DINNER MENU

s75 PER PERSON

salad served individually plated; entrees &
dessert served family style
entrees can be served plated for $10 per person

bread service can be added for $5 per person

INSALATA
choice of one, served plared SECONDI
Insatata Di Rucola choice of two
bal’)’v ai”ugula 5alad wlfh aVEiSCH’l C]/lCCSC, and SCaSO?’lal

fruit.vinaligrette Gnocchi Sorrentina
vegetarian, gluten-free gnocchi with with tomato, basil, smoked mozzarella
vegetarian

Insalata di Arance Con Burrata

Local “puclics ‘(+}$5,,sz” person) b Sicilian citr Butternut Squash Risotto
ocal “pugliese styte burrata with sicilian ciirus arborio risotto, butternut squash, parmigiano
salad with red onions, olives, mint & p1srachlos reooiano
vegetarian, gluten—free I ‘gé ' .
g utcn—f}ce, vegetarlan

O R ~ Rigatoni al Cortile
rigatoni, "farmyard" ragu with ground poultry, white
ANTIPASTI wine, herbs, parmigiano rciggiano
gluten-free pasta available

+ $10 per person

served amily style Orata alla Griglia

Affettato Misto char-grilled Mediterranean Dorade with wilted
assortment of house-cured salumi and traditional Sp”mih and lemon
southern Italian ancipasci gluten-free
Eggp]ant Parmigiana
% baked eggplant, buffalo mozzarella, basil, san
marzano tomacoes
vegetarian, gluten free
DOLCE Spizzaddeddu Di Pollo
choice Of one pan-roasted half chicken wich braised artichokes and
potatoes
Cannoli Siciliani gluten-free
fried Sicilian cannoli, scb}zl)ie;stml@d ricotta, chocolate Tagliata
(+$5 per person)
Ba_ba A‘% Rhum ' ' slow roasted beef rib roast, roasted potatoes, green
rum-soaked Neapolitan brioche, crema diplomatica, beans and pesto
amarena cherry gluten-free
Gelato_ & Biscotti . . Brasato 31 Barolo
housemade gelato with orange scented biscocci (+$8 per person)
) ) . Slow-cooked beef short ribs in Barolo with polenta
La Piccola Pasticceria and seasonal root vegetables
“The Little Pastry Shop” gluten-free
(+$5 per PC”O”) Pesce Spada alla Griglia
assortment of mini Ictalian pastries, cannoli, cakes . . (+_$8 per person
: and cooiic’s grilled swordfish filet wich lemon caper salsa verde,

seasonal vegerables
gluten-free
All pricing excludes taxes and fees. All items and prices subject to change.
We are also happy to cuscomize a menu for you!



DINNER MENU

s1o5 PER PERSON

bt’ serve

served famiéfv style; primi and secondi can
p

lated for +$10 per person

bread service can bC addedfor $5 P€7” P(’)”SOTL

INSALATA
choice of one, served plated

Insatata Di Rucola
baby arugula salad wicth arcisan cheese, and seasonal
fruit vinaigrecte
vegetarian, gluten-free

Insalata di Agrumi Con Burrata
Local “pugliese style” burrata wich Sicilian citrus
salad wicth red onions, olives, mint & pistachios
‘Uegctarian, glutfn‘.frf(’

PRIMI
choice of two

Gnocchi Sorrentina
gnocchi with with tomato, basil, smoked mozzarella

Butternut Squash Risotto
arborio risotro, butternut squash, parmigiano
reggiano
glutt’n—frec, ‘U(fg(’tarian

Maccheroni Alla Chitarra
“ouitar-cut” spaghetti, teramana-style meatballs, San
8 8 1-56) .

Marzano romatoes, parmigiano reggiano

Tag]iatel]e al Fungi
tagliatelle with wild mushroom ragu and
Parmigiano Reggiano DOP

vegetarian

Rigatoni al Cortile
rigatont, ”farmyard” ragu with ground poultry, white
wine, herbs, parmigiano reggiano
gluten-free pasta available

Linguine allo Sgoglio
(+$5 per person)
linguine wich mussels, clams, calamari,
and rock shrimp

SECONDI

choice of two

Orata alla Griglia

char-grilled Mediterranean Dorade with wilted

spinach and lemon
glut(’n—fr(’(’

Eggp]ant Parmigiana
baked eggplant, buffalo mozzarella, basil, san

marzano tomactoes
vegetarian

Spi_zzaddeddu Di Pollo

pan-roasted half chicken with braised artichokes and

POEOI toes
gluten—frec

Tagliata
slow roasted beef rib roast, roasted potatoes, green
beans (’rjpesto

gluten— ree

Brasato al Barolo
slow-cooked beef short ribs in Barolo with polenta

and seasonal root vegetables
gluten-free

Pesce Spada alla Griglia
(+$5 per person)
grilled swordfish filet with lemon caper salsa verde,
seasonlal vc§emblcs
g uten-free

DOLCE
served family style or as a station
La Piccola Pasticceria
“The Little Pascry Shop”

assortment of mini Italian l}[\)astrics, cannoli, cakes
and cookies

All pricing excludes taxes and fees. All items and prices subject to change. Menus can be served
plated for an additional charge of $10 per person. We are also happy to customize a menu for you!



