
D I N N E R  M E N U

I N S A L A T A
S E C O N D I

$ 7 5  P E R  P E R S O N

choice  o f  two

Gnocchi  Sorrentina
gnocchi  with  with  tomato ,  bas i l ,  smoked mozzare l la

vegetar ian
 

Butternut Squash Risotto
arbor io  r i sot to ,  butternut  squash,  parmigiano

regg iano
gluten-free ,  vegetar ian

Rigatoni  al  Corti le  
r igatoni ,  " farmyard"  ragu with  ground poul try ,  white

wine ,  herbs ,  parmigiano regg iano
gluten-free  pasta  avai lable

Orata al la  Grigl ia
char-gr i l l ed  Mediterranean Dorade  with  wi l ted

sp inach and lemon
gluten-free

Eggplant Parmigiana
baked eggp lant ,  buf fa lo  mozzare l la ,  bas i l ,  san

marzano tomatoes
vegetar ian,  g luten free

 
Spizzaddeddu Di Pollo

pan-roasted  hal f  ch icken with  brai sed  art ichokes  and
potatoes

gluten-free

Tagliata
(+$5  per  person)

s low roasted  bee f  r ib  roast ,  roasted  potatoes ,  green
beans  and pes to

gluten-free

Brasato al  Barolo
(+$8 per  person)

Slow-cooked bee f  short  r ibs  in  Barolo  with  po lenta
and seasonal  root  vegetables  

gluten-free

Pesce Spada al la  Grigl ia
(+$8 per  person)

gr i l l ed  swordf i sh  f i l e t  with  l emon caper  sa l sa  verde ,
seasonal  vegetables  

gluten-free
All  pr ic ing  exc ludes  taxes  and fees .  Al l  i t ems and pr ices  subject  to  change .  
We are  a l so  happy to  customize  a  menu for  you!

choice  o f  one ,  served p lated

Insatata Di  Rucola
baby arugula  sa lad with  art i san cheese ,  and seasonal

frui t  v inaigret te
vegetar ian,  g luten-free

Insalata  di  Arance Con Burrata
(+$5  per  person)  

Local  “pugl i e se  s ty le ”  burrata  with  Sic i l ian c i trus
sa lad with  red  onions ,  o l ives ,  mint  & pi s tachios

vegetar ian,  g luten-free

D O L C E

O R

A N T I P A S T I

Affettato Misto
assortment  o f  house-cured sa lumi  and tradit ional

southern I ta l ian ant ipast i

+ $10  per  person
served fami ly  s ty le

Cannoli  Sici l iani
f r i ed  Sic i l ian cannol i ,  sweetened r icot ta ,  choco late

chips

choice  o f  one

Baba Au Rhum
rum-soaked Neapol i tan br ioche ,  crema dip lomatica ,

amarena cherry

(+$5  per  person)
assortment  o f  mini  I ta l ian pastr ie s ,  cannol i ,  cakes

and cookies

La Piccola  Past icceria  
“The Litt le  Pastry Shop”

Gelato & Biscott i
housemade ge lato  with  orange  scented b i scot t i

sa lad served individual ly  p lated ;  entrees  &
dessert  served fami ly  s ty le

entrees  can be  served p lated  for  $ 10  per  person

bread service  can be  added for  $5  per  person



D I N N E R  M E N U
$ 1 0 5  P E R  P E R S O N

served fami ly  s ty le ;  pr imi  and secondi  can
be  served p lated  for  +$10  per  person

bread service  can be  added for  $5  per  person

All  pr ic ing  exc ludes  taxes  and fees .  Al l  i t ems and pr ices  subject  to  change .  Menus  can be  served
plated for  an addit ional  charge  o f  $ 10  per  person .  We are  a l so  happy to  customize  a  menu for  you!

I N S A L A T A

P R I M I
choice  o f  two

Gnocchi  Sorrentina
gnocchi  with  with  tomato ,  bas i l ,  smoked mozzare l la

 
Butternut Squash Risotto

arbor io  r i sot to ,  butternut  squash,  parmigiano
regg iano

gluten-free ,  vegetar ian 

Maccheroni  Alla  Chitarra
“gui tar-cut”  spaghett i ,  t eramana-sty le  meatbal l s ,  San

Marzano tomatoes ,  parmigiano regg iano

Tagliatel le  al  Fungi
tag l iate l l e  with  wi ld  mushroom ragu and

Parmigiano Reggiano DOP
vegetar ian

Rigatoni  al  Corti le  
r igatoni ,  " farmyard"  ragu with  ground poul try ,  white

wine ,  herbs ,  parmigiano regg iano
gluten-free  pasta  avai lable

 
Linguine al lo  Sgogl io

(+$5  per  person)
l inguine  with  musse l s ,  c lams,  ca lamari ,

and rock  shr imp

S E C O N D I
choice  o f  two

D O L C E

La Piccola  Past icceria  
“The Litt le  Pastry Shop”

