
PIZZETTE CATERING

Consumer Advisory: Consumption of undercooked meat, poultry, eggs, or seafood may increase the risk of food-borne illnesses. Alert your server if you have special dietary requirements.

ANTIPAsTO

Salads

P E A R  W A L N U T  G O R G O N Z O L A  
ORGANIC BABY ARUGULA, DOP GORGONZOLA, PEARS, BLACK GARLIC AOLI 80

C A E S A R

HOUSE CURED ANCHOVY, HOUSE DRESSING, ROMAINE, FRESHLY SHAVED PARM,

SOURDOUGH CROUTONS 80

B e e t  G o at  C h e e s e  S a l a d  
BEETS, GOAT, MIXED GREENS, CUCUMBER, RED ONIONS BALSAMIC DRESSING 85

B u c at i n i  C A C I O  E  P E P E

Bucatini pasta, Pecorino Romano,, freshly cracked black pepper. 120

C a rb o n a r a

House spaghetti, guanciale, eggs, black pepper, Pecorino Romano, 130

F r u t t i  d i  M a r e

Squid ink pasta calimari, clams, shrimp, butter, white wine, parsley 175

4"  P Izz e t t e

16 PIZZAS IN A FUN 4" SIZE 95

Fo ccacc i a+ St racc i at e ll a  pl at t e r

HOUSE STRACCIATELLA CHEESE, PISTACHIO, EV OLIVE OIL, HONEY, SEA SALT 70

Fava  b ean+ m i x e d  O l i v es  B r u s c h e t ta  

SPICY CECI BEAN PUREE W/PINE NUTS & WARM CASTELVETRANO OLIVES 80

Bro cc o l i  R ab e  w/ p i n e  n u t s

WITH LEMON, GARLIC, CHILI OIL, PINE NUTS, BREAD CRUMBS, PARM 75

HOM EM AD E  BU R R ATA  ( 5)

MOZZARELLA & STRACCIATELLA CHEESES MADE IN HOUSE. SERVED W/PESTO,

HEIRLOOM TOMATO, FRESH BASIL, HOUSE FOCCACCIA 95

CA L AM A R I  F R IT T I  Pl at t e r

SERVED W/CALABRIAN CHILI TOMATO SAUCE, MIXED GREENS 85

A ran c i n i  R omano  ( S u p pl i )  ( 5)

ARBORIO RICE BALLS WITH MOZZARELLA CENTER.

SERVED WIITH CALABRIAN CHILI TOMATO SAUCE 80

P o lp e t t e  ( 5)

JUMBO MEATBALL IN SUNDAY SAUCE W/FOCCACCIA 80

CUCINA

oyster tower 125
oysters, claMS, CRAB LEGS TOPPED WITH SHRIMP COCKTAIL

raw bar GLUTEN FREE pasta +24

add foccaccia 6 shrimp +6 ADD Chicken or Prosciutto +5

Handmade Mozzarella & Burrata

Homemade PASTAs

S p i c y  R i g at o n i  V o d k a

Homemade rigatoni, calabrian chili, vodka sauce 125

Pa s ta  al  L i m o n e

Spaghetti, Lemon, white wine, garlic, parm, lemon zest 120

P E N N E  A L A  VO D K A

San Marzano, vodka, cream, garlic, basil 110

B O LO G N E S E

House pappardelle, rich bone in beef+lamb w/creamy meat sauce 130

P E S TO  G E N O V E S E

Creamy pesto with house Linguini, pine nuts, shaved parm 120

Pa s ta  V o n g o l e  ( L i n g u i n i  C l a m  S a u c e )

Homemade linguini, Chopped fresh clams, butter, white wine, parsley 160

C h i c k e n  P a r m i g i a n o  p l at t e r

CRISPY BUTTERMILK CHICKEN BREAST, SAN MARZANO SAUCE, HOUSE MOZZ, PARM.

SERVED W/FOCCACCIA 125        add spaghetti +25

P o r c h e t t a

12 HOUR SLOW ROASTED BONE IN PORK SHOULDER W/POTATOES, BROCCOLI RABE

PESTO 125

Each platter is 5 portions of our regular dishes