RECEPTION STYLLE
DINNER

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

PASSED CANAPES

Bruschetta al Pomodoro
house-made foccacia, tomato, basil, garlic, red onion,
extra virgin olive oﬁ
Vegetal‘lan

Grilled Mortadella Skewers
with pistachio pesto
gluten-free

PASTA STATION SECONDI STATION

choice of two choice of one
served with seasonal mixed greens salad

Orata alla Griglia

_ Penn§ al PCSFO . char-grilled whole Mediterranean Dorade with
penne, fresh basil pesto with pine nuts wilted spinach and lemon
vegetarian gluten-free
Spaghettl al Cacio e Pepe Eggplant Parmigiana
spaghecti, Cra.cked black pepper, cacio di roma baked eggplant, buffalo mozzarella, basil, san
‘U(’g(’tarlan, glut(’n—fr(’(’ Pastﬂ avallabl(’ o0 7715”‘251710 tomatoes
o . vegetarian
Baked Ziti Pomodoro
baked ziti wich buffalo mozzarella, basil, san Spizzaddeddu Di Pollo
MArzano tomatoces pan-roasted half chicken with braised artichokes

vegetarian and potatoes

gluten-free

Rigatoni al Cortile
(+$5 per person)
rigatoni, ’(fqrmyard” ragu wlrh ground pou[[ry,
white wine, herbs, parmigiano reggiano

Brasato al Barolo
(+$10 per person)

gluten-free pasta available slow-cooked beef short ribs in Barolo with polenta
and seasonal root vegetables
Butternut Squash Risotto glucen-free

(+$10 per person)
arl?orio }AiSOffO, bu[t(’l‘nut SqllaSh, pﬂrnﬂlt’san
reggiano
gluten-free, can be vegetarian

DOLCE
SCT“UCd passed

Gelati & Biscortti

assorted house made gelati with orange scented biscotti

All pricing excludes taxes and fees. All items and prices subject to change.
We are also happy to customize a menu for you!



RECEPTION STYLLE
DINNER

ADD-ONS

available for groups of 15 0r more
with a private or semi-private space

ANTIPASTI STATION

Affettato Misto
$22 per person

assortment of house-cured salumi and tradicional southern
I[talian antipasti

CARVING STATIONS

Porchetta Carving Station
$50 per person

hand-carved with broccoli rabe and roasted long hot peppers
and roasted rosemary potatoes
glllt(’n—fr(’(’

Whole-Roasted Salmon
$40 per person
roasted with lemon and herbs, served with sauce¢ed baby

spinach, garlic, and roasted rosemary potatoes
gluten-free

Standing Beef Rib Roast Carving Station
$6o0 per person

roasted with lemon and herbs, served with sautced baby

spinach, garlic, and roasted rosemary potatoes
gluten-free

DOLCE STATION

La Piccola Pasticceria - “The Little Pastry Shop”
$15 per person

assortment of mini Italian pastries, cannoli, cakes and cookies

All pricing excludes taxes and fees. All items and prices subject to change.
We are also happy to customize a menu for you!



BRUNCH &
LUNCH MENU

$45 PER PERSON
salad served individually plated; entrees
served famiiy style
INSALATA

choice of one SECONDI

) choice of three
Insatata Di Rucola f

baby arugula salad wicth arcisan cheese, and seasonal Crespelle alla Nutella
fruit.vinaigrert_c warm nureila—fli)lled crepes, toasted hazelnuts,
vegetarian, gluten-free " whipped cream
vegetarian

Insalata di Cesare
licele gem lectuce, radicchio, caesar dressing

roasted garlic breadcrumbs Yogurt Parfait

greek yogurt, granola, and fresh berries

O R vegetarian
Frittata
ANTIPASTI pan fried sweet peppers, potatoes, onion, eggs

vegetarian, gluten-free
+ $10 per person

served family style Shakshuka
) eggs simmered in san marzano tomatoes,
Affettato Misto ‘nduja, red bell peppers, garlic, parsley
assortment of house-cured salumi and traditional gluten-free, can be made vegetarian

southern Italian antipasti . .
Pancake di Ricotta

lemon-ricotta pancakes, lemon curd, marsala-maple
syrup, blueberries

vegetarian
DOLCE Tiramisu French Toast
) brioche, mascarpone tiramisu cream, maple syrup
OpthTlCll, +$10 per person vegetarian
i La Plc.cola Pastlccerla” Spaghetti al Cacio e Pepe
The Lictle Pastry ShOp spaghetti, cracked black pepper, cacio di roma
assortment of mini Italian émstries, cannoli, cakes vegetarian, gluten-free pasta available
and cookies