served fami ly  s ty le  or  as  a  s tat ion

Orata al la  Grigl ia
char-gr i l l ed  Mediterranean Dorade  with  wi l ted

sp inach and lemon
gluten-free

Eggplant Parmigiana
baked eggp lant ,  buf fa lo  mozzare l la ,  bas i l ,  san

marzano tomatoes
vegetarian

 
Spizzaddeddu Di Pollo

pan-roasted  hal f  ch icken with  brai sed  art ichokes  and
potatoes

gluten-free

Tagliata
s low roasted  bee f  r ib  roast ,  roasted  potatoes ,  green

beans  & pesto
gluten-free

Brasato al  Barolo
s low-cooked bee f  short  r ibs  in  Barolo  with  po lenta

and seasonal  root  vegetables  
gluten-free

Pesce Spada al la  Grigl ia
(+$5  per  person)

gr i l l ed  swordf i sh  f i l e t  with  l emon caper  sa l sa  verde ,
seasonal  vegetables  

gluten-free

assortment  o f  mini  I ta l ian pastr ie s ,  cannol i ,  cakes
and cookies

choice  o f  one ,  served p lated

Insatata Di  Rucola
baby arugula  sa lad with  art i san cheese ,  and seasonal

frui t  v inaigret te
vegetar ian,  g luten-free

Insalata  di  Agrumi Con Burrata
Local  “pugl i e se  s ty le ”  burrata  with  Sic i l ian c i trus
sa lad with  red  onions ,  o l ives ,  mint  & pi s tachios

vegetar ian,  g luten-free



R E C E P T I O N  S T Y L E
D I N N E R

All  pr ic ing  exc ludes  taxes  and fees .  Al l  i t ems and pr ices  subject  to  change .
We are  a l so  happy to  customize  a  menu for  you!

avai lable  for  groups  o f  15  or  more
with  a  pr ivate  or  semi-pr ivate  space

P A S T A  S T A T I O N
choice  o f  two

served with  seasonal  mixed greens  sa lad

Penne al  Pesto
penne ,  f re sh  bas i l  pes to  with  p ine  nuts

vegetar ian

Spaghetti  a l  Cacio e  Pepe 
spaghett i ,  cracked b lack  pepper ,  cac io  d i  roma 

vegetar ian,  g luten-free  pasta  avai lable

Baked Zit i  Pomodoro
baked z i t i  with  buf fa lo  mozzare l la ,  bas i l ,  san

marzano tomatoes
vegetar ian

Rigatoni  al  Corti le
(+$5  per  person)

r igatoni ,  " farmyard"  ragu with  ground poul try ,
white  wine ,  herbs ,  parmigiano regg iano

gluten-free  pasta  avai lable
 

Butternut Squash Risotto
(+$10  per  person)

arbor io  r i sot to ,  butternut  squash,  parmesan
regg iano

gluten-free ,  can be  vegetar ian

D O L C E

Gelati  & Biscott i
assorted  house  made ge lat i  with  orange  scented b i scott i  

S E C O N D I  S T A T I O N
choice  o f  one

$ 6 5  P E R  P E R S O N

P A S S E D  C A N A P E S
Bruschetta  al  Pomodoro

house-made foccac ia ,  tomato ,  bas i l ,  gar l i c ,  red  onion,
extra  v irg in  o l ive  o i l

vegetarian

Gril led Mortadel la  Skewers
with p i s tachio  pes to

gluten-free

Orata al la  Grigl ia
char-gr i l l ed  whole  Mediterranean Dorade  with

wi l ted  sp inach and lemon
gluten-free

Eggplant Parmigiana
baked eggp lant ,  buf fa lo  mozzare l la ,  bas i l ,  san

marzano tomatoes
vegetar ian

Spizzaddeddu Di Pollo
pan-roasted  hal f  ch icken with  brai sed  art ichokes

and potatoes
gluten-free

Brasato al  Barolo
(+$10  per  person)

s low-cooked bee f  short  r ibs  in  Barolo  with  po lenta
and seasonal  root  vegetables

gluten-free

served passed



R E C E P T I O N  S T Y L E
D I N N E R

All  pr ic ing  exc ludes  taxes  and fees .  Al l  i t ems and pr ices  subject  to  change .   
We are  a l so  happy to  customize  a  menu for  you!

avai lable  for  groups  o f  15  or  more
with  a  pr ivate  or  semi-pr ivate  space

Affettato Misto
$22  per  person

assortment  o f  house-cured sa lumi  and tradit ional  southern
Ita l ian ant ipast i

D O L C E  S T A T I O N
La Piccola  Past icceria  -  “The Litt le  Pastry Shop”

