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2.2.

3.3.

Choose your mix

Classic
mostly meat, some vegetarian

Blend
half meat, half vegetarian

Green
mostly vegetarian, some vegan

Daily baked focaccia, homemade with         Bringing authentic Italian
flavours to your event - crafted into refined, ready-to-serve sandwiches.

Choose your add-ons

· Soft drinks package

 
· Alcohol package 

CATERING MENU

Choose your package

Focaccia
· 2 pc/guest from The Original Selection*

La Posata Lunch
· 2 pc/guest from Chef's Selection* 
· Dessert

The Full Experience 
·  2.5 pc/guest from Chef's Selection 
·  Side
·  Dessert 

· Tiramisu

· Vegan Panna Cotta 

· Burrata salad

· Antipasti

Desserts Sides 
upon request

ORDER PER GUEST ORDER BY BOX

Piccolo Box
· The Original 
· Chef’s Selection

Medio Box 
· The Original
· Chef’s Selection

Grande Box
· The Original
· Chef’s Selection

79.-/guest

Drinks

We recommend 2 pieces (pc) per guest

Ideal for: company events, team lunches, 
client meetings, julefrokost

Ideal for: birthdays, garden parties, 
confirmations, student parties

*See detailed selections and boxes on page 2. All prices excl. VAT

99.-/guest

159.-/guest

269.-/guest

209.-/box
259.-/box

339.-/box
419.-/box

889.-/box
1119.-/box

49.-/guest

 individual or large format with seasonal veggies and focaccia bread

Italian cured meats and cheeses,
olives & focaccia bread

min. 15 portions

(7pc)

(4pc)

(20pc)

Italian sodas and San Pellegrino

Italian beers and wines 



Packaging & Presentation

Our Focaccia Selections

Logistics & Conditions

· Bella Vita 
mortadella, potato & onion cream, 
scamorza, tomato, rucola

· The Office Retreat 
pancetta, parmesan cream, grilled pepper,
balsamico cream, rucola

· La Doppia
parmesan cream, walnuts, grilled eggplant
& red pepper, honey, rucola

· Summer Vibe
mozzarella fior di latte, pesto verde, 
grilled zucchini, rucola

· La Classica 
Parma ham, artichoke cream, melted
provolone cheese, grilled eggplant, rucola

· Burrata Mia
burrata, prosciutto cotto, 
pesto verde, rucola

· La Pistacciosa
pistachio pesto, burrata, grilled 
zucchini, rucola

· Faermosa 
FÆRM artisan cream cheese, walnuts, 
grilled zucchini, tomato, lemon zest

· Prices: all prices are in DKK, excl. VAT

· Minimum order: from 1500.- Some items have specific minimum quantities

· Order deadline: orders must be placed at least 48 hours in advance

· Delivery: 59.-/km. Must be booked at least 48 hours in advance

                  outside opening hours: 150.- per half hour surcharge

· Pickup: free pickup from Frederiksberg or Indre By

· Dietary options: for nut-free, intolerances and turkey options, must be communicated in advance

· Final confirmation: all orders are confirmed upon written acceptance and final quotation

· Elegant catering boxes (single-use carton)

· Focaccia individually wrapped and labelled

· Full allergen and ingredient labelling

· Ready to serve — no heating required

Order now

Fill out the form here → 
Get your quote in 24h

Chef's SelectionThe Original 

Contact us
ciao@laposata.dk
+45 60 95 01 01

Vegetarian Vegan
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