Baked Ziti Pomodoro
% baked ziti wich buffalo mozzarella, basil, san

marzano tomatoes

SIDES Assorted Focaccia Sandwiches
) ) assorted seasonal sandwiches on house-made
optional, priced per person focaccia

can bC 11'!(1d€ vcgetarian

Smoothie di Frutta Assortito - $7 )
assorted mini fresh fruic smoothies Pollo allo ScarFamello (+$10)

sted half chicke ¢ sausage, hot and sweet
Pattate Al Forno - $6 roasted half chicken, pork sausage, hot and swee

roasted rosemary potatoes PLPPC;‘S’ roscmary
8 ut(’n—frce

Fresh Seasonal Fruit - $6 Orata alla Griglia (+$12)

All pricing excludes taxes and fees. All items and prices subject to change. Char—gm”Cd whole Mediterrancan dorade with

Menus can be servcdlplawd for an additional charge of $10 per person. wilted SplnaCh _and lemon
We are also happy to cuscomize a menu for you! gluten-free



RECEPTION

PASSED CANAPES
$18 per person per hour for first two hours;
$10 ger [_é?erson ﬁ),, each afddi{ional half hour

choice of three

Olive Ascolana
breaded and fried stuffed olives, Zfillcd with pork, chicken
& mortadella
Scampi
shrimp sauteed in garlic, extra virgin olive oil, toasted
almonds, breadcrumbs

Bruschetta al Pomodoro
sourdough, tomato, basil, garlic, red onion, olive oil
vegetarian

Arrosticini
Skt’wt’VS ofgri”ed lamb wirh TOSC)T[L”'))
gluten-free

Po]?ette di Pane
fried “meatless meatballs” of bread, egg, parsley, pecorino
cheese, san marzano tomatoes

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

Tuna Crudo
sicilian pismchi05
gluten-free

Prosciutto e Melone
cantaloupe wrapped in prosciutto on a skewer
gluten—fre(’

Grilled Mortadella Skewers
with pistachio pesto
gluten-free

Grilled Octopus
heirloom bean salad
gluten—fr(’(’

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

Ricotta Crostini

whipped ricotta, sourdough crostini, honey, pistachio
vegetarian .

All pricing excludes taxes and fees. All items and prices subject to change. Menus can be served
plated for an additional charge of $10 per person. We are also happy to customize a menu for you!

MENU

available fOT gTOl/lpS Of 15 Oor more

PLATTERS &
STATIONS
p?’iCCdeTpCTSOTl

Affettato Misto - $22
assortment of house-cured salumi, cheese, and
traditional southern Italian antipasti

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 cockeail, and
tuna crudo

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

‘ Rigatoni al Pesto
frcsh basil, pine nuts, parmesan reggiano

Spaghetti al Cacio Pepe

Porchetta Stuﬁ'ed Agno[otti
with brown butter, sage, and amarecti cookie
(+$5 per person)

Penne al Bolognesc
pork and beef ragu, tomatoes, parmesan

Baked Ziti Pomodoro

Porchetta Station - $45
hand-carved wicth broccoli rabe and roasted long hot

peppers

Miniature Panini Station - $20
JSSOTde SCCISOnal Z?ite—sized SandWiChCS on 17.01[5(”77’1&6{(’
focaccia

Neapo]itan 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 PREMIUM
$55 per person for two hours; $75 per person for two hours;
$15 per person for each additional hour $22 per person for each additional hour
Wine Wine
House Sparkling, Red & White, Premium Sparking, White & Red,
selected by our sommerlier selected by our sommelier
Beer Beer
New Trail “Crisp” Brewing New Trail “Crisp” Brewing
Tonewood Brewing “Fuego” IPA Tonewood Brewing “Fuego” [PA
B Spirits Spirits
Smirnoff Vodka, Beefeater Gin, Don Q Rum, Old Grey Goose Vodka, Bombay Sapphire Gin, Smith &
Grand Dad Bourbon, George Dickle Rye, Cross Rum, Bulleit Bourbon, Bulleit Rye,
Cazadores Tequila Casamigos Tequila
Soft Drinks, Juice, Coffee & Soft Drinks, Juice, Coffee,
Zero Proof Cockrails Espresso Beverages & Zero Proof Cockrails
BEER & WINE BRUNCH

$35 per person for two hours;
$12 per person for each additional hour

Wine
House Sparking, White & Red,
selected by our sommelier

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

Wine
House Sparking, White & Red,

selected by our sommelier
Beer
New Trail “Crisp” Brewing
Tonewood Brewing “Fuego” IPA

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

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

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

Soft Drinks, Juice, Coffee &

Zero Proof Cockeails Soft Drinks, Juice, & Coffee

Spirit packages include the liquor listed plus standard mixers, dry and sweet vermouth and bicters.
All other cocktails will be charged separately on consumption if you choose to make them available.