$15  per  person

assortment  o f  mini  I ta l ian pastr ie s ,  cannol i ,  cakes  and cookies

Porchetta  Carving Station
$50 per  person  

hand-carved with  brocco l i  rabe  and roasted  long hot  peppers
and roasted  rosemary potatoes

gluten-free

Whole-Roasted Salmon
$40 per  person

roasted  with  l emon and herbs ,  s erved with  sautéed baby
spinach,  gar l i c ,  and roasted  rosemary potatoes

gluten-free

Standing Beef  Rib Roast  Carving Station
$60 per  person

roasted  with  l emon and herbs ,  s erved with  sautéed baby
spinach,  gar l i c ,  and roasted  rosemary potatoes

gluten-free

A D D - O N S

A N T I P A S T I  S T A T I O N

C A R V I N G  S T A T I O N S



B R U N C H  &
L U N C H  M E N U

I N S A L A T A  S E C O N D I

Insatata Di  Rucola
baby arugula  sa lad with  art i san cheese ,  and seasonal

frui t  v inaigret te
vegetar ian,  g luten-free

Insalata  di  Cesare
l i t t l e  gem le t tuce ,  radicchio ,  caesar  dress ing

roasted  gar l i c  breadcrumbs

$ 4 5  P E R  P E R S O N
sa lad served individual ly  p lated ;  entrees

served fami ly  s ty le

choice  o f  three

Crespel le  al la  Nutel la
warm nute l la- f i l l ed  crepes ,  toasted  haze lnuts ,

whipped cream
vegetar ian

Yogurt  Parfait
greek  yogurt ,  granola ,  and fresh  berr ie s

vegetar ian

Frittata
pan fr i ed  sweet  peppers ,  potatoes ,  onion,  eggs

vegetar ian,  g luten-free

Shakshuka
eggs  s immered in  san marzano tomatoes ,
‘nduja ,  red  be l l  peppers ,  gar l i c ,  pars ley

gluten-free ,  can be  made vegetar ian

Pancake di  Ricotta
l emon-r icot ta  pancakes ,  l emon curd,  marsala-maple

syrup,  b lueberr ie s
vegetar ian

Tiramisu French Toast
brioche ,  mascarpone  t i ramisu cream,  maple  syrup

vegetar ian

O R

A N T I P A S T I

Affettato Misto
assortment  o f  house-cured sa lumi  and tradit ional

southern I ta l ian ant ipast i

+ $10  per  person
served fami ly  s ty le

All  pr ic ing  exc ludes  taxes  and fees .  Al l  i t ems and pr ices  subject  to  change .
Menus  can be  served p lated for  an addit ional  charge  o f  $ 10  per  person .  

We are  a l so  happy to  customize  a  menu for  you!

choice  o f  one

D O L C E

La Piccola  Past icceria
“The Litt le  Pastry Shop”

assortment  o f  mini  I ta l ian pastr ie s ,  cannol i ,  cakes
and cookies

opt ional ,  +$10  per  person
Spaghetti  a l  Cacio e  Pepe

spaghett i ,  cracked b lack  pepper ,  cac io  d i  roma
vegetar ian,  g luten-free  pasta  avai lable

Baked Zit i  Pomodoro
baked z i t i  with  buf fa lo  mozzare l la ,  bas i l ,  san

marzano tomatoes

Assorted Focaccia  Sandwiches
assorted  seasonal  sandwiches  on house-made

focacc ia  
can be  made vegetar ian

Pollo al lo  Scarpariel lo  (+$10)
roasted  hal f  ch icken,  pork  sausage ,  hot  and sweet

peppers ,  rosemary
gluten-free

Orata al la  Grigl ia  (+$12)  
char-gr i l l ed  whole  Mediterranean dorade  with

wi l ted  sp inach and lemon
gluten-free

Smoothie di  Frutta Assortito -  $7
assorted  mini  f re sh  f rui t  smoothies

Pattate Al  Forno -  $6
roasted  rosemary potatoes

Fresh Seasonal  Fruit  -  $6

S I D E S
opt ional ,  pr iced  per  person



RECEPT ION
MENU

P A S S E D  C A N A P E S P L A T T E R S  &
S T A T I O N S

All  pr ic ing  exc ludes  taxes  and fees .  Al l  i t ems and pr ices  subject  to  change .  Menus can be  served
plated for  an addit ional  charge  o f  $ 10  per  person .  We are  a l so  happy to  customize  a  menu for  you!

$18  per  person per  hour  for  f i r s t  two hours ;
$ 10  per  person for  each addit ional  hal f  hour

choice  o f  three
pr iced  per  person

avai lable  for  groups  o f  15  or  more

Olive Ascolana
breaded and fr i ed  s tuf fed  o l ives ,  f i l l ed  with  pork ,  ch icken

& mortade l la
 

Scampi
shr imp sauteed in  gar l i c ,  extra  v irg in  o l ive  o i l ,  toasted

almonds ,  breadcrumbs
 

Bruschetta  al  Pomodoro
sourdough,  tomato ,  bas i l ,  gar l i c ,  red  onion,  o l ive  o i l

vegetar ian
 

Arrosticini
skewers  o f  gr i l l ed  lamb with  rosemary

gluten-free
 

Polpette  di  Pane
f r i ed  “meat le s s  meatbal l s ”  o f  bread,  egg ,  pars ley ,  pecor ino

cheese ,  san marzano tomatoes

Arancini  Sici l iani
arbor io  r ice ,  sa f f ron,  peas ,  tomato ,  mozzare l la

