAD 

HOUSE-MADE ROASTED GARLIC BUTTER, SHAVED PARMESEAN 

$6 per person 

 

CHICKEN SCARPARIELLO 

MARINATED GRILLED CHICKEN, LIGHT TOMATO SAUCE WITH ROASTED PEPPERS, CHERRY PEPPERS, GARLIC, HERBS 

half pan: $85 

full pan: $150 

 

BRAZEN HOUSE MADE MEATBALLS 

CHRIS’S PROPRIETARY BLEND 

half pan: $85 

full pan: $150 

 

ITALIAN SAUSAGE AND PEPPERS 

GIANELLI SAUSAGE, ROASTED ONIONS AND RED, YELLOW, ORANGE BELL PEPPERS 

half pan: $70 

full pan: $130 

 

 

DESSERTS 
 

TIRAMISU – PUMPKIN OR TRADITIONAL 

half pan: $90 

full pan: $170 

 

OLIVE OIL CAKE 

CITRUS CARDAMOM WHIPPED CREAM, DARK CHERRY SAUCE 

half pan $110 

full pan: $200 
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