Group Dining,
Private Events &
Catering Menus




PASTA SERVING + PRICES

SPAGHETTI POMODRO 6-10 $75/16-20 $120
Light tomato sauce and fresh basil
PENNE VODKA

Pancetta, olive oil, garlic, tomato sauce
and a touch of cream

FETTUCINE ALFREDO

Fresh cream and parmigiano cheese
RIGATONI BOLOGNESE
Our traditional hearty meat sauce
ORECCHIETTE CON RAPINI
Rapini, olive oil, garlic and chili flakes
PENNE ARRABBIATA CON SALSICCIA 6-10 $90/16-20 $160
Sausage, leeks and spicy tomato sauce
SPAGHETTI AGLIO E OLIO
Garlic, olive oil, bread crumbs and peperoncino flakes

BUCATINI AMATRICIANA 6-10 $30/16-20 $140
Pancetta, onions, pecorino romano and tomato sauce
SPAGHETTI CARBONARA 6-10 $90/16-20 $160
Pancetta, onions, egg and pecorino romano

RIGATONI AL SICILIANA 6-10 $80/16-20 $140

Eggplant, fior di latte, fresh basil and tomato sauce

6-10 $85/16-20 $165

6-10 $90/16-20 $160

6-10 $95/16-20 $165

6-10 $80/16-20 $140

6-10 $70/16-20 $120

GNOCCHI

Potato gnocchi with Pomodoro sauce 6-10 $85/16-20 $150
Potato gnocchi with Bolognese sauce 6-10 $100/16-20 $170
ANTIPASTI SERVING + PRICES
CALAMARI & GAMBERI FRITT]I 6-10 $150/16-20 $250

Crispy fried calamari & shrimp served with lemons

TAGLIERE DI SALUMI 6-10 $75/16-20 $120
Imported cured meats, served with assorted

olives and sundried tomato

ARANCINI PICCOLI 6-10 $60/16-20 $110

Fried rice balls with a bread crumb coating served
with marina

GRILLED VEGETABLES

Seasonal grilled vegetables

6-10 $70/16-20 $120

12" PlZZA All pizzas are

MARGHERITA

San Marzano tomato sauce, fior di latte cheese and fresh basil
SALAME

San Marzano tomato sauce, fior di latte cheese and salame

PROSCIUTTO

San Marzano tomato sauce, fior di latte cheese prosciutto, arugula and
parmigiano reggiano

LA ROMANA

San Marzano tomato sauce, fior di latte cheese, black olives and
anchovies

CAPRICCIOSA

San Marzano tomato sauce, fior di latte cheese, prosciutto cotto, black
olives, artichokes and mushrooms

SALSICCIA

(with or without tomato sauce) Sausage, rapini and fior di latte

PRIMAVERA

(with or without tomato sauce) Fior di latte, zucchini, eggplant,
roasted red peppers and carmelized onions

PATATA

Potatoes, fior di latte, pancetta and carmelized onions

N'DUJA

San Marzano tomato sauce, fior di latte cheese and spicy n'duja

VIVO

San Marzano tomato sauce, fior di latte cheese, spicy soppresatta,
roasted red peppers and kalamata olives

SALADS SERVING + PRICES

Romaine, shaved parmigiano reggio & herb croutons with

caesar dressing

INSALATA VIVO 6-10 $80/16-20 $130
Arugula, goat cheese, fresh beets and walnuts,

dressed with a honey balsamic vinaigrette

INSALATA CAPRESE 6-10 $75/16-20 $125
Tomatoes, fior di latte cheese with basil infused olive oil

INSALATA DI CASA 6-10 $60/16-20 $100

Spring mix, cherry tomatoes, cucumbers and red onions,
dressed with red wine vinaigrette