vegetar ian
 

Tuna Crudo
s i c i l ian p i s tachios

gluten-free
 

Prosciutto e  Melone
cantaloupe  wrapped in  prosc iutto  on a  skewer

gluten-free
 

Gril led Mortadel la  Skewers
with p i s tachio  pes to

gluten-free
​

Gril led Octopus
heir loom bean sa lad

gluten-free

Bomba Calabrese
Tuna-stuf fed  Calabrese  “cherry bomb”  peppers

gluten-free

Ricotta Crostini
whipped r icot ta ,  sourdough crost in i ,  honey,  p i s tachio

vegetar ian

Affettato Misto -  $22
assortment  o f  house-cured sa lumi ,  cheese ,  and

tradit ional  southern I ta l ian ant ipast i

Artisan Cheese Board -  $18
assortment  o f  art i san cheese ,  bread & jam

Mozzarel la  Bar -  $18
assortment  o f  f re sh  mozzare l la  cheese ,  tomato  bas i l

sa lad,  f re sh  foccac ia

Raw Bar -  $75
chi l l ed  oysters ,  c lams,  musse l s ,  shr imp cocktai l ,  and

tuna crudo

Pasta Station -  $35 ,  Select  Two:
served with seasonal  greens  sa lad

Rigatoni  a l  Pesto
fresh  bas i l ,  p ine  nuts ,  parmesan regg iano

Spaghett i  a l  Cacio  Pepe

 Porchetta  Stuf fed  Agnolot t i
with  brown butter ,  sage ,  and amarett i  cookie

(+$5  per  person)

 Penne  a l  Bolognese
pork  and bee f  ragu,  tomatoes ,  parmesan 

Baked Zit i  Pomodoro

Porchetta  Station -  $45
hand-carved with  brocco l i  rabe  and roasted  long  hot

peppers

Miniature Panini  Station -  $20
assorted  seasonal  b i te - s i zed  sandwiches  on house-made

focacc ia

Neapolitan Pizza Station -  $18
three  se l ec t ions  o f  Neapol i tan p izza  f rom our  s i s ter

res taurant  Sore l l ina

al l  s tat ions  served for  two hours



L I BAT IONS
B E V E R A G E  P A C K A G E S

Spir i t  packages  inc lude  the  l iquor  l i s ted  p lus  s tandard mixers ,  dry and sweet  vermouth and bi t ters .  
Al l  other  cocktai l s  wi l l  be  charged separate ly  on consumption i f  you choose  to  make them avai lable .  

All  pr ic ing  exc ludes  taxes  and fees .  Al l  i t ems and pr ices  subject  to  change .

S T A N D A R D
$55  per  person for  two hours ;

$15  per  person for  each addit ional  hour

P R E M I U M
$75  per  person for  two hours ;

$22  per  person for  each addit ional  hour

Wine
House  Sparking ,  White  & Red,

se l ec ted  by our  sommel ier

Beer
New Trai l  “Cri sp”  Brewing

Tonewood Brewing “Fuego”  IPA

Cocktai ls
Mimosa and Bloody Mary

Espresso  Mart ini  or  Seasonal  Spr i tz  +$5  per  person

Soft  Drinks ,  Juice ,  & Coffee

B R U N C H
$35  per  person for  two hours ;

$12  per  person for  each addit ional  hour

Wine
House  Sparking ,  White  & Red,

se l ec ted  by our  sommel ier

Beer
New Trai l  “Cri sp”  Brewing

Tonewood Brewing “Fuego”  IPA

Featured Cocktai ls
Add two featured c lass i c  cocktai l s  +$5-$10  per  person

Soft  Drinks ,  Juice ,  Coffee &
Zero Proof  Cocktai ls  

B E E R  &  W I N E
$40 per  person for  two hours ;

$10  per  person for  each addit ional  hour

Wine
Premium Sparking ,  White  & Red,

se l ec ted  by our  sommel ier

Beer
New Trai l  “Cri sp”  Brewing

Tonewood Brewing “Fuego”  IPA

Spirits
Grey Goose  Vodka,  Bombay Sapphire  Gin,  Smith  &

Cross  Rum, Bul le i t  Bourbon,  Bul le i t  Rye ,
Casamigos  Tequi la

Soft  Drinks ,  Juice ,  Coffee ,
Espresso Beverages  & Zero Proof  Cocktai ls

Wine
House  Sparkl ing ,  Red & White ,

se l ec ted  by our  sommerl ier

Beer
New Trai l  “Cri sp”  Brewing

Tonewood Brewing “Fuego”  IPA

Spirits
Smirnof f  Vodka,  Bee feater  Gin,  Don Q Rum, Old

Grand Dad Bourbon,  George  Dick le  Rye ,  
Cazadores  Tequi la

Soft  Drinks ,  Juice ,  Coffee &
Zero Proof  Cocktai ls

beverage  packages  are  required  for  groups
over  75  guest s .   



L I BAT IONS
CONT .

