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YOU MAKE THE PROTEINS WE BRING THE SIDES • SERVES 8 • MINIMUM OF 2 SIDES PER ORDER     

SALAD • $32 
• Panzanella • Caprese  • Italian Roasted Vegetable 
• Caesar  • Italian Table  • Country Potato 
• Orange Fennel • Greek Pasta • Asian Noodle 

DESSERT • $24 
• Seasonal Pie • Assorted Cookies • Assorted Squares 
• Watermelon • Assorted Fresh Fruit  

BEVERAGES & 
BAR SERVICE MENU
HOUSE BOTTLES OF WINE • $30

WHITE
Frico Bianco
Cavit Chardonnay
Aia Vecchia Vermentino
Seven Terraces Sauv Blanc
Santa Cristina Zenato Chardonnay
Julliette Rose

PREMIUM BOTTLES OF WINE • $40

WHITE
Scarpetta Pinot Grigio
Piper Heidsieck Champagne

6 PACKS OF BEER

PREMIUM • $25
Corona
Coors Banquet
Peroni

NON ALCOHOLIC
Bud Prohibition • $3
San Pellegrino Sodas • $3
Cans of Pop • $2
San Pellegrino Sparkling or Still water (500ml) • $7

RED
Frico Rosso
Lagaria Merlot
La Posta Malbec
Monte Antico Sangiovese
William Hill Cabernet Sauvignon
Luccarelli Negro Amaro

RED
Scarpetta Barbera
Einaudi Dolcetto

CRAFTED • $35
Ask for seasonal 
craft beer 

CRAFTED VINTAGE COCKTAIL SERVICE • $750 • UP TO 50 PEOPLE 

Enjoy vintage classics with our twist, simple syrups, muddled herbs, 
fruit cassis, ginger beer, ice, mix and everything else required for  
superior bar service with a smile. (Alcohol not included) 

lncludes 2 bartenders (for 6 hours), all mixes, garnishes and  
equipment. Price does not include 15% service fee – host liability 
insurance required.

STARCHES/VEGETABLES • $32 
• Mashed Potatoes • Roasted Vegetables  
• Baked Potatoes  • Corn  
• Beans   • Garlic Toast

BEVERAGES     
• Coffee, bottled juice, pop or bottled water 
  $3 PER PERSON     
 

CURBSIDE PICK UP OR DELIVERY • MINIMUM ORDER FOR 8 PEOPLE 
 


