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REGGIANO’S OF CELEBRATION
CATERING MENU

PRICES REFLECTED ARE FOR HALF TRAYS
SERVES APPROXIMATELY 8

N

INSALATA E ANTIPASTI

CAESAR —68 POLPETTINE — 88
Romaine Lettuce, House Made Classic Caesar Veal and Pork Meatballs in Marinara, Whipped
Dressing, Ciabatta Croutons, Shaved Parmigiano Ricotta, Grated Parmigiano Reggiano
Reggiano
INSALATA MISTA — 65 ROSEMARY OLIVES —70
Baby Greens, Heirloom Cherry Tomatoes, Roasted Wood Oven Roasted Olives, Sweet Peppers, Citrus,
Garlic Balsamic Vinaigrette Rosemary, Calabrian Chili
BEETS AND BURRATA SALAD —73 SALUMERIA (8-10 PEOPLE) — 175
Roasted beets, Arugula, Frisée, Apple, Pomegranate, Chef’s Selection of Artisanal Cheeses and Cured
Walnut Basil Pesto, Pancetta, Buffalo Mozzarella, Meats, Sweet Peppers, Marinated Olives
Champagne Vinaigrette
MIXED FRUIT SALAD — 65
Seasonal Selection of Mixed Fruit
N
PASTA PRIMI
——
FETTUCINE TRE FORMAGGI — 70 NONNA'’S SUNDAY SAUCE — 125
Thin Ribbon Pasta, Parmigiano Reggiano, Pecorino Rigatoni Pasta, Braised Beef Short Rib, Pork,
Romano, Ricotta cheese, Garlic Parmesan Sausage, Reggiano’s Meatball, Pecorino Romano
Breadcrumbs
RAVIOLI POMODORO —70 LINGUINE E SHRIMP — 95
Ricotta Ravioli, Italian Plum Tomato Sauce, Pan Roasted Gulf Shrimp, Linguine Pasta, Roasted
Parmesan Cream Sauce, Basil, Pecorino Romano Cherry Tomatoes, Garlic, White Wine, Lemon,

Calabrian Chili

PACCHERI E FUNGHI —75

Thick Tube Pasta, Wood Fire Roasted Mushrooms, PENNE ALLA VODKA — 65

Parmesan Cream Sauce, Toasted Garlic Breadcrumbs Penne Pasta In Our House made Vodka Sauce
TORCHIO E BOLOGNESE — 85 PASTA — 65
Spiral Pasta, Braised Sausage Ragu, Broccolini, Sweet Choice of: Spaghetti, Penne, Fettuccini, Bucatini
Onions, Roasted Peppers, Pecorino Romano Choice of: Garlic and Oil, Marinara, Parmesan Cream

Sauce, or Basil Walnut Pesto
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