P R E - S E L E C T E D
W I N E S

Sparkl ing
Rocchina Prosecco  Brut  $62

Acinum Prosecco  Rose  Extra  Dry $62
Barone  Pizz in i  Animante  Franciacorta  Docg  $135

White
Pinot  Grig io ,  Nec  Otium di  Jacopo $62

Verdicchio ,  Santa Barbara,  Caste l l i  d i  J e s i  Doc  $62
Argio las  “Costamol ino”  Verment ino  d i  Sardegna Doc

$67
Gri l lo ,  Gorghi  Tondi  “Coste  a  Preo la”  S ic i l ia  Doc

$67  
  Cant ina Tramin Sauvignon Blanc  Trent ino  Doc

$70 
Cortese ,  Ste fano Massone  “Masera”  Gavi  Docg  $72

Argi l lae  Orvieto  Class ico  Super iore  Doc  $87
Chardonnay,  Caste l f eder  “Doss ”  Alto  Adige  Doc  2022

$97
Prá “Monte  Grande”  Soave  Class ico  Doc  $102  

Rose
Marches ini  Bardol ino  Class ico  Doc  $65

Nere l lo  Mascalese ,  Tenuta Regalea l i  “Le  Rose”  $67  

Red
Di Majo  Norante  Cabernet  Sauvignon $67

Santa Tresa  “Rina Russa”  Frapatto  $72
Mauro Mol ino  Barbera d 'Alba $77

La Poder ina Sangiovese/Pet i t  Verdot  $77
San Fe lo  “Lampo”  Sangiovese  $82

Argi l lae  “S inuoso”  Cabernet  Blend $92
Caste l lo  d i  Meleto  Chiant i  Class ico  $ 125

Cocktai ls

Midnight In Alba
Woodfood Reserve ,  S ibona Amaro,  Cocoa Bit ters ,

Angostora  Bit ters

Oaxaca Negroni
Mezcal ,  Vermouth Rouge ,  Campari

Cirneco Dell ’  Etna
Vodka,  Hibi scus ,  Grapefrui t ,  Rosemary

808 Upshur St .
High West  Double  Rye ,  Sfumato ,  Luig i  Francol i ,

Bi t ters

The Bee Sting
Beefeater  Gin,  Lemon,  Calabrese  Pepper-Infused

Honey

Aperol  Spritz
Aperol ,  Prosecco ,  Club Soda

Zero-Proof

Sici l ian Sunrise
Blood Orange ,  Clement ine  Ju ice ,  Sparkl ing  Limonata

Crodino 1965 Zero-Proof  Spritz
Aperi t ivo  Non Alco l i co  “Biondo” ,  Lemon

F E A T U R E D  C O C K T A I L S
&  Z E R O  P R O O F

All  pr ic ing  exc ludes  taxes  and fees .  Al l  i t ems and pr ices  subject  to  change .

consumption and cash bar  opt ions  avai lable
for  groups  under  75 .

C O N S U M P T I O N  &  C A S H  B A R S

For  groups  o f  20-75  opt ing  for  a  consumption or  cash
bar ,  p lease  pre- se l ec t  wines  f rom the  fo l lowing l i s t  to

he lp  expedi te  service .

For  groups  o f  20-75  guest s  opt ing  for  a
consumption or  cash  bar ,  p lease  se l ec t  2 -3
c lass ic  or  s ignature  cocktai l s /mocktai l s  to

he lp  expedi te  service .



I N TERACT I VE
ADD -ONS

P I Z Z A  D E M O N S T R A T I O N

Neapolitan Pizza Demonstration

Jo in  Chef  Joe  Cica la  in  Sore l l ina to  l earn
about  the  art  o f  making  Neapol i tan p izza .
Guest s  wi l l  ge t  the ir  own dough to  make

assorted  panzerott i .  L imited  to  15  guest s  per
ses s ion .

$35  per  person

pr iced  per  person,  customizat ion avai lable

All  pr ic ing  exc ludes  taxes  and fees .  Al l  i t ems and pr ices  subject  to  change .

C O C K T A I L  C L A S S
Ital ian Class ics  with a  Twist

Our expert  mixolog i s t s  wi l l  t each your  guest s
how to  make  a  c lass i c  I ta l ian cocktai l  p lus
one  o f  our  s ignature  fan- favor i te s .  Rec ipe

card to  take  home inc luded .

$45  per  person

A M A R O  F L I G H T
Learn About A Tradit ional  Digest i f

Taste  three  unique  and de l i c ious  I ta l ian
amaros  whi le  l earning  about  the  h i s tory o f

th i s  t radi t ional  end-of -d inner  dr ink .

$28 per  person
+$6 for  cookie  pair ing

C O O K I N G  C L A S S
Pasta ,  Cookies ,  & More!

Jo in  Chef  Anglea  Cicala  for  a  hands-on
cooking  c lass  focused on a  c lass i c  I ta l ian

dish .  Make  fresh  pasta ,  marinated ant ipast i ,
or  tradi t ional  I ta l ian cookies .

$50  per  person
C A N N O L I

Fil l  & Decorate Your Own Cannoli

As the  per fect  dessert  enhancement ,  guest s
can f i l l  the ir  own cannol i  she l l s  and choose

from two toppings  to  make  the ir  own Sic i lan
cannol i .   Avai lable  as  a  s tat ion !

