Book your party with Caffe Boa and send your guests home saying,
“that was Deliciously Boa-licious!

5063 E Elliot Rd. | Phoenix, AZ 85044
480.893.3331 | info@caffeboa.com | www.CaffeBoa.com

PARTY PANS

« Half pan feeds 8-10 « Full pan feeds 18-20 « All pasta pans include bread and butter
« disposables upon request « 24 hour notice required

CHIANTI BRAISED BEEF BOLOGNESE BOA BOWTIE
Tender beef slowly cooked for 3.6 hours Slow simmered Bolognese with beef, pork & Bowtie pasta, sliced chicken, asparagus,
braised in wine & spices in marinara with a herbs tossed with rigatoni pasta and artichoke hearts, sun dried tomatoes & herbs
touch of cream over rigatoni pasta. marinara with a touch of cream. in a sauce of tomato and cream.
| Half Pan $155/ Full Pan $325 | Half Pan $130 / Full Pan $275 | Half Pan $130/ Full Pan $275
GNOCCHI FETTUCCINE SALSICCIA VOODOO PENNE
Potato dumplings, prosciutto, sliced chicken, Fettuccine pasta with mild Italian sausage, Penne pasta tossed with blackened sliced
herbs, garlic & cream. sliced mushrooms, kalamata olives & red chicken, red onion, bell peppers, tomatoes in
| Half Pan $140/ Full Pan $290 onions tossed with marinara. a garlic cream — add crushed red pepper, if

| Half Pan $125/ Full Pan $265 you please!.

MARINARA OVER SPAGHETTI* | Half Pan $140/ Full Pan $290

Freshly boiled spaghetti with housemade LINGUINI ADRIATICO AGNOLOTTI*
marinara over the top. Sautéed shrimp in a flavorful sauce of garlic, - )
| Half Pan $75 / Full Pan $130 lemon, white wine, & basil with a touch of feltlol S“,Jffed el gere sl B e T
marinara over a bed of linguini pasta. et onSEs Cregpi SgRics.
HOMEMADE BEEF LASAGNA | Half Pan $155/ Full Pan $325 | Half Pan $115/ Full Pan $240
Lasagna sheets layered with fresh ground
beef, Italian herbs, ricotta & homemade FETTUCCINE BIANCA* N LERRILS SRS
marinara topped with melted mozzarella. Fettuccine pasta tossed with herbs, in a RAVIOLI*
cheese | Half Pan $150/ Full Pan $270 garlic cream. | Half Pan $90/ Full Pan $190 Ravioli stuffed with butternut squash covered
in a cream sauce.
* denotes vegetarian options and may add proteins listed under “ADDITIONS" | Half Pan $125/ Full Pan $265
HOUSE SALAD SONOMA SALAD CORONADO SALAD
Mixed greens, shredded mozzarella, Mixed greens, sliced crisp apple, dried figs, Mixed greens, diced beets, avocado,
croutons, celery, cucumber, carrot & tomato bufala mozzarella with a raspberry. crumbled goat cheese, sliced crisp apple, &
with a balsamic vinaigrette. vinaigrette. | Half Pan $115 / Full Pan $210 quinoa with a balsamic vinaigrette.
| Half Pan $60 / Full Pan $120 | Half Pan $115 / Full Pan $210
EROS SALAD
JULIUS SALAD Mixed greens, feta cheese, kalamata olives, ITALIAN SALAD
Hearts of romaine, seasoned croutons, sliced red onion, tomato, pepperoncinis with Mixed greens with salami, prosciutto, red
grated and shaved parmesan, accented a balsamic vinaigrette. | Half Pan $]15/ Full onion, shredded mozzarella, tomatoes and
with cherry tomatoes with Caesar dressing. Pan $210 pepperoncinis in a balsamic vinaigrette.
| Half Pan $100 / Full Pan $175 | Half Pan $135 / Full Pan $250

ADDITIONS

« Sliced Chicken | Half Pan $40 [ Full Pan $75 « Sautéed Shrimp | $2/PER
« Italian Sausage | Half Pan $40 [ Full Pan $75 « Meatball | $4/PER

Appetizers are also available for large patrties. Call for details.