All pricing excludes taxes and fees. All items and prices subject to change.
& : : &



LIBATIONS

CONT.

CONSUMPTION & CASH BARS

consumption and cash bar options available

for groups under 75.

PRE-SELECTED
WINES

For groups of 20-75 opting for a consumption or cash
bar, please pre-select wines from the following list to
help expedite service.

Sparkling
Rocchina Prosecco Brut $62
Acinum Prosecco Rose Extra Dry $62
Barone Pizzini Animante Franciacorta Docg $135

White
Pinot Grigio, Nec Otium di Jacopo $62
Verdicchio, Santa Barbara, Cascelli di Jesi Doc $62
Argiolas “Costamolino” Vermentino di Sardcgna Doc
$67
Grillo, Gorghi Tondi “Coste a Preola” Sicilia Doc
$67
Cantina Tramin Sauvignon Blanc Trentino Doc
$70
Cortese, Srcfano Massone “Masera” Gavi Docg $72
Argillae Orvieto Classico Superiore Doc $87
Chardonnay, Castelfeder “Doss” Alto Adige Doc 2022

$97
Pra “Monte Grande” Soave Classico Doc $102

Rose

Marchesini Bardolino Classico Doc $65
Nerello Mascalese, Tenuta Regaleali “Le Rose” $67

Red

Di Majo Norante Cabernet Sauvignon $67
Santa Tresa “Rina Russa” Frapatto $72
Mauro Molino Barbera d'Alba $77
La Poderina Sangiovese/Petit Verdot $77
San Felo “Lampo” Sangiovese $82
Argillae “Sinuoso” Cabernet Blend $92
Castello di Meleto Chianti Classico $125

FEATURED COCKTAILS
& ZERO PROOF

For groups of z0-75 guests opting for a
consumption or cash bar, please select 2-3
classic or signature cocktails/mockeails to

help expedite service.

Cockeails

Midni%ht In Alba
Woodfood Reserve, Sibona Amaro, Cocoa Bitters,
Angostora Bitters

Oaxaca Negroni
Mezcal, Vermouth Rouge, Campari

Cirneco Dell’ Etna
Vodka, Hibiscus, Grapcfruit, Rosemary

808 Upshur St.
High West Double Rye, Sfumato, Luigi Francoli,
Bitrers

‘ The Bee Sting _
Beefeater Gin, Lemon, Calabrese Pepper-Infused
Honey

Apero] Spritz
Aperol, Prosecco, Club Soda

Zero-Proof

Sicilian Sunrise
Blood Orange, Clementine Juice, Sparkling Limonata

Crodino 1965 Zero-Proof Spritz

Aperitivo Non Alcolico “Biondo”, Lemon

All pricing excludes taxes and fees. All items and prices subject to change.



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 cockeail plus
one of our signature fan—favorites. Recipe

card to take home included.

PI1Z7ZA DEMONSTRATION
Neapolitan Pizza Demonstration
Join Chef Joe Cicala in Sorellina to learn $45 per person
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
. . . C - . .
this traditional end-of-dinner drink.

COOKING CLASS

$28 per person
Pasta, Cookies, & More! per p

+$6 for cookie pairing

Join Chef Anglea Cicala for a hands-on
cooking class ]focused on a classic Italian
dish. Make fresw pasta, marinated antipasti,
or traditional Italian cookies.

CANNOLI

0 per person ) )
$50 per p 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. Awvailable as a station!

)'j N\
&

$10 per person

All pricing excludes taxes and fees. All items and prices subject to change.



FAVORS & GIFTS

customization available, 15 item minimum

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

OLIVE OIL

/lﬂt r quallry Supu” Tuscan extra UH”QZH
OllU( Oll 771616[(’ in [raly Great fO) LOO}\ZHU
Cl}l llﬂg andflnls/nng

500 ML Bottle - $29.99

Exres Vinoix

OLIVE OIL

Piast Cavo Fasss

SUPER TUSCAN
LIMITED

MADE N ALY

Pe rfc ct fo r at-home an tipasti !

Choose /;om Tuscan Artichokes, Mixed
Olzvcs - Sun-Dried lomarm

Olives - $17.99
Sun-Dried Tomatoes & Artichokes - $12. 99

COOKTIES

Chef Angela’s orange-scented biscotti and

other r1aﬁ71tlonal Italian cookies bagged and

bowed to make them the perfect sweer treat
for your guests.

$15 per person




CARES

Whoa! Factor Cakes is a preferred partner
but not a required vendor

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 in]/‘ownation at
hteps://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/