$10  per  person



F A V O R S  &  G I F T S

M A R I N A T E D  V E G E T A B L E S

Perfect  for  at-home ant ipast i !  

Choose  f rom Tuscan Art ichokes ,  Mixed
Olives ,  or  Sun-Dried  Tomatoes

Olives  -  $17 .99
Sun-Dried Tomatoes  & Artichokes -  $12 .99

customizat ion avai lable ,  15  i t em minimum

J A R R E D  S A U C E S
Upgrade  the  jarred sauce  for  your  next

pasta  night  with  one  o f  Chef  Joe ’ s  rec ipes !  

Choose  f rom Sugo a l  Pomodoro ,  Pesto
Genovese  or  Arrabbiata .

Pesto Genovese -  $12 .99
Sugo al  Pomodoro or Arrabbiata -  $17 .99

O L I V E  O I L
The f ines t  qual i ty  Super  Tuscan extra  v irg in

ol ive  o i l  made in  I ta ly .  Great  for  cooking ,
dr izz l ing ,  and f in i sh ing .

500 ML Bottle  -  $29.99

C O O K I E S
Chef  Ange la ’ s  0range-scented b i scot t i  and

other  tradi t ional  I ta l ian cookies  bagged and
bowed to  make  them the  per fect  sweet  treat

for  your  guest s .

$15 per person



CAKES
Whoa!  Factor  Cakes  i s  a  pre ferred  partner

but  not  a  required  vendor

C U S T O M  C A K E S
F R O M  W H O A !  F A C T O R  C A K E S

Whoa!  Factor  Cakes  i s  our  pre ferred  partner  for
custom cakes  for  any occas ion,  inc luding  weddings .
Chef  Victor ia  works  with  each c l i ent  to  personal ize

the ir  cake  with  custom des ign enhancements  and
premium f lavors .

More  information at
https : / /www.whoafactorcakes . com/


	DINNER MENU
	$75 PER PERSON
	bread service can be added for $5 per person

	INSALATA
	SECONDI
	choice of one, served plated
	choice of two
	Insatata Di Rucola
	Insalata di Arance Con Burrata

	OR
	Gnocchi Sorrentina
	gnocchi with with tomato, basil, smoked mozzarella
	Butternut Squash Risotto
	Rigatoni al Cortile

	rigatoni, "farmyard" ragu with ground poultry, white wine, herbs, parmigiano reggiano
	gluten-free pasta available


	Eggplant Parmigiana
	Spizzaddeddu Di Pollo
	pan-roasted half chicken with braised artichokes and potatoes

	Tagliata
	(+$5 per person)

	Brasato al Barolo
	(+$8 per person)

	Pesce Spada alla Griglia
	(+$8 per person)


	ANTIPASTI
	+ $10 per person
	served family style
	Affettato Misto

	DOLCE
	choice of one
	Cannoli Siciliani
	fried Sicilian cannoli, sweetened ricotta, chocolate chips

	Baba Au Rhum
	rum-soaked Neapolitan brioche, crema diplomatica, amarena cherry

	Gelato & Biscotti
	La Piccola Pasticceria
	“The Little Pastry Shop”
	(+$5 per person)
	assortment of mini Italian pastries, cannoli, cakes and cookies




	DINNER MENU
	$105 PER PERSON
	INSALATA
	choice of one, served plated
	Insatata Di Rucola
	Insalata di Agrumi Con Burrata


	PRIMI
	choice of two
	Gnocchi Sorrentina
	Maccheroni Alla Chitarra
	Tagliatelle al Fungi
	Rigatoni al Cortile
	(+$5 per person)



	SECONDI
	Eggplant Parmigiana
	Tagliata
	Brasato al Barolo
	Pesce Spada alla Griglia
	(+$5 per person)

	choice of two

	DOLCE
	served family style or as a station
	La Piccola Pasticceria
	“The Little Pastry Shop”
	assortment of mini Italian pastries, cannoli, cakes and cookies



	RECEPTION STYLE DINNER
	$65 PER PERSON
	available for groups of 15 or more with a private or semi-private space

	PASSED CANAPES
	Bruschetta al Pomodoro
	vegetarian

	Grilled Mortadella Skewers
	with pistachio pesto
	gluten-free



	SECONDI STATION
	PASTA STATION
	choice of one
	choice of two
	served with seasonal mixed greens salad

	Orata alla Griglia
	char-grilled whole Mediterranean Dorade with wilted spinach and lemon
	gluten-free


	Eggplant Parmigiana
	baked eggplant, buffalo mozzarella, basil, san marzano tomatoes
	vegetarian


	Spizzaddeddu Di Pollo
	pan-roasted half chicken with braised artichokes and potatoes
	gluten-free


	Brasato al Barolo
	(+$10 per person)
	slow-cooked beef short ribs in Barolo with polenta and seasonal root vegetables
	gluten-free


	Penne al Pesto
	penne, fresh basil pesto with pine nuts
	vegetarian


	Spaghetti al Cacio e Pepe
	spaghetti, cracked black pepper, cacio di roma
	vegetarian, gluten-free pasta available


	Baked Ziti Pomodoro
	baked ziti with buffalo mozzarella, basil, san marzano tomatoes
	vegetarian


	Rigatoni al Cortile
	(+$5 per person)
	rigatoni, "farmyard" ragu with ground poultry, white wine, herbs, parmigiano reggiano
	gluten-free pasta available

	(+$10 per person)
	arborio risotto, butternut squash, parmesan reggiano
	gluten-free, can be vegetarian



	DOLCE
	served passed
	Gelati & Biscotti
	assorted house made gelati with orange scented biscotti



	RECEPTION STYLE DINNER
	ADD-ONS
	available for groups of 15 or more with a private or semi-private space

	ANTIPASTI STATION
	Affettato Misto
	$22 per person
	assortment of house-cured salumi and traditional southern Italian antipasti


	CARVING STATIONS
	Porchetta Carving Station
	$50 per person
	hand-carved with broccoli rabe and roasted long hot peppers and roasted rosemary potatoes

	Whole-Roasted Salmon
	$40 per person
	roasted with lemon and herbs, served with sautéed baby spinach, garlic, and roasted rosemary potatoes

	Standing Beef Rib Roast Carving Station
	$60 per person
	roasted with lemon and herbs, served with sautéed baby spinach, garlic, and roasted rosemary potatoes


	DOLCE STATION
	La Piccola Pasticceria - “The Little Pastry Shop”
	$15 per person
	assortment of mini Italian pastries, cannoli, cakes and cookies



	BRUNCH & LUNCH MENU
	$45 PER PERSON
	INSALATA
	SECONDI
	choice of one
	choice of three
	Insatata Di Rucola
	Insalata di Cesare
	Crespelle alla Nutella
	Yogurt Parfait

	Frittata
	Shakshuka
	Pancake di Ricotta
	Tiramisu French Toast


	OR
	ANTIPASTI
	+ $10 per person
	served family style
	Affettato Misto

	DOLCE
	optional, +$10 per person
	La Piccola Pasticceria
	“The Little Pastry Shop”
	assortment of mini Italian pastries, cannoli, cakes and cookies
	Spaghetti al Cacio e Pepe
	Baked Ziti Pomodoro
	Assorted Focaccia Sandwiches
	Pollo allo Scarpariello (+$10)
	Orata alla Griglia (+$12)


	SIDES
	optional, priced per person
	Smoothie di Frutta Assortito - $7
	Pattate Al Forno - $6
	Fresh Seasonal Fruit - $6



	RECEPTION
	MENU
	available for groups of 15 or more
	PASSED CANAPES
	$18 per person per hour for first two hours; $10 per person for each additional half hour
	choice of three

	PLATTERS &
	STATIONS
	priced per person
	Olive Ascolana
	Scampi
	Bruschetta al Pomodoro
	vegetarian
	Arrosticini
	gluten-free
	Polpette di Pane

	Arancini Siciliani
	arborio rice, saffron, peas, tomato, mozzarella
	vegetarian

	Tuna Crudo
	sicilian pistachios
	gluten-free

	Prosciutto e Melone
	cantaloupe wrapped in prosciutto on a skewer
	gluten-free


	Grilled Mortadella Skewers
	with pistachio pesto
	gluten-free
	​



	Grilled Octopus
	heirloom bean salad
	gluten-free

	Bomba Calabrese
	Tuna-stuffed Calabrese “cherry bomb” peppers
	gluten-free


	Ricotta Crostini
	whipped ricotta, sourdough crostini, honey, pistachio

	Affettato Misto - $22
	Artisan Cheese Board - $18
	assortment of artisan cheese, bread & jam

	Mozzarella Bar - $18
	assortment of fresh mozzarella cheese, tomato basil salad, fresh foccacia

	Raw Bar - $75
	chilled oysters, clams, mussels, shrimp cocktail, and tuna crudo

	Pasta Station - $35, Select Two:
	served with seasonal greens salad
	Rigatoni al Pesto
	fresh basil, pine nuts, parmesan reggiano

	Spaghetti al Cacio Pepe
	Porchetta Stuffed Agnolotti
	with brown butter, sage, and amaretti cookie
	(+$5 per person)
	Penne al Bolognese
	pork and beef ragu, tomatoes, parmesan

	Baked Ziti Pomodoro
	Porchetta Station - $45

	hand-carved with broccoli rabe and roasted long hot peppers
	Miniature Panini Station - $20

	assorted seasonal bite-sized sandwiches on house-made focaccia

	Neapolitan Pizza Station - $18
	three selections of Neapolitan pizza from our sister restaurant Sorellina
	all stations served for two hours




	LIBATIONS
	BEVERAGE PACKAGES
	beverage packages are required for groups over 75 guests.
	STANDARD
	$55 per person for two hours;
	$15 per person for each additional hour

	PREMIUM
	$75 per person for two hours;
	$22 per person for each additional hour
	Wine
	House Sparkling, Red & White,
	selected by our sommerlier

	Beer
	New Trail “Crisp” Brewing
	Tonewood Brewing “Fuego” IPA

	Spirits
	Smirnoff Vodka, Beefeater Gin, Don Q Rum, Old Grand Dad Bourbon, George Dickle Rye,
	Cazadores Tequila

	Soft Drinks, Juice, Coffee &
	Zero Proof Cocktails
	Wine
	Premium Sparking, White & Red,
	selected by our sommelier

	Beer
	New Trail “Crisp” Brewing
	Tonewood Brewing “Fuego” IPA

	Spirits
	Grey Goose Vodka, Bombay Sapphire Gin, Smith & Cross Rum, Bulleit Bourbon, Bulleit Rye,
	Casamigos Tequila

	Soft Drinks, Juice, Coffee,
	Espresso Beverages & Zero Proof Cocktails

	BEER & WINE
	$40 per person for two hours;
	$10 per person for each additional hour

	BRUNCH
	$35 per person for two hours;
	$12 per person for each additional hour
	Wine
	House Sparking, White & Red,
	selected by our sommelier

	Beer
	New Trail “Crisp” Brewing
	Tonewood Brewing “Fuego” IPA

	Cocktails
	Mimosa and Bloody Mary
	Espresso Martini or Seasonal Spritz +$5 per person

	Soft Drinks, Juice, & Coffee
	Wine
	House Sparking, White & Red,
	selected by our sommelier

	Beer
	New Trail “Crisp” Brewing
	Tonewood Brewing “Fuego” IPA

	Featured Cocktails
	Add two featured classic cocktails +$5-$10 per person

	Soft Drinks, Juice, Coffee &
	Zero Proof Cocktails



	LIBATIONS CONT.
	CONSUMPTION & CASH BARS
	consumption and cash bar options available for groups under 75.

	PRE-SELECTED
	WINES
	FEATURED COCKTAILS & ZERO PROOF
	Sparkling
	White
	Rose
	Red
	Cocktails
	Midnight In Alba

	Mezcal, Vermouth Rouge, Campari
	Vodka, Hibiscus, Grapefruit, Rosemary
	808 Upshur St.

	High West Double Rye, Sfumato, Luigi Francoli, Bitters
	Beefeater Gin, Lemon, Calabrese Pepper-Infused
	Honey
	Aperol Spritz
	Sicilian Sunrise

	Blood Orange, Clementine Juice, Sparkling Limonata
	Crodino 1965 Zero-Proof Spritz




	INTERACTIVE
	ADD-ONS
	priced per person, customization available
	COCKTAIL CLASS
	Italian Classics with a Twist
	Our expert mixologists will teach your guests how to make a classic Italian cocktail plus one of our signature fan-favorites. Recipe card to take home included.
	$45 per person


	PIZZA DEMONSTRATION
	Neapolitan Pizza Demonstration
	Join Chef Joe Cicala in Sorellina to learn about the art of making Neapolitan pizza.  Guests will get their own dough to make assorted panzerotti. Limited to 15 guests per session.
	$35 per person


	AMARO FLIGHT
	Learn About A Traditional Digestif
	Taste three unique and delicious Italian amaros while learning about the history of this traditional end-of-dinner drink.
	$28 per person
	+$6 for cookie pairing


	COOKING CLASS
	Pasta, Cookies, & More!
	Join Chef Anglea Cicala for a hands-on cooking class focused on a classic Italian dish. Make fresh pasta, marinated antipasti, or traditional Italian cookies.
	$50 per person


	CANNOLI
	Fill & Decorate Your Own Cannoli
	As the perfect dessert enhancement, guests can fill their own cannoli shells and choose from two toppings to make their own Sicilan cannoli.  Available as a station!
	$10 per person



	FAVORS & GIFTS
	JARRED SAUCES
	MARINATED VEGETABLES
	Upgrade the jarred sauce for your next pasta night with one of Chef Joe’s recipes!
	Choose from Sugo al Pomodoro, Pesto Genovese or Arrabbiata.
	Pesto Genovese - $12.99
	Sugo al Pomodoro or Arrabbiata - $17.99

	Perfect for at-home antipasti!
	Choose from Tuscan Artichokes, Mixed Olives, or Sun-Dried Tomatoes
	Olives - $17.99
	Sun-Dried Tomatoes & Artichokes - $12.99


	OLIVE OIL
	The finest quality Super Tuscan extra virgin olive oil made in Italy. Great for cooking, drizzling, and finishing.
	500 ML Bottle - $29.99

	COOKIES
	Chef Angela’s 0range-scented biscotti and other traditional Italian cookies bagged and bowed to make them the perfect sweet treat for your guests.
	$15 per person



	CAKES
	CUSTOM CAKES
	FROM WHOA! FACTOR CAKES
	Whoa! Factor Cakes is our preferred partner for custom cakes for any occasion, including weddings. Chef Victoria works with each client to personalize their cake with custom design enhancements and premium flavors.
	More information at https://www.whoafactorcakes.com/



